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Growing Veterans
Thank you for sharing the story of the 

Growing Veterans group. I think it’s im-
portant communities recognize and ad-
dress issues of our military and veteran 
neighbors, and support grass-roots and 
homegrown efforts like this group. We 
are all rooting for you.

–Brendan James, Bellingham

Thank you
The Bow Little Market (BLM), a project 

of Chuckanut Transition, is a farmers mar-
ket and social enterprise in rural north 
Skagit County operating without the 
funding available from city government.  
Being a social enterprise, our volunteers 
are our ‘social capitol,’ and if time is mon-
ey, then this market is truly rich. Thanks 
to all who donate time and resources to 
our market!  

Thanks to the Curry Family, owners of 
Belfast Feed Store, Mary Elmore, owner 

of Beau Lodge, Harley and Susan Soltes, 
owners of Bow Hill Blueberry Farm, for 
donating their land to host markets. 

Thanks to our cooperative managerial 
team: Dan Sweaney, john Blackmore, al-
len Berry, Patty Sweaney, jenny aaron, 
janet McKinney, Kathi Marlowe, annette 
Witter, and Elaine Blackmore.  Thanks 
to our support team: rachel and Brett 
Parker, Peggy Bridgeman, Darla Binder, 
Bill and Gilda Gorr, Chris Soler, ruth rich-
mond, june jones, Tony Ingham, Chuck 
nafziger, Stan ross, Keith Witter, Dennis 
Hall, Wendy Swanson, richard Flemming, 
Darla Binder, and Marianne Dupree.

Every year, BLM has grown in sales, 
but we have also deepened our connec-
tions with community.  What started as 
an effort of five dedicated women is now 
the cooperative action of over 30 peo-
ple.  Thanks to all who make it happen!

– Sarai Stevens, 
Bow Little Market’s Executive Director

IN the maIlgrow
Northwest

Co-PuBLISHEr / EDITor /
DESIGn DIrECTor
Becca Schwarz Cole

Co-PuBLISHEr / 
BuSInESS ManaGEr
Brent Cole

ConTrIBuTInG WrITErS
Tina Hoban, Jessamyn Tuttle, 
Cathy McKenzie
 
ConTrIBuTInG PHoToGraPHErS
Steve Lospalluto, Jessamyn Tuttle

aDVErTISInG 
Becca Schwarz Cole, Brent Cole, 
Victor Gotalaere

CIrCuLaTIon
Peter Coward, Justice Holmes, 
Brent Cole, Becca Schwarz Cole, 
Harrison Cole

junIor GroWErS
Harrison Cole

oFFICE SuPPorT 
Harrison, Ruby & Autumn

on THE CoVEr
Northton the pumpkin snowman
Photo by Doreen Dykstra
(To the tune of Frosty the snowman) 
Northton the (pumpkin) snowman......
with a dark wood pipe and a carrot 
nose, and two eyes made out of 
beets...)

Grow Northwest is locally owned and 
operated by Becca Schwarz Cole and 
Brent Cole. The magazine is published 
12 times a year, and is a sister publi-
cation of What’s Up! Magazine. Grow 
Northwest is a member of Whatcom 
Farm Friends, Washington Tilth Produc-
ers, and Sustainable Connections. no 
content can be reproduced without the 
expressed written consent of the pub-
lishers. Copyright ©2010-2013.

Subscriptions are available by 
mail for $36 per year (12 issues). Grow 
Northwest circulates copies through 
Whatcom, Skagit, San juan, Snohomish 
and Island counties. For advertising in-
formation, or to submit press releases, 
events and other materials, please send 
to editor@grownorthwest.com or call 
(360) 398-1155. all opinions expressed 
in Grow Northwest are the opinions of 
the individuals expressing them and 
not necessarily the opinions of Grow 
Northwest. 

P.O. Box 414
Everson, WA 98247

phone: (360) 398-1155
email: info@grownorthwest.com
online: www.grownorthwest.com

Date
Volume  4, Number 8



December 2013                                  5grow Northwest

A brief look at related news, business and happenings 

Bakers testing bread, dough at new 
local Bread Lab
MounT VErnon – In collaboration with WSu Mount Vernon, 
professional bakers from as far away as Vermont will take turns 
visiting the new Bread Laboratory at the northwestern Washing-
ton research and Extension Center, where they can analyze and 
test their bread and pastry doughs, under the technical guidance 
of WSu Bread Lab resident baker jonathan McDowell and WSu 
Mount Vernon nWrEC director/wheat breeder Steve jones.  
The 500-square-foot Bread Lab houses steam-injected ovens and 
commercial-quality test equipment designed to measure such 
dough qualities as rise, strength, mixing tolerance, and protein 
content.  The Bread Lab is a part of the WSu Mount Vernon Plant 
Breeding Program, which studies the diversity of grains grown in 
surrounding fields and provided by millers to determine which 
are most suitable for baking. McDowell will assist the visiting craft 
bakers in finding the optimal hydration, temperature, and time 
levels which will bring out the desired character of their featured 
grains, such as wheat, rye, or barley. The first to participate in 
this collaboration are King arthur Flour’s Bakery Director jeffrey 
Hamelman and Production Baker Kelsey Fairfield, scheduled to 
visit The Bread Lab jan. 6-9, 2014. The King arthur Flour bakers’ 
visit to Mount Vernon brings them across the united States from 
the company’s headquarters in norwich, Vermont.  Their stay here 
will include what Hamelman described as a “Bread Lab class,” dur-
ing which he and Fairfield, a Kansas State university graduate with 
a background in baking science who has been at King arthur Flour 
for two years, will be working with local varieties of northwest 
wheat in order to determine just the right touch and combination 
of locally sourced ingredients to bring out unique flavors that can’t 
be found on the typical grocery shelf.

Snohomish County Master Gardener 
application deadline now Dec. 14
SnoHoMISH – applications are still being accepted for the Sno-
homish County 2014 Master Gardener training class, which starts 
in january. Training focuses on familiarization and learning how to 
use resources to research, educate, mentor, and answer horticul-
ture questions for the general public in a collaborative environ-
ment. Training involves approximately 80 hours of classroom and 
workshop instruction held once a week daytimes every Thursday 
starting in early january and extending into april. For more 
information and an application, visit the Extension website at sno-
homish.wsu.edu or call the Extension office at (425) 338-2400.  The 
deadline for applications has been extended to Monday, Dec. 16.

We Grow garden 
gets boost from 
WCC students

Field Notes

Postharvest handling and on-farm 
food safety workshop coming up
MounT VErnon – a Postharvest Handling and on-Farm Food 
Safety Workshop will be held Friday and Saturday, Dec. 6-7 in the 
Mount Vernon area. Friday’s agenda includes a farm walk at Viva 
Farms from 1 to 5 p.m. with producers and WSDa GaP auditors. 
Discussion about Food Safety Best Practices includes human 
health and hygiene; produce wash water and irrigation water 
testing standards; and Food Safety Modernization act (FSMa) 
proposed rules. Viva Farms is located at Highway 20 and Higgins 
airport Way. Saturday’s Wholesale Success Working Session will be 
from 9 a.m. to 5 p.m. Discussion includes Post-Harvest Handling 
- Maintaining the Cold Chain; Cleaning and Drying - Packing and 
Grading; and relationships with Buyers. Spanish/English simul-
taneous translation will be provided. For more information, see 
https://www.eventbrite.com/e/postharvest-handling-and-on-
farm-food-safety-workshop-tickets-7189643417. 

Orcas Island Cafeteria Program 
reaches fundraising goal
orCaS ISLanD – The orcas Island Farm to Cafeteria Program raised 
more than $12,000 in their efforts to continue to purchase locally 
grown and raised meats, fruits and vegetables for school break-
fasts and lunches. The group used an online forum to raise money 
towards their $11,000 goal, which will be doubled by a  group of 
orcas Island community members who have pledged to match 
it. Funds also help to maintain the school garden. The program 
started in 2006, with fresh greens donated by a local farm for the 
salad bar during school lunches. In 2008, an all-volunteer commit-
tee was formed. a part-time coordinator works with local farms to 
purchase food for the school through the F2C Program. For more 
information about the fundraiser, see http://igg.me/at/edible-eats-
and-education/x/4414053. 

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

BELLInGHaM – The northwest 
youth Services’ “WE GroW” 
garden is located on State and 
Forest Streets in downtown 
Bellingham. recently, students 
from Whatcom Commu-
nity College’s service learning 
helped with fall clean up, 
including ribka Tanzil (right), 
an exchange student from 
Indonesia. Working with Tanzil 
is Beth Chisholm (left), of 
Master Gardeners & Commu-
nity First Gardens. Learn more 
about the “We Grow “ project  
at www.nwys.org/programs/
youth-grown.
CourTESy PHoTo
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The Flour Pot Kitchen 
in arlington is hosting 
a ladies/moms night on 
Thursday, Dec. 19 at 6 

p.m. “until our families call for us 
to come home!” young, old, all 
welcome, for moms who need a 
break or simply just want to fel-
lowship with other moms. The 
cost is free. Dinner will be served, 
participants should bring a des-
sert.

Happy 50th birthday Vince! 
join Mount Bakery for the first 
Friday artwalk Dec. 6 from 6 to 
10 p.m. in downtown Bellingham. 
There will be a retrospective art 
and print sale by owner Vince, 
also free birthday cake!

Everson Farm Equipment is 
taking donations and gifts for the 
Salvation army through ”opera-
tion Doing More.” all donations, 
toys and gifts go to local families. 

Appel Farms Cheese is 
working on the Grand open-
ing of its new farm store in 
Ferndale. 

Through Dec. 21, par-
ticipating Stanwood mer-
chants will be offering shop-
pers weekly discounts and 
weekly drawings for free 
passes to the annual Warm 
Beach Lights of Christmas 
show on Dec. 14 and $25 gift 
certificates to shoppers who 
find Lucille S. Goose in par-
ticipating businesses. Shop-
pers who find Lucille at all 
25 participating merchants 
and complete a free “Goose 
on the Loose!” passport will 
also be entered to win one 
of 25 unique gift baskets 
worth $100 featuring items 
from Stanwood stores and 
Warm Beach Camp. For in-
formation about other Light 
up your Holidays activities 
and events in Stanwood see 
www.ci.stanwood.wa.us.

The Snohomish Conser-
vation District is now taking 

orders for the 2014 Conservation 
Plant Sale that will take place on 
March 1 at the Evergreen State 
Fairgrounds in Monroe. Pre-sale 
orders are being taken until Feb. 
10, 2014. a variety of native trees, 
shrubs and ground cover plants 
will be available at the one day 
sale. For more details, see www.
snohomishcd.org/plant-sale. 

Chuckanut Bay Distillery’s 
Potato Vodka was named one of 
only two vodkas in the world to 
win the Double Gold Medal at 
2013 new york International Spir-
its Competition. It was also re-
cently named Washington State 
Distillery of the year. Congrats!

The Table by Bellingham Pas-
ta Co announced Steve Pickell as 
the new Executive Chef. Pickell 
brings over 27 years experience, 
most recently at Thornton Winery 
in Temecula, California.

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 

We have some gift baskets for sale with all local merchants!
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Community
Crafters donate 
to Toys for Tots

A typical work party for 
the Northwest Corner 
Woodworkers Assocation 

Toys for Tots committee starts 
gradually. First the members as-
semble, chat for a while over coffee 
and cookies, warm themselves 
at the woodstove, and look over 
their materials and plans. Even-
tually they settle down to work 
on the toys that will eventually 
be donated to needy children at 
Christmas.

The group meets at the Ershig 
Road shop of Val and Laura Mat-
thews. Val is a retired cabinet-
maker and Laura is a woodturner, 
so their shop is well stocked and 
well used. Despite being retired, 
Val Matthews keeps busy with all 
kinds of projects from cabinetry 
to toy prototypes to a car he’s 
building from the ground up. “I’m 
here in my shop all day every day,” 
he said. 

