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“Help one another. There’s no time 
like the present and no present 
like the time.” –James Durst

We’ve got a lot of heart 
in our northwest cor-
ner. The families and 

community affected by the Oso 
tragedy have received an amazing 
outpour of love and support from 
people all over our northwest 
corner and the state. The families, 
residents, first responders, rescu-
ers, the community as a whole 
are in our hearts, and they will 
continue to be. Residents from 
county to county are organizing 
collection efforts, bringing sup-

plies and love to a neighboring 
community in need. Donation 
accounts for the families who 
have lost loved ones, food, cloth-
ing, feeding rescue workers, gas 
cards, new boots, chainsaws and 
gear for local loggers, caring for 
livestock and animals left without 
owners, doing laundry for rescue 
workers, and much more. You 
folks are good neighbors, you 
help take care of your own, and 
you are appreciated. Everyone is 
oh so proud of OsoStrong. 

This month we intended to 
present the first part of the lo-

cal meat supply and demand 
article in this issue, however 
some information was still being 
worked out as of press time, so it 
was not ready for print. We are 
talking with farmers, grocers, 
chefs, and buyers, gathering their 
perspectives about local supply 
and demand. If you would like to 
share information, contact edi-
tor@grownorthwest.com. We will 
also post a consumer survey for 
residents wishing to participate. 
Stay tuned to our Facebook page 
and website for updates. 

We will have a booth at this 
month’s Art of Gardening 
event on Saturday, April 26 in 
Anacortes. Please stop by and say 
hello. We will have some t-shirts, 
stickers, back issues and more. 

We are seeking good folks to 
join our team long-term:

Delivery drivers: Reliable per-
sons needed to deliver papers in 
Snohomish and Island counties. 
Must be friendly, and have reli-
able vehicle with space for papers. 
Pay per hour, plus gas. 

Sales Representatives: Reli-
able persons needed to service 
advertising accounts in Snohom-
ish, Skagit and Island counties. 

FREE STICKERGet your
Thanks for reading our 
pages each month! If you 
would like a free sticker, 
we’ll send you one of 
these, while supplies last! 
Black text on white sticker. 
To get yours, contact us at 
info@grownorthwest.com 
or (360) 398-1155.

Flexible schedule. Sales experi-
ence preferred, must have reliable 
vehicle, and be a people person. 
Submit resume and letter of 
interest.

Freelance Reporter: Reliable 
person needed to write ag news / 
community articles each month. 
Must have reporting experience, 
be able to hit a deadline, have re-
liable vehicle, and be good with a 
camera if needed. Submit resume, 
letter of interest and 3+ clips. 

Contributing writers: Reliable 
persons sought to contribute arti-
cles about cooking, DIY projects, 
farming, gardening, and crafts. 
Experience not necessary, but 
sample outline required (please 
contact editor for guidelines). Pay 
per article.

Contributing Photographers: 
Reliable persons sought to con-
tribute high quality photographs 
in the community. Pay per photo. 

For more information about 
the positions, contact directly at 
editor@grownorthwest.com.

Thank you for reading and sup-
porting our paper. We’ll see you 
in May, our 4th anniversary!  

Happy growing, Becca
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IN the maIl
Thank you

we enjoy reading your paper each 
month. it’s a breath of fresh air. in the last 
issue, we were surprised at the number 
of csA farms available in the area. we 
value living in an area where programs 
and ag business is supported in the local 
economy. 

we enjoyed the naked beekeeper 
story and had a good laugh. The willow 
and cottonwood information was also 
fun to learn. 

–Val Sinclair, Bellingham

Getting down and dirty
i moved to a new home last fall.   it 

was great to settle in for the winter.  As 
daylight hours stretch like nettle sprouts 
and temperatures rise with the sun, i get 
the itch.  i  start  planning a new veggie 
garden, consider expanding  the land-
scaping, but wait! before i sink a shovel 
in the soil, i must consider my septic 
system.  

i recently attended the sound wa-
ters conference where i took septic 101 
taught by Janet hall of wsu extension 
waste wise program and bill roberts of 
island county environmental health.     
They made the point that our aquifer is, 
at least in part, recharged by our septic 
systems. so we want them to function 
properly because most of us get our 
drinking water from our aquifer as well. 
After living on a city sewer system for 
years i was surprised at the differences 
between sewers and septic systems.

city sewer systems are owned 
and maintained by a city.  septic sys-
tems belong to us property owners 
and  are  our  responsibility.  Just like a 
car,  they need regular inspections and 
maintenance.  in fact, septic inspections 
are required by law every 1-3 years de-
pending on  the type of system you 
have. Taking septic 101 helped me un-
derstand how my daily activities affect 
my septic system. from what should 
not go down the drains inside (like ciga-
rette butts, dental floss, etc.) to the drain 
field  outside (don’t drive over it,  build 
anything on it or plant trees near it) our 
septic systems need Tlc. They discour-
aged the use of garbage disposals and 
told us how to compost food waste in 
a worm bin instead. like a car, it costs a 
lot less to maintain, than to  buy a new 
one.  unlike a car, if you have to replace 
your septic system it would mean not 
only spending thousands of dollars but 
also digging up the yard.  

i realized i should find out more about 
my septic system and drain field be-
fore making any changes to my yard.   i 
stopped by the county environmental 

health office and got a copy of my As-
built, a diagram of my septic system, but 
it wasn’t very clear.  so with the help of 
a friend, i went looking for my  septic 
tank.  we found the lid to the tank under 
the bird bath in the front yard.  Modern 
systems have risers to provide easy ac-
cess to the lid and keep water out. if you 
don’t have risers, you can have them in-
stalled.  

we lifted the lid. we could see the fil-
ter and where the pipe led to the drain 
field.  Then we carefully dug a couple of 
holes in that direction looking for the 
distribution box. At the distribution box 
we could see the laterals which showed 
us the placement of the drain field. Tak-
ing some measurements from the house 
we drew the system on graph paper. 
Then we filled in the holes.

for the  next few  weeks i walked 
around visualizing my septic system 
and drain field in the yard and consid-
ered the possible placement of my new 
veggie garden, fruit trees and flower 
beds.  i want to keep the veggie garden 
at least 10 feet away from my drain 
field to avoid contamination by harmful 
pathogens, and  i don’t want my drain 
field to be rendered useless by satu-
rated soils from watering the garden. i 
laid out ropes to mark the possible new 
planting beds and studied the way the 
sun moved across the yard.  gradually 
i formed a plan. over the drain field i’ll 
keep a wide grassy lawn.  

for more information on landscap-
ing over your drain field or septic 101 
classes, visit: www.islandcountyeh.org/
page?105.

