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editor’s note

Happy New Year
“Life is a great big canvas, and you
should throw all the paint on it you
can.” –Danny Kaye

L

ast January, I was sitting next
to the stove, cozy, rocking our
3-month old baby, looking
over seed catalogs while mapping
out the garden. Seed varieties were
circled, a big smile was on my
face, and a cup of tea was headed
towards empty with each page
turned. A year later, I am sitting
next to the stove, in a different
house, watching our now 15-month
old giggling as she tries to keep up
with her older brother and sister. I
am looking through seed catalogs,
trying to map out this year’s plan,
hot cup of tea on the table, and
smiling at all those pumpkin seeds
that my husband placed in my

Corrections
An article about the 2012 agricultural census in our December 2012 issue
contained the incorrect release date
for statistics. The information will be
released in February 2014, not this year.
In addition, our volume and issue
numbers have been incorrect the last
few issues. We got a little ahead of ourselves, but are currently at Vol 3 #9.
We apologize for the errors.

stocking. He smiles too because he
knows he knocked that Christmas
gift right out of the park.
This reminds me of that saying
the more things change, the more
things stay the same.
We hope you all had a happy
holiday with your family and
friends, enjoying your time together, food, traditions, gifts to one
another, decorations, and events.
Many of you commented that you
enjoyed the holiday traditions piece
(we will run another next year for
those who weren’t able to contribute in time for last issue.) Reader
Marilyn Becker’s submission about
her memories in a jar received the
most feedback, with several people
saying they are making that their
new year’s resolution. It was really
fun hearing readers’ stories and
feedback. Thank you all for sharing.
Many thanks to the kind local
folks who helped us spread Christmas cheer, donating food, clothes,
toys and more for some very
special people. We could not have
done this without you! Thank you
Di and James Cole, Carissa Schwarz
Sexton, Farmer Ben’s, Legacy Herefords, Barbara and James Gillies,
an anonymous (and totally awesome) couple, Angela Urso, Larry

and Geri Gilbert, Tina Hoban, The
Table, Breadfarm, Sunseed Farm,
Bellingham Farmers Market, Wild
Fish Wives, and Uprising Organics.
THANK YOU! Huge smiles and
full hearts all around.
As the new year starts, we want
to wish you all a Happy New Year
and thank you for your support in
2012. Our little free publication exists because of your readership and
support, and we look forward to
bringing more information to the
community and growing in the new
year. We’re all in this together.
January is a tough month for
businesses. We want to thank the
advertisers who stuck with us this
issue – we appreciate you being in
our pages. Readers, we can’t print
without their business, so please
tell them you saw their ads in our
paper and please do support them.
While this issue is smaller than
usual, we were able to start a new
piece called The Local Dirt. This
monthly column includes bits of
news from local farmers, businesses, agricultural groups and others.
We hope it’s another way to help
spread the word about what local
folks are doing, and hope you enjoy
it. Those little bit sure add up!
Next issue we’ll share part two

of raising sheep in the Northwest,
take a look at local granges, local
seed companies, the Women in
Ag conference, and others. The
deadline for our February issue is
Jan. 25. To submit items or place
an advertisement please contact
us at (360) 398-1155 or editor@
grownorthwest.com.
Before signing off I must recognize a dear lady who passed away
just after the new year. She was
an enthusiastic, charming ray of
sunshine in this world. She was
sweet, caring, loved writing and
sharing information, and lived a
good life. She penned many community articles, and also shared
many stories with me during our
time working together. I loved her
words, both spoken and in print.
The way in which she spoke, most
especially about her family and
experiences through the years, was
simply beautiful. She loved living,
and felt every experience had its
place. Brita Adkinson, rest in peace
you wonderful woman. You are
loved and will be missed by many.
We will keep you and your family
in our hearts. And each time I pour
a cup of tea I will think of you and
smile. Thank you for being you.
–Becca
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Join the City of Anacortes and the Anacortes
Farmers Market in our newly reshaped event
we are calling “The Art of Gardening.”
Formerly called the Garden Art Fair, we are excited to
bring you a new and improved event centered about the
booming growth and popularity of backyard farming, food
gardening and resilience as well as flowers, landscaping and
garden art. This two-day affair will include 50-60 vendors,
exhibitors, and several display gardens. There will also be
food, a beer and wine garden and live entertainment.

The Art of Gardening Event will be held on
Saturday, April 27th and Sunday, April 28th
at The Depot in Anacortes, 611 R Avenue.
For more information, visit our website
www.anacortesfarmersmarket.org
or contact Keri Knapp, 360.293.7922
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in the mail
Census stats

I read the census article in the December issue. The inclusion of large farming
organizations was absent from the article and is a key source of information
for articles such as these. In addition, the
date cited for the release of census data
is incorrect. It will take the government
a year or so to release the new data. Your
article says less than a month.
–Christopher Mueller, Bellingham
Editor’s Note: Hi Christopher. We did print
the incorrect date for release of the 2012
agricultural statistics. We apologize for
the error. The statistics will be released in
February 2014. Regarding other sources
of information, we attempted to contact
additional farmers and organizations, but
several declined to comment and others
did not return messages as of press time.

Teary tradition

Every month I pick up your magazine
at the grocery store and every month I
read every page. I always learn something, and I like knowing people are
doing good, healthy work where we live
because they enjoy it and feel strongly
about it.
This month you made me cry. I read
the family traditions and when I got to
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the one about the moments in a jar, I
couldn’t hold back. I had tears in my coffee, my eggs, my napkin, probably on
my dog. Thank you for that. That piece
inspired me. I needed to read something
like that. Tears for the right reason.
–Beverly Riley, Whatcom

Love the rolls

Please tell Tina Hoban we say thank
you for sharing her family story and roll
recipe! We tried the Christmas morning
rolls recipe printed in your December
issue. Delicious! I think our family has a
new Christmas morning roll tradition. We
all loved them.
–Sandra Monroe, Lynden

Moments in a jar

The woman who wrote about recording moments of her family’s time and
keeping it in a jar throughout the year
deserves a medal of honor. You deserve
it because of the way you hold together
your family and how you make it a priority throughout the year do make note of
such moments.
P.S. I read all issues of Grow Northwest.
Thank you for doing this paper. It is a true
community service.
–Karen Bosman, Skagit

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. Photos
welcome, but please include SASE for
photos to be returned.

The office

I drove to Bellingham hoping to come
to your office. I was unable not find you.
Where are you? Readers need to reach
you!
–Mike D.
Editor’s Note: Thanks for your interest
Mike. We currently have a Bellingham P.O.
Box mailing address, but we operate from
our home office (a.k.a. garage) out in the
county. We do not have an office space in
town, and have always had a home office.
Please give us a call at (360) 398-1155 or
e-mail editor@grownorthwest.com and
we’ll be happy to help you out.

Field Notes

A brief look at related news, business and happenings
Business planning focus of farm course

MOUNT VERNON – The Agricultural Entrepreneurship and Farm
Business Planning course through the Skagit WSU Extension
runs Thursdays 6 to 9 p.m. starting Jan. 10 through March 28 at
the WSU NW Research and Extension Center in Mount Vernon.
Designed for new and existing farmers, this 12-week, bilingual
course will cover planning and research, legal and management
issues, marketing strategies, budgets and profit/loss statements,
along with how to cultivate financial resources. In addition to
the evening sessions, there will be two Saturday excursions: a
field trip to successful local farm enterprises and a farm finance
workshop. Students who enroll through Skagit Valley College
can earn credit toward SVC’s new Sustainable Agriculture and
Food Systems certificate. Graduates who do not have land will
be eligible to implement their business plans at Viva Farms, a
farm business incubator located in Burlington. Class size is limited and pre-registration is required. The cost for the course is
$250. For more information, contact (360) 707-3223 or e-mail
info@vivafarms.org.

Sustainable Ag conference Jan. 23

LYNDEN – Registration is open for the Northwest Washington
Sustainable Agriculture Conference on Jan. 23 at the Mt. Baker
Rotary Building, Northwest Washington Fairgrounds, in Lynden.
This daylong event will feature seminars on topics relevant to
sustainable and organic producers. An opening general session
will cover market trends and business management. Two parallel livestock and crop tracks will fill the remainder of the agenda
and will feature seasoned farmers, researchers, and extension
specialists. Topics include: plant disease identification and
management, weed management, cover cropping strategies,
pasture management, poultry production, composting and
more. A limited number of partial scholarships are available for
Whatcom County farmers through funding from the Community Food Coop’s Farm Fund. Early registration due by Jan. 15.
To register, or for more information, visit http://whatcom.wsu.
edu/ag/edu/susagconf, or contact Colleen Burrows, Agriculture
Special Projects Coordinator, WSU Whatcom County Extension,
at (360) 676-6736 ext. 22.

5th annual Seed Swap coming up

BELLINGHAM – The 5th annual Community Seed Swap sponsored by Sustainable Bellingham will be held Sunday, Jan. 27
from 1 to 4 p.m. at The Majestic, at 1027 North Forest Street in
Bellingham. The theme is “Getting Seeds Into the Hands of the
People!” All residents are welcome to attend, including those
without seeds to share but want seeds to grow. Extra seeds
should be packaged and labeled, as well as seed potatoes and
edible tubers to share. The event is free, but donations are accepted.

Libaries feature local
programs, themes
WHATCOM – The Whatcom County Library
System (WCLS) is featuring programs with local
themes and local presenters through the “Transforming Life After 50” (TLA50) grant awarded by
the Washington State Library with funding from
the Institute of Museums and Library Services.
This particular grant is centered in the Deming
and Ferndale branches. The TLA 50 initiative from
the Washington State Library is designed to help
serve and engage midlife adults by positioning libraries as catalysts, resources, meeting
places, and partners in creating opportunities for
mid-life adults to learn, teach, lead, build skills,
prepare for new careers, and enrich the lives of
others in their communities.
Programs that have been funded so far
include an Herbal Skin Nourishment Salve and
Body Oils class led by Linda Quintana (right), a
local resident who owns and operates Wonderland Teas in Bellingham, as well as Cedar Basket
Weaving with Ernestine Gensaw.
Photo courtesy of WCLS

Free seed workshops available

GREENBANK FARM – Free seed workshops will be held Wednesday and Thursday, Jan 16-17 at Greenbank Farm on Whidbey
Island. The workshops and discussions will focus on the best
seed genetics for your farm and how to further adapt them
to your farm. For more information, visit greenbankfarm.biz/
seed-project/, or contact Sebastian Aguilar at trainingcenter@
greenbankfarm.com or (360) 222-3171.

Public welcome to Winter Open House
at WSU Whatcom County Extension

BELLINGHAM – The WSU Whatcom County Extension will hold a
Winter Open House on Tuesday, Jan. 15 from 2 to 5 p.m. The public is invited to learn more about programs such as Commercial
Agriculture, Community Horticulture, 4H, FoodSense and Family/Community Health, Water Resources, and Master Gardening.
The Whatcom WSU Extension has been serving the county for
95 years. Light refreshments, demonstrations and more. The extension is located at 1000 N. Forest St. Ste 201 in Bellingham. For
more information, visit www.whatcom.wsu.edu.

Volunteers needed for Food Fest

LYNNWOOD – Food Revolution Snohomish County is inviting
any local residents who want to help plan the 2013 Celebration
of Food Festival, scheduled for Sunday, May 19 at the Lynnwood
Convention Center. The group’s first planning meeting will be
held Wednesday, Jan. 16 from 3:30-5 p.m. at Edmonds Community College Clearview Building Room 121. For more information, e-mail chudyma@edcc.edu or follow their Facebook page
under events.

Snohomish County Master Gardener
Foundation speaker series offered

MUKILTEO – The Snohomish Master Gardener Foundation is
offering an 8-part Sustainable Gardening Winter Speaker Series
beginning Jan. 4. The lectures are held at the Mukilteo Presbyterian Church Social Hall, 4514 84th Street SW, Mukilteo. Registration for the entire series is available for $85. Limited single
lecture tickets may be available at $20 at the door on a first
come/first served basis. For more information, visit http://www.
gardenlectures.com/2013-speaker-schedule.html.
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The Local Dirt

W

elcome to the first installment of Farm
& Business Beat. This monthly section
includes bits and updates from local
farms, restaurants, agricultural businesses,
school and others. So, here’s the local dirt...