The group, which is mostly 
made up of retired woodwork-
ers like the Matthews, has been 
meeting for a number of years, but 

none of them are quite sure when 
they started. “I’ve been coming 
four years and it was going long 
before that,” said Jerry Anderson. 
The group has about 17 members 
on its list, scattered from Ever-
ett to the Canadian border, but 
not everyone shows up to every 
gathering, and some woodworkers 
from the association make toys 
at home instead of meeting with 
the group. Even in a large work-
shop, “sometimes it’s so crowded, 
half of us are standing around 
doing nothing,” says member John 
Braun, “but usually it’s just five or 
six of us.” 

Whether made in the Matthews’ 
workshop or at a member’s home, 
everything gets donated together. 
While the work group may only 
make fifty toys or so, says Bill Baer, 
chairman of the NCWA Toys for 
Tots committee, “one year we 
[NCWA] gave over 400 toys.” One 
of the great things about Toys 
for Tots, which is a nationwide 
organization, is that everything 
collected locally is distributed 
locally. “The Skagit Valley group 
is one of the best in the country,” 
Braun said.

There’s a real benefit to all 
meeting together. Val Matthews, 
according to his colleagues, is a 
wizard with jigs, and as a retired 

cabinetmaker has a very well 
stocked shop. “When we come out 
to work everything is ready,” says 
John Gruenewald. It’s also a way 
of sharing experience and exper-
tise. As Matthews says, “We learn 
from each other. Ideas come from 
everybody.” Not everyone was a 
toymaker in their professional life, 
so for some of them they’re learn-
ing as they go. «I just jump in and 
try to figure it out,» says Braun.

With each new toy design, they 
try to create an efficient produc-
tion line. “If you make a one-off 
it’ll take you forever. We modify 
the process and make it smooth,” 
says Matthews. Toys vary in size 
and complexity, from tiny cars to 
a bumblebee with moving wings, 
or a ferry boat loaded with cars to 
elaborate building cranes. Partici-
pants find plans in woodworking 
magazines, or bring in interesting 
wooden toys for the group to repli-
cate. They don’t make too many of 
any one toy, maybe ten to fifteen of 
each. “One year we made grass-
hoppers and we made 60 of them, 
it got to be a job,” says Matthews. 

Matthews supplies the equip-
ment, but most of the wood they 
use is donated. Last year they 
received 1200 square feet of wood 
from Washington Alder, and 
NorthStar WoodWorks in Ferndale 
gave them some beautiful African 
mahogany as well as all their wood 
scraps. The group much prefers 
this to cash donations. “I’d rather a 
kid got a wooden toy than money,” 
says Matthews. “I try to keep mon-
ey from being involved. Money 

does funny things to people. We’re 
here to have fun.”

Starting in January each year, 
the group meets twice a month, 
taking the summer off, then 
regrouping in the autumn for a 
final push before donating the toys 
in November. “We give them to 
the Marine Corps Reserve out of 
Sedro Woolley,” says Matthews. 
“They distribute to churches, other 
charitable organizations, to hand 
out to kids for Christmas.” Many 
go to the Skagit Valley Herald 
Christmas fund. The Herald also 
lends Toys for Tots the use of their 
College Way building as a ware-
house.

All of the woodworkers love to 
share real, handmade toys with 
children, and since the main draw-
back of the Toys for Tots program 
is not being able to see kids receive 
their toys, often the toymakers will 
hand out a few on their own be-
half. Gruenewald distributed little 
wooden cars instead of candy last 
Halloween, delighting both kids 
and parents. “It’s really fun to pass 

Some of the Northwest Corner Woodworkers Association members at the shop of Val and Laura Matthews. PHoTo By jESSaMyn TuTTLE

by Jessamyn Tuttle

Handmade items 
include cars, ferries

Participating 
toymakers

The group includes: jerry anderson, 
Bill Baer, john Bellinger, john Braun, 
Dick Carey, jack Dunphy, Bob Gau-
batz, jim Gleeson, john Gruenewald, 
Steve johnson, rich Kammenga, 
Don Moser, andrew Pellar, Tom 
Thornton, Steven Wagoner, Val 
Matthews, and Laura Matthews. This 
group is aided and abetted by Bill 
Baer’s wife Loraine and her friend 
Diane who make stuffed animals 
and dolls.
For more information see www.
ncwawood.org/toys-for-tots/ and 
www.toysfortots.org/.

them out,” he says.
Central to the group’s effort is 

having a good time and not letting 
what they do turn into a chore. As 
Matthews said, “I’ve been a car-
penter all my life. Now I’m retired 
and I’m just having fun.”
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Longer shelf life focus of 
local cranberry research
Cranberries are a popular 

item on the dinner table 
this time of year; and thanks 

to the work of a plant pathologist 
who has joined the faculty as an 
adjunct professor at Washington 
State University Mount Vernon, 
that holiday tradition may soon 
extend a little longer. 

Frank Caruso, who worked at the 
University of Massachusetts Cran-
berry Station for 28 years before his 
recent retirement and relocation 
to Edmonds, is now conducting 
cranberry pathology research for 
the Washington cranberry industry 
which may help growers produce 
berries with a longer shelf life.  His 
research is based at WSU’s North-
western Washington Research and 
Extension Center vegetable pathol-
ogy laboratory in Mount Vernon, 
under the direction of Vegetable 
Pathology Program Leader Debbie 
Inglis.  

While at the Cranberry Station, 
Caruso specialized in the diseases 
of cranberry, blueberry, grape and 
other small fruits. His research 
there focused on the epidemiology 
of cranberry diseases and their fun-
gal pathogens and their integrated 
management. Here at WSU Mount 
Vernon, in cooperation with WSU 
Long Beach, he is concentrating 
on cranberry field and storage rot 
disease, an ongoing concern for the 
nation’s $385.5-million-per-year 
industry.

“Back in the 1980s, there was less 
than five percent loss due to rot in 
harvested cranberries in Wash-
ington State,” said Caruso.  “The 
industry ideal is to have less than 
three percent field rot at delivery. 
Now, some growers can lose up to 
30 percent of their crop, and that’s 
a significant loss.  The ultimate 
goal of my research here is to help 
growers reduce that percentage of 
fruit loss.”

Funded through a one-year grant 
which could extend into a multi-
year project from The Cranberry 
Institute and Ocean Spray, Caruso’s 
research focuses on monitoring 
six cranberry beds on the south-
west Washington coast, where the 
majority of cranberry growers are 
part of the Ocean Spray Coopera-
tive.  Cranberry samples are sent 
to him at regular intervals, and he 
follows the progression of fungi 
found in the berries throughout 
their development and ripening, 
from August through November, in 
order to identify which species are 
contributing to rot in the field and 
in storage. 

According to Caruso, fresh-fruit 

WSU Mount Vernon Adjunct Plant Pathology Professor Frank Caruso sorts through cran-
berry samples for signs of fruit rot, which can reduce a grower’s crop yield by nearly one-
third.  PHoTo By KIM BInCzEWSKI

cranberries typically have less rot 
because more fungicides are ap-
plied at higher rates in order to ex-
tend their fresh storage life through 
the holiday season; while more 
rot is often found in process-fruit 
cranberries that have been treated 
with fewer fungicides applied at 
lower rates because they will be 
stored frozen.

Once the fungi are identified, 
Caruso will correlate his findings 
with the growers’ fungicide applica-
tions in order to help determine 
what changes are needed to reduce 
the percentage of loss due to rot in 
their cranberries.

–Cathy McKenzie
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Local garden centers 
offer wreathmaking

Local gardening centers 
are offering wreath-
making and workshops 

during December. Following are 
some of the events. 

 
Christianson’s Nursery: 

Christianson’s Nursery in Mount 
Vernon offers two wreath-making 
machines available for compli-
mentary use every day through 
Dec. 24. Wire rings and greenery 
are available for purchase, or you 
may bring your own. Reserva-
tions are required by calling (360) 
466-3821. See www.christianson-

snursery.com for more details. 

Garden Spot Nursery: This 
Bellingham nursery is offering 
several workshops through the 
month of December, including:

• ‘Make It and Take It’ Grape-
vine Wreaths: Saturday, Dec. 7 at 
9 a.m. Create a lovely European 
style wreath with a grapevine 
base including evergreens, ber-
ries, cones, moss, twigs, hollies 
and a flourish of French ribbon. 
Workshop fee is $35, and includes 
all supplies. 

• Holiday Wreath Making 
with Nancy: Saturday, Dec. 14 
at 9 a.m. Starting with a base of 
fragrant greens we will decorate 
with holly, cones, twigs and ber-
ries and a great big bow.  Work-
shop fee is $39, and includes all 
supplies.

• Holiday Family Centerpieces: 
Saturday, Dec. 21 at 9 a.m. Moms, 
dads, grandparents and kids can 
make a family holiday centerpiece 
at this morning workshop with 
Marcy Plattner. Have fun choos-
ing from ribbons, greens cones, 

and containers. Workshop fee is 
$30 and includes all supplies. 

To register, call (360) 676-5480.

Contact your local nursery for 
additional wreathmaking work-
shops or resources. 

Making holiday centerpieces and 
wreaths at Garden Spot Nursery. Cour-
TESy PHoTo
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Holiday cookies: Ho, ho, ho

Cookies. Mix them, bake 
them, and give them for 
a great gift, party idea, or 

cookie-sharing event. With the 
holidays approaching and cookie 
baking season in full swing, it is 
nice to have a few favorite recipes 
that you can make again and 
again. 

Following are a few of our 
favorites this season, including 
traditional and gluten-free. Some 
are easy, such as the very tasty 
sugar cookies (be sure not to 
over cook), and others are more 
difficult and time-consuming like 
the peanut butter middles. 

Enjoy! Peanut Butter 
middles
Makes  approx. 2 dozen balls
 
Ingredients 
1 1/2 cups all-purpose flour
3/4 cup cocoa powder
1/2 teaspoon baking soda
1/2 cup white sugar
1/2 cup packed brown sugar
(*note: the sugars can be cut down to 
1/3 cup each)
1/2 cup butter, softened
1/4 cup peanut butter
1 teaspoon vanilla extract
2 eggs
2/3 cup confectioners sugar
1 cup peanut butter
1-2 tablespoons water or milk

Directions
Mix the filling first, blending together 
the confectioners sugar and 1 cup 
peanut butter. Form into rounded 
balls (generally a teaspoon each) and 
put them in the freezer on a plate or 
wax paper (this will make them firm 
and ready for when you’re done with 
the chocolate mixture). 
Mix the flour, cocoa and baking soda 
in bowl. Then beat sugar, butter or 
margarine and remaining  peanut 
butter, until light and fluffy. Beat 
in vanilla and egg, and stir in flour 
mixture until blended. use a little 
water or milk as needed. next you 
will take out your mixture in the 
freezer. Shape about 1 tablespoon 
of dough to cover (completely) one 
peanut butter ball. Form a ball the 
best you can (sometimes they crack, 
but they still taste great!). Place two 
inches apart on an ungreased cookie 
sheet, using a glass dipped in sugar 
to lightly flatten them. Bake at 375 
degrees for 7-9 minutes. 

–Lydia Daniels

Spiced Star Cookies. PHoTo By TIna HoBan

Cooking

spiced star 
Cookies
Gluten free
Makes  5 dozen 2-inch stars 

Ingredients 
12 oz. (3 sticks) butter, softened
3/4 cup sugar
1 Tablespoons finely grated lemon 
zest
1 1/2 teaspoons cinnamon
1/4 teaspoon nutmeg
1 large egg
2 cups almond meal
1 1/2 cups all-purpose gluten-free 
flour mix

For the icing:
1 cup powdered sugar
2 Tablespoons lemon juice

Directions
In a large bowl, cream together the 
butter, sugar, lemon zest, cinnamon 
and nutmeg until light.  add the 
egg and beat to combine.  add the 
almond meal and gluten-free flour 
and mix until combined.
Divide the dough into two discs 
and chill for at least and hour before 
proceeding.
Preheat the oven to 350 ºF.
Sprinkle your work area generously 
with gluten-free flour, and roll out 
the chilled dough until it is about 
1/4” thick.  I use a 2” star shaped 
cookie cutter to cut out the cookies. 
Place the cookies on a parchment-
lined cookie sheet and bake for 11 - 
13 minutes, or until the tops look dry.
In a small bowl, mix together the 
powdered sugar and lemon juice 
to make a glaze.  Brush the warm 
cookies with the lemon glaze.