–Maribeth Crandell, Island County

We are all consumers
i read the piece with vicki robin 

about her 10-mile and 50-mile experi-
ments. i have the book as well. it was 
good insight into someone realizing 
how everything on the shelves gets 
there. we are all “consumers” and we are 
all “users.” everyone. we may have differ-
ent degrees of being a consumer and a 
user, but we all do it.

i welcome the simpler lifestyle be-
cause less is more. i believe it to be 
healthier and happier, overall. i have 
been struck by conversations with peo-
ple who believe them eating a certain 
way or not doing something that most 
people do, makes them having less of 
an impact. They likely do have less of an 
impact in some ways, but not in others. 

letters policy
please include full name and contact 
information for verification. content of 
letters should be related to the mission of 
Grow Northwest or in response to content 
published in the magazine. letters should 
not exceed 400 words. send your letters 
to editor@grownorthwest.com or by mail 
to Grow Northwest, po box 414 everson, 
wA 98247. photos welcome. 

let’s take coconut oil, for example. 
right off the bat i’ll tell you it’s a popular 
product in today’s American market, and 
i admit to having a jar in my pantry. i use 
it from time to time as a specialty ingre-
dient. i don’t buy bulk buckets on sale 
and don’t have everyday uses for it. As 
more and more people seek out coconut 
oil, let’s think about what’s happening 
where it comes from and how its extrac-

tion impacts those around it. let’s think 
about products and foods such as palm 
oil, quinoa (pronounced keen-wa!), etc., 
too! Their popularity means more usage, 
more extraction, more product, more 
energy, more miles to get it from there 
to here, and everywhere else around the 
world. 

i think we are all consumers and all 
users, and i think we can all do better 

with supporting what’s available locally 
and understanding the value of these 
things. 

i applaud robin, and hope the shar-
ing of her experience will show others 
it is doable, and can be thoroughly en-
joyed. Meats, dairy, seafood, vegetables, 
fruits, nuts, grains, specialty drinks, etc. 
we have all these items, and more, here.   

–Martin Gladstone, County
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A brief look at related news, business and happenings 

Five-week Farm Machinery Safety 
Course to be held in Burlington
burlingTon – A five-week farm Machinery safety course will be 
held Tuesday and Thursday evenings, starting April 15. instructor 
don McMoran, wsu skagit extension director, leads the training 
consisting of 10 classes, with hands-on time servicing, driving, 
hooking up implements, and more with tractors. certification can 
be obtained for students 13 years of age and above. federal law 
requires those driving tractors for hire to be at least 16 years old. 
An exception is if they are 14 or 15 years old and have completed a 
safety course like this one, or if a student is enrolled as a vocational 
agriculture student. classes will be at wsu skagit county exten-
sion located at 11768 westar lane, suite A in burlington (near the 
airport).The total cost of the workshop is $75. A deposit of $25 is 
required to register and the remaining $50 is due by the end of the 
course if you wish to receive a certificate. The training ends May 15. 
for more information, see skagit.wsu.edu or call the wsu skagit 
extension at (360) 428-4270.

Bellingham, Ferndale farmers 
markets kick off 2014 season
bellinghAM – The bellingham farmers Market opens its 22nd sea-
son on saturday, April 5. A number of returning vendors will be on 
hand, as well as new vendors such as bluebell gardens, brittle barn 
farms, leaky dam farm, Mariposa, outer county farm, and spring 
Time farms, noted caprice Teske, Market director. “our new ready-
to-eat items include Kat’s crepes, good to go Meat pies, food haus 
(german), and skagit valley cured Meats,” she added. Among the 
new craft vendors at the bellingham farmers Market this season are 
cherry clothes for Kids, colorful pottery at creative Muds, natural 
cleaning supplies from earthen home, and Tamara Kelly’s jewelry. 
bellingham Mayor Kelli linville will toss the traditional cabbage to 
open the Market at 10 a.m. The market is open saturdays until 3 
p.m. at depot Market square, 1100 railroad Ave. in bellingham. lo-
cal non-profit and community organizations will join the opening 
day market. for more information, and a complete list of participat-
ing vendors throughout the season, see bellinghamfarmers.org. 

The ferndale public Market will open for the season on saturday, 
April 19 from 10 a.m. to 3 p.m. at the centennial riverwalk park, 
alongside the nooksack river, in ferndale. vendors include local 
farms, artists, food producers and others. Anyone interested in hav-
ing a weekly booth should contact manager@ferndalepublicmar-
ket.org or see the group’s facebook page. 

A list of the season’s farmers markets will appear in our May issue.

Local researchers present grafting findings at global conference

Field Notes

wsu Mount vernon vegetable horticulture program leader and scientist carol Miles (left) and graduate student Jesse wimer check 
on some of the tomato plants they grafted as part of their efforts to create more disease-resistant tomatoes. A team of vegetable 
horticulture researchers traveled to china last month to present their research findings as part of a global effort to increase environ-
mentally friendly vegetable production through grafting. They gave presentations in wuhan, china, at the international symposium 
on vegetable grafting, sponsored March 17-21 by the international society for horticultural science.  Miles and wimer are among 
the 200 guests -- including researchers, company managers, and growers -- who were invited to this inaugural event being held at 
huazhong Agricultural university to promote communication and cooperation among vegetable grafting professionals around the 
world. Their efforts may stimulate a new market for vegetable production in western washington. PHoTo BY KiM BiNCzEWSKi
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Whatcom County Youth Fair April 4-5
lYnden – The whatcom county Youth fair will be held friday 
and saturday, April 4-5, celebrating 26 years. This educational fair 
for local youth ages 6 to 18 features various categories and skills. 
participants do not need to be a 4h or ffA member, and there is no 
admission to watch the event. The fair will be held at the northwest 
washington fairgrounds in lynden. for more information, contact 
youthfair_chris@netzero.com or see http://whatcomcountyyouth-
fair.webs.com.

Arts & Crafts Contest open to all ages; 
includes expanded canning category
roMe grAnge – The 2014 whatcom county Arts & crafts contest 
will be held at the rome grange on Tuesday, April 15. participants 
can knit, crochet, sew, paint, carve, paste, cut, stain, sculpt, photo-
graph or create other pieces for submission. This event is open to 
people of all ages in whatcom county, and grange membership 
is not required. winning entries are eligible for cash prizes at the 
state competition in June. There are categories for both adults and 
children. full details can be found in the program handbook, avail-
able on the state grange website at www.wa-grange.org.  entries 
must be brought to rome grange on Monday, April 14 from 10 a.m. 
to noon. The judging is Monday afternoon. The public viewing is 
Tuesday at 6 p.m. 

A general list of the creative options include needlework, quilts, 
sewing, photography (20 different themes) and separate photogra-
phy categories for youth, as well as poetry, paintings and drawings. 
crafts can be made of fiber, holiday oriented, wood, recycled, paper 
and more. There are separate Arts & crafts categories for Juniors 
(ages 5-13) and Youth (ages 14-19). This year’s event includes an 
expanded canning category, now listed as “food preservation.” 
possible items include: fruits, vegetables, soft spreads, meat/poul-
try, pickled, pickles/relishes, vinegars, and dried foods. pomona 
lecturer penny Mumford needs volunteers to help with the entries 
and judging. if you can assist, or need more information, contact 
(360) 647-9672. 

“Everyone Can Grow Vegetables” 
weekly series free to public
MounT vernon – The “everyone can grow vegetables!” class 
series will take place Mondays, April 7, 14, 21 and 28, presented by 
wsu skagit county Master gardeners at the Mt. vernon library. 
from gardening in containers on a balcony, to planting in rows 
and beds, everyone can learn how to cultivate fresh vegetables. 
Admission is free. no registration required. classes begin at 6 p.m. 
Mt. vernon library, Mt. vernon city library, 315 snoqualmie st., in 
Mt. vernon. The schedule is: April 7: preparing raised beds and con-
tainers for planting’with david buchan and gloria ellsworth; April 
14: choosing vegetable varieties/planting seeds and starts with 
valerie rose; April 21: Know Your bugs with virgene link; and April 
28: integrated pest Management with virgene link. for questions, 
call (360) 428-4270, ext. 0. 

SCD honors local farms, volunteers
evereTT – The snohomish conservation district honored several 
volunteers, partners, and citizens from throughout snohomish 
county and camano island on Tuesday, March 25 at legion hall, 
American legion park in everett. Awards included: small farm of 
the Year to werkhoven; commercial farms of the Year to williams 
and dubose; Mukilteo educator sue idso; two Monroe wildlife 
farms, babs luedke and woods creek nursery;  and two lifetime 
achievement awards to past supervisors duane weston and wiard 
groeneveld. several partnership awards were given, along with the 
volunteers of the year, bill and lisa pierce, of Arlington. The special 
guest speaker was Maia bellon, director of the washington depart-
ment of ecology. 