The 2013 seed catalogs from local companies
are on their way! The Whatcom County-based
Uprising Seeds (uprisingorganics.com) has
released this year’s catalog, as well as Mount
Vernon-based Osborne Seed Co. To request a
catalog, visit their websites.
Edaleen Dairy has opened a third storefront. The company, owned by Ed and Aileen
Brandsma, renovated the building at 1011 E.
Grover Street in Lynden (formerly the Eastside
Market) and offers ice cream and dairy products,
as well as soup, sandwiches and a small grocery
store. The grand opening was Dec. 1. The other
locations are 9593 Guide Meridian in Lynden
and 908 Cherry Street in Sumas.
The restaurant cheese meat(s) beer is
closing its doors at the end of January. The
restaurant opened last spring inside the Whatcom Museum at 250 Flora Street in Bellingham.
Owners Annalou Vincent and Travis Surmi
released a statement to their patrons on Dec.
31 announcing the closure. “Over our break we
have been doing some serious evaluating of
cheese meat(s) beer, trying to determine if we
can make it work with our now growing family.
Sadly, staying open is just too risky for us.”
Local business owners Jim and Lisa Kowalski
of Farm to Market Bakery and Wesley Smith
and Andrew Vallee of Smith & Vallee are planning the 2nd annual Edison Bird Festival, Feb.
11-12, in Edison. The event, in conjunction with
the Annual Skagit Flats Hawk Census, “focuses
on the art, conservation, and fascination of
birds.” The Skagit Valley is a popular wintering
area for migrating birds. The event includes a
chicken parade through downtown Edison to
kick things off, presentations from birding enthusiasts, birding tours lead by naturalists from
the North Cascades Institute, local artists, and
live raptors from the Woodland Park Zoo. Visit
edisonbirdfestival.com for more information.

Slough Food in Edison will be on vacation
Jan. 6–22. They will reopen on Jan. 23.
Following their winter break, Ciao Thyme On
the Side will re-open on Jan. 8. The cafe, located
at 207 Unity St. in Bellingham, offers lunch and
dessert items from 11 a.m. to 3 p.m. Tuesday
through Friday. The eatery uses ingredients from
local farmers and producers, and the menu will
change throughout the seasons. Ciao Thyme
continues to offer catering and cooking classes.
For more details, call (360) 733-1267 or visit
ciaothyme.com/cafe.
Lavender Wind Gift Shop held a grand
opening in mid-November for its new shop at
15 Coveland Street in Coupeville. The shop is
open daily except Sundays and includes a new
commercial kitchen available for rental. For
more information, visit lavenderwind.com.
The Bellingham Farmers Market is accepting applications for new vendors for the 2013
season. Farmers, producers, or crafters in Whatcom and Skagit counties are invited to apply.
Application forms for the main season Saturday
market and Wednesday summer market are
now available. The Saturday market runs April
6 through Dec. 21, and the Wednesday market
from June 5 through Sept. 25. For vendor information and applications, click on “How to Vend”
on the Market’s homepage at www.bellinghamfarmers.org.
Appel Farms Cheese is planning to construct a storefront on their farm close to Northwest Road. In order to move forward with their
plans, which include a deli and espresso drinks,
the owners must receive approval for a zoning
change. A hearing in front of the Whatcom
County Hearing Examiner is scheduled for Jan.
23 at 1:35 p.m. Appel Farms Cheese is located at
6605 Northwest Road in Ferndale. The 30-yearold farm has a 500-cow dairy and produces
cheddar, feta, fresh cheddar curd (squeaky
cheese), gouda and other cheeses.
The Little Brown Farm Store is now open
weekends. In addition to the farm’s cheese products (made from goat milk), offerings include
small batches of handmade toffee and caramel,
several varieties of cajeta (a traditional Mexican

caramel sauce made with goat milk), and some
cultured butter and dulce de leche (made with
cow milk from a regional dairy). After a successful Kickstarter campaign last year, cheesemaking
classes will be available in 2013 in their new
classroom. The farm is owned by Vicky and Tom
Brown and located in Freeland on Whidbey
Island. For more information, visit www.littlebrownfarm.com or call (360) 331-2237.
Growing Veterans is welcoming veterans of
Iraq or Afghanistan to apply for the upcoming
Bravo class of the Mission Continues Fellowship program. The deadline for applications is
Feb. 11. Any veterans interested in participating
should contact staff@growingveterans.org.
Christianson’s Nursery is sponsoring
its 5th Annual Winter Gardens Photography
Contest. Photographers of all levels are invited
to submit up to two photographs of previously
unpublished images of a winter garden scene
or a single plant. Entry forms are available at
Christianson’s Nursery, 15806 Best Road in
Mount Vernon, or www.christiansonsnursery.
com. Prizes will be awarded to first, second, and
third place winners. The deadline for entries is
Monday, Feb. 25 at 4:30 p.m. All entries will be
exhibited in Christianson’s Schoolhouse during
its Winter Festival, March 2-3. Entries will be professionally judged and the winners announced
on March 2.
Silver Bell Winery will have a Grand Opening of their Tasting Room at 106 S. First Street in
La Conner on Jan. 12 from noon to 6 p.m. The
event will also be accompanied by the release of
Silver Bell’s Red Mountain Cabernet Sauvignon.
Previously this boutique winery based in Burlington year. The newly remodeled space is also
available for events and wine classes.
A new gift shop called DragonFrog Gallery
& Gifts is in the works to open in February at
4131 Hannegan Road #101, Bellingham. The
shop will feature local artisans and crafters.
Check out www.dragonfroggifts.com.
Brett’s Bread has opened at 606 N. Main
Street in Coupeville. Brett formerly sold baked
goods at the local farmers market, and is now
open at his new location Tuesday through Sat-

urday 10 a.m. to 6 p.m. His kids are also helping
out at the store! For more information, call (360)
861-6446 or e-mail brettsbread@comcast.net.
Five Loaves Farm in Lynden is beginning a
new distribution method for the 2013 season.
They are starting a small CSA with the goal of
having 20 subscribers. For more information,
contact dave.timmer@arocha.org or visit http://
www.fiveloavesfarm.blogspot.com.
Good Earth Pottery at 1000 Harris Ave. in
Bellingham (Fairhaven) is hosting the Light Up
Lives and Fill Bowls Benefit this month. A portion of the sales of select items will be donated
to the Bellingham Food Bank.
Whatcom County Youth Fair turns 25 this
year. If you’re interested in getting involved,
check out http://whatcomcountyyouthfair.webs.
com/
Good to Go Meat Pies is celebrating its first
anniversary. Meat and veggie pies made of local
ingredients are available hot, chilled, or frozen,
as well as other goodies. Visit them at 128 W.
Main Street in Everson or call (360) 966-2400.
Farmer Ben’s store at 1461 VanDyk Road in
Lynden is now open Mondays from 1 to 5 p.m.,
and continues its Friday and Saturday hours
from 10 a.m. to 5 p.m. In addition to their beef
and pork products, the farm offers soap made
with lard from their Berkshire pigs. For more
information, visit www.myfarmerben.com or call
(360) 354-8812.
The NW Garden & Flower Show will be held
Feb. 20-24 at the Washington State Convention
Center in Seattle. Several local garden centers
and nurseries (check within) are offering buses
to the event (paid per person). For details about
the show, including demonstration gardens and
speakers, visit gardenshow.com.
Willows Restaurant on Lummi Island is
looking for a Farm Manager (see their full classified listing on page 26).
Congratulations to the Brandywine Kitchen
family on the addition of Delphina Tookas, born
Dec. 15!
To submit information for The Local Dirt, email editor@grownorthwest.com.
–compiled by Becca Schwarz Cole

Specialty Produce and Herbs
Grown in the Skagit Valley
Visit our website and The Skagit Table blog for
more information: www.hfproduce.com

Lamb and WooL avaiLabLe
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Planning meeting set for new yearround market; vendors wanted

EVERETT – Construction is under way at the site of the new
60,000 square-foot agriculture center that will house a fulltime, year-round indoor farmers’ market, commercial kitchen
and processing facility as well as farm-product distribution
area on Grand Avenue in Everett. The year-round marketplace,
between Hewitt Avenue and Wall Street and near the Everett
Public Market, will be operated by the nonprofit Snohomish
County Growers Alliance. A planning meeting for this new
facility will be held Wednesday, Jan. 16. Anyone interested in
being a vendor at this new facility, or more information about
the meeting, should contact Linda Neunzig at linda.neunzig@
snoco.org or (425) 388-7170.

Cascadia Grains Conference Jan. 12

TACOMA – The Cascadia Grains Conference, organized to augment the efforts of the Kneading Conference West held at WSU
Mount Vernon in September, will be held Saturday, Jan. 12 in
Tacoma. The conference is presented by the Pierce County and
Thurston County Washington State University (WSU) Extension
offices. Farmers, bakers, brewers, distillers, brokers, investors,
policy-makers and others are invited to attend the conference,
with an aim to help rebuild the regional grain economy. Registration is $120 per person. For more information, visit cascadiagrains.com.

Farm Fund deadline approaching

BELLINGHAM – The Community Food Co-op Farm Fund is now
accepting grant applications for the 2013 season. The deadline
for applications is Thursday, Jan. 24. The 2013 Farm Fund grant
cycle includes approximately $6,000 for projects that: build
the market and/or strengthen infrastructure for local farms at
large; encourage ecological and socially responsible stewardship of farmland; increase community access to, and awareness
of healthy, local food and local producers; benefit the Co-op
membership; and provide disaster relief (if needed). For more
information about grant-funded projects, go to www.communityfood.coop and click on the Farm Fund icon, or contact Jean
Rogers, Board and Farm Fund Administrator at (360) 734-8158,
ext. 217 or jeanr@communityfood.coop.

Grange baking contest open to all

LYNDEN – The annual Whatcom County Baking & Candy Contest will be held on Tuesday, Feb. 19 at the Ten Mile Grange in
Lynden. The contest is open to all and includes six entry classes for children. Entries are due between 10 a.m. and noon that
day. Grange membership not required. Recipes need not be
original (recipes from cookbooks are welcome). A copy of the
Entry Rules are available in the 2012-13 Program Handbook at
www.wa-grange.org (look on page 21). For a printed copy of
the Rules, send a self-addressed, stamped envelope to Edith
Ward, 1440 E. Kelly Road, Bellingham, 98226. For more information, contact Edith at (360) 398-1296. A potluck dinner will
begin at 6 p.m., followed by an auction of the baking entries.
All welcome to attend the auction, starting at approximately
6:45 p.m. The Ten Mile Grange is located at 6958 Hannegan
Road, Lynden.

Winter farmers markets: Anacortes,
Bellingham dates set

ANACORTES/BELLINGHAM – The Anacortes Farmers Market
is again holding a monthly indoor market this winter, starting Saturday, Jan. 12. The market will take place every second
Saturday of the month through April, from 9 a.m. to 2 p.m. at
the Depot, 611 R Avenue. Local farm goods, fresh breads and
treats, and more will be available.
Bellingham Farmers Market’s nine-month season (April
through December) will expand in 2013 with the introduction
of new monthly winter markets on Jan. 19, Feb. 16, and March
16, all 10 a.m. to 3 p.m. “Our late season weekly markets in
November and December, begun in 2006, has become very
successful as our local growers explored ways to extend the
growing season. Using new techniques such as hoop houses
and greenhouses, they’re now able to produce more winterhardy crops during those months,” said Caprice Teske, Market
Director. She noted that there has been considerable demand
for the market to have a presence during the winter. “This will
allow us to test the viability of attracting both local growers
and customers to a year-round market.” The Farmers Market is
held at Depot Market Square, corner of Chestnut and Railroad,
in Bellingham. For more info, visit bellinghamfarmers.org/

Sarita Schaffer named BALLE fellow

MOUNT VERNON – Sarita Role Schaffer, of Viva Farms in Mount
Vernon, was selected to represent Viva Farms and the WSU Immigrant Farms Team as a 2013 BALLE Fellow. A total of 16 individuals were selected across the nation for fellowships by the
Business Alliance for Local Living Economies (BALLE). For more
information, visit bealocalist.org/2013-fellows-announcement/.

Value-added products series starts

MOUNT VERNON – A series of weekly classes about extending a
producer’s market season through value-added products starts
Tuesday, Jan. 15 in Mount Vernon. The class meets one day a
week at varying locations through the northwest. For more information, contact Fred Berman at (360) 656-5063. To register,
visit http://valueaddedearlywinter.eventbrite.com/.

