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

Last 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 

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 to-
gether, 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 contrib-
ute 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 Christ-
mas 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 Her-
efords, Barbara and James Gillies, 
an anonymous (and totally awe-
some) 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 ex-
ists 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, business-
es, 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 

Corrections
an article about the 2012 agricultur-

al 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 our-
selves, but are currently at vol 3 #9. 

we apologize for the errors. 

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 recog-
nize 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 com-
munity 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



January 2013                                  3 grow Northwest

grow
Northwest

magazine

january 2013 • Volume 3, Issue 9

8    Sakuma Bros: Growing tea in the Skagit Valley

9    Country Living Expo: More than 160 classes available

9  Growing Groceries: Program for Snohomish Co. residents

10   Whatcom Farm-to-School: Meal contest and more

Community

2     Editor’s Note

5     Field Notes: Related news, business and happenings

7     The Local Dirt

12   Local Life: Photo submissions from readers

18   Events: Community calendar

20   Crafts: Turning ripped jeans into a basket

21   Junior Growers: Kids page

22   Marketplace: Local buyer’s guide & service directory

On the Side

Features
14  Sprouting: How to do it in your kitchen 

16  Raising Sheep: The basics in northwest Washington

Cooking
11   Winter salads: Lighter, filling meals

Next issue: february 2013   •   Deadline: Jan. 25
to place an advertisement or submit information, call (360) 398-1155 or e-mail editor@grownorthwest.com 

iN this issue

8

11

20

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

The Art of Gardening 
A 2-day Event in Anacortes is seeking vendors!

14

Upcoming features include: Raising sheep (part 2), local granges, seed companies, winter comfort foods, 
Women in Ag conference, local profiles, news and more!
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Census stats
i read the census article in the decem-

ber issue. the inclusion of large farming 
organizations was absent from the ar-
ticle 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 some-
thing, 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 

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. 

iN the maiL
the one about the moments in a jar, i 
couldn’t hold back. i had tears in my cof-
fee, 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 record-

ing 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 prior-
ity 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

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. 
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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 lim-
ited 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 paral-
lel 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 commu-
nity 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 spon-
sored 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 ac-
cepted. 

Libaries feature local 
programs, themes

Field Notes

Free seed workshops available
greenbanK farm – free seed workshops will be held wednes-
day 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 pub-
lic is invited to learn more about programs such as commercial 
agriculture, community horticulture, 4h, foodsense and fam-
ily/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 ex-
tension is located at 1000 n. forest st. ste 201 in bellingham. for 
more information, visit www.whatcom.wsu.edu.

whatcom – the whatcom county library 
system (wcls) is featuring programs with local 
themes and local presenters through the “trans-
forming 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 position-
ing 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 wonder-
land teas in bellingham, as well as cedar basket 
weaving with ernestine gensaw. 

PHOTO COURTESy OF WCLS

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 commu-
nity college clearview building room 121. for more informa-
tion, 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 presbyte-
rian church social hall, 4514 84th street sw, mukilteo. regis-
tration 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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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

Welcome 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 store-
front. 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 what-
com 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 plan-
ning 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 en-
thusiasts, 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 accept-
ing applications for new vendors for the 2013 
season. farmers, producers, or crafters in what-
com 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 infor-
mation and applications, click on “how to vend” 
on the market’s homepage at www.bellingham-
farmers.org.

appel Farms Cheese is  planning to con-
struct a storefront on their farm close to north-
west 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-year-
old 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 prod-
ucts (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 success-
ful 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.little-
brownfarm.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 fellow-
ship 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 pro-
fessionally judged and the winners announced 
on march 2.

silver Bell winery will have a grand open-
ing 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 burl-
ington 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 por-
tion 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 classi-
fied 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, e-
mail editor@grownorthwest.com. 