Whatcom Folk School on hiatus
whATcoM – The whatcom folk school, a nonprofit organization 
that offers various classes to gain skills, self-reliance and commu-
nity collections, will be on hiatus for the next several months. no 
additional classes are being scheduled at this time. The school can 
still be contacted by email at info@whatcomfolkschool.org.

Burlington’s Community Garden has 
“Pea Patches” available
burlingTon – burlington’s community garden has “pea patches” 
available for reservation. The community garden is located in the 
southwest corner of skagit river park just off whitmarsh road. pea 
patches are open to gardeners annually from April until october, 
weather permitting. They measure roughly 16-foot by 20-foot, 
and may be reserved annually for $50. The city will initially rototill 
each reserved pea patch in preparation for gardeners to begin their 
season of growing. contact burlington parks and recreation with 
questions at (360) 755-9649 or bparks@burlingtonwa.gov.

Finney Farm Seed Project raising funds 
for expanded program, tools
concreTe – The finney farm seed project is raising funds through 
indiegogo to expand their seed program and purchase seed 
processing tools. The 100-acre farm group in eastern skagit offers 
organic seed and educational training to schools, community gar-
dens, low income households and other organizations at no charge. 
The fundraiser ends April 24. for more information, see http://igg.
me/at/finneyfarm/x/6581918. 

Cascadia Mushrooms workshop
bellinghAM – cascadia Mushrooms is holding a workshop on sun-
day, April 27. This on-farm workshop will show participants practi-
cal techniques for growing mushrooms in their home and garden, 
focusing on a few select edible mushroom species that thrive in the 
northwest Maritime climate and can be easily incorporated into a 
home garden or landscaping plan, such as  shiitake, wine cap, and 
oyster Mushroom. workshop goers will take an in-depth tour of the 
cascadia Mushrooms’ growing facility and meet the farmers. The 
cost is $45 per person, and more details are available online at visit 
cascadiamushrooms.com. 

find more field notes and updates at www.grownorthwest.com. have news 
you’d like to share? send submissions to editor@grownorthwest.com. 

thanks for reading our pages. please support our advertisers!
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The Whatcom Farmers Co-op is 
adding garden centers to their seven 
store locations in whatcom county. 
The garden centers will open saturday, 
April 5, and also offer classes that day. 
for more information, contact your lo-

cal wfc store. 
Scholten’s Equipment was named 

the 2013 small business of the Year 
award by Business Pulse and the what-
com business Alliance on March 26. The 
business has two locations, in lynden 
and burlington, offering farm equip-
ment, parts, and services. 

Slow Food Whidbey island, WSU 
Extension and Deer Lagoon Grange 
bring wsu’s Jan Busboom, Animal sci-
ence dept at wsu, to langley April 22 
to discuss grass fed beef. he has stud-
ied all aspects of raising animals on 
grass, from genetics and animal nutri-
tion, to processing, to the health and 
environmental benefits of raising cows 
on grass.  local producers on the panel 
include 3 sisters cattle company, and 
participants will sample locally raised 
grass fed beef. $10 suggested dona-
tion.  The event starts at 7 p.m. at deer 
lagoon grange, 5142 bayview rd., 
langley. for more information contact 
vincent natress at (360) 321-1558.

Kulshan Brewery is celebrating 
their  2nd anniversary with a party on 
saturday, April 5. There will be live mu-
sic and beer.

The Bow Little Market will hold its 
first event of the season, the plant and 
seed swap, sale, and giveaway, on sat-
urday, April 12 from noon to 3 p.m. at 
the Alger community hall. bring your 

divided perennials, extra plants, starts 
and/or seed. wine grape cuttings will 
be available, and free native plants. par-
ticipants can also visit the native plant 
and butterfly garden built last year at 
the Alger community hall. for more de-
tails, see www.bowlittlemarket.word-
press.com.

Rose Lathrop, of sustainable con-
nections’ green building and smart 
growth programs, has been named the 
new executive director of the north-
west American institute of Architects 
chapter. she will continue her green 
building work with sc.

April Brews Day, a fundraiser for 
the Max higbee center, will be held 
saturday, April 26 at the depot Market 
square in bellingham starting at 6:30 
p.m. various local and regional brewer-
ies will be on hand, including boundary 
bay, north fork, Kulshan, chuckanut, 
and others. The Max higbee center 
provides recreational activities to teens 
and adults with disabilities. for more in-
formation, see maxhigbee.org.

The  Plant Farm in Marysville will 
have Master gardeners on site each 
saturday in April from 10 a.m. to 2 p.m. 
to answer gardening questions. have 
a plant you cannot identify or a pest 
control problem? bring them in (or the 
signs of them) and get advice directly 
from the experts. This is free and open 

to the public.
Hammerhead Coffee Roasters is 

moving to the sunnyland neighbor-
hood of bellingham and will be raising 
funds through Kickstarter. stay tuned 
to their website or facebook page for 
more information. 

The 20th Annual Garden Affair has 
been canceled. it was originally slated 
for saturday, April 5 in stanwood. orga-
nizers plan to hold it next year.

texture clothing is having a huge 
sale at its storefront at 1425 north state 
st. in bellingham. A total of 30 to 80 per-
cent will be reduced on everything, in-
cluding prairie underground and other 
locally made clothing and jewelry. 

Sustainable Living Farm and Gar-
den held its grand opening in mid-
March. formerly the site of hannegan 
farm and home, in hinotes corner, the 
store will offer supplies for farm, home 
and garden. 

Bayview Farm & Garden in langley 
is offering its chicken-keeper customers 
four free baby chicks when they spend 
$25. The offer is good through mid-
April.

Boxx Berry Farm in ferndale has 
reorganized their nursery section and 
brought in a lot of new plants for the 
2014 season. 

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Community
Food Bank Garden Project 
recruits for raised beds 

Throughout April the Bell-
ingham Food Bank Garden 
Project is reaching out to 

possible garden recipients, men-
tors and construction volunteers. 

Each year, the Garden Project 
builds 25 raised bed vegetable 
gardens for low-income Belling-
ham residents, free of charge, and 
supports them with educational 
supplies for two years. The Garden 
Project serves over 70 gardeners 
annually, including women and 
children in transitional housing.

The project grew out of a desire 

for Bellingham residents to have 
access to fresh produce. It is one of 
several agricultural projects that 
Max Morange, who coordinated 
the first Garden Project, oversees. 
Morange facilitated the planting of 
the first gardens in 2010. Last year 
marked its 100th garden, a major 
milestone for the group. 

Julia Elizabeth Raider has been 
coordinating the project for the 
last three years and  has witnessed 
the positive impact of the program. 
“It’s a really wonderful program, 
made possible because of funders, 
our volunteers, our community 
partners and of course, the garden-
ers,” she said. 

Funding for the project comes 
from the Sustainable Whatcom 
Fund, issued by the Whatcom 
Community Foundation. The 
funding pays for most of the 
garden components and tools. The 
program also relies on the generos-
ity of local businesses, occasional 
private donors, and a strong net-
work of volunteers. Locally based 
Uprising Organics donates seeds 
from last year’s crops and Sunseed 
Farm provides plant starts at a 
discounted rate. 