–Tina Hoban

Chocolate 
Crinkles
Gluten free
Makes  5 dozen 2-inch stars 

Ingredients 
1 3/4 cups bittersweet chocolate 
chips (not unsweetened) 
3 Tablespoons butter
3 large eggs
3/4 cup, plus 2 tablespoons sugar
1 teaspoon vanilla extract
1/2 cup almond meal
1 teaspoon baking powder
1/2 teaspoon salt
1 1/2 cups bittersweet chocolate 
chips
1 cup chopped walnuts
2 cups powdered sugar

Directions
Melt 11 oz. bittersweet chocolate 
and butter together in the top 
of a double boiler (or heat it in a 
saucepan over low heat, stirring 
constantly).  
Put the sugar, eggs and vanilla in the 
bowl of a mixer.  Whisk together on 
high speed until the mixture is light 
and fluffy.
In a small bowl, stir together the 
almond meal, baking powder and 
salt.
Scrape the melted chocolate into 
a large bowl and whisk in the egg 
mixture.  Stir in the almond flour, 
chocolate chips, and walnuts.
refrigerate the dough for at least an 
hour, or until firm.  
Preheat the oven to 350ºF.  Scoop 
a little of the dough, and roll it 
into a 1” ball.  roll the ball in the 
powdered sugar to coat.  Place them 
on a cookie sheet and bake for 12-14 
minutes or until the cookie are firm 
around the edges (cookies will be 
slightly soft in the center).

–Tina Hoban

WAnt tO sHArE 
yOur fAvOritE 

HOlidAy cOOkiEs 
WitH Our rEAdErs? 

Tell us about them! 
E-mail editor@

grownorthwest.com. 

tis the season 
sugar cookies
Ingredients
1/2 cup butter
1/2 cup shortening
1 cup sugar
1 egg
1 teaspoon vanilla extract
2 1/4 cups all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon baking soda
additional sugar

Directions
Cream butter, shortening 
and sugar in a bowl. add egg 
and vanilla. In separate bowl, 
combine flour, baking powder 
and baking soda, then gradually 
add to the creamed mixture. If 
you are using cookie cutters, 
place the dough in the fridge 
for a half hour, then shape as 
needed. If not, shape into 1-inch 
balls and roll in sugar. Place on  a 
greased baking sheet and flatten 
with a glass. Bake at 350 degrees 
for 9-10 minutes.

–Lydia Daniels
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Cocoons
Gluten free
Makes 2 dozen

Ingredients 
8 oz. (2 sticks) butter, softened
1/2 cup powdered sugar
1/2 teaspoon vanilla extract
1 3/4 cup all-purpose gluten-free 
flour
add 1 teaspoon xanthan gum, to 
your flour mixture if it does not 
contain it.
1/2 cup pecan halves, toasted
1 cup powdered sugar

Directions
Preheat oven to 350ºF.
Put the butter, powdered sugar 
and vanilla extract into the bowl 
of a mixer.  Mix on medium 
speed until combined.  add the 
flour and mix on low speed until 
combined.
Scoop a walnut sized piece of 
dough and push a pecan half into 
the middle.  roll the dough into 
a ball and place on an ungreased 
cookie sheet.  Bake the cookies 
for 20 minutes, or until they 
are set, and the edges are just 
beginning to brown.  Let the 
cookies cool for 5 minutes on the 
sheet try.  roll the warm cookies 
gently in the powdered sugar to 
coat.

Please support our advertisers!
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loCal lIfe
Send your photos to editor@grownorthwest.com. your photo may be included here in our next 
issue. Seasonal content only please: food, farms, cooking, gardening, DIy, crafts, adventures, events, 
landscapes and more. Be sure to include name of photographer and brief description of material. 

Baby, it’s cold outside. Frosty leaves aplenty PHoTo By MarIE HuGGInS
Beans from the garden. PHoTo By ISaBELLE DELISE

Icicles on the moss. PHoTo By jEnaLyn BuSH Winter snowfall. PHoTo By CynTHIa ST. CLaIr



December 2013                                  13grow Northwest

Potato harvest in Skagit County. PHoTo By GIna roCCa

Sharp-shinned hawk. PHoTo By STEVE LoSPaLLuTo
Please support our advertisers!
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Who doesn’t like pie? It’s 
the perfect food: have it 
for dessert, then have it 

again for breakfast, or as a midnight 
snack. It’s good served warm, with 
ice cream melting over it, or cold 
from the fridge. There’s something 
about a slice of pie and a cup of 
coffee that makes for quintessential 
comfort food. 

There’s a pie for every season. 
Right now we’re in the middle of 
pumpkin pie season, although my 
own favorite holiday dessert is 
sweet potato pie with brown sugar 
and bourbon, while my husband 
requires pecan pie with holiday 
meals. Later in the winter when 
citrus is particularly good I might 
make a Shaker lemon pie, with 
wheels of sliced candied lemon 
stacked in the dish. Through the 
summer there will be cherry, peach, 
blackberry, then apple. And, of 
course, custard and cream pies, 
which are good any old time.

And savory pies! There’s quiche, 
of course, which is wonderfully 
flexible, since you can pour custard 
over any combination of cheese 
and vegetables and get something 

by Jessamyn Tuttle

Let them eat pie
delicious. But then there are 
meat pies, from a homely chicken 
pot pie to the classic pasties of 
Michigan’s Upper Peninsula or 
the astonishingly rich, pork-laden 
tourtière of Québec.

I consider myself a relatively 
competent piemaker. With the 
one exception of a chicken chiffon 
pie out of an old 50’s cookbook, 
complete with Ritz crackers, 
gelatin and pimentos (mostly made 
as a cultural experiment), every 
pie I’ve ever made has been well 
received, even the ones where the 
crust didn’t quite come out or the 
filling all leaked out when we cut a 
piece. One of my best efforts was 
a strawberry-rhubarb lattice pie 
that vanished within ten minutes 
of being set out - I didn’t even get a 
piece, but had to settle for scraping 
out the pan with a spoon.

But despite how forgiving most 
people are of homemade pie, many 
home cooks find it hard to get 
past their fear of piemaking. Why 
is “easy as pie” such a common 
phrase? Easy to eat, maybe. But 
so many things can go wrong – 
the filling can be too sweet, not 
sweet enough, so runny it won’t 
stay in the crust, or gummy with 
cornstarch. The crust might fall 
apart while you roll it out, or it 

might bake up hard or bready. 
Perfect pie requires practice, 
attention and a light hand. To get 
past fear of pie, you could invest 
in a hands-on workshop like Kate 
McDermott’s Art of the Pie in Port 
Angeles, or you can simply find 
someone else to make pie for you. 
Why not?

Around here we’re lucky enough 
to have lots of local pie makers. 
Alice Clark, who just recently 
started her own pie business, sells 
at the Bellingham market. Barb’s 
Pies has been selling for more than 
20 years. Many producers, like 
Bellewood Acres and the Berry 
Barn in Skagit, sell pies fresh or 
frozen, in case you need to stock 
up for a family holiday. You can 
get meat pies from Man Pies in 
downtown Bellingham or Good 
to Go Meat Pies in Everson. You 
can also find good pie at bakeries 
like the Calico Cupboard, the 
Bellingham Co-op, or the Grace 
Cafe.

A good pie case is a wonderful 

thing, whether you’re at home 
or traveling. Following are some 
recommendations for tasty local 
pie in our northwest corner: 

• Whidbey Pies: 765 Wonn Rd, 
Greenbank, (360) 678-1288, www.
whidbeypies.com

• Snohomish Pie Company, 915 
1st St, South Snohomish, www.
facebook.com/SnohoPieCo

• Barb’s Pies & Pastries: 1920 
Main Street #3a Ferndale, (360) 
312-8978, barbspies.com/

• Calico Cupboard: 
Locations in Mount Vernon, La 
Conner and Anacortes, www.
calicocupboardcafe.com

• Bellingham Co-op, 1220 
N. Forest St. or 315 Westerly,  
Bellingham, 360-734-8158, www.
communityfood.coop

• Alice’s Pies: Available at 
Bellingham Farmers Market and 
other locations, (360) 201-6477, 
www.alicespies.com

• Good to Go Meat Pies: 128 
West Main Street, Everson, (360) 
966-2400, goodtogomeatpies.com/

• Man Pies: 1215 Railroad 
Ave., Bellingham, (360) 306-8805, 
manpies.com

• Lenning Farms Berry Barn: 
14285 LaConner-Whitney Road, 
Mount Vernon, (360) 466-1923, 
www.funattheberrybarn.com

• The Grace Cafe: 1065 E Sunset 
Drive, Bellingham, (360) 650-9298, 
gracecafepies.com

• Passionate for Pies, 460 
Main St., Eastsound, www.
whitedcreative.com/p4p

• Rosabella’s Garden Bakery: 
8933 Farm to Market Road, Bow, 
(360) 766-6360, rosabellasgarden.
com

• Farmhouse Restaurant: 13724 
Laconner Whitney Road, Mt 
Vernon, (360) 466-4411, www.
thefarmhouserestaurant.net

• Bellewood Acres: 6140 Guide 
Meridian, Lynden, 360-318-7720, 
www.bellewoodfarms.com

• Skagit River Produce: 19193 
State Route 534, Conway, (360) 
708-5452

all you CaN eat

Pies at Calico Cupboard. PHOTO BY JESSAMYN TUTTLE
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Caring for your holiday 
poinsettia

Poinsettias are a popular 
plant to give during 
the holiday season. 
Understandably so, as 

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

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

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

Be sure to always let the soil 
dry out between waterings. If 
you have a poinsettia in a pot 
stand, be sure not to have the 
base emerged in water. Over 
watering will kill the plant. If you 
find there is excess water, keep a 
layer of pebbles in the bottom of 
the tray to help keep the plant’s 
base out of the water. 

Pacific Northwest winters 
can be cold, with temperatures 
at or below freezing at times. 
Poinsettias clearly prefer warm 
temperatures, and do not do well 
in extreme cold or heat. Do not 

by Amy Nelson

place the plant next to a hot area, 
such as heater, or a cold area, like 
a freezer or doorway. 

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

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

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

pyrethrine that should rid the 
plant of the whitefly.

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

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

Next issue: january 2014
Deadline: December 20

To place an advertisement or submit information, 
call (360) 398-1155 or e-mail editor@grownorthwest.com. 

grow
Northwest
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Simple remedies for cold and flu season

It was a dark and stormy night. 
That’s how all exciting stories 
begin, isn’t it? Our story begins 
with the advent of the cold and 

flu season. Dark and stormy days 
turn to dark and stormy nights, with 
us fragile folk heading indoors for 
warmth and comfort. As we breathe 
in the warm inside air, we also 
breathe in each other’s colds and flu 
viruses. What to do? Come with me, 
as we delve into simple remedies 
to keep ourselves, our family, and 
friends healthy, and arm ourselves 
with tasty herbal antivirals, and 
symptom relievers.

Let’s start with some facts about 
our immune system. Did you know 
that 70 percent of our immune ac-
tivity occurs in our small intestine? 
While it is fairly well known that 
our moods and level of stress affect 
our immune system, it is not as well 
known that 80 percent of our relax-
ing neurotransmitters reside in our 
small intestine. It is the place where 
digestive juices from our gall bladder 
and pancreas are deposited, so that 
the food we eat can be broken down, 
and taken up by our hungry body. 
That’s one busy organ! It stands to 
reason that if we nourish and heal 
our gut, the benefits to our emo-
tional/nervous and immune systems 
are manyfold. We may be able to 
deal with day to day stresses easier, 
and have a higher stress threshold 

by Suzanne Jordan to cope with larger, more intense 
stresses such as transition, grief, 
and loss. This can also translate to 
deeper, more restful sleep, better 
uptake of nutrition from the foods 
we eat, and a healthier, heartier im-
mune system.