GMO-Free initiative collects over
350,000 signatures; headed for ballot

STATE – The Label It WA campaign collected over 350,000 signatures and submitted them to the Secretary of State on Jan.
3 on behalf of their I-522 initiative. I-522 is an initiative to the
Washington State legislature to establish mandatory labeling
of foods produced through genetic engineering. State rules
dictate that at least 241,153 valid signatures are needed in order to place the Initiative on the statewide ballot. Once verified,
I-522 will be headed for the November 2013 ballot. For more
information, visit www.labelitwa.org.
–compiled by Becca Schwarz Cole

Have news or events you’d like to share?
Send submissions and contact information
to editor@grownorthwest.com.
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Community

Sakuma Brothers Farms
seeks perfect cup of tea
Tea samples, research
at Jan. 12 presentation
by Samantha Schuller

S

akuma Brothers Farms
has been growing berries
in the Northwest since
1915. Home to acres and
acres of strawberries, blueberries,
and raspberries, as well as apples,
the Burlington farm is also growing tea plants, Camellia sinensis.
The hardy evergreen tea shrub
is, just as it sounds, related to
the flowering camellia bush you
might recognize from the garden.
“Don’t try making tea from the
landscaping around Red Robin,
though,” joked Richard Sakuma,
whose two acres of tea plants are
overwintering with dark, glossy
leaves.
In the spring, Sakuma will
prune the plants back to encourage fresh growth and then harvest
the new, tender leaves that appear
around June. Depending on how
those leaves are processed, they

will produce white, green, oolong,
or black tea. “We make white tea
by sun-drying the leaves,” Sakuma
explained, but darker teas require
hand-rolling, fermenting, and
drying.
Sakuma began his trials with
tea in 1997, after being approached by tea experts John
Vendelande and Rob Miller of
Oregon. They proposed tea as
a new alternative crop for the
Skagit Valley after harsh winters
frustrated their efforts cultivating
it in the Willamette Valley. “They
envisioned the Skagit Valley as the
Napa Valley of tea,” Sakuma said.
He signed on as a grower-cooperator, agreeing to trial multiple
varieties of the tea plant.
Most varieties of tea like tropical or sub-tropical weather, but
Sakuma’s plants, which are not
yet available commercially, are
mostly adapted to our climate.
The record snowfall of 2008 revealed which types weren’t hardy
enough. “We lost more than half
of the varieties in the freeze,” he
remembered. “In the end, it was
a success for the trial, but at the

time, it was a hard hit.”
These days, Sakuma is closely
tracking harvest dates, processing methods, and public tasting comments to improve his
processing techniques. “Developing great tea is like making great
wine. You’re producing an agricultural product, refining it, and
presenting it to different palates
with different preferences. It’s
hard to judge your own product,
but I think I have a good feel
for the results of what I’m doing
now,” he said.
White tea at the Sakuma
Brothers farm stand in Bow
regularly sells out each season,
and other retailers now carry the
tea in blends. The tea is available for purchase from their
online market store, as well as at
PCC Markets throughout King
County.
“I’m looking at growing herbs
for blends next,” Sakuma said.
“Lemon balm, chamomile,
lavender, nettle—I can grow all
the things I’d need to make great
northwest blends and stretch
our tea production. It seems that

Richard Sakuma looks at his overwintering tea plants. PHOTO by SAMANTHA SCHULLER

public demand for tea has gone
up in recent years, and we’d like
to be able to meet more of it.”
On Saturday, Jan. 12, Sakuma
will present “Growing Tea in the
Valley” at Christianson’s Nursery in Mount Vernon. He will
provide sampling tastes and an
update about his growing trials,
techniques and products. Res-

ervations are required, and the
cost is $5 per person. To register,
call (360) 466-3821 or visit www.
christiansonsnursery.com.
The Sakuma Brothers Farms
stand is located at 17790 Cook
Road in Burlington. For more
information about the farm and
their online shop, see their website at www.sakumabros.com.

Free Seed
Workshops:
Jan 16th - 17th
Greenbank Farm,
Whidbey Island

Two days of workshops
and discussions on how to
ensure you’re using the best
seed genetics for your farm
and how to further adapt
them to your farm.
Presented by Greenbank Farm
and the Organic Seed Alliance.

Place your ad here in 2013!
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Contact (360 398-1155 or e-mail
editor@grownorthwest.com

More information: http://
greenbankfarm.biz/seed-project/

Country Living Expo offers over 160 classes
Local instructors lead
sessions; volunteer
efforts large part of
event planning
by Grow Northwest

T

he annual Country Living Expo and Cattlemen’s Winterschool
returns to Stanwood
High School on Saturday, Jan. 26.
Whether you’re experienced
in practical living or just starting
out, seeking to learn new skills or
polish them off, there’s something
here for everyone. More than 160
classes are available, ranging in
everything from foods and fiber to
animals and horticulture to soap
making and processing poultry.
The classes are taught by local
people who are seasoned and experienced in their skills and crafts.
According to Joan R. DeVries,
the WSU Livestock Advisor Program Coordinator for the WSU

The Country Living Expo has been taking place for more than 25 years, and is presented by WSU Livestock Master Foundation, WSU
Extension, and the Cattlemen’s Association, and hosted by Stanwood FFA. Spinning fiber (left) is just one of several demonstrations
that will be offered throughout the day. Local and agricultural businesses share information about their services and products during
the trade show (right). COURTESY PHOTOS

Skagit County Extension, and lead
organizer of the Expo, more than
45 new classes are included this
year. Lefse making, fly fishing,
growing hardy fuchsias, barrelyponics, hay bale gardening, Sous Vide
Cooking, making a pie, Be a Curd
Nerd, and A Beginners Guide to
Cob Ovens are just some of them.
Admission to the full day event
is $65, and includes five sessions,
lunch (prime rib or vegetarian),

and access to the large trade show
featuring local and agricultural
businesses that will be sharing
information about their services
and products.
The day starts at 7:30 a.m.,
opening with registration, trade
show, and coffee and pastries.
Sessions are held in blocks of 45
minutes to an hour long between
9 a.m. and 4:30 p.m., and the trade
show goes all day until 5 p.m.

The event is pulled off in
large part due to the number of
volunteers who help organize,
said DeVries, who is the only paid
staffer for the event. Gerry and
Stacy Labish represent the Cattlemen’s association on the committee and work to promote locally
grown beef. Dave Schram has
been the vendor co-coordinator
for several years and works to
meet the needs of vendors while

helping them promote their products. Carol Schram is one of the
longest serving Livestock Advisors
and has been sharing livestock
information with folks for over 25
years through the program. The
Schrams also host the planning
meetings at their home.
“We only have 10 meetings to
plan this entire event, consisting of
a potluck and 90-minute meeting. Period,” DeVries said. “And
because we all believe so much in
what we are doing each has ownership and follow through from each
volunteer is amazing.”
A total of 14 volunteers contributed to the planning, some of
whom spend two hours driving
just to come to a meeting, she said.
“Every person on our committee is
devoted to putting on an incredible day and work as a team, for
the good of the order.”
According to DeVries, as of
press time, the event already has
310 more people signed up than at
this time last year.
For more information, or to
register online, visit http://skagit.
wsu.edu/countrylivingexpo/.

Growing Groceries brings Snohomish County
residents hands-on gardening experience
Program now in its
third season; training
starts in February
by Samantha Schuller

A

lot of home gardeners
tend a secret dream of
someday becoming a
Master Gardener. But
if it’s the tidy rows of a productive
vegetable garden you’re after, you’d
be better off aspiring to a different
title—Master Grocer.
Growing Groceries is an in-depth
edible garden training program
offered by Snohomish County’s
WSU Extension Office (which
trains adjunct Master Gardeners
as well). Participants learn from
expert speakers in four Saturday
lecture sessions on basics like soil
building, healthy transplanting, and
identifying garden pests, as well as

advanced topics like vertical gardening, food safety, and more. Four
hands-on garden sessions follow the
completion of the lectures.
“The goal is to get more people
growing groceries,” says program
advisor Kate Halstead. “We hope to
help more people get fresh, homegrown food into their kitchens.”
The program was developed when
Halstead and her fellow extension
agents began noticing an increase in
the demand for edible gardening advice. “In years past, people had been
more interested in horticulture,” she
explains, “but these days, people are
seeing the cost and health benefits
of growing their own produce, and
we want to help them succeed.”
The program advisors encourage participants to volunteer 35
hours or more in the following year,
sharing their training in their own
communities, and WSU offers a $50
tuition discount for participants
who do. “We’re really looking for
folks willing to share their expertise

with the community, whether they
start a community garden or start
donating to the food bank each
week,” Halstead says.
Now coming into its third season,
Growing Groceries has seen the
birth of a network of experts, graduates, and volunteers all over the
Puget Sound region, exponentially
sharing training through community and school gardens. Program
graduate Diane Decker-Isle of Snohomish says, “I’ve always gardened,
so I was surprised at how much I
learned not only from the training,
but from the other mentors as well.
It’s a great network to tap into long
after the training ends.”
Registration for the upcoming
2013 session is due by Feb. 1. Training includes four classroom and
hands-on sessions: Feb. 9 and 23,
Mar. 9 and 23, from 8:30 a.m. 3:30
p.m. at WSU Snohomish County
Extension’s Cougar Auditorium in
McCollum Park, Everett. Following,
four monthly garden sessions will

A lettuce wall in Tulalip. PHOTO BY richell taylor

take place April 20, May 18, June 15,
and July 20, from 9 a.m. to 1 p.m.
(locations to be announced). Tuition
is $135 for participants willing to
meet the volunteer requirement;
$185 for those who prefer not to.
For more information, visit

GrowingGroceries.wsu.edu, or
contact Sharon Collman, WSU Snohomish County Extension Educator
at (425) 357-6025 or collmans@
wsu.edu. To register, contact Karie
Christensen at (425) 357-6039 or
e-mail christensen4@wsu.edu.
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Whatcom Farm-to-School:
Focus on fresh food preparation
New partnership with
ACME Foodworks
allows use of
community kitchen
by Jessica Harbert

T

he Whatcom Farm-toSchool organization
has teamed up with
ACME Foodworks to
provide locally grown produce to
be served in Whatcom County
schools.
Whatcom Farm-to-School
started in 2009 to connect local farms and schools to offer
children locally grown options
in the school cafeteria, as well
as educating children on healthy
food options and supporting local agriculture.
ACME Foodworks, a new center being constructed by the folks
behind Acme Farms + Kitchen,
will feature a Community Supported Kitchen available for community members to rent and use
for their own products. (A grand
opening, family-friendly party for
ACME Foodworks will be held
Saturday, Jan. 26, from 4 p.m. to
9 p.m. at 1313 N. State St. Tickets
are $25 each.) The kitchen will be
utilized by Whatcom Farm-toSchool, especially for its Whatcom Harvest of the Month program. The Harvest of the Month,
now in its second year, features
one local vegetable or fruit used
once a month in a school lunch
(see the sidebar at right for the
2012-13 school year).
Whatcom Farm-to-School
works with the eight districts in
the county, including Bellingham,
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Blaine, Ferndale, Lynden, Meridian, Mount Baker, Nooksack
Valley, and Lummi Nation. The
Food Service Directors within
the districts decide if the schools
would like to receive local food
from the Whatcom Farm-toSchool organization.
“The Food Service Directors
are very good shoppers when
it comes to seeing the deal and
planning out how to use commodity dollars and various pots
of money they get,” Solomon said.
“We are also trying to figure out
what we can offer that they will
buy and be able to use in school
meals.”
In the Bellingham School District alone in November, nearly
5,000 meals were served on Harvest of the Month day (the last
Thursday of the month), Solomon
said, to give a perspective of
the amount of food preparation
necessary.
“The main push to use Harvest of the Month is to develop
systems for getting locally grown
food into schools and to see if
that is doable,” Solomon said.
November was carrot month
for the Harvest of the Month,
with 500 pounds of carrots from
Hopewell Farms processed and
served in local schools. The
volunteer program helped save
nearly $700 in labor, making the
project feasible, Solomon said,
and worked in the Acme Farms +
Kitchen space using an industrialstrength food processor on loan
from Growing Washington.
A typical lunch budget for a
Whatcom County school is $1.05
per meal. Labor is primarily the
largest expense for school food
service, with more than 50 percent of the cost of school lunches
spent on staff time, Solomon said.