Eligible participants are re-
cruited from the Bellingham area 
to participate in the two-year 
program. During their first year 
they are provided with a raised-
bed vegetable garden, seeds and 

plant starts, healthy and ready soil, 
gardening tools, a comprehensive 
growing guide, and access to three 
educational workshops. In addi-
tion, participants are also paired 
with seasoned gardening mentors 
who volunteer their time—as little 
as a few times a year or as often as 
one hour per week based on recipi-
ent need—to provide gentle guid-
ance in gardening techniques. The 
mentors also help participants find 
answers to any growing-related 
questions they may have. 

During the second year of the 
program, participants have ongo-
ing support to ensure their success. 
Participants must have limited 
incomes (income guidelines are 
posted on the Garden Project’s 
website) and reside in Bellingham. 
Beyond that, the only requirement 
is a genuine desire to grow and 
connect with the community. 

Participants are able to choose 
from a wide variety of seeds to 
fill their garden beds. Some of 
the options include arugula, 
beans, broccoli, cilantro, radishes, 
spinach, and peas. The plant starts 
are a great option for produce 
requiring a longer growing season, 
such as tomatoes. For the starts, 
participants receive gift certificates 
that they can redeem at farmers 
markets. 

Those interested in growing 
their own gardens don’t have to be 

over 70 gardeners are served by the program each year. courTesY phoTo

by Lindsay Hilton

how to apply or 
volunteer
Applications are available online at 
http://www.bellinghamfoodbank.
org/our_programs/garden_project.  
Applications for garden recipi-
ents are due April 18, and garden 
mentors are due April 15.  if you 
would like an application sent to 
you or have any questions, contact 
the program coordinator at (360) 
393-2838 or gardenproject@
bellinghamfoodbank.org.  There’s 
no application to be a construc-
tion volunteer, simply contact the 
program coordinator.

eligible for the program in order to 
take advantage of some of the pro-
gram’s free offerings. A compre-
hensive growing guide is available 
for free download on their website. 

A large part of Raider’s job 
involves recruiting volunteers and 
this year will be no different. “Vol-
unteers really give amazing energy 
and commitment,” she said. 

Last year alone, 32 volunteers 
donated 335 hours of their services 
to approximately 70 households. 
This season Raider is seeking 
volunteers to help construct the 
25 beds – it can be a one-time 

volunteer effort or ongoing, based 
on the availability and desire of 
the volunteer. She is also seeking 
garden mentors who are available 
to provide guidance on growing 
between the months of April and 
October. 

The Garden Project gives par-
ticipants the necessary tools to be 
accountable for their health and 
well being, as well as connect them 
to their community. “The essence 
of the program is empowerment,” 
Raider said. “It’s about building the 
community and increasing access 
to healthy, fresh food.”
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Milk Makers Fest: Students learn about local dairy

Each April, the annual Milk 
Makers Fest brings 1st 
grade students to the dairy 

farm. The Whatcom County 
Dairy Women and Whatcom 
Farm Friends hold the event for 
both public and homeschooled 
students to learn about the milk-
ing process and daily life on a 
dairy farm, including care, feed, 
irrigation, fertilizing crops, and 
more. This year’s event takes 
place April 22-24 at the Lynden 
Fairgrounds, and includes an 
adult-only session on the 22nd. 

Cheryl DeHaan has been the 
coordinator of the event since its 
inception in 1993. She and her 
husband Larry operate a dairy 
north of Lynden, milking 450-plus 
Holsteins and registered Brown 
Swiss. Their farm is a member of 
the Northwest Dairy Association 
(Darigold). She is the Community 
Education Program Manager at 
Whatcom Farm Friends and is 
active in the Whatcom County 
Dairy Women chapter, as well as 

other organizations. She shared 
some of her thoughts about the 
event. 

Grow Northwest: When did the 
Milk Makers Fest start reach-
ing out to young students, and 
what information about the local 
dairy industry do you share?  

Cheryl DeHaan: This is our 
21st year. We began in 1993 to 
help Dairy Family of the Year 
farmers take on all the school 
children tours in an organized 
event instead of burdening them 
with a class here and a class there 
scattered throughout an entire 
month. We began with a one day 
event on the farm and it just grew 
from there. We moved to the 
fairgrounds years ago and have 
students three days now. 

We offer two sessions a day. 
Early release Wednesdays in 
some districts and transporta-
tion issues changed our schedule 
again a couple of years ago so 
we no longer have a Wednesday 
afternoon session. Each session is 
about two hours and the students 
are led through six stations. All 
are 15 minutes except for the 
wagon ride/scavenger hunt which 
is half an hour. They also visit the 
milking parlor learning about the 

milking process with a real cow, 
and the students get to feel the 
milk machine pullsation. Students 
also get to hand milk the famous 
Twister model cow. At another 
station they learn all about calf 
health and care and all the breeds 
of dairy cattle. 

My favorite station is the Circle 
of Farming. They learn how 
everything on the farm relates to 
the dairy cow, from calves, har-
vesting feed, irrigation, fertilizing 
crops and harvesting milk. The 
Dairy Ambassador shares nutri-
tion and a chug of chocolate milk 
at another station. We also have a 
giant hay maze set up with lots of 
farm animals to see. 

GN: How many students does 
the event reach? What districts 
visit? 

CD: Every Whatcom County 
School District is represented and 
56 classrooms will be touring our 
farm this year. This includes both 

private and public schools and 
homeschooled kids. Including 
the parents who tag along, there 
will be more than 1,500 learning 
about the dairy industry this year.  

GN: How do young students 
react when learning about daily 
life on a dairy farm? What do 
you think they enjoy learning 
about, or are most fascinated 
by? 

CD: They LOVE this event. 
So do the teachers and parents! 
So many favorites. They love 
the animals, the dairy princess, 
the chocolate milk, the tractor 
pulled wagon ride, the maze, the 
smells.... EVERYTHING!

GN: Can you tell us more 
about the scavenger hunt for 
farm related objects? What type 
of things are students looking 
for?  

CD: On the wagon ride they 
have a check-off list including 

such things as barn boots, wheel-
barrow, farmers hat and coveralls, 
sacks of feed, calf bottle, etc. Each 
year the items change a bit. The 
items are strategically placed 
along the wagon route. 

GN: How many volunteers 
help each year, and what are 
their roles? 

CD: We utilize about 45 vol-
unteers each day. Each station 
has a leader or two, depending 
on the station. There are four 
tractor drivers each day. Every 
classroom has their own personal 
group leader that takes them from 
station to station following a writ-
ten schedule. And there are 12 
classrooms on tour during each 
session. There are also people who 
park buses and cars, take care 
of all the animals, help students 
wash hands, and someone who 
feeds all the volunteers. 

Anything else you’d like to 
share? 

We are offering an adult only 
session open to the community on 
Tuesday afternoon, April 22. We 
would love to share our industry 
with them. 

Students learn about the dairy industry and production in Whatcom County, home to approximately 140 dairy farms. At the Milking 
Parlor station, students learn how cows are milked. An average cow produces 7 ½ gallons, or 140 8-ounce glasses of milk each day. They 
also get a chance to feel the pulsation of a real milk machine (left) and have a turn at milking the model cow “Twister.” The Circle of Farm-
ing station allows students to touch, see and smell many different crops (right), such as grass and corn silage, rolled corn, beet pulp, 
alfalfa hay and cotton seed. courTesY phoTos

by Grow Northwest

Adult-only session 
offered April 22

to volunteer or 
sign up for the 
adult session
A link to a volunteer form, and 
other information, is posted on the 
whatcom county dairy women 
facebook page. To sign up for 
the adult-only session, or if you 
need other information, contact 
coordinator cheryl dehaan at 
stormhaaven@juno.com. 