–compiled by Becca Schwarz Cole

The Local Dirt
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Grange baking contest open to all
lynden – the annual whatcom county baking & candy con-
test will be held on tuesday, feb. 19 at the ten mile grange in 
lynden. the contest is open to all and includes six entry class-
es 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 infor-
mation, 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, start-
ing 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 winter-
hardy 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 im-
migrant farms team as a 2013 balle fellow. a total of 16 indi-
viduals were selected across the nation for fellowships by the 
business alliance for local living economies (balle). for more 
information, visit bealocalist.org/2013-fellows-announce-
ment/. 

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 in-
formation, 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 sig-
natures 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 or-
der 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

Planning meeting set for new year-
round market; vendors wanted
everett – construction is under way at the site of the new 
60,000 square-foot agriculture center that will house a full-
time, 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 aug-
ment 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. regis-
tration is $120 per person. for more information, visit cascadia-
grains.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 steward-
ship 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.commu-
nityfood.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.

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

Sakuma 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 grow-
ing 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 encour-
age 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 ap-
proached 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-coop-
erator, agreeing to trial multiple 
varieties of the tea plant.

Most varieties of tea like tropi-
cal 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 re-
vealed 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, process-
ing methods, and public tast-
ing comments to improve his 
processing techniques. “Develop-
ing great tea is like making great 
wine. You’re producing an agri-
cultural 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 avail-
able 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 

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 Nurs-
ery 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 web-
site at www.sakumabros.com. 

Richard Sakuma looks at his overwintering tea plants. photo by samantha schuller

by Samantha Schuller

Tea samples, research 
at Jan. 12 presentation

Place your ad here in 2013!
Contact (360 398-1155 or e-mail 

editor@grownorthwest.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. 

More information: http://
greenbankfarm.biz/seed-project/
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Growing Groceries brings Snohomish County 
residents hands-on gardening experience

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 

by Samantha Schuller

advanced topics like vertical garden-
ing, 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, home-
grown 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 ad-
vice. “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 encour-
age 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, gradu-
ates, and volunteers all over the 
Puget Sound region, exponentially 
sharing training through commu-
nity and school gardens. Program 
graduate Diane Decker-Isle of Sno-
homish 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. Train-
ing 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 Sno-
homish 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.

Program now in its 
third season; training 
starts in February

Country Living Expo offers over 160 classes

The annual Country Liv-
ing Expo and Cattle-
men’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 ex-
perienced in their skills and crafts. 

According to Joan R. DeVries, 
the WSU Livestock Advisor Pro-
gram Coordinator for the WSU 

by Grow Northwest

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, barrelypo-
nics, 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 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

Local instructors lead 
sessions; volunteer 
efforts large part of 
event planning

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 Cattle-
men’s association on the commit-
tee 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 prod-
ucts. 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 meet-
ing. Period,” DeVries said. “And 
because we all believe so much in 
what we are doing each has owner-
ship and follow through from each 
volunteer is amazing.”

A total of 14 volunteers con-
tributed 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 incred-
ible 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/.
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Whatcom Farm-to-School: 
Focus on fresh food preparation

The Whatcom Farm-to-
School 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 lo-
cal farms and schools to offer 
children locally grown options 
in the school cafeteria, as well 
as educating children on healthy 
food options and supporting lo-
cal agriculture. 

ACME Foodworks, a new cen-
ter being constructed by the folks 
behind Acme Farms + Kitchen, 
will feature a Community Sup-
ported Kitchen available for com-
munity 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-to-
School, especially for its What-
com Harvest of the Month pro-
gram. 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, 

Blaine, Ferndale, Lynden, Merid-
ian, 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-to-
School organization.

“The Food Service Directors 
are very good shoppers when 
it comes to seeing the deal and 
planning out how to use com-
modity 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 Dis-
trict alone in November, nearly 
5,000 meals were served on Har-
vest 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 Har-
vest 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 industrial-
strength 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 per-
cent 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 freez-
ing 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 Net-
work, 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. (Volun-
teers are required to have a valid 
food handler’s permit.)

Whatcom Farm-to-School is 
tracking all the numbers and try-
ing to determine how much labor 
is actually involved in processing 
local food for the schools, Solo-
mon said.