“The schools keep needing to
cut and cut back staff time, which
is why so much of the food that
goes in and out (of cafeterias) is
ready to serve,” Solomon said.
“Fresh produce takes more time.
We are trying to help minimize
staff time.”
The volunteer processing each
month is dependent on what the
item is and if it needs preparation
to be served. Mardi Solomon,
Coordinator for the Whatcom
Farm-to-School Support Team
said the next processing day
could potentially be in March for
kale month. The organization also
processes food for some school
events.
Volunteers help take the local
produce from the farm and make
it ready to serve at the schools,
processing the vegetables and
fruit by chopping and often freezing to save on labor costs and
giving the schools access to fresh
local food.
The volunteers are recruited
mostly through the Whatcom
Farm-to-School Champion Network, a group of volunteers who
work at schools in the county
for the Harvest of the Month
program, and also the Whatcom
Volunteer Center and schools
within Whatcom County. (Volunteers are required to have a valid
food handler’s permit.)
Whatcom Farm-to-School is
tracking all the numbers and trying to determine how much labor
is actually involved in processing
local food for the schools, Solomon said.
“We have recognized there are
all these kids who could be eating
local food and aren’t getting it,”
Solomon said. “Whatcom Farmto-School is trying to meet two
needs—a healthy diet for children
and sustainable agriculture in
Whatcom county.”
A project on the horizon for
Whatcom Farm-to-School is
working on a system for schools
to purchase fresh fruits and vegetables during the peak summer
growing season when school is
not in session and process the
food, by chopping and freezing
it, so the local food can be used
throughout the school year even
when it is not in season.
Whatcom Farm-to-School
is supported by the Whatcom

Real Ideal Meal
Contest

Preparing carrots from Hopewell Farm for
November’s Harvest of the Month meal.
COURTESY PHOTOS

Community Foundation and
grants awarded by the Sustainable Whatcom Fund Advisory
Committee.
For more information, or to
become involved, visit www.
whatcomfarmtoschool.org.

Harvest of the
Month meals
September: Cherry Tomatoes
October: Broccoli, Cauliflower
November: Carrots
December: Apples
January: Potatoes
February: Frozen Raspberries
March: Kale
April: Frozen Blueberries
May: Spinach
June: Strawberries
Local farms working with Whatcom
Farm-to-School include: Hopewell
Farm, Northwest Berry Co-op,
Williams Farm, Clark’s Berry Farm,
Spring Frog Farm, Osprey Hill Farm,
Growing Washington, Viva Farms
(Skagit), Ralph’s Greenhouse (Skagit),
Barbie’s Berries, and Bellewood
Acres.

Imagine planning school lunches for
an entire school district. Whatcom
Farm-to-School is partnering with
Sustainable Connections to host
a contest in Whatcom County
encouraging community members
to take a whirl at creating their own
school cafeteria menu. The contest is
open to anyone, and the organization
hopes to get submissions from
people across the board, including
chefs, high school culinary classes,
families and children. The menu
must use ingredients from a “virtual”
pantry of locally sourced winter
ingredients. Entries will be judged in
two rounds on a number of criteria,
with the biggest constraints including
budget, simplicity to prepare, taste,
creative use of ingredients, utilizing
local items in ways kids will eat and
MyPlate guidelines, which are USDA
established dietary guidelines. Prizes
include a first place cash prize of $100,
gift certificates and cooking supplies,
and county-wide recognition.
Winning meals will be featured in
various Whatcom County school
cafeterias.
“We are trying to have people come
up with ideas of what could be fun
and created with local food in school
meals,” said Mardi Solomon, Whatcom
Farm-to-School Support Team
Coordinator. “The hope is that some
ideas can be utilized and adapted to
actually use in schools.”
Submissions are due by 5 p.m.
Jan. 31. Detailed instructions and the
required Ideal Real Meal Submission
Form can be found online at www.
whatcomfarmtoschool.org.
Another contest, Veggies Go Viral
video contest, ended Dec. 31 and
winners will be announced in the next
month. The contest was for middle
and high school students to create
a video advertisement encouraging
their peers to make healthy choices in
the school cafeteria. A viewing party
of the video submissions will be held
at a later date.

Cooking
Winter dinner salads
by Jessamyn Tuttle

J

anuary can be an awkward
month for eating. After the
holidays most of us want to
lighten up for a while, but it’s still
winter and you want food with
flavor and substance. How about a
dinner salad?
Ordinarily I prefer salad in small
doses – some fresh green lettuce
with an interesting dressing can be
a great accompaniment to richer
foods – but when you’re feeling a

Roasted beet
salad with citrus
and goat cheese
There are tons of variations you can
do with this one: mix the dressing
into arugula or other sharp greens
before adding the beets, use blue
cheese instead of chevre, add toasted
walnuts or hazelnuts, mix in a handful
of chopped fresh mint. You can make
it extra pretty by using different
colors of beets, and a mix of regular
oranges and blood oranges.
Serves 2-4.
Ingredients
1 bunch medium beets (about 6)
2 oranges or 4 satsumas
1 shallot or half a red onion
2 oz fresh goat cheese (chevre)
¼ cup olive oil
2 tsp sherry vinegar
pinch kosher salt
a grind of black pepper
Directions
Preheat the oven to 400 degrees.
Wrap each beet in foil, place on a
baking sheet and roast one hour,
until easily pierced with a knife. Let
cool, unwrap, then rinse under cold
running water and rub the skins off.
Whisk together (or put into a jar
and shake) the oil, vinegar, salt and
pepper.
Cut the beets into wedges, put
them into a bowl and toss with the
dressing. Arrange in a serving dish.
Slice the shallot into very thin rings
and scatter them over the dressed
beets. Supreme the oranges (cut the
rind and pith off with a knife, then
cut each segment out, leaving the
membrane behind) and scatter those
over. Break the goat cheese into small
pieces and sprinkle them over the
top. Serve at room temperature.

little heavy it can be refreshing to
have the whole dinner be a salad.
A personal favorite, which is what
my husband and I typically make
for ourselves when we’re feeling
overindulged, is a salad of soft
butter lettuce, dressed with lemon
juice and topped with garlicky
prawns and avocado. It’s rich
enough to make you feel like you’re
still being a little indulgent, but
fresh and light enough to banish
guilt. I also enjoy steak salad,
where you make your favorite
green salad and lay a few pieces of
nicely-cooked steak over it, maybe
with a sprinkling of blue cheese.
The combination of greens and
protein is one that I find digestible
and refreshing, without any starch

Portuguese Salad
of Black-Eyed
Peas with Tuna
Serves 4
Ingredients
1 ½ cup dried black-eyed peas (or a
couple of cans of cooked)
5 Tbsp or so good olive oil
4 Tbsp sherry vinegar
Half of a Walla Walla sweet onion,
very thinly sliced into half-moons
2 cloves garlic, minced
1 small bunch parsley, chopped
7 ounces good canned tuna, drained
and flaked
salt and pepper
If using canned beans, drain and rinse
them.
If using dried beans, soak them for
two hours. Drain and fill the pan
with fresh water, covering the beans
by two inches. Bring to a boil, then
reduce the heat to low and simmer
about half an hour, until the beans
are just tender. Drain and set aside, or
refrigerate until needed (You can do
this part a day ahead of time).
Combine the oil and vinegar in a
small bowl. In a serving bowl, mix the
beans, onion, garlic and parsley. Pour
over the dressing and mix carefully
(you don’t want to mash the beans
too much). Stir in the tuna and add
salt and pepper to taste. Refrigerate
two hours if possible, or let sit at room
temperature for half an hour before
serving – it makes a difference.
Taste, adjust seasonings if needed,
and serve.

Butter lettuce, avacado and garlic prawns (above) and beet salad with citrus and goat cheese (below). PHOTOS by jessamyn tuttle

to weigh me down.
Tuna is great in salad as well,
especially the wonderful local
canned tuna we can get from
Island Trollers. Not the usual
mayo-and-relish tuna salad
(although I do love that) but
traditional European recipes that
pair the fish with vegetables and
bright acidic dressings. Salad
Niçoise is a classic, of course – a

Butter lettuce
with garlic
prawns
Serves 2

composed salad of good tuna,
boiled potatoes, egg, tomatoes,
green beans, and anchovies - but I
also love the combination of tuna
and beans. A couple of years ago
I was introduced to a Portuguese
recipe that uses black-eyed peas,
tuna, and onion to make a really
flavorful salad that’s good on its
own or stuffed into a pita.
While I love a dish of plain
roasted beets with vinegar or a bit
of cheese, a beautiful, festive salad
can be made with beets, oranges,
goat cheese and shallots. This
usually works best as a composed
salad, so the beets don’t turn
everything else bright red. I love
it with nuts, fresh herbs, different

cheeses, and greens, so that it’s
different every time.
Any of these salads makes a fine
dinner, whether you’re eating light
to recover from the holidays or just
making sure that you have plenty
of room for dessert!

Ingredients
1 small head butter lettuce or Bibb,
washed, dried and torn into bite-size
pieces
1 avocado, sliced
2 Tbsp extra virgin olive oil
1 Tbsp fresh lemon juice
salt and pepper
more olive oil for sauteeing
1/2 pound fresh large prawns, peeled
2 cloves garlic, coarsely chopped
1 tsp ground cumin
1 tsp paprika
½ tsp (or so) kosher salt
Directions
Mix the olive oil and lemon juice
together with a little salt and pepper.
Toss the lettuce with this dressing
and arrange it on plates, then lay the
avocado slices on top. Heat olive oil in
a skillet. As it gets hot, add the garlic;
when it just starts to sizzle, add the
prawns. Sprinkle over the salt, cumin
and paprika, and stir the prawns
around. When they’re pink and curled
up on themselves, dump the prawns
and their juices out onto the prepared
salads and serve right away.
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local life
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.

Kali Cook and Thayer Brown enjoy the snow. Photo by renee kalsbeek

A garden sign in fresh snow. Photo by kelly makaravage

Fennel bulbs. Photo by Steve Lospalluto

Oyster Creek. Photo by todd edison
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Bike art made of objects found in the streets of Bellingham.
PHOTO BY Linda Kay Ost

“What are you looking at?”
Photo by nancy collins

Wiley Slough. Photo by Steve Lospalluto

A tractor covered in snow in Acme. Photo by renee kalsbeek

Wintering birds in the Skagit Valley. Photo by bev rudd

Sleeping beauties. Photo by nancy collins

Snow geese and trumpeter swans near Clear Lake. Photo by lisa marie swanson

Here we go ‘round again, at Sunseed Farm. Photo by nick guilford
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Sprouting
How to do it and
what you need

by Chuck McClung

W

hile winter gardening is certainly a viable
option in the Northwest, most gardeners
take a break for winter. Here is an idea for
the warm, dry indoors: growing sprouts.
I’ve been growing sprouts for many years. I started
sprouting after being repeatedly disappointed with the
quality of sprouts in grocery stores. I was influenced a lot
by Ann Wigmore and Viktoras Kulvinskas, two pioneers
of the modern wheat grass, sprouting, juicing, and natural
health movement. Ann Wigmore wanted to teach people
how anyone could grow an abundance of food indoors, year
round, for very little money. By sprouting clover, alfalfa,
mung beans, grains, lentils, sunflowers, buckwheat, and
many other seeds, anyone with limited space could grow
quite a bit of food. What a perfect winter gardening hobby.
There are many ways to grow sprouts (sprouting jars, bags,
trays, etc.), and entire books are written on the subject.
With the limited space to present such a huge topic, I
thought I would describe how I grow sprouts using standard
wide mouth quart canning jars. With 7-8 jars sitting in the
dish rack, I grow about two gallons of sprouts a week for
way less than 25 cents a day.

Getting Started
To use the method in which
I grow sprouts, you will need
standard, wide mouth, quart-size
canning jars. I suggest starting with
just one or two jars.
Next you’ll need lids. Basically
we a need screen-like lid that will
let water drain when rinsing the
sprouts, but also let in air while
the seeds are sprouting. You’ll find
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many different types of lids. Metal
screens can be used to replace the
solid center in a typical canning
jar lid. I’ve seen some people use a
cloth over the mouth of the jar as
a screen. I like to use the pre-made
plastic mesh lids that screw right
onto of the jar; they‘re easy to keep
clean. Your favorite food co-op or
natural health food stores will have
jar lids for sprouting.