April 2014                                   11grow Northwest

Wonderful Woolies fiber sale 
and open house April 12

Spinners Eden Farm will host 
its annual fiber sale and 
open house on Saturday, 

April 12, featuring a number of 
northwest Washington farms. 

Spinners Eden Farm raises 
award-winning registered CVM 
(California Variegated Mutant)/
Romeldale sheep. Along with 
breeding stock, they sell raw 
fleece, roving, and other wool 
products. 

The annual event is also an 
open house, and offers  fleeces 
and fiber from farms located in 
Skagit and Whatcom counties. 
Participating farms and farmers 
include: Dawn Deshmane; Karen 
Washington - Felicity Fibers/Al-
pacas; Joanne Martinis - Windy 
Hill Farm Gotlands; Jeff & Niki 
Kuklenski - JNK Llamas; Kathy 
Green - Ferndale Fibers, vari-
ous crosses; Rocky Long - Little 
Orchard Farm CVM/Romeldale; 
John Park- Marietta Shetlands; 
Nancy Giordano - Nancy’s Farm 
crosses & fiber; Rhonda Wreg-
gelsworth - River Ranch Angora 
goats; and Allen Berry - Spindle 

Smith, maker of carved spindles 
and tools. 

The Madsens say newborn 
lambs will be romping in the 
field, too. The event is all-ages. 
For more information, visit their 
website at www.spinnerseden-
farm.com. 

free workshop
In other news, a day of work-

shops for current and future 
owners of alpacas and lamas will 
be held on Saturday, April 19 at 
JNK Llama Farm outside of Bell-
ingham. Now in its seventh year, 
this annual day of workshops and 
education is free to anyone that 
currently owns or is interested 
in owning the animals. There 

by Grow Northwest

Interested In advertIsIng?
Contact editor@grownorthwest.com or call (360) 

398-1155. Thanks for supporting Grow Northwest!

•  May 2014 issue deadline: April 21 •

will be no animals for sale at this 
event or promoting of individual 
farms. The purpose of this day is 
to educate people and help them 
learn how to properly care for 
their animals. 

Classes may include: veteri-
nary information talk with DVM 
Michael Anderson of Kulshan 
Vet Clinic; toenail/foot work; tips 
for new and old owners; pasture 
management and more. Demon-
strations include shearing, fiber 
demonstrations, projects and in-
formation, and ongoing spinning 
and fiber usage demonstrations. 
Anyone interested in attending 
should RSVP to the event. For 
more information, visit http://
www.nas.com/~jnkllamas. 

To submit your 
community 
photos and 

information, 
contact editor@
grownorthwest.

com or call 
(360) 398-1155.
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admIssIon 
by donatIon. 
doors open at 
6pm. donations 
accepted at 
the door. 21+.

all of the
proceeds
will be split 
between the 
snohomish 
county helicopter 
rescue team and 
the disaster relief 
account for oso 
landslide victims 
through the 
cascade valley 
hospital health 
foundation.  
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Embrace the tart: Welcome 
spring with rhubarb recipes

Rhubarb is a mystery 
for some. The Pacific 
Northwest climate makes 

perfect growing conditions 
for this cool weather crop; we  
produce more rhubarb here than 
any other region in the country. It 
may look like overgrown celery; 
it is a member of the buckwheat 
family and closely related to 
another early spring plant - sorrel.   
Technically a vegetable, rhubarb’s 
tart flavor lends itself to being 
treated like a fruit. The sugar and 
slowly cooking the stalks softens 
the tartness. It is often paired with 
strawberries as in this tart where 
the beautiful pink and red of these 
two fruits are stunning.

 When using rhubarb in 
recipes, keep in mind one pound 
fresh equals two cups of cooked 
rhubarb. 

The recipes this month include 
the Simply Stewed Rhubarb, 
wonderful over oatmeal at 
breakfast time, ice cream for 
dessert or just by the spoonful.

A “fool” is a popular English 
dessert which dates to the 16th 
century. Elizabeth David, the 
acclaimed food writer described 
“a fool” as simple and childlike.

simply stewed 
rhubarb
ingredients 
1 pound rhubarb stalks
½ cup sugar
Zest of ½ lemon
¼ cup water

Directions
cut the rhubarb into 1 inch pieces 
add ingredients and cook gently 
for 5-7 minutes. wash and trim the 
rhubarb. cut into 1 inch pieces 
and put into a heavy bottomed 
saucepan. Add the sugar, lemon 
and juice cover and cook gently for 
5-7 minutes. This makes 2 cups of 
cooked rhubarb.
 

chicken or pork.
Embrace the tart and enjoy.
Mary Ellen Carter is local 

food enthusiast committed to 
preserving food and culture based 
on the values of community and 
sustainability.  She is a strong 
advocate continuing to write and 
teach about the value of returning 
to the table to enjoy good seasonal  
food.

Though simple, the presentation 
is very pretty – beautiful layers 
of ruby colored rhubarb and 
fluffy white whipping cream or 
custard served in a stemmed 
wine or dessert glass. I put a 
modern twist on this Rhubarb 
Fool and substituted Greek yogurt 
sweetened with honey.

The Rhubarb Chutney is a 
savory treat that pairs well with 

Fresh rhubarb ripe for cooking should be crisp, with a dark pink to red stalk. 
phoTo bY diAne pAdYs

Cooking

by Mary Ellen Carter

rhubarb Fool
ingredients 
1 pound of rhubarb stalks
1/2 cup sugar
1 teaspoon orange zest
Juice of ½ orange
2 cups greek yogurt
Zest of one orange
1 tablespoon honey (or more to 
taste)

Directions
wash and trim the rhubarb. cut into 
1-inch pieces and put into a heavy 
bottomed saucepan. Add the sugar, 
orange and juice cover and cook 
gently for 5-7 minutes.
spoon layers of rhubarb and yogurt 
into stemmed glasses. sprinkle 
orange zest over the top.

Serves 4

rhubarb Chutney
ingredients 
1/4 cup balsamic vinegar
1/2 cup sugar
1/4 teaspoon ground coriander
1 (3-inch) cinnamon stick
2 cups coarsely chopped rhubarb
1/4 cup chopped green onions
1/3 cup dried cranberries
1/4 teaspoon each dried chili flakes 
and salt to taste
 
Directions
in a heavy saucepan heat the vinegar 
and sugar until dissolved. Add the 
remaining ingredients and cook for 
about 10 minutes until the rhubarb 
has softened.

rhubarb 
strawberry Bars
ingredients 
1 1/2 cups fresh rhubarb, cut into 
1-inch pieces
1 1/2 cups sliced fresh strawberries
1 tablespoon lemon juice
1/2 cup sugar
2 tablespoons cornstarch

Crust
1 ½ cups all-purpose flour
1 1/2 cups uncooked quick-cooking oats
1 cup firmly packed brown sugar
3/4 cup butter softened
1/2 teaspoon baking soda
1/4 teaspoon salt

Directions
combine rhubarb, strawberries and 
lemon juice in 2-quart saucepan. 
cover; cook over medium heat, 
stirring occasionally, 8-12 minutes or 
until fruit is tender.
combine 1/2 cup sugar and 
cornstarch in bowl. stir into fruit 
mixture. continue cooking, stirring 
constantly, 1 minute or until mixture 
comes to a boil. continue boiling 1 
minute or until thickened. remove 
from heat. set aside.
heat oven to 350°f.
combine all crust ingredients in 
bowl. beat at low speed, scraping 
bowl often, until mixture resembles 
coarse crumbs.
reserve 1 1/2 cups crumb mixture. 
press remaining crumb mixture 
onto bottom of greased 13x9-inch 
baking pan. spread filling over 
crust. sprinkle with reserved crumb 
mixture. bake 30-35 minutes or until 
golden brown. cool completely. cut 
into bars.
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Do you enjoy nut milks? 
Why would you want to 
make your own nut milk, 

when there are so many choices 
out there? Simple. The nut milk 
that you make at home is better. 
Way better.