“We have recognized there are 
all these kids who could be eating 
local food and aren’t getting it,” 
Solomon said. “Whatcom Farm-
to-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 veg-
etables 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 

Community Foundation and 
grants awarded by the Sustain-
able Whatcom Fund Advisory 
Committee.

For more information, or to 
become involved, visit www.
whatcomfarmtoschool.org. 

Preparing carrots from Hopewell Farm for 
November’s Harvest of the Month meal. 
courtesy photos

by Jessica Harbert

New partnership with 
ACME Foodworks 
allows use of 
community kitchen

real ideal meal 
Contest
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.  

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. 
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Winter dinner salads

January 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 

Butter lettuce 
with garlic 
prawns
serves 2 

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.

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 

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 

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

by Jessamyn Tuttle

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!

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.

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.

Cooking
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Send your photos to editor@grownorthwest.com. your photo 
may be included here in our next issue. seasonal content only 
please: food, farms, cooking, gardening, diy, crafts, adventures, 
events, landscapes and more. be sure to include name of photog-
rapher and brief description of material. 

fennel bulbs. PHOTO By STEVE LOSPALLUTO

bike art made of objects found in the streets of bellingham. 
PHOTO By LINDA KAy OSToyster creek. PHOTO By TODD EDISON

a garden sign in fresh snow.  PHOTO By KELLy MAKARAVAGE

Kali cook and thayer brown enjoy the snow. PHOTO By RENEE KALSBEEK

“what are you looking at?” 
PHOTO By NANCy COLLINS
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wiley slough. PHOTO By STEVE LOSPALLUTO

wintering birds in the skagit valley. PHOTO By BEV RUDD

a tractor covered in snow in acme. PHOTO By RENEE KALSBEEK

snow geese and trumpeter swans near clear lake. PHOTO By LISA MARIE SWANSON

sleeping beauties. PHOTO By NANCy COLLINS

here we go ‘round again, at sunseed farm. PHOTO By NICK GUILFORD
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by ChuCk McCLuNG

While 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. 

How to do it and 
what you need

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 

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 

Sprouting

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.
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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. 

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?!

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 

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.

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 

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.

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.

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 

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. 

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 Century-
planetary healer‘s manual, viktoras 
Kulvinskas, omangod press, 1975.



16           January 2013grow 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 

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 copper-
base 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 lean-
to 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 

Raising 
Sheep in the    
   Northwest

Sheep feeding. photo by Jessica gigot



January 2013                                  17grow Northwest

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 

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. 

WSU Lamb 200 Course in Stanwood on Jan. 25

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 

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. 

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



18           January 2013grow Northwest

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 avail-
able, 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, mas-
ter gardener and seattle tree fruit soci-
ety 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 termi-
nal, 5:30 to 8:30 p.m. visit sconnect.org/

Anacortes Farmers Market Indoor Mar-
ket: saturday, Jan. 12. every second satur-
day 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. anacortesfarmers-
market.org/

Growing Tea in the Valley: saturday, Jan. 
12. richard sakuma of sakuma brothers 
farms will provide samples and an up-
date about his venture growing tea with 
camellia sinensis shrubs. while still facing 
challenges of growing the tea plants, sa-
kuma has been working on perfecting his 
processing techniques for green, oolong, 
white and black teas, as well as creating 
blends using northwest botanicals. res-
ervations required; $5 class fee. christian-
son’s nursery. call (360) 466-3821.

Cascadia Grains Conference: saturday 
Jan. 12. presented by washington state 
university. bringing together farmers, 
bakers, brewers, distillers, brokers, inves-
tors, policy-makers and others to help 
rebuild the regional grain economy of 

jaNuarY eVeNts
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.