Then you’ll need a place to grow
the sprouts, which means a place
to set your jars, face down, but at
an angle, so that the water drains. I
set my jars in my dish drying rack
to drain, and excess water spills
directly into the sink. I realize
that my particular set up may not
resonate with everyone’s kitchen
décor; you just need a place to set
the jars face down, at an angle for

the water to drain.
Once you’ve established your
sprouting set up, then you’ll need to
shop for seeds. You can find seeds
for sprouting online. But unless
you’re planning on growing tons of
sprouts, I suggest you check your
local food co-op or natural health
food stores. Look in the bulk seeds/
herbs section first. You’ll pay way
less per pound buying in bulk than

buying pre-packaged “sprouting
seeds“. Now you’re ready to get
sprouting.
Soaking and rinsing
Have you ever wondered why
a seed doesn’t just spontaneously
germinate and sprout? What’s
missing? Assuming the temperature
is correct, water is what’s needed
for seeds to germinate. So to sprout

COMMON SPROUTING SEEDS
Adzuki Beans are bright burgundy red. I love
using Adzukis with clover because the larger sized
seed seems to let in a little more air around the
clover seeds as they’re sprouting.
Alfalfa sprouts are similar to and grown just
like Clover sprouts. I find the two have only a
slightly different taste, and Alfalfa sprouts tend to
be more finely textured.
Almonds can be soaked and sprouted. Have
you ever eaten Almonds that have been soaked
overnight, or sprouted a couple of days? Take your
soaked and sprouted Almonds, grind them up in
a blender with water, filter out the solids, and you
have almond milk.

our seeds we need to soak them in
water first.
All we do is put the desired
amount of seed in the bottom of
the jar, cover with a few inches
of water, cover the jar, and let sit
overnight. As a general rule, the
larger the seed, the greater the
amount of water will be needed
for the seeds to fully hydrate and
sprout.
For instance, if you fill the
bottom two inches of the jar with
Chick Peas, you’ll need to fill the
jar with water. By morning the
Chick Peas will have swelled so
much that they’ll fill the jar to the
top. And that means it’s hummus
time!
You’ll find charts out there in
books giving soaking times for
different types of seeds. I’ve found
that for most of the common
sprouting seeds, about 12-15
hours is sufficient for them to
sprout. For instance, what I do
almost every night after work is
set up one jar of seeds to soak,
and then drain off the water in the
morning before work – about 12
hours. Soaking a little longer is
better than not enough, but never
more than 24 hours.
Generally speaking, the larger
the seed (e.g. chick peas) the more
seed by volume will be required to
fill the jar once they’ve sprouted.
For instance, it takes about 1½
Tablespoon of Clover seed to fill
a quart sized jar once sprouted.
A lot more Chick Peas and water,
by volume, on the other hand, are
required to make one full jar of
sprouts.
I find it interesting that if seeds
do not soak long enough, the seed
dies from not having enough water
to sprout; the seed then rots and
will spoil any other sprouts in the
jar. Similarly if seeds are soaked
too long, the seeds can likewise
begin to rot due to a lack of air.

Broccoli sprouts lend a spicy flavor similar to
Radish sprouts.
Buckwheat is not a grain and not really like
wheat at all. Buckwheat is a mucilaginous seed,
Buckwheat is often grown in soil like Wheat Grass
and harvest as baby greens.
Chick Pea (Garbanzo Beans) are one of the
largest seeds you’ll sprout. You’ll need a lot of
water to get these fully hydrated. I love to snack
on 2 day sprouted chick peas!
Clover are very similar to Alfalfa sprouts.
You’ll get one full jar of sprouts from about 1 ½
Tablespoons of seed.
Fenugreek seeds are awesome because they
have this unique maple syrup aroma and flavor. As
a legume, Fenugreek can be harvest as sprouts or

grown in pots for baby greens.
Grains: Wheat, Oat, Barley, etc.
Most of the time sprouters grow grains as baby
greens in pots (see instructions above). But have
you ever tasted freshly sprouted Wheat? Wheat
sprouted for 2-3 days is an amazingly sweet and
chewy snack. Google the word “rejuvelac”, for
another interesting use of sprouted Wheat.
Lentils are typically grown as 2-3 days sprouts.
Try them in your salad! Lentils come in various
colors (orange, green, black, red, brown) adding
color and pizzazz to your sprout mixes.
Mung Bean are bright green and typically
grown as 5-8 day sprouts. Those large, thick Mung
bean sprouts that you’ve likely seen cannot be
grown in jars as described above. To grow big
Mung beans sprouts you need a weight. One “old

Similarly, using too much seed can
cause the sprouts in the center of
the jar to rot from lack of air. Sadly I
speak from experience.
Once we’ve soaked our seeds
overnight, we drain off the water
in the morning, and rinse them. To
rinse them, simply pour a generous
amount of water in the jar, swirl the
seeds around, and drain. I rinse my
sprouts every morning before work
and every evening after work. Sure,
an additional mid-day rinsing would
likely grow even better sprouts, but
I’m simply not home in the middle
of the day. Two evenly spaced, daily
rinses is fine.
Two rinses a day is essential. If
you forget, they will either dry up
and die or rot from the accumulated
waste that is not washed away. And
of course it’s best to rinse your
sprouts with filtered water.
Between rinses, let the jar(s)
drain, top down, at an angle. We tilt
the jar at an angle so that air can
enter, and so that some moisture
will collect around the seed mass.
If the jar is set vertically pointing
down, the sprouts could rot from
lack of air entering the jar.
If the jar is set down horizontally,
excess water might not be able
to drain, and seeds can rot in the
pool that accumulates. If the jar is
set horizontally, and the water has
drained off, the seeds may spread
out too much over the length of
the jar that they dry out too much
between waterings. Again, keep
your jars at an angle. So when do we
harvest and eat?!

quart jar. Harvest as a young plant
with a little tap root and two tiny
seeds leaves. This typically takes
about 5-8 days, perhaps longer if
your sprouting area is cooler. While
you could eat these sprouts in 2-3
days, better to wait and let them
grow a few more days.
• 2-3 day or sprouted seeds (such
as Lentils, Chickpeas/Garbanzos,
Sunflowers, abd Almonds). These
sprouted seeds are harvested
and eaten after only a couple of
days. The sprouted seed looks
like a swollen seed with little or
no developing shoot. Lentils and
Chick Peas in particular should be
harvested and eaten after only a few
days of sprouts lest they become
stringy and lose flavor. Almonds are
sweeter and far easier to digest after
they’ve been soaked and sprouted
for a couple of days.
Many people like to rinse off the
seed coats/hulls before harvest on
your “5-8 day sprouts.” There are
many different ways to do this. After
day 3-4, I’ll take sprouts out of the
jar, set them in a large bowl, and add
water until the hulls start to float. I
them pour the hulls off and return
the sprouts to the jar and drain. This
also helps to remove any unsprouted
seeds. The larger seeded “5-8 day”
sprouts (e.g. Sunflower, Adzuki,
Mung Bean) are the ones I think are
most important to remove the hulls.
Be sure to label your soaking jar
with much you’re using and the
date. Labeling will help you learn
which sprouts combinations you
like best or how long it takes.

Two types of sprouts
Using jars, I see sproutable seeds
as belonging to one of two types:
• “Whole plant” sprouts: such as
Adzuki, Alfalfa, Broccoli, Clover,
Fenugreek, Mung Bean, and Radish.
Sprout these in any combination
using a total of about 1½-2
tablespoons of seed maximum per

Storing Sprouts
Well-rinsed and drained sprouts
will store for at least a few days
in the refrigerator. A breathable
container would be best, but sealed
plastic containers may be used too;
be sure to check your refrigerated
sprouts. Another idea is that once
the sprouts are ready to eat, rinse

way” to sprout Mung beans was in large buckets
(that drain) with a board over the sprouts and a
rock on top of the board for weight. The increased
weight causes the sprouts to swell to a size that
they would otherwise would not attain.
Radish sprouts lend a nice and spicy flavor and
are one of the quickest sprouts to finish in the jar.
Radish seed is usually easier to find and typically
costs a little less than Broccoli seed.
Sesame Seeds taste awesome soaked and
sprouted for one day! They’re softer and more
chewy. Sesame milk can be made as described
above as with sprouted Almonds.
Sunflowers may be sprouted in jars or grown
in pots for baby greens. This is one of the most
important ones to remove the large seed hulls
after the seeds have sprouted in the jar.

them and drain them one more
time, and simply put the canning jar
lid on, and refrigerate them.
Mucilagineous seeds
Mucilaginous seeds are a peculiar
group of seeds that are sprouted
differently and typically not
combined with other seeds that are
sprouted in jars. They include Flax,
Buckwheat, and Chia. When soaked
these seeds develop a slimy film
(mucilage) that needs to be rinsed
thoroughly.
I have found that other seeds,
when combined with Buckwheat
may rot due to the mucilage that
forms. Soaked flax and chia seeds
can be added to salad dressings
as thickeners. Buckwheat can
be sprouted alone in jars, rinsed
thoroughly, or grown like wheat
grass (see previous issue).
Growing Baby Greens in Pots
Many seeds are soaked and
actually planted in flats or in pots of
soil. One harvests the baby greens
that develop by cutting at the soil
level (this is how wheat grass is
grown), and is one of the best ways
to grow Buckwheat sprouts.
1. Soak seeds overnight.
2. Drain soak water, rinse, drain.
3. Set seeds on top of soil in a pot
4. Cover with a moist, cloth or
paper towel for three days; keep
towel moist.

5. Uncover after three days, put
in a sunny window, and water every
other day.
Other seeds for sprouted
baby greens include sunflowers,
fenugreek, and other grains like oats
and barley.
I hope I’ve been able to cover the
basics of sporuting and that you
are curious enough to give it a try.
It’s really easy. Get the lids for your
jars. Soak your seeds. Don’t forget
to rinse them twice a day. Don’t
forget to eat them! E-mail me with
any questions or problems. Happy
Sprouting!
Chuck McClung has a Master’s
Degree in Botany and helps others
solve their gardening dilemmas. He
may be reached at orchid fruit@
hotmail.com.
MORE INFORMATION

For sprouting mixes and recipes, see this
article at grownorthwest.com.
• How to Grow and Use Sprouts to
Maximize Your Health and Vitality, Ann
Wigmore, Avery Health Guides, 1986.
• Sprouts: The Miracle Food: The
Complete Guide to Sprouting, Steve
Meyerowitz, Sproutman Publications,
1999.
• Survival Into the 21st CenturyPlanetary Healer‘s Manual, Viktoras
Kulvinskas, Omangod Press, 1975.
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Raising
Sheep in the
Northwest
Part 1 of 2
by Jessica Gigot

I

did not grow up on a farm,
but from a young age I
was fascinated by sheep. It
might be because my last
name is French for ‘leg of
lamb’ or that I have had a life-long
obsession with sweaters, mittens
and all things wool, not to mention
the elusive pecorino, but I find
sheep to be wonderful creatures to
have around.
When I was in college my
freshman English teacher had his
unsuspecting students spend a
night in his family’s sheep barn to
help with the spring lambing and
to reflect on this experience in
writing, of course. I stayed up all
night and watched several births
(truth is the sheep did all the work,
so they didn’t need my help) and
came back to help repeatedly. I

Sheep feeding. PHOTO BY jessica gigot
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fell in love with sheep during this
experience and have been learning
about them ever since those cold,
April nights.
Sheep can be good lawn-grazing
pets or an essential part of a small
or large scale farm enterprise.
These animals can be more high
maintenance than other small
ruminants, like goats, but are
excellent grazers and can provide
meat, wool and sometimes milk.
Despite local resident Ryan Stiles
advice to “never trust sheep,” they
are smart and gregarious animals
that tend to stick together and are
generally docile. The intelligence
of sheep versus goats is always
called into question and I am
too biased to address that here
(although I do like to say that while
goats have a head, sheep have a big
heart). When first considering any
additional livestock to your yard or
farm do an assessment of available

grass, space, shelter and water to
make sure that you can offer this
animal a healthy home. Sheep are
susceptible to many toxins, like
copper, so make sure that you have
a reliable water source and that
structures on you property, like
posts, are not treated with copperbase products. Sheep can live to
be 10 to 12 years, so if you are not
planning to slaughter your animal,
know that you have the resources
to offer a good home.
Your next step will be to
assess what you are looking
for (lawnmower, friend, local
meat, wool) and then determine
what breed will be right for you.
Common pure and cross breed
meat sheep in Washington are
Cheviot and Katadhin, while wool
breeds are Dorset, Romeldale
(CVM), or Shetland sheep.
Common milk breeds are Lacaune
or East Friesen. In some cases you
will get decent meat and wool
quality out of most crossbreeds.
Some sheep, like Katahdin, lose
their fleece naturally and are not
a good choice if you are looking
for wool. Do research on several
breeds before moving forward.
There is an organization or
society representing most breed
that will give you a lot of useful
information.
For a small homeowner looking
for some lawn management it will
be good to consider the breed
you desire and space you have
available. One to two sheep can
consume a lot of grass (they graze
for seven hours daily, on average)