There are many ways to feed 
and nourish our gut. Fermented 
foods can be made with cabbage, 
winter roots, hot peppers, and more 
(see recipe at the end). Hard aged 
cheeses and home made beers are 
beneficial as well. The roots of dan-
delion and burdock contain probiot-
ics, which stimulate the growth and 
activity of the good bacteria in our 
gut. Sounds like the start of good 
winter meals, doesn’t it?

Water and/or milk kefirs are easy 
to make and contain readily avail-
able probiotics which thrive in our 
small (and large) intestine. These 
probiotics not only help us to digest 
our food, but help us to maintain a 
happier countenance.

Elderberry is probably the most 
well known antiviral herb on the 
market at present. It can help to 
reduce swelling/inflammation in the 
sinuses to help relieve congestion, 
and reduce flu and cold symptoms. 
To make a great tasting and effective 
elder syrup, put two cups of water 
in a saucepan. Add three-quarters 
cup dried elderberries. Turn on the 
heat and when the water begins 
to boil, turn it down to a medium 
simmer. Let this simmer until half 
of the liquid is gone. The resulting 

brew is called a decoction. Strain 
the elderberries from the decoction, 
rinse out your pan, and return the 
decoction (minus the berries) to the 
pan. Add twice the amount of honey 
to the decoction, heat until the 
honey is thoroughly incorporated 
into the decoction, and jar it up. You 
now have elderberry syrup that can 
be taken by the teaspoon straight, 
added to teas, warm water, drizzled 
over yogurt, ice cream, oatmeal, 
and more. Kids over two love this 
syrup, and it will keep all winter in 
the fridge.

Dandelion is a primo liver healer 
and strengthener. We can live with-
out our fingers, we can lose an arm 
and still keep going, but we can’t live 
without our liver! Dandelion nour-
ishes and strengthens our immune 
system. It is a digestive bitter - heals 
and nourishes the entire digestive 
tract. It helps us to get full nutrition 
from the foods we eat; tones and 
nourishes your spleen, skin, nerves, 
kidneys, glands, urinary, circulatory, 
lymph, gall bladder. That’s a lot of 
healing and nutrition from a plant 
that most people try to eradicate 
from their yard and gardens. My 
favorite way to use dandelions in 
the winter is to dig up the roots, 
clean them well, and chop them up 
by hand or food processor, and then 
roast the roots. I put the chopped 
roots on a cookie sheet, put them in 
a 250 degree oven, and roast them 
for about three hours until they are 
completely dry and dark brown. At 

the half way point, you’ll want to 
stir them up a bit. Put your roasted 
dandelion roots in a jar for winter 
enjoyment! I will put a couple cups 
of water in a saucepan, add roughly 
three to four tablespoons of the 
roasted roots, turn up the heat, and 
bring the water to a boil. Immedi-
ately turn the heat down to medium 
heat, and let simmer for 15 minutes, 
and strain. Try drinking this with 
raw milk and a bit of herbal honey.

Burdock is nourishing to our 
liver, kidneys, lungs, immune/
lymphatic system. It cools fevers, 
rages, and hot flashes. Burdock is 
antibacterial (a little known fact)! 
It nourishes our nerves! Are you 
suffering from nervous energy? 
Cool down with burdock. It’s a deep 
digger and hard worker. Got buried 
resentments/jealousy/anger/grief/
denial? Burdock releases powerful 
emotions - helps us to get clear and 
moving forward.  My apprentices 
and I made a burdock root ferment 
this fall. Dig up burdock root or buy 
it from the co-op. Clean, and cut 
into carrot stick like pieces. Chop 
up a small onion, and a few cloves 
of garlic. Pack into a clean jar. Fill a 
quart jar with water, one tablespoon 
of salt, and two tablespoons of 
whey. If you don’t have whey, omit 
it and double the salt. Pour over 

the roots, put on a lid, and let sit on 
your counter for three days. Enjoy a 
tasteful, probiotic packed condi-
ment that compliments any meal. It 
will keep in the fridge for months!

Nettles are a powerhouse anti 
inflammatory-astringent-decon-
gestant to all mucosa, including the 
upper respiratory system. What 
constitutes the upper respiratory? 
Lungs, throat, sinuses, ears. Nettle’s 
anti inflammatory action is so 
beneficial when someone is finding 
it hard to breathe, tries to blow their 
nose, and nothing comes out. This 
could mean that the sinuses are 
inflamed, not necessarily filled with 
mucus. A simple nettle decoction 
will take care of this quickly. Did 
you gather nettles in the spring and 
make any pesto to freeze? Defrost a 
jar! Not only will you have effec-
tive congestion relief, but also the 
antibacterial action of the raw garlic.

Fire Cider! Speaking of raw garlic, 
here’s an all time favorite recipe for 
immune boosting symptom relief. 
Chop up an onion, head of garlic, 
a fresh cayenne or jalapeno, and 
about two inches each of ginger and 
horseradish. Fill a jar three-quarters 
full, and add organic unpasteurized 
apple cider vinegar. Cover with a 
plastic lid, or put a piece of parch-
ment paper between the vinegar and 

Ask about gift certifi-
cates

raw garlic
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lid to prevent rusting. Let your brew 
sit for about three weeks to a month, 
and strain. You can take this by the 
spoonful when you feel a virus com-
ing on, gargle with it when you have 
a sore throat (it’s magic!), use it as a 
salad dressing, sprinkle over cooked 
greens. Make a fabulous barbecue 
sauce with it by adding a tablespoon 
or two to a half cup of ketchup. Stir, 
and enjoy on chicken or ribs!

Like hot sauce? Try this fer-
mented hot sauce recipe given to me 
by my good friend Chris Mitchell. 
What she knows about fermenta-
tion, canning, and homesteading 
skills astounds me. Cut the stems 
off of fresh cayenne (I used red 
jalepenos), slice in half lengthwise, 
and pack in a jar.  In one quart wa-
ter, stir in one tablespoon salt, and 
pour over sliced peppers to cover. 
You can add one to two tablespoons 
of whey if you have it. Weigh it 
down and put in dark place for two 
weeks (I just put a lid on my jar). 
Run it through blender and bottle. 
It stores until next year in fridge. I 
can tell you that I’ve made this and 
it’s already a hit with my friends and 
relatives. Being a fermented food, it 
helps to feed our gut, and provides 
a healthy environment for the im-

Local for 
40 years!

Organic 
Custom 

Tea Blends

Wonderland
Herbs, Tea & Spices

1305 Railroad Ave. Bellingham  •  wonderlandteanspice.com

360-733-0517

Books
Teapots
Bodycare
Tinctures
Spice Blends
Local Jewelry
Essential Oils

mune system to do its best work.
To make whey: You can get whey 

from unsweetened cultured yogurt 
by stirring the yogurt and leaving it 
on your counter for a few hours. The 
“water” you see on top is whey. If 
you are a cheese maker like me, you 
can get whey from low temperature 
cheeses such as feta. I keep my whey 
in little containers in the freezer so 
that I will always have a good supply 
for fermenting veggies.

There you have it! Tools in your 
herbal tool belt to help you sail 
through the winter months with 
strength and aplomb. For more 
herbal recipes (including nettle 
pesto), articles, and workshop 
schedule, visit www.cedarmountain-
herbs.com. 

Suzanne Jordan is the owner of 
Cedar Mountain Herb School. Her 
herbal articles will appear quarterly. 

      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 around 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.

A 2-day Event in Anacortes 
iS Seeking VendOrS!

The Art of 
gardening

For MorE inForMation:
 visit our website 
 www.anacortesfarmersmarket.org 
  or contact keri knapp, 
  360.293.7922

The Art of gardening event will be held 
on Saturday, April 27th 
and Sunday, April 28th 

at The depot in Anacortes, 611 r Avenue.

Dandelion roots
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6th Annual Holiday Handmade Bazaar: 
opens Sunday, Dec. 1 through the month. 
Bison Bookbinding & Letterpress’ downtown 
studio, The Paper Mill, Bellingham. 

Holiday Festival of the Arts: open through 
Christmas Eve from 10 a.m. to 6 p.m. Wednes-
days through Sundays at 1825 Cornwall ave., 
Bellingham. Closes at 3 p.m. on Christmas 
Eve. For more information about festival ven-
dors and performers, visit alliedarts.org.

Greenbank Farm Holiday Market: Dec. 1, 7, 
8, 14, 15, 21 and 22  from 10 a.m. to 5 p.m. all 
local and regional artists. Photos with Santa 
Saturday 11 a.m. to 1 p.m. Free family crafts, 
mulled wine in the wine shop, and warm 
drinks. Free entry. Greenbank Farm,  765 
Wonn road, Greenbank. Call (360) 678-7700 
or visit greenbankfarm.org.

Good Earth Pottery will feature the works 
of Linda Hughes for the month of December.  
Meet the artist at a reception on Friday, Dec. 6 
from 5 to 8 p.m. The gallery will stay open late 
on Fridays through Christmas. Good Earth 
Pottery, Fairhaven. See www.goodearthpots.
com.

Independent Wreath Making: Dec. 1-24. Be-
ginning the Sunday after Thanksgiving, two 
wreath-making machines will be available 
for complimentary use every day. Wire rings 
and greenery are available for purchase, or 
you may bring your own. Invite your garden 
club, family and friends to enjoy a creative 
time together, spreading holiday cheer. res-
ervations required (360-466-3821). 9 a.m. to 
4 p.m. at Christianson’s nursery, 15806 Best 
road, Mount Vernon. www.christianson-
snursery.com. 

The Lavender House Handmade Christmas 
Market: Come join us in The Lavender House 
on the hill. Specializing in locally handmade 
Christmas decor and gift items. open Fridays 
and Saturdays 10 a.m. to 5 p.m. and Sundays 
noon to 4 p.m. through Dec. 15. The Laven-
der House, Lynden. See www.TheLavender-
House.net.

Speckled Hen Primitives Shop: open Fri-
days, Saturdays and Sundays. Handmade 
primitive crafts including stenciled/embel-
lished signs, wooden, felt and burlap orna-
ments and hand stitched pillows. Many other 
unique country crafts. Complimentary cider. 
6640 Trent Lane, Ferndale. (360) 441-7867.

17th annual Pacific Arts Holiday Market: 
open Fridays, Saturdays and Sundays before 
Christmas. Local artists and crafters, with a 
variety of work including jewelry, fine art, 
photography, textiles, bath & body, specialty 
foods, home decor, paper crafts, and more. 
Live music and artist demonstrations. 114 W. 
Holly Street, Bellingham.

Holiday Book & Bake Sale at the North 
Fork Community Library: Holiday cookies, 
cakes and books. all funds raised go toward 
maintaining the north Fork Library Building. 
During open library hours through Dec. 23. 
north Fork Library, 7506 Kendall road, Ken-
dall. Call (360) 305-3600.

Festival of Trees “Family Festival Day”: 
Sunday, Dec. 1. open to the community for 
tree-viewing, live entertainment, raffles for 
a decorated tree and playhouse, designer 
wreath sales. Winners of the tree and play-
house raffles will be drawn at 2 p.m. St. jo-
seph Center, 215 n. 15th St., Mount Vernon. 
$5 per adult, $3 per youth ages 18 and under, 
$2 per senior. Proceeds benefit the Cardiac 
Care Special observation unit at Skagit Valley 
Hospital. 10 a.m. to 2 p.m. 

Greenhouses, Garden Gear and Christmas 
Cheer! Birchwood Garden Club December 
Meeting: Wednesday, Dec. 4. Marjorie Curry 
with Charley’s Greenhouse will be coming 
with a sleigh full of 2014 garden ideas and 
gear. Birchwood Garden Club’s membership 
is open to anyone in Whatcom or Skagit 
County. 7 p.m. Whatcom Museum rotunda 
room, 121 Prospect Street, Bellingham. 
www.birchwoodgardenclub.org. 

Friends of the Bellingham Public Library 
Winter Book Sale: Wednesday, Dec. 4 
through Saturday, Dec. 7. $4 Bag Sale on 
Saturday from 10 a.m. to 1 p.m. Downstairs 
Main Library, 210 Central ave.  Bellingham. 
Contact friendslibrary3@gmail.com or (360) 
778-7250.