Making your own nut milk 
is not hard; you’ll just need a 
blender (the bigger the motor, the 
better) and a way to strain out 
the pulp. You can really use any 
nut or blend of nuts to make your 
milk, although creamier nuts like 
almonds and cashews work best. 
I recommend starting with these, 

Coconut milk
ingredients 
2 cups unsweetened coconut flakes
3 cups water

Directions
put the coconut into a large heat-
proof bowl.  bring the water to a boil 
and pour it over the coconut.  let 
this sit for 20 minutes to soften the 
coconut.
Add the softened coconut, along 
with all of the water in the bowl to 
the blender.  blend on high for 1 to 
3 minutes, or until the mixture looks 
smooth.
strain the mixture through a nut milk 
bag, or 3 layers of cheesecloth or a 
jelly bag, into a jar.  You may have to 
squeeze the bag a bit to release all of 
the liquid.  reserve the pulp to make 
coconut flour.
refrigerate the milk and use within 3 
to 5 days.
* note, you can sweeten your milk a 
bit by adding 2 dates to the blender 
with the coconut.

Makes 3 cups

replace up to a third of your 
normal flour in most recipes.

Following are recipes for 
making almond milk and coconut 
milk. Nut milks are good for 
drinking, and can also be used 
as a substitute for creamers, 
cream pies and other recipes. 
The  almond or coconut flour 
recipe is a good way to use the 
remaining pulp in other dishes, 
such as desserts and other baked 
items. The Almond Creme 
Caramel is considered a simple 
farm dessert in France, or so I’ve 
read. It is usually made with milk, 
but I found that the almond milk 
works well, too.

Tina Hoban lives on a small 
farm in Whatcom County, and is 
the owner of Scratch Desserts. 

and then start experimenting to 
find your favorite. 

To soak, or not to soak, that is 
the question. At the beginning of 
my nut-milking phase, I would 
throw the nuts straight from the 
package into the blender. But 
after doing a bit of reading, I have 
changed my ways. When you 
soak nuts overnight, they become 
more digestible. Soaking also 
helps to rid nuts of phytic acid, a 
substance that inhibits our bodies 
ability to absorb certain minerals.  

At the end of your milk-
making, you’ll find yourself left 
with a bag of pulp, which can be 
dried and ground into a flour. 
This flour can then be used to 

After soaking almonds in water overnight, 
drain them and place in a blender. After 
steps to strain the mixture, you have made 
fresh almond milk. phoTos bY TinA hobAn

by Tina Hoban

Nut milk: Soak, 
blend, strain, drink 

almond Creme 
Caramel
ingredients 
caramel:
1/2 cup sugar

custard:
6 large eggs
1/2 cup sugar
4 cups almond milk
1 teaspoon almond extract (you can 
substitute vanilla extract)

Directions
preheat the oven to 350 degrees.
put the sugar in the bottom of a 
heavy saucepan over medium heat. 
do not stir! The sugar will slowly 
begin to melt (this may take 10 
minutes or so). watch the sugar 
carefully; it will begin to turn a deep 
amber color. You may shake the pan a 
little to help the sugar to melt. when 
it is the color of dark tea, remove it 
from the heat and quickly pour the 
caramel into a two-quart souffle dish, 
or similar deep, round baking dish. 
swirl the pan the coat the bottom of 
the pan with the caramel (it will begin 
to harden quickly, this is normal).
in a large bowl, whisk together the 
eggs and sugar. slowly whisk in the 
almond milk, followed by the almond 
extract.
butter the sides of your baking dish.  
pour your custard in.
bake for 30 minutes, then reduce heat 
to 300 degrees, and bake for another 
30 minutes, or until a knife inserted 
in the center of the custard comes 
out clean.
cool the creme caramel and 
refrigerate until cold.  
To unmold: run a knife around the 
edge of the pan. place a large plate 
with a deep rim over your baking 
dish. holding the two together 
tightly, carefully turn them over. As 
you pull the baking dish off, there will 
be quite a bit of liquid caramel which 
forms a nice sauce for the custard.

Serves 8

almond milk
ingredients 
1 cup raw almonds (or try your 
favorite nut) 
3 cups water

Directions
cover the almonds with water and 
soak overnight, then drain.    
put the almonds and water into a 
blender.  blend at high speed for 1 to 
3 minutes, or until the mixture looks 
smooth.
strain the mixture through a nut milk 
bag, or 3 layers of cheesecloth or a 
jelly bag, into a jar.  You may have to 
squeeze the bag a bit to release all of 
the liquid.  reserve the pulp to make 
almond flour.
refrigerate the milk and use within 3 
to 5 days.
* note, you can sweeten your milk a 
bit by adding 2 dates to the blender 
with the almonds.

Makes 3 cups

almond or 
Coconut Flour
ingredients 
pulp

Directions
squeeze the excess liquid out of the 
pulp. use your hands to crumble the 
pulp into small pieces onto a baking 
pan. put the pan into a low oven (175 
degree)  for a few hours until they are 
thoroughly dried out.  
when cool, put the almond bits into 
a blender or food processor and  mix 
until you have a fine textured flour.
if your flour is completely dry, it 
will keep for months in a covered 
container.
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Thanks for 
supporting local!

Peanut butter and jam

We first made peanut 
butter because our 
daughter, 3 years old at 

the time, was surprised that peanut 
butter is from peanuts. So we made 
it. She loved, we loved it, the jar 
didn’t last long. 

The conversation went 
something like this while someone 
was having a snack:

“Peanuts? I don’t like peanuts.”
“Huh?”
“Peanuts. I don’t like them.”
“You definitely love peanut 

butter for someone who doesn’t 
like peanuts.”

“I love peanut butter, not 
peanuts.”

“Peanut butter is made from 
peanuts.”

“What!!??”
“Yes, peanut butter is made from 

peanuts.”
“Oh.... Can we make it?!”
“Sure.”
“Now?!”
Laughter.

Aside from general convenience 
of store-bought peanut butter, let 
it be known making your peanut 
butter at home is so easy to do. Buy 

bulk peanuts (I get them from my 
local co-op bulk aisle), toss them 
in a food processor, pulse until 
fine, scrape the side, then press 
on for several minutes, letting the 
processor do the work. At first 
combined, your peanut butter will 
look and feel like a thick blob of 
a mess, but keep it going in the 
food processor and you’ll soon 
have tasty, smooth peanut butter 
on your hands. Literally, too. We 
can never resist a quick taste 
and the jars don’t last long in our 

by Beth James

kIds IN the kItCheN

easy freezer jam
ingredients 
2 cups crushed strawberries
4 cups sugar
1 package dry pectin
3/4 cup water

Directions
Mix strawberries and sugar, and 
let stand. stir the pectin into the 
water in a small saucepan, and raise 
temperature to make it boil for 1 
minute. stir the boiling water into 
the strawberries. lets sit for several 
minutes before pouring hot mixture 
into jar. let sit, then store in fridge 
and use within 2-3 weeks (or place in 
freezer for long-term). 