and that might be all that you need.
While sheep can live on grass
primarily, winter supplementation
of grains (barley, corn, oats) is
recommend. Transitioning sheep
on and off of new feeding regimes
is a delicate process and it should
be done with a step-wise approach,
otherwise they may experience
some disruption of the rumen or
bloat. Food needs will depend
on the animal’s stage of life and
breed of the animal and you will
have to decide as well how much
supplemental feeding (hay, grain,
minerals) is appropriate.
Permanent fencing is always
preferred, but there is an array
of electrified, portable fencing
options that can help someone to
rotate sheep in an effective and safe
way. For larger herds, permanent
fencing and pastures rotation
systems need to be in place before
you take on a several animals.
Also, predators, like coyotes or
unleashed neighborhood dogs,
can be a serious danger, especially
for smaller ewes and lambs.
Perimeter electric fencing is
recommended if you live in a rural
area. Companion guard animals
like donkeys or alpacas are also
recommend as well as larger, dog
breeds with guarding instincts.
While sheep are fairly cold
tolerant, they do need some form
of shelter. A finished barn is
always preferred, but a simple leanto or manger will be enough to
protect sheep from rain and wind.
In the Pacific Northwest, our wet
climate is not ideal for wool quality

or hoof rot management. Having a
dry place for sheep to retreat to on
a regular basis is necessary.
Like all livestock, there is a suite
of disease issues that can affect
sheep. Regular de-worming for
sheep is necessary and a rotation
of de-wormer products is advised
to avoid resistance in your parasite
populations. The primary internal
pathogens of sheep are nematodes
and these are what many common,
broad-spectrum de-wormers are
aimed to manage. However, in
our late, wet springs, coccidiosis
can be a chronic issue in flocks
(especially young lambs) and
management of this protozoa can
be done with direct oral treatment
or water treatment available over
the counter at many farm supply
stores. Consult a local large animal
veterinarian on the best disease
management approach. External
parasite, like keds or lice, are also
important to watch out for as they
can be irritating to the animal
and cause wool lose and damage.
Scrapie is a fatal, degenerative
disease affecting the central
nervous system of sheep and
goats, and is an important disease
to monitor for in our country.
Volunteer registration of sheep is
advised through APHIS (http://
www.eradicatescrapie.org/).
Healthy hoofs equal healthy
herds. Hoof and foot rot are two
primary issues in sheep that need
vigilance and awareness. Regular
hoof trimming (every 4 months,
ideally) is necessary to keep hoofs
healthy and regular checks for hoof
and foot rot and other foot issues

WSU Lamb 200 Course in Stanwood on Jan. 25

Composted sheep manure makes a nice addition to the garden. Author Jessica Gigot
(below, middle) and two donkeys for the sheep herd. PHOTOS BY jessica gigot

are important for all breeds of
sheep. Hand-held hoof trimmers
are available at a reasonable price
and there are still many farriers in
the area that will help with sheep
hoof maintenance.
Tagging sheep in general is a
good way to keep track of your
herd, should you want to have
more than a few backyard grazers.
This is also a part of the scrapies
monitoring program, mentioned
above. Overall, record keeping
is essential for both disease
prevention and animal well-being
so that you can keep up to date
on changes in the sheep and to
document health routines.
Sheep can offer delicious local
meat options for your family and
community. There is no legal
definition of lamb, although many
chefs prefer the quality of meat
from lambs that are 6-8 months.
Lambs over a year are generally
considered mutton and our saying
on the farm is “there ain’t mutton
wrong with it,” to combat the
negative stereotype that mutton
has in this country Mutton can
add an excellent flavor to soups
and stews and is preferred meat in
many ethnic dishes. While mutton
still has a bad rap in the US, refer

to Julia Child’s Mastering the Art
of French Cooking for many great
recipes featuring mutton! For the
home raiser of sheep, there are
several private processors that can
help you with your meat should
you want to raise them for your
own consumption.
The Pacific Northwest has a
great community of sheep lovers
and friends. Be sure to reach out to
sheep keepers in your area to learn

STANWOOD – The 2013 WSU Extension
Lamb 200 course will take place all day Friday,
Jan. 25 at the Stanwood-Camano Fairgrounds,
6431 Pioneer Highway in Stanwood. In addition,
participants are encouraged to attend five
additional sessions on
sheep and lamb during
the Country Living
Expo, the following day
on Saturday, Jan. 26 at
Stanwood High School.
Designed to increase
the knowledge and
skills of those involved
in the sheep industry,
the WSU Extension
Lamb 200 course
utilizes extensive,
hands-on learning
to ensure a broad and lasting impact of the
topics and skills taught. According to course
developer WSU Extension Meat Specialist Dr.
Jan Busboom, their aim is “to raise the level of
awareness in lamb production from ‘farm to
table’, including reasons why lamb sometimes
misses the mark for profitability and meeting
consumer expectations.”
Presenters include WSU Extension meat and
livestock specialists, local harvesting expert Pat
Cairus from Del Fox Custom Meats, and Chef
Jamie Callison to share his knowledge on the

pairing of lamb, wines, and beer. Lunch will
be served and the day will end with a catered
dinner and panel presentation on marketing
opportunities and challenges.
Topics include live animal evaluation; grid
pricing; carcass grading and
fabrication; added-value
products; quality targets
of consumers and chefs;
palatability and quality
evaluation; and the use
of new technologies and
research to address critical
and emerging issues. For
a complete agenda and
information on registration,
visit www.animalag.wsu.
edu.
Space is limited and early
registration is encouraged. Registration is $85 per
person, which includes seminar, handouts, lunch,
dinner and wine/lamb tasting. Paid registration
must be made prior to Jan. 14. A late fee of $25
will be charged after this date. To register online
with a credit card, visit www.BrownPaperTickets.
com/event/309250/ or download the form at
www.animalag.wsu.edu and mail with your
check. For registration information or additional
information on the 2013 LAMB 200 course,
contact Sarah M. Smith, Grant/Adams Extension
at (509) 754-2011, Ext. 413 or smithsm@wsu.edu.

more about these pastoral animals
and the special role they can play
in your home and family.
Jessica Gigot is owner/operator
of Harmony Fields in the Skagit
Valley. See www.hfproduce.com.

Next issue: Part 2
Shearing, using wool, and a look
at local/regional resources.
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january events
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Rome Grange Monthly Community
Breakfast: Sunday, Jan. 6. Featuring
made from scratch pancakes, french
toast, sausage, scrambled eggs, juice
and coffee. Biscuits and gravy now available, too. Meet and greet local politicians,
as they serve you coffee and breakfast.
Adults $5; Kids 6-10 $2; Kids 5 & under
FREE. 8:00 - 1:00; Fastest service 11:00 –
1:00. The Rome Grange is located at 2821
Mt. Baker Hwy, about 1/2 mile east of the
“Y” Road. Contact number for publication:
739-9605.
Winter Happenings in the Orchard:
Thursday, Jan. 10. Snohomish County
Fruit Society meeting. Larry Davis, Master Gardener and Seattle Tree Fruit Society member, will discuss winter orchard
activities, including winter pruning, pest
and disease detection and control, and
soil amending.
All Members Meeting 2013: Thursday,
Jan. 10. Sustainable Connections’ annual
meeting at the Bellingham Cruise Terminal, 5:30 to 8:30 p.m. Visit sconnect.org/
Anacortes Farmers Market Indoor Market: Saturday, Jan. 12. Every second saturday of the month through April, 9 a.m. to
2 p.m. Find local farm goods, fresh baked
breads and treats and all your favorite
vendors in one place. anacortesfarmersmarket.org/
Growing Tea in the Valley: Saturday, Jan.
12. Richard Sakuma of Sakuma Brothers
Farms will provide samples and an update about his venture growing tea with
Camellia sinensis shrubs. While still facing
challenges of growing the tea plants, Sakuma has been working on perfecting his
processing techniques for green, oolong,
white and black teas, as well as creating
blends using Northwest botanicals. Reservations required; $5 class fee. Christianson’s Nursery. Call (360) 466-3821.
Cascadia Grains Conference: Saturday
Jan. 12. Presented by Washington State
University. Bringing together farmers,
bakers, brewers, distillers, brokers, investors, policy-makers and others to help
rebuild the regional grain economy of

Western Washington and Oregon. STAR
Center, 3873 S. 66th St, Tacoma. For more
information, visit www.cascadiagrains.
com or call (360) 867-2151.
The Indoor Gardener: Tuesday, Jan. 15.
Don’t leave gardening behind when you
step indoors for the winter months! Gardening expert Debra Olberg will cover the
basics of caring for houseplants, including light requirements, fertilizing, watering, and re-potting. Registration required.
6:30 to 8:30 p.m. at Whatcom Community
College, Bellingham. Call (360) 383-3200.
Winter One-Pot Meals: Tuesday, Jan. 15.
Lisa Dixon showcases a menu of hearty
stews, each one a meal unto itself. Enjoy
kale and white bean stew with chicken
sausage, chicken and lentil stew, and Irish
beef stew. A $7 wine option is payable at
class. Jan. 15. 6:30 p.m. Downtown Coop,
Bellingham. $35 per person.
D.U.P.I. Garden Club: Tuesday, Jan. 15.
Noon to 3 p.m. at Bellingham Community
Co-op Roots Room, Bellingham. Featuring author Brian Griffin on Native Bees
and the book “The Orchard Mason Bee.”
WSU Whatcom Extension Open House:
Tuesday, Jan. 15. Learn about programs
such as Commercial Agriculture, Community Horticulture, 4H, FoodSense & Family/ Community Health, Water Resources,
Master Gardening and others. Light refreshments, demonstrations and more. 2
to 5 p.m. 1000 N. Forest St. Ste 201, Bellingham. Visit www.whatcom.wsu.edu
Free Seed Workshops: Wednesday and
Thursday, Jan 16-17. Two days of workshops and discussions on how to ensure
you’re using the best seed genetics for
your farm and how to further adapt them
to your farm. Presented by Greenbank
Farm and the Organic Seed Alliance.
Greenbank Farm, Whidbey Island. For
more information, visit greenbankfarm.
biz/seed-project/.
Pruning Ornamental Trees & Shrubs:
Saturday, Jan. 19. Bess Bronstein will give
this overview of pruning ornamental
trees and shrubs, as you learn why your

cuts will or won’t produce the effect you
want. Bess is a certified arborist and a
horticulture faculty member at Edmonds
Community College. She will talk about
tools, techniques and timing. Reservations required; $5 class fee. 11 a.m.,
Christianson’s Nursery, 15806 Best Road,
Mount Vernon. Call (360) 466-3821, or
visit www.christiansonsnursery.com.
Success with Indoor Plants: Saturday,
Jan. 19 at 10 a.m. and Saturday, Jan. 26
at 2 p.m. Indoor plant expert will show
you the best plants, pots, soils and repotting techniques for successfully growing
indoor plants in the Pacific Northwest.
Easy-to-grow plants for both high light
and low light, as well as what’s new in the
world of houseplants. Bakerview Nursery,
Bellingham.
The Fascinating World of Terrariums:
Saturday, Jan. 19. Wes Ladner, our terrarium specialist will show you how to create
and care for terrariums. He’ll cover containers and plants suitable for terrariums
as well as soil, watering, feeding, and the
hot, new trend: miniature gardens. Noon.
Free. Bakerview Nursery, Bellingham.
How Orchids Re-bloom: Saturday, Jan.
19 at 2 p.m. and Saturday, Jan. 26 at noon.
Chuck McClung will share his expertise on
growing, repotting, and fertilizing orchids
as well as how to get your orchid to rebloom. Free. Bakerview Nursery, Bellingham.
Indoor Bonsai Basics: Saturday, Jan. 26.
Come meet George Berkompas, our local
bonsai expert, as he shows you all need
to know to be successful growing Bonsai
indoors. You’ll learn which plants perform
best as indoor bonsai, as well as soils,
pots, pruning, and wiring. 10 a.m. Free.
Bakerview Nursery, Bellingham.
Bellingham Farmers Market Winter
Market: Saturday, Jan. 19. Bellingham
Farmers Market’s nine-month season
(April through December) will expand
in 2013 with the introduction of new
monthly winter markets through March.
Depot Market Square, corner of Chestnut
and Railroad, Bellingham. 10 a.m. to 3
p.m. bellinghamfarmers.org/
NW Sustainable Ag. Conference:
Wednesday Jan. 23. This daylong event
will feature seminars on topics relevant to
sustainable and organic producers. 8:30
a.m. to 3:30 p.m., Lynden. For more infor-
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mation, contact Colleen Burrows, Special
Agriculture Projects, at cburrows@wsu.
edu or (360) 676-6736, Ext. 22.
Artisan Pizza with Robert Fong:
Wednesday, Jan. 23. Learn to make petite
home-style thin crust pizza in this handson class. Make (and eat!) three artisan
pies: spicy prawns, Old World prosciutto,
and pizza Margherita. Robert shares the
stage with guest Tom Traibush, co-owner
of Fairhaven Pizza and an Alaskan spot
prawn fisherman. An $8 wine option is
payable at class. 6 p.m. Cordata Co-op.
$39. Register by calling (360) 383-3200).
Zesty Dinner with Mary Ellen Carter:
Thursday, Jan. 24. Shake off the winter
doldrums with zesty fruit-accented dishes. A wine option, payable at class is $7.
6 p.m. Cordata Co-op, Bellingham. $39.
Call (360) 383-3200.
2013 Country Living Expo & Cattlemen’s Winterschool: Saturday, Jan. 26.
Hosted by Stanwood FFA. Presented by
WSU Livestock Master Foundation, WSU
Extension and the Cattlemen’s Association. Attend classes on a multitude of
topics, network with other small farmers,
enjoy a prime rib lunch and visit with local agricultural businesses offering you
service. For more information, visit skagit.
wsu.edu/countrylivingexpo/

Cheese class: Saturday, Jan. 26. Join Seattle cheese-maker Mark Solomon for a
hands-on class to make yogurt cheese,
ricotta, mozzarella, and burrata. Talk
about making chevre, quark, and cream
cheese. Learn about cheese-making
equipment and how to get the best results in your kitchen. 1 to 4 p.m. Cordata
Co-op, Bellingham. Plenty of samples.
$55. Call (360) 383-3200.
5th annual Bellingham Community
Seed Swap: Sunday, Jan. 27. The theme
is “Getting Seeds Into the Hands of the
People!” All residents are welcome to attend, including those without seeds to
share but want seeds to grow. Extra seeds
should be packaged and labeled, as well
as seed potatoes and edible tubers to
share. The event is free, but donations are
accepted. 1 to 4 p.m. The Majestic, at 1027
North Forest Street, Bellingham.
Dishes based on Ayurveda: Monday,
Jan. 28. Ayurvedic therapist and vegan
chef Christian Czingula presents simple
yet elegant dishes based on ayurveda,
the 5000 year-old healing modality from
India. 6:30 to 9 p.m. $35. Downtown Coop, Bellingham. Call (360) 383-3200.