Let’s Make Presents! Wednesday, Dec. 
4. Make great gifts for family and friends.  
Grades K-5.  3:15 p.m. to 4:15 p.m.  Sumas Li-
brary, 451 2nd St. Call (360) 305-3600.

WA Small Fruit Conference & Lynden Ag 
Show: Thursday and Friday, Dec. 5-6. nW 
Washington Fairgrounds, Washington Tractor 
arena, Lynden. For more information, contact  
Whatcom Farm Friends at (360) 354-1337 or 
Colleen Burrows, WSu Whatcom County Ex-
tension, at (360) 676-6736, ext. 22. 

Burlington’s Tree Lighting & Arrival of 
Santa: Thursday, Dec. 5. Sponsored by the 
Burlington Chamber of Commerce, City of 
Burlington and Puget Sound Energy. 6 p.m. 
alpha Park. after the Tree Lighting, we invite 
everyone to the Visitors Information Center 
to visit with Santa and have coffee, hot cocoa 
and treats. Free. 

Food & Wine Pairing with Challenger 
Ridge Winery: Thursday, Dec. 5. Chef andy 
nguyen from Chuckanut Manor and a Place 
4 Food will ring in the holidays with his origi-
nal and inventive recipes in this wine and 
food pairing class with the winemakers from 
Challenger ridge in Concrete 6:30 to 8:30 
p.m. Gretchens Kitchen, Mount Vernon. www.
gretchenskitchen.com. $45 per person. 

Medicine Cabinet Makeover: Thursday, 
Dec. 5. Essential oils have the power to trans-
form your medicine cabinet, save you money 
and set you on the course to more natural 
remedies for common ailments, with Kate 
Towell ayurveda Wellness & Holistic Health 
Counselor. 6 to 7:30 p.m. $10 per person. Sno-
Isle Food Coop, 2804 Grand avenue, Everett. 
(425) 259-3798

The Gift of Wine with Tim Johnson: Thurs-
day, Dec. 5. 6:30 to 8:30 p.m. Taste test gift 
suggestions for the wine lovers in your life, as 
Cordata wine steward Tim johnson and oth-
ers recommend premium wines. appetizers 
provided by Co-op deli. Must be at least 21 
years old to attend. $20 per person. Cordata 
Co-op, Bellingham. register at Co-op. 

Holiday Breads – Artisan Baking Class: 
Thursday, Dec. 5. In this hands-on class led by 
Cherry Haase, former bakery operator, you’ll 
learn how to make Challah, Crescent rolls 
and a Braided Bread with a Lemon Cream 
Cheese filling. you’ll also get to use differ-
ent garnishes on the breads and take dough 
home to bake off. 1 to 3:30 p.m. $40 per per-
son. Potluck Kitchen Studio, 910 11th Street, 
anacortes. (360) 393-2844. 

Wintertide Celebration: Thursday, Dec. 5. 
an old-time village festival of goodwill and 
celebration. Everett Performing arts Center, 
2710 Wetmore avenue, Everett. Holiday fun 
includes craft projects and face painting 
for kids, holiday photo booth, caroling and 

toasty bonfire on the plaza, hot cocoa cook-
ies and a visit from Santa. Visit www.ever-
ettwa.org. 

Holiday Port Festival and annual Ginger-
bread House Contest: Thursday, Dec. 5 
through Saturday, Dec. 7. Bellingham Cruise 
Terminal, Fairhaven. The annual Holiday Port 
Festival features lots of free Holiday activities 
for kids and families, including fire truck and 
horse and wagon rides, Santa, art activities, 
and a gingerbread house display. Free admis-
sion. www.portofbellingham.com.

Learning Luncheon at Gretchens Kitchen: 
Friday, Dec. 6. noon to 1:30 p.m. $20 per per-
son. Gretchens Kitchen, Mount Vernon. www.
gretchenskitchen.com

Everson-Nooksack Winter Festival: Friday, 
Dec. 6. Bring your families and come meet 
Santa in the Everson City Park at 6 p.m. The 
first 150 kids will receive a treat bag full of 
goodies. Complimentary hot cocoa for every-
one. Bake sale proceeds support the Everson/
nooksack Chamber. www.eversonnooksack-
chamber.org.

Blaine Holiday Book Sale: Friday and Sat-
urday, Dec. 6-7. Discover the perfect gift at 
this annual Friends of the Blaine Library book 
sale that coincides with Blaine’s Holiday Har-
bor Lights festival. all funds raised support 
programs and services at the Blaine Library. 
10 a.m. to 6:30 p.m.  Blaine Library, 610 3rd 
Street. (360) 305-3600.

Holiday Express Gift Show: Friday and Sat-
urday, Dec. 6-7. Sponsored by Skagit Valley 
Camera Club and other local artists. Depot 
arts Center, 611 ‘r’ ave., anacortes. Friday 
hours 3 to 9 p.m. and Saturday hours 9 a.m. to 
4 p.m. Handmade gifts by local artists. E-mail 
kklocke1@mac.com for more details.

Christmas Tree Lighting Ceremony: Friday, 
Dec. 6. Celebrate the lighting of the Commu-
nity Christmas Tree at Come down the Cham-
ber, 819 Commercial ave., anacortes. See the 
town crier, Santa Claus, students from ana-
cortes High School. Free pictures with Santa 
after the lighting. Hot cocoa and cookies 
from the american red Cross. 5 to 7 p.m. 

A Handcrafted Christmas: Friday, Dec. 6. 
Locally hand made goods including jewelry, 
candy, ornaments, sewn items, candles, glass 
art, plaques, Christmas décor, bake sale, and 
more. Friday hours 9 a.m. to 7 p.m. and Satur-
day 9 a.m. to 3 p.m. Christ Evangelical Church, 
4600 Meridian St., Bellingham. 

Downtown Art Walk: Friday, Dec. 6. Cel-
ebrate the season and visit the studios of par-
ticipating artists and other businesses open 
during the first Friday of the month, down-
town Bellingham. 

Bethany Holiday Bazaar: Friday, Dec. 6.  The 
bazaar will benefit the residents’ activities. 
The bazaar will be in the Third Floor Chapel 
at Bethany at Pacific, 916 Pacific (nassau and 
Pacific) in Everett. 9 a.m. to 3 p.m. 

Mountlake Terrace Tree Lighting Ceremo-
ny: Friday, Dec. 6.  The annual Mountlake Ter-
race Tree Lighting Ceremony features music, 
refreshments and a visit from Santa Claus. 
Volunteers serve cocoa and cookies while 
children carol. The “tree” which can be seen 
from miles around, is a frame constructed 
with lights and sits atop the city’s water 
tower. The city and Snohomish County Fire 
District 1 put on this festive event. Evergreen 
Play Field, Mountlake Terrace. 6:30 p.m. 

Friends of the Ferndale Library Holiday 

deCemBer’s eveNts
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.

Saturday and Sunday, Dec. 7-8, from 10 a.m. to 3 p.m. at 
Island County Fairgrounds. Tractor hayrides, Santa, brunch 
or lunch, homemade baked goodies, face painting, fresh-
cut trees, wreaths and swags and beautiful handmade 
crafts. Proceeds benefit local artists and scholarship fund. 

Country Christmas at the Fair 

Good Pickin’s

Snow Geese of the Skagit

Saturday, Dec. 14: Huge numbers of snow geese 
migrate to Skagit Valley farmlands from alaska and 
Wrangell Island, russia. Come learn more about their 
fascinating life history and challenges with wildlife 
biologist Martha jordan, who is coordinator for Wash-
ington Swan Stewards, which is the local branch of 
The Trumpeter Swan Society. 11 a.m. at Christianson’s 
nursery, 15806 Best road, Mount Vernon. reservations 
required (360-466-3821); $5 class fee. For more details, 
see www.christiansonsnursery.com.

Sunday, Dec. 8. join Gretchens in Mount Vernon and the 
Downtown association as they ring in the holidays with a 
cookie party. 1 to 5 p.m. Stocked with sprinkles and icing 
to create the perfect cookie creation or gingerbread house 
masterpiece. $5 per person. For more details, see www.
gretchenskitchen.com. 

Gingerbread House & Cookie Decorating

PHoTo By STEVE LoSPaLLuTo
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Open House, Book Sale, and Gift Bazaar:  
Friday, Dec. 6 through Sunday, Dec. 8 dur-
ing library hours. Stop by while enjoying 
the beauty of Pioneer Park’s old Fashioned 
Christmas  Ferndale Library, 2007 Cherry St. 
Call (360) 305-3600.

Festival of Trees: Friday and Saturday, Dec. 
6-7. Sixteen decorated Christmas trees will 
be displayed for the public and presented for 
auction at the Winter Wonderland Walk. The 
Leopold Crystal Ballroom, Bellingham. Friday 
hours 11 a.m. to 10 p.m. and Saturday hours 
10 a.m. to 1 p.m. Music throughout the day 
Friday. Donations accepted. Cast a ballot for 
your favorite tree. Gala Dinner & auction is 
Saturday evening from 6:30 to 9:30 p.m. $50 
per person. Call (360) 733-6714.

The Wreath as an Art Form: Friday, Dec. 6. 
The Lucky Monkey will host “The Wreath as 
an art Form” for its December art Show and 
Sale. Looking for inside or outside the box 
hand crafted wreaths by local artists? open 
6:30 to 9 p.m. Dec. 6 during the Downtown 
art Walk, and other times throughout the 
month. Lucky Monkey, 312 W.Champion St., 
(360) 223-2743. 

Three Rivers Annual Holiday Silent Auc-
tion: Friday, Dec. 6. Lots of local items. 6 to 9 
p.m. Van zandt Community Hall, Van zandt. 

Santa’s Workshop Family Night in Mount 
Vernon: Friday, Dec. 6. 6:30 to 8 p.m. For ages 
2-12 with parents. Create holiday decora-
tions, cookies, get take pictures taken with 
Santa and more. Take a trip on Santa’s sleigh 
through the pool for a north Pole adventure 
and meet rudolph’s cousins the Christmas 
alpacas. refreshments available. Bring a do-
nation of nonperishable food for yMCa oasis 
Teen Shelter and receive a $1 discount. Skagit 
yMCa, 215 E Fulton St., Mount Vernon. $5 per 
child. 

Celebrate the Season in Anacortes: Friday 
and Saturday, Dec. 6-7. anacortes Schools 
Foundation launches its first major fundraiser 
with “Celebrate the Season”. activities for all 
ages. on Friday, visit Santa and his sleigh, 
shop for handmade gifts and poinsettia sales, 
do crafts and games, enjoy light refresh-
ments. Catch a bit of Battle Gingerbread. 
adult teams create their entries between 
11 a.m. and 3 p.m. while the Student teams 
get started at 3 to 5 p.m. awards will be an-
nounced at the Chamber’s Tree Lighting cer-
emony at 5:30 p.m. on Saturday, the holiday 
parade runs from noon to 2 p.m. followed 
by Santa visit, crafts, handmade gifts and 
more. Children can decorate a gingerbread 
house. Port of anacortes Event Center. Free. 
Christmas Tree Lighting from 6 to 7 p.m. at 
anacortes Chamber of Commerce, 819 Com-
mercial ave. 

Arlington Farmers Market Handmade Hol-
iday: Saturday, Dec. 7. Local artists, crafters 

and producers. Contact to verify location and 
time at (425) 330-6105 or arlingtonfarmers-
market@hotmail.com. Baskets of local goods 
will be raffled to support the farmers’ market, 
music and carols will play all day. This event 
is held the same day in conjunction with ar-
lington’s Hometown Holiday, featuring Santa, 
carriage rides, and parade down olympic av-
enue in downtown arlington. 

Country Christmas at the Fair 2013: Satur-
day and Sunday, Dec. 7-8. 10 a.m. to 3 p.m. 
Island County Fairgrounds. Tractor hayrides, 
Santa, brunch or lunch, homemade baked 
goodies, face painting, fresh-cut trees, 
wreaths and swags and so many beautiful 
handcrafts you have to see them. Proceeds 
benefit local artists and our scholarship fund. 