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! gar-
dening expert debra olberg will cover the 
basics of caring for houseplants, includ-
ing light requirements, fertilizing, water-
ing, 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. featur-
ing 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, commu-
nity horticulture, 4h, foodsense & fam-
ily/ community health, water resources, 
master gardening and others. light re-
freshments, demonstrations and more. 2 
to 5 p.m. 1000 n. forest st. ste 201, bell-
ingham. visit www.whatcom.wsu.edu  

Free Seed Workshops: wednesday and 
thursday, Jan 16-17. two days of work-
shops 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. reserva-
tions 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 repot-
ting 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 terrari-
um specialist will show you how to create 
and care for terrariums. he’ll cover con-
tainers 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 re-
bloom. free. bakerview nursery, belling-
ham. 

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 hands-
on 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 dish-
es. a wine option, payable at class is $7. 
6 p.m. cordata co-op, bellingham. $39. 
call (360) 383-3200. 

2013 Country Living Expo & Cattle-
men’s Winterschool: saturday, Jan. 26. 
hosted by stanwood ffa. presented by 
wsu livestock master foundation, wsu 
extension and the cattlemen’s asso-
ciation. attend classes on a multitude of 
topics, network with other small farmers, 
enjoy a prime rib lunch and visit with lo-
cal agricultural businesses offering you 
service.  for more information, visit skagit.
wsu.edu/countrylivingexpo/

Orchids: saturday, Jan. 26. Joe grienauer 
of emerald city orchids in seattle will 
provide an “orchids 101” talk about car-
ing for and troubleshooting orchids and 
a brief and fascinating look at their his-
tory. 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 family-
friendly event features local food, music 
and drink. tickets are $25. 4 p.m. to 9 p.m. 
1313 n. state st., bellingham. for more in-
formation, visit acmefoodworks.bigcartel.
com.

Cheese class: saturday, Jan. 26. Join se-
attle 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 re-
sults 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 at-
tend, 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 co-
op, 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 pho-
tography. reservations required. class fee 
$5. 11 a.m. christianson’s nursery, 15806 
best road, mount vernon. call (360) 466-
3821, 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 co-
op, bellingham. call (360) 383-3200. 

Mardi Gras: feb. 5. get in the mardi gras 
mood with lisa dixon as she presents clas-
sic new orleans recipes, including vegetar-
ian muffaletta sandwich, spicy andouille, 
chicken and shrimp jambalaya, pecan cole-
slaw with buttermilk dressing, and salted 
caramel bread pudding. a $7 wine option. 
$39. 6 p.m. cordata co-op, bellingham.  
call (360) 383-3200. 

Check out our local goodies!

sNo-ParK & 

Happy Holidays!
Thanks for your support.
Happy New year!

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. agritour-
ism, food distribution, value-added and 
shoulder season, workplace csa practic-
es and more. one-on-one consultations, 
networking and round-table discussions. 
9 a.m. to 3 p.m. community health edu-
cation center, 3333 squalicum parkway, 
bellingham. $20 per person, includes 
lunch. $45 for a trade table (space lim-
ited). contact erin@sconnect.org.

The Northwest Flower & Garden Show: 
feb. 20-24. washington state convention 
center in downtown seattle. varied ad-
mission 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/wo-
meninag.

Backyard Chicken Keeping: saturday, 
feb. 23. learn the fundamentals for your 
backyard flock, raising baby chicks, dif-
ferent breeds, what to look for in a coop, 
managing common health issues and 
more. instructor dalia monterroso is co-
owner of hannegan farm & home. reg-
istration required. 9 a.m. to noon at what-
com community college, bellingham. 
$35. call (360) 383-3200. 

Growing Dry Beans & Grains in your 
Backyard: sunday, feb. 24. free, dona-
tions accepted. Krista rome, of backyard 
beans & grains, will discuss variety se-
lection, planting, maintenance, harvest, 
threshing, storage, and cooking meth-
ods. this class is intended for gardeners 
and farmers of all levels, with an em-
phasis 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) 389-
5268. 
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Crafty

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 

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 

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 

From old jeans to basket

A photo of the completed basket (above) followed by a few steps on getting started. 
photos by Kelly maKaravage

by Kelly Makaravage

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.
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juNior Growers

What do you want to grow or 
make in 2013?

Name:

READER SUBMISSIONS

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. 