IN FEBRUARY
Point-and-shoot Garden Photography:
Saturday, Feb. 2. John and Kathy Willson
of Whidbey Island provide inspiration
and demonstrate techniques for using a
point-and-shoot camera for garden photography. Reservations required. Class fee
$5. 11 a.m. Christianson’s Nursery, 15806
Best Road, Mount Vernon. Call (360) 4663821, www.christiansonsnursery.com.
Cheese class: Feb. 2. Mark Solomon of
Seattle teaches how to make cheddar and
gouda—two great cheeses that provide
a window into the production of many
hard cheeses. $55. 1 to 4 p.m. Cordata Coop, Bellingham. Call (360) 383-3200.
Mardi Gras: Feb. 5. Get in the Mardi Gras
mood with Lisa Dixon as she presents classic New Orleans recipes, including vegetarian muffaletta sandwich, spicy andouille,
chicken and shrimp jambalaya, pecan coleslaw with buttermilk dressing, and salted
caramel bread pudding. A $7 wine option.
$39. 6 p.m. Cordata Co-op, Bellingham.
Call (360) 383-3200.

Sugar cookies: Feb. 9. Learn to decorate
sugar cookies like a professional in this
hands-on class with Lisa Hatten. 1 to 4
p.m. Cordata co-op, Bellingham. $35 plus
$20 each additional family member. Call
(360) 383-3200.
2013 NW WA Farm-to-Table Trade
Meeting: Feb. 22. For Whatcom, Skagit,
Island, San Juan and beyond. Agritourism, food distribution, value-added and
shoulder season, workplace CSA practices and more. One-on-one consultations,
networking and round-table discussions.
9 a.m. to 3 p.m. Community Health Education Center, 3333 Squalicum Parkway,
Bellingham. $20 per person, includes
lunch. $45 for a trade table (space limited). Contact erin@sconnect.org.
The Northwest Flower & Garden Show:
Feb. 20-24. Washington State Convention
Center in downtown Seattle. Varied admission prices. Visit gardenshow.com/
Women in Ag conference: Saturday, Feb.
23. Statewide agricultural conference in
county locations offering inspirational
stories and practical advice on how to im-

prove farm management skills. For more
information, visit extension.wsu.edu/womeninag.
Backyard Chicken Keeping: Saturday,
Feb. 23. Learn the fundamentals for your
backyard flock, raising baby chicks, different breeds, what to look for in a coop,
managing common health issues and
more. Instructor Dalia Monterroso is coowner of Hannegan Farm & Home. Registration required. 9 a.m. to noon at Whatcom Community College, Bellingham.
$35. Call (360) 383-3200.
Growing Dry Beans & Grains in your
Backyard: Sunday, Feb. 24. Free, donations accepted. Krista Rome, of Backyard
Beans & Grains, will discuss variety selection, planting, maintenance, harvest,
threshing, storage, and cooking methods. This class is intended for gardeners
and farmers of all levels, with an emphasis on low-tech methods and hand
tools. An optional instruction manual
and seeds will be available for purchase.
2 p.m. Hannegan Farm and Home, 6931
Hannegan Road, Lynden. Call (360) 3895268.

Orchids: Saturday, Jan. 26. Joe Grienauer
of Emerald City Orchids in Seattle will
provide an “Orchids 101” talk about caring for and troubleshooting orchids and
a brief and fascinating look at their history. Reservations required; $5 class fee.
Christianson’s Nursery, 15806 Best Road,
Mount Vernon. (360) 466-3821, www.
christiansonsnursery.com.
ACME Foodworks Grand Opening
Bash: Saturday, Jan. 26. This familyfriendly event features local food, music
and drink. Tickets are $25. 4 p.m. to 9 p.m.
1313 N. State St., Bellingham. For more information, visit acmefoodworks.bigcartel.
com.

Happy Holidays!
New year!

Thanks for your support.

Sno-Park &
Check out our local goodies!
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Crafty

From old jeans to basket
by Kelly Makaravage

I

am a life long crafter, but it
was my actually my work in
photography that was the
reason this basket came to be. My
inspiration or reason for making
this basket project was that I
had been looking for more than
six months for a nice basket or
some sort of container to use for
newborn and little kid photo shoots,
something cute and decorative. I
wasn’t willing to pay $80 to $200
for the nice big ones you might find
in stores, plus I couldn’t really find
anything that spoke to me. I wanted
something with character and
different from the usual stuff you
see. Lastly, I wanted it to be neutral
to be used for both a boy and a girl,
so I had a long list of requirements
(which was why I probably couldn’t
find anything in the stores to fit my
needs).
So I decided to try and make
something. I don’t have a sewing
machine and was looking for a
no-sew type project that would be
inexpensive. I found a link to make
a coiled basket out of marsh grass
and raffia and also saw some online
links for some clothesline baskets
(but those all required a sewing
machines), so I merged the two
basket projects and came up with
this.
Materials needed
You will need lots of strips of
fabric of your choice probably at
least two feet long, but longer is
better. I chose denim since I had
lots of old jeans that were headed
to Goodwill so most of my strips
were about the length of a pant leg
from a pair of jeans. Most fabrics
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will fray when cut into strips, so if
you don’t want a frayed look to your
basket then choose a different kind
of fabric that won’t do this.
You will also need rope or
clothesline (any size and length
depending on the size of the basket
you want to make), as well as bobby
pins and hot glue or fabric glue
(optional).
Directions
Start by laying the fabric over the
rope, overlapping about an inch or
so. (If you want you can use the glue
at this point to glue the rope to the
fabric, but you don’t have to.) Bring
the fabric back around and start
wrapping the rope with the fabric.
Continue wrapping the rope with
the fabric, overlapping slightly so no
rope is showing through.
Depending on how long your
strips are you may need to add
a new one before doing the next
step. Take your next strip of fabric
and overlap it wrong side up when
there is about two inches left of
your previous piece and wrap your
last inches over the new piece, and
fold the new piece back. Then start
wrapping the rope again; the right
side should now be facing out, then
just continue to wrap your rope
until you need to add another piece
of fabric.
After you have a few inches of
rope wrapped, fold the rope in
half, then wrap the fabric around
the entire piece of rope. Continue
wrapping just the single piece
of rope, making sure no rope is
showing through. After wrapping a
few more inches of rope, continue
curling the wrapped rope around
the folded end. When your rope gets
curled around to your folded end,
slide the fabric through the bobby

pin. Now use the bobby pin like
a needle to help weave the fabric
through the folded end and pull the
rest of the strip of fabric through.
Continue wrapping the single piece
of rope again, and keep wrapping
the rope with the fabric (adding new
pieces of fabric as you need) until
you come to another spot where
you can weave the fabric through
using the bobby pin and tying it to
the previous row.
By now you can see how the base
of the basket is beginning to form.
In the beginning it takes a little
maneuvering of the fabric to make
sure everything is nice and tight and
no rope is showing, but it gets easier
as you go. Continue this process of
wrapping the rope and weaving into
the previous layers of rope until the
base of your basket is as large as
you want. Try to weave it though as
much as you can while making the
base so the bottom of your basket
ends up nice and strong. By the time
you get to the third or fourth row
you will find more spots to weave
your basket through (at about every
three or four wraps around your
rope should give you a nice tight
basket and a nice pattern as you
start to build out, keeping in mind it
doesn’t have to be exact.
Now that you have the base of
your basket done (the large basket
I made was 19 inches at the base),
it’s time to start building up the
sides. You will keep doing the same
exact process as you have been, but
instead of laying the rope next to
the previous row, you will lay it on
top of it and continue to weave the
fabric though and wrap the rope as
you go. The way you lay the rope
onto the previous row is how you
will get the shape of the basket you
want. If you are looking for a bowl

A photo of the completed basket (above) followed by a few steps on getting started.
PHOTOS BY KELLY MAKARAVAGE

shape, you will lay the rope onto
the previous row, but just to the
outside a tiny bit so each row gets
a little wider as you go. If you want
your basket to get smaller as you go,
just lay the rope to the inside of the

previous row. You can make other
shapes too, it just depends on how
you manipulate the rope as you go.
Using these same techniques you
can add handles to the basket or
any decorative touches you like.
If you use a nice heavy rope, you
can even use it as a tote for all sorts
of stuff. I made a small one for “how
to pics” and am planning on making
it tall and skinny and using it as a
vase cover. When I’m finished, I
can slide the vase right inside and
you’ll never know it’s there. The
possibilities are endless!
Follow more of Kelly
Makaravage’s photography work
and crafting projects on her
Facebook page: Photos by Kelly.

junior growers

JANUARY 2013

Welcome to our new section for our younger readers to enjoy
activities with their family and friends, and share artwork, stories,
jokes, and photos. Send submissions to editor@grownorthwest.com.

Name:

Become a Junior Grower! Send in three completed activity sheets
and we’ll send your child a Junior Grower certificate, sticker and
membership letter into the Junior Growers club! T-shirts coming!

What do you want to grow or
make in 2013?

Have fun coloring
the picture. What
do you see?

Unscramble these words:

NURYAAJ
LDSAA
PESHE

UPRTSSO
RITD
KBESTA

This month’s project:
Record the weather and moon cycle

(Hint: These are all items and words found in this month’s issue.)

READER SUBMISSIONS
Where does a snowman keep his money?
In a snow bank!
What do snowmen eat for breakfast?
Frosted Flakes!
What does a Snowman take when he gets sick?
A chill pill!
– sent in by Charlie Fischer

How do
snowmen
greet each
other?
Ice to meet
you!

We are officially in winter! Have you noticed our days are colder, and already
starting to be a little longer? Our shortest day of the year was in mid-December,
and now each day we gain more light, making for a later sunset. What time is the
sun setting? Keep a basic log of your observations about the sunset and general
weather this month. Describe the type of weather you see and feel (rain, snow,
cold, etc.) and record the daily and/or nightly temperature as you are able to. On
clear(er) evenings, look for the moon. Can you see it? At the beginning of this
month, the moon will decrease in size (called waning) until it becomes a new
moon (not visible) on Jan. 11. The moon then gets larger (called waxing) and
becomes a full moon on Jan. 26.
Also, if it snows, try to measure it! Have your parents, family member or friend for
help!
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grow LOCAL marketplace & DIRECTORY
Northwest

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.
Animals & Livestock

Bookstores

CVM/Romeldale Sheep for sale: CVM/Romeldale are a critically endangered dual purpose breed that produces next to the skin soft
naturally colored wool and mild/tender meat.
Contact Spinners Eden Farm, 360-756-2018.

Snow Goose Bookstore: A bookstore with local flavor. Outstanding and eclectic selection
of new books, cards and gifts, special orders.
8616 271st St NW, Stanwood. 360-629-3631,
www.snowgoosebookstore.com.