Magic of Christmas: Saturday, Dec. 7. This 
year the theme is Sedro-Whoolleyville pres-
ents. Dr. Seuss-inspired costumes, ginger-
bread house competition and  parade.The 
lighting of the christmas tree kicks off the 
parade at 5 p.m. sharp. after the parade you 
can take your children to see Santa at the 
Sedro-Woolley Eagles located at 1000 Metcalf 
St. Breakfast and more. all activities in down-
town Sedro-Woolley. Contact the Chamber 
for more information at (360) 855-1841 or 
visit www.sedro-woolley.com.

Mountainside Gardens’ Holiday Open 
House: Saturday, Dec. 7. refreshments, door 
prizes, lots of local gift ideas and more. 1 to 
5 p.m. acoustic guitar music by jimmy Brite 
of Glacier from 2 to 4 p.m. Mountainside Gar-
dens, Deming (between Kendall and Maple 
Falls). 

‘Make It and Take It’ Grapevine Wreaths: 
Saturday, Dec. 7. Create a lovely European 
style wreath with a grapevine base includ-
ing evergreens, berries, cones, moss, twigs, 
hollies and a flourish of French ribbon. Work-
shop fee is $35, and includes all supplies. 9 
a.m. Garden Spot nursery. 900 alabama St., 
Bellingham. To register call (360) 676-5480.

Holiday Tea: Saturday, Dec. 7. The Friends of 
the Deming Library present their annual Holi-
day Tea with performances by the Mt. Baker 
a Capella Choir, the McLaughlin Irish Danc-
ers and more. Tea and cookies will be served. 
Handmade candy and local crafts will be for 
sale as a fundraiser for the library. Free admis-
sion. 1 to 5 p.m. Deming Library, 5044 Mt. 
Baker Highway. For more information contact 
Linda Burpee at (360) 592-5456.
 
Children’s Holiday Gift Bazaar:  Saturday, 
Dec. 7. Handmade crafts and treats made by 
school age children. For sellers grades K-5.  
10:30 a.m. to 12:30 p.m.  Lynden Library, 216 
4th Street. Call 305-3600. 

Gardenview Montessori’s Annual Holiday 
Bazaar and Silent Auction: Saturday, Dec. 7. 
The annual Gardenview Holiday Bazaar and 
Silent auction features local artisans with 
hand made jewelry, locally made toys, knit-
ted crafts, and other gifts for the holiday sea-
son. 10 a.m. to 3 p.m. Birchwood Presbyterian 
Church, 400 Meadowbrook Ct., Bellingham. 
(360) 733-8860. 

An Old Fashioned Christmas in Stanwood: 
Saturday, Dec. 7.  Free Photos with Santa, gift 
bags for the kids, crafts, music of the season, 
museum tours and treats! Brought to you by 
the Stanwood area Historical Society and 
Stanwood Chamber of Commerce. at the 
Floyd, Stanwood. 10 a.m. to 2 p.m.

Holiday on the Bay and Everett Farmer’s 
Market Holiday Craft Fair and Market: 
Saturday, Dec. 7. activities from noon to 9:30 
p.m. The Everett Farmer’s Market will be hold-
ing a Holiday Craft Fair from noon to 8 p.m. 
This year also includes Holiday Spirits, an af-
ternoon and evening event including drinks 
from Scuttlebutt Brewery and Bluewater 
Distillery.  Enjoy a few great holiday movie 
classics as well as live music performed by 
Evergreen Middle School and Mariner High 
School. Enjoy the tree lighting and Lighted 
Boat Parade, and visit with Santa. City of Ever-
ett antique Fire Truck rides, too! Toys for Tots 
will be here and donations greatly appreci-
ated. Port of Everett, 

How Healing Happens with Marianne Sha-
piro: Saturday, Dec. 7. 10 a.m. to 12:30 p.m. 
There will be follow up meetings on the same 
topic within the next 12 months. Skagit Valley 
Food Co-op, Mount Vernon. 

Christmas Bazaar: Saturday, Dec. 7. old 
fashioned Christmas Bazaar, featuring hand-
made craft items, baked goods, hot lunch, 
and “attic treasures”. 9:30 a.m. to 2 p.m. at 
Coupeville united Methodist Church 608 
north Main Street, Coupeville. (360) 678-
4256.

Children’s Holiday Workshop: Saturday, 
Dec. 7. Day of holiday crafting for children. 
Listen to music and visit special seasonal 
store featuring hand-made gifts. Enjoy a meal 
at our Holiday Cafe. 10 a.m. to 3 p.m. Whidbey 
Island Waldorf School 6335 old Pietila road, 
Clinton on the Chinook lands. Contact enroll-
ment@whidbey.com or (360) 341-5686.

Encore Screening of “Bean to Bar,” a film 
about Artisan Chocolate: Saturday, Dec. 7. 
Come early for a chocolate tasting from some 
of the best chocolate makers in the county. 
Film by local filmmaker Bob ridgley. 5 p.m. 
Pickford Film Center, Bellingham. Tickets are 
$10 each. (360) 647-1300. 

Fanciful Holiday Cookies: Saturday, Dec. 
7. We’ll make gingerbread creatures, candy 
cane butter cookies, apricot-walnut rugelach, 
espresso-bittersweet chocolate shortbread 
cookies, and an exceptional sugar cookie. 
Bring a plate to take your creations home. 1 
to 4 p.m. $39 per person. Community Food 
Co-op Cordata Store, Bellingham Community 
Co-op roots room. registration required. 
(360) 383-3200. 

Mill Creek’s Santa’s Coming to Town Pa-
rade and Tree Lighting: Saturday, Dec. 7. 
join rotary of Mill Creek and Mill Creek Parks 
& recreation for the annual Parade & Tree 
Lighting in Town Center. Includes musical 
performances by jackson High School jazz 
Band and Drumline, and Santa and his elves. 
Photos with Santa in Town Center. Free ad-
mission. 3:30 to 5 p.m. 

Gingerbread House Workshop for Kids: 
Saturday, Dec. 7. Bring your kids into Potluck 
Kitchen Studio to make their own designer 
Gingerbread House for the Holidays! 1:30 to 
5:30 p.m. Potluck Kitchen Studio, 910 11th 
Street, anacortes. $10 per house. Contact 
(360) 393-2844. 

Ebenezer Christian School’s Annual 
Wreath & Bake Sale: Saturday, Dec. 7. 
Beautifully decorated wreaths and fabulous 
homemade baked goods including cookie 
trays, pies, almond sticks, ollie bollen, cinna-
mon rolls, and more. 10 a.m. to 3 p.m. Fairway 
Shopping Center, Lynden. 

Holiday Craft Market: Saturday, Dec. 7. 
Baked treats, handcrafted jewelry, wood-
working, pottery and more handmade crafts. 
Live music, face painting, and raffles. Profes-
sional photographer on site to take your fam-

ily’s  holiday photo! 9 a.m. to 6 p.m. Pioneer 
Meadows Montessori School, 2377 Douglas 
road, Ferndale. a percentage of the proceeds 
from this event benefit our school’s Tuition 
assistance Program. Visit montessoricraft-
market.com. 

6th Annual Holiday Craft Fair: Saturday, 
Dec. 7. Handmade crafts, arts, jewelry, wood-
work, and more unique, locally made gifts 
for everyone. 10 a.m. to 4 p.m. Sudden Val-
ley Dance Barn, Bellingham. (360) 734-6430 
x245. 

Everett-Providence Festival of the Trees: 
Saturday. Dec. 7. Festival of Trees opens its 
doors to the community to view the beauti-
fully decorated holiday trees and wreaths. 
Sip on refreshments and enjoy cookies while 
watching local community groups perform. 
Children can create festive holiday crafts and 
meet Santa. Free to the public, complimen-
tary refreshments, Santa Claus Photos. after 
viewing the trees, pull up a chair and enjoy 
the musical talents of eight local community 
groups. 1 to 6 p.m. Comcast arena, Edward D. 
Hansen Conference, Everett. 

St Paul’s Episcopal Holiday Faire: Saturday, 
Dec. 7. This year’s Holiday Faire is from 9 a.m. 
to 3 p.m. in the Great Hall. Food Table, Trea-
sures Table, Silent auction, Crafts and Sew-
ing, the raffle, Coates’ Chocolates and other 
unique gifts, a savory soup lunch provided by 
St Paul’s Guild (only $5) and music. 9 a.m. St. 
Paul’s Episcopal Church, 2117 Walnut St., Bell-
ingham. (360) 733-2890. 

Homespun Holiday Bazaar at Evergreen 
State Fairgrounds: Saturday, Dec. 7 and 
Sunday, Dec. 8. Evergreen State Fairgrounds. 
10 a.m. to 4:30 p.m. 

30th Annual Silver Tea: Sunday, Dec. 8. The 
Friends of the Everson Library invite you to 
their holiday gift to the community: the 30th 
annual Silver Tea, “Christmas Stories.” Deco-
rated tables, adrianne De Hoog’s handmade 
Santa figures, music for mingling, crafts for 

Monday, Dec. 23. For 
ages 6 to 12 years old. 
9:30 a.m. to 3:30 p.m. 
Kids create handcrafted 
treats. registration 
required. Contact (360) 
755-9649. Burlington 
Parks & rec Center, 900 E 
Fairhaven ave. 

Santa’s Workshop

continued on next page>>>
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kids, and refreshments. all ages. 2 to 5 p.m. 
Everson Library, 104 Kirsch Dr. Call (360) 305-
3600.

Christmas is for Kids! Sunday, Dec. 8. Cel-
ebrate Skagit Christmas will special activities 
for kids of all ages! Cookie decorating and 
hands-on crafts and more. Skagit County 
Historical Museum, 501 S 4th St., La Conner. 
$5 per adult, $4 per senior and children 6-12, 
under 6 free.  Members free. 11 a.m. to 5 p.m. 

Swans of the Skagit: Sunday, Dec. 8. 1 to 2 
p.m. Christianson’s nursery, 15806 Best road, 
Mount Vernon. Come hear wildlife biolo-
gist Martha jordan describe these amazing 
birds – the largest waterfowl in the world – 
and Skagit Valley’s best places to view them. 
jordan is the coordinator for Washington 
Swan Stewards, which is the local branch of 
The Trumpeter Swan Society. reservations 
required, (360) 466-3821 or 800-585-8200. $5 
class fee. www.christiansonsnursery.com.

Holiday Fair: Sunday, Dec. 8. noon to 4 p.m. 
Wide variety of handmade gifts, and several 
wellness professionals with products and gift 
certificates available. Ferndale Kula yoga stu-
dio, 1920 Main St. Suite 4.

Gingerbread House & Cookie Decorating 
Party: Sunday, Dec. 8. join Gretchens and the 
Downtown association as we ring in the holi-
days with a cookie party back in the kitchen. 
1 to 5 p.m. We’ll be stocked with sprinkles 
and icing to create the perfect cookie cre-
ation or gingerbread house to take home 
and enjoy. Try your hand at decorating the 
house of your dreams or help a little one with 
their masterpiece. $5 per person. Gretchens 
Kitchen, Mount Vernon. www.gretchen-
skitchen.com. 

Snohomish-Holiday Parlour Tour: Sunday, 
Dec. 8. noon to 4 p.m. See historic homes 
decorated and ready for the holidays. Various 
locations in Snohomish. Purchase ticket day 
of tour at the Waltz Building. 

An Afternoon with Santa at the Camano 
Center: Tuesday, Dec. 10. For details, see 
www.camanocenter.org.

Edmonds Winter Bazaar: Tuesday, Dec. 10.  
The Maplewood rock & Gem Club is hosting 
their annual Winter Bazaar. Free admission 
plus lots of gifts, arts and crafts, jewelry, and, 
of course, rocks! 9 a.m. to 6 p.m. 

Oak Harbor Garden Club Monthly Meet-
ing: Tuesday, Dec. 10. 9:30 a.m. to 12:30 p.m. 
First united Methodist Church 1050 SE Ire-
land oak Harbor. Contact joyce Hollywood, 
President at gardensjlh@hotmail.com or 
(360) 632-5379. 