Peanut Butter
ingredients 
2 cups peanuts
2 tablespoons honey
dash of salt (optional)
*1 teaspoon of peanut oil (optional)

Directions
pulse the peanuts in a food processor 
until ground fine. scrape from the 
edges and turn the processor on. 
slowly add two tablespoons honey 
while blending. it may be hard to 
blend (it will feel and look like a thick 
blob as its turning) , but after several 
minutes, the natural oils from the 
peanuts come out and leaves you 
with smooth peanut butter. blend 
longer for smooth peanut butter, 
or less for crunchy. Jar the peanut 
butter and store in the fridge. Keep 
it for 4-6 weeks, but our jars never 
make it that long. 

*You can use peanut oil by adding a 
teaspoon into the mixture when it 
starts processing, however i’ve made 
it both ways and generally choose to 
not use the oil. 

household. Homemade always 
tastes better.

The freezer jam recipe is a good 
one to do, especially with younger 
kids, because it’s music simpler and 
there are no hot jars and canning 
equipment required. 

This is a simple and very 
delicious take on the classic peanut 
butter and jelly. Kids love freshly 
made peanut butter, and chances 
are the jar will not stick around. 
Plus, it’s far more healthier than 
store bought. 

A favorite lunch is slathering the 
peanut butter, jam, and some extra 
honey on homemade honey-whole 
wheat bread. No matter the age, 
this is one to enjoy. 

Do you want to 
share your recipes 
and cooking 
experiences? 
for more information, contact 
editor@grownorthwest.com for 
writing guidelines.

Step 1 Step 2

Step 3 Step 4
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Growing
Spring planting: Hardy now, delicate later

Some of us are fortunate enough 
to be further ahead in our be-
ginning-of-the-year gardening 

endeavors than ever before.  And 
some of us not so. Please don’t stress. 
It is still early spring, the threat of a 
frost still looms, some soils are still 
quite waterlogged, and there’s lots 
of time. So if you’re overwhelmed in 
the garden, here are a few gardening 
endeavors that can wait.

Spring is a great time to plant. 
But if your soil is still real wet and 
mucky, disturbing the soil by plant-
ing will ruin its structure. Avoid 
planting anything in really wet soil 
until the water drains a bit.

by Chuck McClung

It’s still early to plant most annu-
als and tender perennials. Annuals 
in nurseries right now have been 
grown in protected greenhouses. 
The new growth for geraniums, 
marigolds, and impatiens, for in-
stance, is easily damaged by frosts 
and even cool temperatures in the 
low 40s. Wait at least a few more 
weeks to plant up your containers 
with annuals.  

If you must plant your containers, 
because you want to get a jump on 
spring, gently protect your contain-
ers with frost blanket or move them 
into a protected area in the evening 
when temperatures dip below 40 de-
grees outside.

Many annuals can be grown from 
seed in spring. Hardy annuals like 
Calendula, Alyssum, Nigella, and 
California poppies may be planted 
directly outdoors right now. How-
ever, wait to plant seed outdoors for 
most other annuals, because they 
simply will not germinate and may 

die in cooler temperatures.  
Wait to plant starts of summer 

herbs like dill and basil until late 
May after all threat of a frost. Go 
ahead and plant hardy herbs like 
rosemary, oregano, sage, fennel, and 
mint.  

Wait to plant summer veggies like 
melons, cucumbers, beans, winter 
squash, tomatoes, zucchini, corn 
and peppers; however, you can start 
seeds for these crops indoors now. 
Avoid starting seeds indoors like 
beans and corn, which are just as 
easily directly sown in the ground 
after mid-May. 

Now, however, is a great time to 
plant outdoors starts of lettuces, 
chard, spinach, broccoli, cauliflower, 
kale, and Brussels sprouts, to name 
a few. Again if it’s still wet, wait to 
plant your below ground crops like 
onions, garlic, and especially pota-
toes.

Some winter hardy summer flow-
ering bulbs may be planted now like 
Asiatic and Oriental Lilies. Wait to 
plant tender bulbs outside like Dahl-
ias, Gladiolas, Begonias, Caladium 
and tuberoses; it just too cold and 
likely still too wet and tender bulbs 
may just rot. Go ahead and start 
these in containers, however, in a 
protected but cool location; be sure 
they get lots of light!

Continue cleaning your yard and growing area in the early spring. Preapre for planting 
by ridding of debris from the winter months, weed the area, apply compost and soil as 
needed, and sketch your plans. Find containers and build beds, or work on fencing and 
feeders. Early April is a good time to plant vegetables such as lettuce, kale, spinach and 
broccoli, and to test some onions and potatoes. Now is a good time to start summer veg-
etables inside, but wait until mid-May before transplanting them outside. phoTo on file

Wait to prune spring flowering 
shrubs and trees until after they 
bloom. Avoid pruning Rhodys, 
Azaleas, and Lilacs, for instance, 
but go ahead and prune Forsythia, 
Skimmia, and winter Heather once 
they’ve finished blooming. Wait to 
prune spring blooming Spiraeas like 
‘Bridal Wreath’, but go ahead and 
prune your summer flowering Spi-
raeas like ‘Gold Flame’ and ‘Lime 
Mound’.  Know your plant!

Also wait to feed your plants and 
containers with any liquid fertiliz-
ers. It’s still too cool, the plants will 
not use the fertilizer, and you’ll be 
wasting money. Instead fertilize 
with organic, slow-release granular 
fertilizers.

So it’s OK to wait, but don’t wait 
too long. Spring is here

Chuck McClung helps others solve 
their gardening dilemmas and may be 
reached at orchidfruit@hotmail.com.

Frost, overly wet 
soils factors in the 
early season
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BEAUTIFUL, MULTI-THEMED, 
7-ACRE BOTANICAL GARDEN 

IN WOODED SETTING

Meander through gardens bursting 
with color! Many unique trees, 

shrubs and perennials.

Grand Re-Opening!

growThank you for reading
please support our advertisers!

The Sustainable Gardening 
in Your Own Backyard all-
day workshop will be held 

Saturday, April 26 at the Friday 
Harbor Middle School on San Juan 
Island. The theme “Sustainable 
Gardening” will be a common 
element of all the presentations.

Keynote speaker Erin 
Benzakein, owner of Floret Flower 
Farm in Mount Vernon, will be 
the keynote speaker. She will 
talk about her adventures with 
sustainable flower gardening in the 
Pacific Northwest (floretflowers.
com).

The day will begin with the 
keynote presentation at 9 a.m. 
followed by two one-hour 
breakout sessions with multiple 
presentation choices. Lunch break 
at 12:30 will be a time to catch 
up with gardening friends and 
colleagues. Afternoon sessions will 
resume at 1:45, also with a choice 
of subjects. The day will conclude 
at 3 p.m. 

Dr. Tim Lawrence of WSU 
Extension-Island County will 
talk about the ecology of bees 
and Dr. Evan Sugden from the 
University of Washington will 
discuss alternate pollinators and 
gardening to attract and support 
them. WSU’s Dr. Sharon Collman 
will speak about using integrated 
pest management in the fight 
against tent caterpillars and exotic 
insects in our gardens.

Margaret Payne, president of 
the Orcas Island Garden Club, 
will discuss her beautiful cottage 
garden through the seasons. The 
San Juan County Conservation 
Districts’ Linda Lyshell will 
present a guide to building a small 
rain garden at home.

Danah Feldman from Lopez 
will share her secrets for growing 
and ripening tomatoes in the San 
Juans. Jane Wentworth from San 
Juan Island and previously of the 
King County Noxious Weed Board 
will address the impact of noxious 
weeds.

Many more topics are planned 
including: preserving your garden 
bounty; utilizing your greenhouse 
year round; the water-wise 
Mediterranean Garden in the 
PNW; landscaping with native 
ferns; weather and gardening; and 
sustainable hardscaping. 