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!

this month’s project: 
Record the weather and moon cycle
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! 

Unscramble these words:
NURYAAJ
LDSAA
PESHE

UPRTSSO
RITD
KBESTA

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

Have fun coloring 
the picture. What 

do you see?

How do 
snowmen 
greet each 

other?

Ice to meet 
you!

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

Grocers
Community Food Co-op: with two conve-
nient bellingham locations, downtown and 
cordata, the co-op offers bellingham full-ser-
vice natural grocery stores. certified organic 

arts & Crafts
dunbar Gardens: baskets handcrafted by 
Katherine lewis from our skagit valley farm 
grown willows, classes, willow cuttings, farm-
stand, 16586 dunbar road, mount vernon. 
visit www.dunbargardens.com 
mountainside Gardens is a gallery/gift 
shop featuring locally created art, gifts, spe-
cialty 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.

Kids & Family
Red Wagon Diaper Services: serving what-
com 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.” con-
tact (360) 961-3710 or info@redwagondiapers.
com. visit www.redwagondiapers.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 ingre-
dients 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.mal-
lardicecream.com 
Mount Bakery: we are a family owned bakery 
and creperie featuring local, organic ingredi-
ents 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 north-
west 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@grownorth-
west.com. 

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. 

grow
Northwest

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 bay-
lynden rd, lynden (360) 354-3300. 302 w 
main st, everson (360) 966-3352.
scratch and Peck Feeds: we use only natu-
rally 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) 386-
9144. 

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@grownorth-
west.com. get 25 words for only $10!

Bookstores
Snow Goose Bookstore: a bookstore with lo-
cal flavor. outstanding and eclectic selection 
of new books, cards and gifts, special orders. 
8616 271st st nw, stanwood. 360-629-3631, 
www.snowgoosebookstore.com.

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) 738-
3767, theblackdrop.com/

Clothing & Gifts

yesterday, Today and Tomorrow: we focus 
on products and producers who are respon-
sible, sustainable and creative. made locally 
and in the pacific northwest. 8717 271st st nw. 
stanwood. (360) 629-5001

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

meats
Legacy herefords: purely natural beef, no 
added hormones or antibiotics. 100% vegetar-
ian diet. humanely raised & handled. (360) 510-
7180, legacyherefords.com/
silvana meats: all natural meats. a full selec-
tion of retail cuts. 1229 state route 530, silvana, 
wa 98287. 360-652-7188, www.silvanameats.
com

restaurants & eateries
Bayou on Bay: restaurant and oyster bar 
has been dedicated to bringing bellingham 
a unique cajun and creole dining experi-
ence since 2007. 1300 bay st. bellingham. 
360-75-bayou, bayouonbay.com. 
Brandywine Kitchen: locally sourced ingre-
dients, hand-cut fries, baguette sandwiches, 
beer and wine, entrees. mon-sat 11-10, sun 
4-10. happy hour 3-6 weekdays. 1317 com-
mercial, bellingham. (360) 734-1071. brandy-
winekitchen.com
doe Bay resort and retreat on orcas is-
land, wa: (360) 376-2291. on-site gourmet 
cafe supported by the one acre on-site organ-
ic garden plus local farmers. come out to doe 
bay for the food.... stay for the peace of mind.
Firelight Bistro: fresh food. creatively de-
signed. 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 facili-
ties, catering.
Calico Cupboard: award winning specialty 
cafe featuring breakfast, lunch, and to go 
menus as well as handmade bakery selec-
tions. mount vernon, anacortes and la con-
ner. 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 bell-
ingham area. offers fresh and seasonal ingre-
dients. contact (360)927-0011, e-mail streat-
food@gmail.com or follow them on facebook 
or streatfood.me.
the table: featuring fresh pasta made by the 
bellingham pasta company, using local ingre-
dients. 100 n. commercial st., bellingham. 
bellinghampasta.com

Property & real estate
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 gal-
lon/minute well, 3 bedroom septic system, un-
derground 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@grownorth-
west.com. get 25 words for only $10!
jeff Braimes, realtor: real estate for real 
people. agent with coldwell banker miller-
arnason real estate. 3610 meridian st., bell-
ingham. 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 equip-
ment. lots of potential. call (360) 510-7466.