Gifts from Nature: Sprays & Therapy Oils 
with Michelle Mahler: Tuesday, Dec. 10. 6:30 
p.m. Smell, mix and test several recipes, make 
aromasprays and on-the-spot therapy oils for 
yourself or gifts. optional $10 supply fee per 
item. no experience necessary, all welcome. 
Skagit Valley Food Co-op, Mount Vernon. 

Energy Efficiency in the Home and Small 
Business with Steve Hoffman: Wednesday, 
Dec. 11. In this presentation, Steve Hoffman 
will discuss energy issues, and case studies 
of homeowners in Skagit County who have 
taken the lead and made their homes more 
efficient, comfortable, healthful, and long-
lasting. 6:30 p.m. Steven Hoffman, Ph.D.,is 
Executive Director of the nW Center for Sus-
tainability and Innovation (nWCSI),a Skagit-
based 501(c)3 nonprofit organization. Skagit 
Valley Food Co-op, Mount Vernon. Free. 

“Blueberries” with Keith Stocker of Stock-
er Farms & Mountainview Blueberry Farm: 
Thursday, Dec. 12. Keith will talk all about 
blueberries at the meeting of the Snohom-
ish County Fruit Society. 7 p.m. Boys and Girls 
Club of Snohomish, 402 2nd St, Snohomish. 
a brief business meeting will precede the 
presentation. Keith Stocker and his family run 
the fourth generation Stocker Farms in the 
Snohomish river Valley. In 2007, the Stockers 
purchased Mountainview Blueberry Farm, a 
nine-acre blueberry farm in the Snohomish 
Valley.    For further information, see our web-
site   http://snohomishcfs.wordpress.com/ or 
call (425) 398-5544. 

Healthy Holidays: Naturally Sweet Treats: 
Thursday, Dec. 12. In this class with the di-
eticians from Skagit Valley Hospital, we will 
explore the sweeter side of the holidays with 
tasty, healthy treats that will leave your sweet 
tooth satisfied without missing the calories 
and fat. recipes include Mexican wedding 
cookies, snickerdoodle blondies, coconut 
and chocolate candies, and eggnog—with-
out the rum! Call (360) 814-2424 to register 
or visit skagitvalleyhospital.org/events. This 
class is $20 and starts at 6 p.m. at Gretchens 
Gretchens Kitchen, Mount Vernon. www.
gretchenskitchen.com. 

Gourmet Nut Butters – Artisan Cooking 
Class: Thursday, Dec. 12. In this hands-on 
cooking class students will learn how to make 
Cinnamon Vanilla Sunflower Butter, Honey-
roasted Peanut Butter, Maple almond Butter, 
and Chocolate Hazelnut Butter. reservations 

required. 10:30 a.m. to 1 p.m. Potluck Kitchen 
Studio, 910 11th Street, anacortes. $40 per 
person. (360) 393-2844.  

Teen Pizza Party Night – Hands-on Cook-
ing Class: Friday, Dec. 13. For 14 to 18 years 
old. Learn how to make puzza yourself. Stu-
dents will learn to follow a recipe to make piz-
za dough from scratch. The students will also 
make a red sauce, white sauce and get cre-
ative with their toppings. Includes sparkling 
beverage, Caesar salad and dessert. 7 to 9 
p.m. Potluck Kitchen Studio, 910 11th Street, 
anacortes. $25 per person. (360) 393-2844. 

Fa-La-La Holiday Sale of Fine Arts & Crafts: 
Friday and Saturday, Dec. 13-14. Friday hours 
noon to 6 p.m. and Saturday 10 a.m. to 6 p.m. 
join us for holiday cheer, live music, and great 
selection of handmade, one-of-a-kind gifts 
from more than 30 local artists. The first 50 
people through the door on Friday morning 
will receive a free gift from the Schack art 
Center. admission is free. Schack arts Center, 
2921 Hoyt ave., Everett, (425) 259-5050, art-
sinfo@schack.org. 

Wonderland Walk at Washington Park - 
Anacortes: Friday and Saturday, Dec. 13-14. 
Come enjoy the creative spirit of the holidays 
at the Wonderland Walk at Washington Park. 
Part of the campground will be decorated 
with holiday cheer by local groups, organi-
zations and clubs. Live music, hot chocolate 
available by donation. Bring a flashlight or 
head lamp. Washington Park, anacortes. 5 
to 8 p.m. Free. Contact the Parks and recre-
ation Department at (360) 293-1918 or email 
nicolej@cityofanacortes.org. 

Lowe’s Build and Grow Kids Workshops: 
Holiday Train Engine: Saturday, Dec. 14. 
Bring the kids into any Lowe’s store and build 
a free wooden project. Children can build a 
festive Train Engine, and each also receives a 
free apron, goggles, a project themed patch, 
and a certification of merit upon completion 
of their project. registration required. 10 to 
11 a.m. Lowe’s, 1717 Freeway Drive, Mount 
Vernon. Free. 

Film & Food Series: Like Water for Choco-
late: Saturday, Dec. 14. For the final film of the 
season the Lincoln Theatre will present, “Like 
Water for Chocolate.” after the film moviego-
ers will learn to make recipes from the film 
including mole, the Christmas roll and hot 
chocolate, and peppers in cream sauce at 
Gretchens Kitchen, Mount Vernon. The film 
starts at 2 p.m. at the Lincoln Theatre. Class 
to follow at Gretchens. $40 per person. (360) 
336-8747, www.gretchenskitchen.com.

Let’s Make Presents! Saturday, Dec. 14. Make 
great gifts for family and friends.  Grades K-5.  
10:30 a.m. to 11:30 a.m.  Everson Library, 104 
Kirsch Dr. Call (360) 305-3600.

Snow Geese of the Skagit: Saturday, Dec. 
14. Huge numbers of snow geese migrate 
to Skagit Valley farmlands from alaska and 
Wrangell Island, russia. Come learn more 
about their fascinating life history and chal-
lenges with wildlife biologist Martha jordan, 
coordinator for Washington Swan Stewards, 

which is the local branch of The Trumpeter 
Swan Society. 11 a.m. to noon, Christianson’s 
nursery, 15806 Best road, Mount Vernon. 
reservations required, (360) 466-3821. $5 
class fee. www.christiansonsnursery.com.

Christmas Tea at Snohomish Senior Cen-
ter: Saturday, Dec. 14. The tea will feature 
delicious food from the Hungry Pelican and 
teas from Everything Tea, both local Sno-
homish businesses.  Guests will be treated 
to a Christmas concert featuring Snohom-
ish’s own Beth Whitney and aaron Fishburn. 
2 to 4 p.m. Tickets are $20 each and can be  
purchased in person at Snohomish Center or 
online at http://www.snohomishcenter.org/
activities/special-events. Snohomish Senior 
Center, 506 Fourth Street, Snohomish. (360) 
568-0934. 

Children’s Holiday Gift Bazaar: Saturday, 
Dec. 14. Handmade crafts and treats made 
by school age children. Bring the whole fam-
ily to shop at this exciting event. For sellers 
grades K-5. Call (360) 305-3600 for more in-
formation.  10:30 a.m. to 12:30 p.m. Deming 
Library, 5044 Mt. Baker Highway. 

Holiday Faire: Saturday, Dec. 14. Event 
includes puppet play, the Snow Queen in 
her crystal cave, live music, warm soup and 
treats in the Wooden Spoon Cafe, and local 
artisans’ goods for sale. Craft your own beau-
tiful gifts made of natural materials in the 
hands-on craft workshops. Beeswax candle 
rolling, wool soaps and translucent window 
stars. Free parking and a free shuttle service, 
too! 10 a.m. to 4 p.m. Whatcom Hills Waldorf 
School, 941 austin St., Bellingham. 

Cookies with Mrs. Claus at Country Village: 
Saturday and Sunday, Dec. 14-15.  as the Vil-
lage glows under thousands of twinkling 
lights, Mrs. Claus will be giving out cookies 
to children from noon to 3 p.m.  Parents and 
kids alike will love collecting annual cookie 
recipes from participating shops to add to 
their collection. This is a free event for chil-
dren of all ages! Pony and train rides (weather 
permitting) are open for a nominal fee. Coun-
try Village, Bothell.

Foods for Furry Folks –Cooking Class: 
Saturday, Dec. 14. Make fun gifts and treats 
for four-legged loved ones. Biscuits, pates 
and more. $40 per person. 11 a.m. to 1 p.m. 
Potluck Kitchen Studio, 910 11th Street, ana-
cortes. (360) 393-2844. 

Knife Handling – Skill Builder Class: Mon-
day, Dec. 16. Students will learn the art of 
sharpening a chef knife and why it is so im-
portant, and how to grip the knife properly 
and approach round fruits and vegetables. 
Light snacks/dinner included. Bring your 
own chef knife. 5:30 to 8 p.m. $25 per person. 
Potluck Kitchen Studio, 910 11th Street, ana-
cortes. (360) 393-2844.

Kids Holiday Decorating Class in Ana-
cortes: Thursday, Dec. 19.  ages 4-12. Kids-
only class will make different ornaments. Din-
ner is included. Sign up required. anacortes 
Senior activity Center, 4:30 to 6:30 p.m. $12 
per child. 

Family Fun at the Library in La Conner: Fri-
day, Dec. 20. Crafts, stories, songs and treats 
to help celebrate the holiday season. La Con-
ner regional Library, 614 Morris St. Free. 4 to 
6 p.m. 

Candlelight Winter Solstice Walk: Saturday, 
Dec. 21. Welcome winter by walking the riv-
erfront Trail lined with luminaries. Families 
and pets encouraged. 4 to 8 p.m. riverfront 
Trail, enter trail at ave. D and 1st Street, Sno-
homish. 

Santa Breakfast and Crafts: Saturday, Dec. 
21. Stanwood Senior Center, 7430 276th St. 

continued on page 23>>>
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juNIor growers

What is your favorite 
holiday tradition?

Name:

READER SUBMISSIONS

december 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: 
Explore traditions
What kind of traditions does your family celebrate during the holiday season? 
are you curious about how other cultures celebrate this time of year? 

Talk to friends and neighbors about their family traditions, and seek out other 
traditions through books and media. Which traditions do you think are most fun 
or fascinating? Have fun learning!

Unscramble these words:
ENARONMT
FTGI
EWATRH

DGLOIWOL
GTLHSI

Why are Christmas trees such bad knitters?
They are always dropping their needles.

Why do mummies like Christmas so much?
a. Because of all the wrapping!

– sent in by Darren, age 8

Have fun coloring 
the picture. What 

do you see?

Answers: Ornament, gift, wreath, goodwill, lights
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grocers
Community food Co-op: Certified organic 
produce departments, deli café, bakery, wine 
shop, bulk foods, flower and garden shop, 
health and wellness, plus meat and seafood 
markets. Cordata and downtown Bellingham. 
360-734-8158, www.communityfood.coop 
Crossroads grocery & video: Locally owned 
and operated. Basic staples, bulk foods, frozen 
foods, produce, organic products and more. 
Mt. Baker Highway and Silver Lake road, 
Maple Falls. open every day 7 a.m. to 10 p.m. 
(360) 599-9657 / www.crossroadsgrocery.com
everybody’s store: Groceries, gifts, cheese, 
deli sandwiches, wine and lots more. 5465 
Potter rd  Deming, Wa 98244, (360) 592-2297, 
everybodys.com. 
the markets: Great food is for everyone!  Lo-
cations in Bellingham (Lakeway), anacortes 
and Birch Bay. Visit www.themarketswa.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.
sno-Isle Natural foods Co-op: 2804 Grand 
ave  Everett. (425) 259-3798. Mon-Sat 8 a.m. 
to 8 p.m. and Sunday 10 a.m. to 6 p.m. www.
snoislefoods.coop.
Place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!

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. Locally grown veggie starts, annu-
als, perennials, shrubs and trees. 1 mile east 
of Kendall on the Mt. Baker Hwy. (360) 599-
2890, www.mountainsidegardens.com.