Arts & Crafts
Dunbar Gardens: Baskets handcrafted by
Katherine Lewis from our Skagit Valley farm
grown willows, classes, willow cuttings, farmstand, 16586 Dunbar Road, Mount Vernon.
Visit www.dunbargardens.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.

Baked Goods, Sweets & Treats
Breadfarm: Makers of artisan loaves and
baked goods. Visit our shop at 5766 Cains
Court in Bow. Products also available at area
farmers markets and retailers. (360) 766-4065,
www.breadfarm.com
Great Harvest Bread Co.: Baking fresh bread
in Bellingham for 33 years. Family owned.
Freshly milled wheat, rye, spelt and kamut
grains. Homemade soups. Open Tue-Sat. 305 E.
Magnolia, Bellingham. www.bellinghambread.
com
Mallard Ice Cream: Our ice cream is created
from as many fresh, local, and organic ingredients as possible because that’s what tastes
good. 10:30 a.m. to 11:30 p.m. (360) 734-3884 /
1323 Railroad Avenue, Bellingham / www.mallardicecream.com
Mount Bakery: We are a family owned bakery
and creperie featuring local, organic ingredients in everything from our award winning
scratch baked treats to our breakfast and
lunches. Located at 308c W. Champion St in
Bellingham and 217 Harris Ave. in Fairhaven.
(360) 715-2195, www.mountbakery.com
Scratch Desserts: Artisan on-farm bakery
making European style desserts with a Northwest flair. We use the finest quality ingredients
available, including eggs and fruit from our
small farm, organic sugar, milk and cream
from Twin Brook Creamery and flour grown in
WA by Shepherd’s Grain Co-op. Contact tina@
scratchdesserts.com or call (360) 255-9120.
Visit scratchdesserts.com/
Place your ad here. Send to editor@grownorthwest.com.

Beer, Cider, Wine & Supplies
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.

Building & Construction
Lookabill General Contracting: Additions,
remodels, custom projects, interior finishes. Licensed, bonded and insured, LOOKAGC908B5.
(360) 201-7024, www.LookabillGC.com.
Skagit Building Salvage: Used building materials and more. Buy, sell, trade. 17994 SR 536,
Mount Vernon. 360-416-3399. Open Mon-Sat
10-5:30. www.skagitbuildingsalvage.com.
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Classes & Workshops
Workshop - Raising Meat Rabbits - $25.
Experience a working rabbitry. New Zealand
whites are close to being the ideal small farm
animal. Marblemount, (360) 873-4513, rhfiut@
webtv.net

Clothing & Gifts
Yesterday, Today and Tomorrow: We focus
on products and producers who are responsible, sustainable and creative. Made locally
and in the Pacific Northwest. 8717 271st St Nw.
Stanwood. (360) 629-5001

Coffee & Tea
Blackdrop Coffeehouse: Now employee
owned! Open Mon through Fri, 7am to 7pm,
Sat 8am to 5pm, and Sun 8:30 am to 4pm. 300
W. Champion Street, Bellingham. (360) 7383767, theblackdrop.com/

Education & Learning
Whatcom Hills Waldorf School: Now enrolling preschool through 8th grade. For enrollment information, contact the Enrollment
Coordinator: 360.733.3164 ext. 101 or enroll@
whws.org. For more information, visit our
website at www.whws.org/

Farm & Feed Stores
Conway Feed: Feed made fresh...naturally.
Conventional and certified organic. Stop by
the mill or call (360) 445-5211 for the nearest
distributor. Open Mon-Fri 8 a.m. to 5:30 p.m.
18700 Main St, Conway.
Elenbaas Country Store: Serving farms large
and small since 1939. Feed, fencing, workwear,
and much more at 2 locations. 421 Birch BayLynden Rd, Lynden (360) 354-3300. 302 W
Main St, Everson (360) 966-3352.
Scratch and Peck Feeds: We use only naturally grown and non-GMO whole grains in
our feeds. Proud to offer a variety 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,
www.scratchandpeck.com/
Wilderness Hay & Feed: Timothy, Alfalfa,
Orchard Grass, Mixed Hay. Delivery Available.
11008 84th St NE, Lake Stevens. Call (360) 3869144.

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. (360) 676-0400 / bakerviewnursery.
com

Grocers
Community Food Co-Op: With two convenient Bellingham 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. 360-734-8158, www.communityfood.coop
Crossroads Grocery & Video: Locally owned
and operated. We carry your basic 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
Place your ad here. Send to editor@grownorthwest.com.
Skagit Valley Food Co-Op: Your community
natural foods market. Open Monday through
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m.
to 8 p.m. 202 South First Street, Mount Vernon.
(360) 336-9777 / skagitfoodcoop.com.

Help Wanted

Farm Manager Position
Willows Restaurant
on Lummi Island, Wa.

The Willows Restaurant and Inn is
looking for a farm manager to oversee and direct intensive vegetable
production for three Lummi Island
restaurants. The farm manager
must work closely with the chef and
management staff to develop and
implement an annual farm plan. The
plan includes budget, record keeping,
planting dates, crop varieties, succession planning. Additionally expectations are to manage and direct other
farm help and kitchen staff in the
harvest and distribution of produce.
Qualifications/Knowledge needed:
-Minimum 3 years farming/horticultural experience
-Production oriented and organized
work habits
-Excellent communication skills
regarding crop planning and harvest
dates
-Experience with all aspects of seeding, growing, succession planting and
harvest of vegetable produce.
-Soil, nutrition and water management
-Ability to lift 50#
Salaried position- based on a 10
month season Feb-Nov., commensurate with experience. Hourly work
during off season based on project.
Transportation: on Island vehicle
provided, stipend for ferry pass.
Please respond with a cover letter
and resume to Kevin Burke at
loganita@willows-inn.com

Horseback Riding Lessons

Property & Real Estate

Horseback Riding Lessons: Silver Star Stables, located in the heart of Arlington’s farmland and wildlife sanctuary offers instruction
for all ages and levels, from the ground up in
a quiet, safe and peaceful environment. English, Western, Dressage, Jumping, Western
Games and Trail rides are offered. Training,
Boarding and Showing are also available. Kimberly Lance 425-301-2440, Klhtjumpinghigh@
gmail.com
Rolling Stone Equestrian LLC is a mobile
riding instruction service. I travel to boarding
barns and client homes, and also provide lesson horses/instruction for “horseless” riders
with my co-worker Dixie the Wonder Horse.
Serving Whatcom and Skagit counties. Visit
rollingstoneequestrian.com or call Andrea
Heimer at 360-220-5396.
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10!

Couple looking to buy small farm, 5-30 acres,
in central Whatcom or NW Skagit. Prefer older
house with good bones and outbuildings but
will consider other options. We have a buyers’
agent. No financing needed. 206-718-2623 or
206-718-2605
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. (360) 820-1427.
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10!
Jeff Braimes, Realtor: Real Estate for Real
People. Agent with Coldwell Banker MillerArnason Real Estate. 3610 Meridian 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 certifiable
land. 3 acres peat and 3 acres sandy loam on
draft horse farm. Incorporating draft horses
into land tillage a possibility. Also available:
tractors and numerous pieces of farm equipment. Lots of potential. Call (360) 510-7466.

Household
Extra Appliance? Donate it to our nonprofit
job training program. Appliance Depot, 802
Marine Drive, Bellingham. FREE curbside pickup service in Bellingham city limits; Whatcom
County-$30 pickup fee or FREE to drop off.
(360) 527-2646. ($25 Freon recycling fee for
fridges & freezers)

Insurance
Bell-Anderson Insurance: Locally owned &
operated independent agency for your home,
auto, life, health & business insurance needs.
Agent, Meghan Thompson - 360.778.1200 meghant@bell-anderson.com
FARM INSURANCE: From organic farms to
hay operations, cattle ranches and u-pick fruit
operations... we insure them all. Free Quotes.
TOP INSURANCE 1 (877) 757-3858
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10!

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 invite 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.

Meats
Legacy Herefords: Purely natural beef, no
added hormones or antibiotics. 100% vegetarian diet. Humanely raised & handled. (360) 5107180, legacyherefords.com/
Silvana Meats: All Natural Meats. A Full Selection of Retail Cuts. 1229 State Route 530, Silvana,
WA 98287. 360-652-7188, www.silvanameats.
com

Personal Chef
Cuisine Claire personal chef & meal delivery.
“The name is French, but the food is close to
home.” www.cuisineclaire.com or call 360389-3731.
HOME COOKED MEALS BY PAIGE Serving
Bellingham & Whatcom County. I will shop and
cook in your home. Over 15 years as a personal
chef, I have expertise cooking for people with
food allergies, including wheat and gluten. I
love to emphasize local, organic, whole foods
ingredients, and the flavors of the wide world.
References. Call Paige: 360-758-4162.

Restaurants & Eateries
Bayou on Bay: Restaurant and oyster bar
has been dedicated to bringing Bellingham
a unique Cajun and Creole dining experience since 2007. 1300 Bay St. Bellingham.
360-75-BAYOU, bayouonbay.com.
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 Orcas Island, WA: (360) 376-2291. On-site gourmet
cafe supported by the one acre on-site organic garden plus local farmers. Come out to Doe
Bay for the food.... stay for the peace of mind.
Firelight Bistro: Fresh food. Creatively designed. Everything made in-house. Family
friendly. Happy hour 3 - 6 daily. 360-629-7575,
10007 270th St NW, Stanwood. Tues - Sat 10
am - 9 pm. Local ingredients, Banquet facilities, Catering.
Calico Cupboard: Award winning specialty
cafe featuring breakfast, lunch, and to go
menus as well as handmade bakery selections. Mount Vernon, Anacortes and La Conner. www.calicocupboardcafe.com
Seeds Bistro: We honor and promote our
beautiful Skagit Valley, serving breakfast,
lunch and dinner. Open daily, 11 a.m. - close.
623 Morris St, La Conner. (360)466-3280
StrEAT Food: Regularly parked in the Bellingham area. Offers fresh and seasonal ingredients. Contact (360)927-0011, e-mail streatfood@gmail.com or follow them on Facebook
or streatfood.me.
The Table: Featuring fresh pasta made by the
Bellingham Pasta Company, using local ingredients. 100 N. Commercial St., Bellingham.
bellinghampasta.com

Next Issue: Feb. 2013
Deadline: Jan. 25
Contact (360) 398-1155 or e-mail
editor@grownorthwest.com

Recycling
Recycling: Farm Machinery, Irrigation Pipe,
Stainless Steel, All Metals. Drop box containers available for commercial accounts. Skagit
River Steel & Recycling, Inc. (800) 869-7097
or (360) 757-6096, www.skagitriversteel.com.
Hours Mon-Fri 8am - 4:30pm

Seafood
Desire Fish Co: Open November through
April. Family owned and operated. Buy direct
dockside at the Fishing Vessel Desire located
at Squalicum Harbor Gate 7, Bellingham. .desirefish.com/
Skagit’s Own Fish Market: Dungeness Crab,
Fresh Fish, Clams, Mussels, Oysters, Shrimp,
Scallops, Smoked Fish. Daily lunch specials
with local seafood. Homemade Chowder, Halibut & Prawn Tacos Everyday, Oyster Burgers,
Dungeness Crab Sandwich. (360) 707-2722,
18042 Hwy 20, Burlington. skagitfish.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 osborneseed.com.
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10!

Services
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, patterns, foam, webbing, hardware, industrial sewing, repairs. Mon-Fri 10am - 4pm.
(360) 734.8199, 946 N. State St. Bellingham.
www.oystercreekcanvas.com
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10!

Signpainting
Fine Signpainting: Custom made; any style,
interior/exterior, murals or decorative painting. Sliding-scale price for small farms, nonprofits and cottage industry; love to barter!
Serving the North Salish Sea area; see my portfolio or contact me at slowartlopez.com

Specialty Foods
Cascadia Mushrooms: Artisan grown gourmet and medicinal mushrooms. We have been
a WSDA/USDA Certified Organic producer
since 2009 and have been growing gourmet
& medicinal mushrooms in Bellingham since
2005. cascadiamushrooms.com/
Chicaoji: Chipotle Chili Sauce with organic,
vegan, gluten free, and kosher ingredients.
Made in small batches on Lopez Island. (360)
468-4372, www.chicaoji.com
Place your ad here. Send to editor@grownorthwest.com. Get 25 words for only $10! Purchase
a display ad and get a free listing!

Trade & Barter
Looking to barter use of 1/2 acre to 1 acre
for growing vegetables and flowers. Contact
Becca at Grow Northwest magazine at (360)
398-1155 or e-mail editor@grownorthwest.
com.

Place your ad here in 2013!
Contact (360 398-1155 or e-mail
editor@grownorthwest.com
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