Personal Chef
Cuisine Claire personal chef & meal delivery.  
“the name is french, but the food is close to 
home.”  www.cuisineclaire.com  or call 360-
389-3731.
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.

Horseback Riding Lessons: silver star sta-
bles, located in the heart of arlington’s farm-
land and wildlife sanctuary offers instruction 
for all ages and levels, from the ground up in 
a quiet, safe and peaceful environment. eng-
lish, western, dressage, Jumping, western 
games and trail rides are offered. training, 
boarding and showing are also available. Kim-
berly 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 les-
son 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@grownorth-
west.com. get 25 words for only $10!

extra appliance? donate it to our nonprofit 
job training program. appliance depot, 802 
marine drive, bellingham. free curbside pick-
up 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)

household

horseback riding Lessons

Whatcom Hills Waldorf School: now enroll-
ing preschool through 8th grade. for enroll-
ment information, contact the  enrollment 
coordinator: 360.733.3164 ext. 101 or enroll@
whws.org. for more information, visit our 
website at www.whws.org/

education & Learning

animals & Livestock
CVm/romeldale sheep for sale: cvm/rom-
eldale are a critically endangered dual pur-
pose breed that produces next to the skin soft 
naturally colored wool and mild/tender meat. 
contact spinners eden farm, 360-756-2018.   

Building & Construction
Lookabill General Contracting: additions, 
remodels, custom projects, interior finishes. li-
censed, bonded and insured, looKagc908b5. 
(360) 201-7024, www.lookabillgc.com.
skagit Building salvage: used building ma-
terials and more. buy, sell, trade. 17994 sr 536, 
mount vernon. 360-416-3399. open mon-sat 
10-5:30. www.skagitbuildingsalvage.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.

help wanted

Farm Manager Position
Willows Restaurant 

on Lummi Island, Wa.

the willows restaurant and inn is 
looking for a farm manager to over-
see 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, succes-
sion planning. additionally expecta-
tions 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/horticul-
tural experience
-production oriented and organized 
work habits
-excellent communication skills 
regarding crop planning and harvest 
dates
-experience with all aspects of seed-
ing, 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., commen-
surate 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 

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, bell-
ingham. (360) 676-0400 / bakerviewnursery.
com 

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.community-
food.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@grownorth-
west.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.

Next issue: feb. 2013
deadline: Jan. 25

contact (360) 398-1155 or e-mail 
editor@grownorthwest.com



January 2013                                  23grow Northwest

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@grownorth-
west.com. get 25 words for only $10!

services
oyster Creek Canvas Company: full service 
canvas and industrial sewing shop specializ-
ing 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, in-
dustrial sewing, repairs. mon-fri 10am - 4pm. 
(360) 734.8199, 946 n. state st. bellingham. 
www.oystercreekcanvas.com
place your ad here. send to editor@grownorth-
west.com. get 25 words for only $10!

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. .de-
sirefish.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, hali-
but & prawn tacos everyday, oyster burgers,  
dungeness crab sandwich. (360) 707-2722, 
18042 hwy 20, burlington. skagitfish.com

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. 

Cascadia mushrooms: artisan grown gour-
met 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@grownorth-
west.com. get 25 words for only $10! purchase 
a display ad and get a free listing!

specialty Foods

signpainting
Fine Signpainting: custom made; any style, 
interior/exterior, murals or decorative paint-
ing. sliding-scale price for small farms, non-
profits and cottage industry; love to barter! 
serving the north salish sea area; see my port-
folio or contact me at slowartlopez.com

recycling
Recycling: farm machinery, irrigation pipe, 
stainless steel, all metals. drop box contain-
ers 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

Place your ad here in 2013!
Contact (360 398-1155 or e-mail 

editor@grownorthwest.com