 Baked goods, sweets & treats
Alice’s Pies: Lovingly handcrafted artisan pies 
made with local and regionally sourced high 
quality fruit and dairy products. I sell my pies 
at the Bellingham Farmer’s Market on Sat-
urdays. Come see me! now taking orders for 
holiday pies! (360) 201-6477, www.alicespies.
com and www.facebook.com/alicespie.
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: 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. Mag-
nolia, 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 bak-
ery and creperie featuring local, organic in-
gredients in everything from our award win-
ning scratch baked trets 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: We use the finest quality 
ingredients available, including eggs and fruit 
from our small farm. Tina@scratchdesserts.
com or (360) 255-9120. scratchdesserts.com/

loCal marketPlaCe & dIreCtory
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

Insurance

Classes, Coaching & workshops
wildcrafting apprenticeship programs, 
Wild Harvest Intensives, and Herbal Work-
shops in Skagit County! Get out into nature’s 
classroom and start a relationship that will last 
a lifetime. Cedar Mountain Herb School. www.
cedarmountainherbs.com/school.htm 

Property,  real estate & rentals
Experience life on a small working farm in 
beautiful Skagit County, Washington. Meet 
our Heritage livestock (Dexter cattle) and our 
other friendly critters. Stay in cozy comfort 
in the private farmhouse. Hoehn Bend Farm 
in Sedro-Woolley is a great place for families. 
www.farmstayskagit.com.
Place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!
Organic Farm!  3 bed/1 bath house, outbuild-
ings, cold storage, 2 green houses, almost 12 
acres  $365,000, Carol 425-308-0226, asset 
realty Group
Private retreat!  over 6 acres, 3 bed/2 bath 
house, outbuilding, fruit trees and bluebery 
patch, mountain view  $209,900, Carol 425-
308-0226, asset realty Group
REAL ESTATE FOR REAL PEOPLE: Buy-
ing, selling or talking, I’m here for you!  jeff 
Braimes, Coldwell Banker www.braimes.com
Want to have your own farm business and 
can’t afford to purchase a farm? Start your own 
farm business on my 20 acre farm in the up-
per Skagit Valley. use of a new one bedroom 
home and 10 acres of pasture in exchange 
for food and property management. organic 
standards must be used.  360-853-8549

Beer, Cider, wine & supplies
Kulshan Brewing Company: Bellingham’s 
newest craft brewery! 2238 james Street, Bell-
ingham. Tap room, all ages seating, mobile 
food vendors. (360) 389-5348, www.kulshan-
brewery.com
Northwest Brewers Supply: Brewing and 
winemaking supplies. Serving the community 
for 25 years. We have moved to 940 Spruce 
Street in Burlington! (360) 293-0424, www.
nwbrewers.com.
Port Gardner Bay Winery: Downtown Ever-
ett’s own Boutique Winery, at the corners of 
rockefeller & California. (425) 339-0293, www. 
portgardnerbaywinery.com.
Seifert & Jones Wine Merchants: 19 Prospect 
St  Bellingham. www.sjwinemerchants.com, 
(360) 393-3271.

farm supplies & feed
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.
scratch and Peck feeds: We use only natu-
rally grown and non-GMo whole grains in our 
feeds. Chicken feed, rabbit feed, pig feed, and 
more! 1645 jill’s Court, Suite 105, Bellingham. 
(360) 318-7585, www.scratchandpeck.com/
valley farm Center: Family owned business 
providing quality products. 305 Freeway Dr  
Mt Vernon, (360) 336-3123, www.valleyfarm-
center.com/
wilderness hay & feed: Timothy, alfalfa, 
orchard Grass, Mixed Hay, Dog and Cat 
Food, Chicken Feed, alpaca Feed, and Goat 
Feed. Delivery available. 11008 84th St nE, 
Lake Stevens. Call (360)386-9144.

garden supplies & Nurseries
azusa farm & garden: Skagit Valley’s el-
egant garden center tucked in a beautiful 
flower farm. Inspiration, beauty, education. 
14904 State route 20  Mt Vernon. (360) 424-
1580, www.azusafarm.com/
Cloud mountain farm Center: Full nurs-
ery, workshops, educational programs. 6906 
Goodwin road, Everson. 360 966-5859, www.
cloudmountainfarmcenter.org. 
garden spot Nursery: Great assortment 
of plants and flowers. Weekend workshops 
900 alabama St., Bellingham. (360) 676-5480. 
www.garden-spot.com/
Kent’s Garden & Nursery: Check out our Fall 
Blowout Sale! offering all varieties of trees, 
shrubs, flowers and garden art. 5428 north-
west rd., Bellingham, (360) 384-4433. www.
kentsgardenandnursery.com.
Place your ad here. Classifieds start at just $10. 
(360) 398-1155, editor@grownorthwest.com.

Building & Construction
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.

Bees, honey & Pollination services
Sunny Honey Company: all natural bee-
keeping since 2008! 5 different varietals of 
country and city honey, 100% pure beeswax 
candles, handmade beeswax chapstick, and 
more. www.sunnyhoneyco.com

mushrooms

health & wellness

hamsterPuncture! acupuncture for 
Bellinghamsters! From sprained ankles 
to broken Hearts, acupuncture can ease 
your way. 1609 Broadway #202  (at Elm & 
Dupont)  www.HamsterPuncture.com  360-
734-1659 
Place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!

greenwood tree, a Waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org.
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. 

education & learning

mellis Photography Custom framing and 
Printing: offering quality custom framing 
and printing that will ft your budget. 306 Flora 
Suite B, Bellingham. (360) 927-0250

Photography

Berries

food Bank farming
SE Everett: Volunteers needed to grow 
organic food bank food every Saturday 
10-1. Call Forrest: 425-772-5008 for more 
info. Classes and plots available.

Bow Hill Blueberries: Historic family run 
Blueberry Farm going organic. In Bow, Wa. 
(360) 399-1006, bowhillblueberries.com. 

Cascadia 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/

horseback riding lessons

Learn the “Art of Horsemanship!”: Sweet, 
well-trained horses carry you safely on lessons 
in the beautiful mountain trails or outdoor or 
indoor arenas. Call for appointment. $40/hour, 
$25/half hour ride. (360) 988-0178

Bellingham Commercial Kitchen for rent: 
two 6 burner Wolf gas stoves with ovens, 
freezer and 3 refrigerators, dish washer. Win-
ton 360-303-3474.
Place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!

Commercial kitchen

 Beef, Pork, Poultry & eggs
all natural, grass fed beef—Dexter cattle 
that is a naturally small breed and results in 
smaller cuts of beef.  Purchase ¼ (quarter), ½ 
(half ) or whole animal. Hoehn Bend Farm in 
Sedro-Woolley.  Call (206) 353-0459.
Farmer Ben’s: We feel privileged to provide you 
with real quality food. Beef, pork, poultry, eggs, 
and more. Farm Store open Fri & Sat 10 a.m. to 5 
p.m. 1461 VanDyk rd., Lynden. (360) 354-8812, 
myfarmerben.com. 
Grass Fed Beef: Locally grown, all natural, no 
antibiotics, no GMo’s! Please visit our website at 
www.farmbemeats.com or call 360-815-3328.
silvana meats: all natural Meats. Full Selection 
of retail Cuts. 1229 State route 530, Silvana, Wa 
98287. 360-652-7188, www.silvanameats.com
Triple A Cattle Co: Local producer of all natural 
Limousin beef sold in quarters or halves, cut to 
your specifications. available year-round. (425) 
238-4772, tripleacattleco@yahoo.com

well fed farms: Chicken eggs and meat from 
pasture raised birds fed locally sourced, GMo-
free feed. Products available at our farm in 
Sedro Woolley and at the anacortes Farmers 
Market. 360-708-0520 | www.wellfedfarms.net.
Send your ad to info@grownorthwest.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

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-Fri 11-10, Sat 
11-11, Sun 12-10. Happy hour 3-6 weekdays. 
1317 Commercial, Bellingham. (360) 734-1071. 
brandywinekitchen.com
streat food: regularly parked in the Bell-
ingham area. Contact (360)927-0011, e-mail 
streatfood@gmail.com or follow them on 
Facebook or streatfood.me.
the table: Featuring fresh pasta made by the 
Bellingham Pasta Company, using local ingre-
dients. 100 n. Commercial St., Bellingham. 
bellinghampasta.com

seafood
desire fish Co: open november through 
april. Family owned and operated. Buy direct 
dockside at the Fishing Vessel Desire located 
at Squalicum Harbor Coho Way Gate 7, Bell-
ingham. now in our 11th season! Fri 2-5 and  
Sat/Sun 10-5. www.desirefish.com.
skagit’s own fish market: Dungeness Crab, 
Fresh Fish, Clams, Mussels, oysters, Shrimp, 
Scallops, Smoked Fish and more. Daily lunch 
specials. Thank you for supporting local! (360) 
707-2722, 18042 Hwy 20, Burlington. skagit-
fish.com

services
oyster Creek Canvas Company: Full ser-
vice canvas and industrial sewing shop spe-
cializing in marine canvas.  recreational and 
outdoor fabrics, patterns, foam, webbing, 
hardware, industrial sewing, repairs. Mon-Fri 
10am - 4pm. (360) 734.8199, 946 n. State St. 
Bellingham. www.oystercreekcanvas.com

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. 

Interested In 
advertIsIng 

In 2014? 
January 2014 issue 
DEaDLinE: Dec. 20!

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

for information.
Season’s Greetings! 

Thanks for your support! Find us on Facebook
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nW, Stanwood. (360) 629-7403, www.stan-
woodseniorcenter.org. 

Christmas Ship Parade: Saturday, Dec. 21. 
The boat parade will go up and down the 
Guemes Channel, anacortes. 6 to 9 p.m.  

Everett Art Walk: Saturday, Dec. 21. For a 
map of the art walk visit www.everettart-
walk.org. 4 to 7 p.m. 

Fun with Frosty at Country Village: Satur-
day and Sunday, Dec. 21-22. Children can 
meet Frosty the Snowman and enjoy a magic 
show, craft project and participate in fun & 
games. This is a free event for children of all 
ages. Pony and train rides (weather permit-
ting) are open for a nominal fee. noon to 3 
p.m. Country Village, Bothell.

Holiday Cookie Workshop for Kidz: Sat-
urday, Dec. 21. Bring your kids into Potluck 
Kitchen Studio to decorate a half-dozen 
holiday cookies to bring home and enjoy or 
share. 1:30 to 5:30 p.m. $10 per half dozen. 
11 a.m. to 1 p.m. Potluck Kitchen Studio, 910 
11th Street, anacortes. (360) 393-2844. 

Santa’s Workshop: Monday, Dec. 23. For 
ages 6 to 12 years old. 9:30 a.m. to 3:30 p.m. 
Kids create handcrafted treats. registration 
required. Contact (360) 755-9649. Burlington 
Parks & rec Center, 900 E Fairhaven ave. 

Gingerbread Architecture: Tuesday, Dec. 

24. It’s time to make your annual gingerbread 
structure with your friends at the library. 
We’ll supply the gingerbread, icing and some 
candies. you bring your creativity and some 
building materials to share. Funded by the 
Friends of the Freeland Library. Free, but 
registration required. Contact jayanne Bixby 
at jbixby@sno-isle.org or (360) 331-7323. 11 
a.m. to 1 p.m. Freeland Library, 5495 Harbor 
ave. Freeland. For more info visit www.sno-
isle.org.

FarMErS MarKETS
Bellingham: Saturdays from 10 a.m. to 3 p.m. 
at Depot Market Center, railroad & Chestnut. 

For more information, visit bellinghamfarm-
ers.org. 

Orcas Island: Through most of november, 
the Market meets from 11 a.m. to 2 p.m. at 
oddfellows Hall, located on Haven Street just 
south of Main Street on the way to Madrona 
Point. For more information, visit orcasisland-
farmersmarket.org.

San Juan: The winter market is held at the 
Friday Harbor High School Commons on se-
lect Saturdays, november through March. 
Hours are 10 a.m. to 1 p.m. For more informa-
tion, visit www.sjifarmersmarket.com.

now Selling Jewelry!