Workshop reservations 
are first come, first served. 

San Juan gardening 
workshop April 26

Admission is $35 advance and 
$40 at the door. For a complete 
schedule and to register, go to 
http://sjcmastergardeners.files.
wordpress.com

erin benzakein, owner of floret flower 
farm in Mount vernon, wA, will be the 
keynote speaker. courTesY phoTo



18           April 2014 grow Northwest

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. 

Spring flower. phoTo bY cArol Kilgore

Drops of water. phoTo bY cArol Kilgore

Prepping for field work. phoTo bY chris elder

Lab lake love. Foggy Bloedel Donavan morning. phoTo bY lindsAY vAndersToepHens out and about at Growing Washington’s farm. phoTo bY growing wAshingTon
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Bird at a spring feeder. phoTo bY cArol Kilgore

Farm view and Mt. Baker. phoTo bY bev rudd

Calf in the grass. phoTo bY renee KAlsbeeK

Starts at Sunseed Farm in Acme. phoTo bY diAne pAdYs

overwintered cabbage. phoTo bY clAYTon burrows Tulips. phoTo bY MArY burwell
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Interested In advertIsIng?
Contact editor@grownorthwest.com or call (360) 398-1155. 

Thanks for supporting Grow Northwest  •  May 2014 issue deadline: April 21
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I loved that wooden swing. 
I’d swing on it for hours as a 
child, watching my grandpa 

in the distance working his farm. 
He put me to work many days, 
and taught me many things I 
did not learn anywhere else. He 
also told me “secrets” about life, 
that in my later years I came to 
understand were not secrets, 
but little rules of life to live by. 
Keep your faith. Today is a gift. 
Family is forever. Clean your 
plate. Love yourself. Be who 
you are. Treat others how you 
want to be treated. Forgive, but 
do not forget. I could go on and 
on, remembering those tidbits 
of life’s “secrets” and can recall 
where some of them took place. 
The swing, the fence, riding our 
horse George, the old tractor, 
walking down the lane holding 
hands, eating ice cream, at the a 
real treat!

When I wasn’t working next 
to him, I spent a lot of the time 
playing or swinging on that 
swing. The blue sky, open fields, 
shade of the tree, hands around 
the rope, feet bursting towards 
the sky to go a little higher, 
watching the sun rise, watching 
the sun set, fending off a brother 
or a cousin to keep my swing. 

Later, his words, “Today is a 
gift” rang true when Grandma 
passed. He knows the secrets, I 
thought, he’s right. Time was a 
gift. One time, I pushed Grandpa 
on the swing, it was after she 
passed. We talked, and he told 
me she had been the greatest gift 
in his life. I was a gift too, he told 
me, but wrapped in a different 
box. We cried, and smiled. 

Years later, Grandpa left for 
good to see his greatest gift. Like 
that time on the swing, I cried, 
and smiled. 

storytellINg

story Telling is a reader-
generated column. local 
residents are welcome to 
share their heartwarming, 
fun, educational, etc. stories 
here. To submit a story and 
photos, contact editor@
grownorthwest.com. 

The wooden swing
by Carol Whittier By this time, I had children 

of my own, and my father had 
become the Grandpa (lovingly 
called Pa-Pa by my children). 
My husband and I roped up a 
wooden swing for our children 
when they were young. It 
hung from a large maple, and 
was witness to many picnics 
and games of tag beneath her 
strong, outstretched branches. 
I remember the way the golden 
leaves in the fall season matched 
my daughter’s flowing hair as she 
ran, and ran, and ran. My oldest 
son climbed the tree as if he was 
trying to reach the clouds. 

Sometimes when they played, 
their screams of happiness and 
playful ways took me back to 
the time on my grandfather’s 
farm. When our children fell 
asleep at night, my husband and 
I sometimes went outside to 
watch the stars together, holding 
hands, listening to the evening. 
He used to push me on that 
wooden swing and we’d try not 
to giggle too loud so as to not 
wake the children. We giggled 
like schoolchildren. I am certain 
that swing was in large part 
responsible for the success of our 
marriage. 

When our children grew older, 
and left home, I missed them 
very much. Sometimes, I sat on 

the swing to feel a little closer to 
them. Sometimes, my husband 
would stand outside with me, 
and we’d reminisce. 

We found out we will be 
grandparents this summer. My 
daughter told me I had better 
get started on a sturdy wooden 
swing. I giggled like a schoolgirl, 
and then cried like a baby. Today, 
is a gift.

We will also hold our first Bow Little Market of the season, with 15 vendors.
Sponsored by Chuckanut Transition, Skagit Conservation District 
and Friday Creek Habitat Stewards. 

3rd Annual Garden Sale and Swap
Saturday, April 12, 12 – 3 p.m.
Alger Community Hall, 17835 Parkview Lane, 
Alger (from I-5 Alger exit go east to Hwy 99, 
turn right and go to Parkview)

Lots and lots of perennial plants, seed and starts for swap and sale. Friday Creek 
Habitat Stewards & Skagit Conservation District will give away native plants. Come 
join this neighborhood launch of the gardening season.

Contact Patty for more information: (360) 724 3333; bowlittlemarket@yahoo.com
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Ben Lazowski didn’t start 
out planning to be a 
distiller, but his interest 

in the subject dates from 
childhood. “My grandfather told 
stories how he used to bootleg 
for Al Capone,” he said. So when 
Washington State finally made 
distilling legal, it reignited his 
interest, and he and his wife 
Stacey began planning their own 
business, Valley Shine Distillery.

“I’ve always been the kind of 
person who looks at a product 
and said ‘I can do that,’” said Ben. 
He and Stacey are self-taught 
distillers, perfecting each spirit 
through trial and error. “We 
want to make something we can 
enjoy drinking,” said Stacey.

Their best selling product 
so far is Benjamin’s Bourbon, 
but they also offer gin, vodka, 
limoncello and a black licorice 
liqueur called Spider Bite. They 
have recently unveiled Bonfire, 
a toffee-flavored liqueur, which 
was the product they had hoped 
to open their line with, but it 
took two years to get it through 
the official formulation process. 
They’re very excited about the 
new offering, which is sweet and 
warming. 

Both of them work full-time 
day jobs, on top of their distillery 
business. “It allows us to get our 
products right the first time,” 
said Ben, observing that you 
only get one shot to make a good 

impression with a new buyer. 
“I think our products are better 
than most.”

Valley Shine is not a craft 
distillery, which means that 
they don’t have a tasting room, 
although tours of their Mount 
Vernon facility are available. 
They also are not restricted 
to using Washington-grown 
ingredients. They do use all 
USA-sourced ingredients, 
including their bottles, and their 
gin and limoncello are both 
organic.

Water is an ingredient they 
particularly pride themselves 
on. They start with Mount 
Vernon city water, then filter 
and deionize it, ending with 
lab-quality pure water so no off 
flavors make it into their spirits.

Valley Shine has been open for 
a year now and their products 
are available in stores and 
restaurants across Washington.  
The Lazowskis currently do 
all their own distribution, but 
are looking to make a major 
expansion this year. They plan to 
enlist some marketing help and 
gradually grow the business until 
one of them can afford to work 
there full-time. 

“Our motto has always been, 
you can drink local and good, 
it doesn’t have to be one or 
the other,” said Ben. “We offer 
quality and a fair price.”

–Jessamyn Tuttle

valley shIne dIstllery
Mt. Vernon, www.valleyshinedistillery.com, 360-853-6702

Mount Baker Distillery, 
the first distillery in 
Whatcom County, 

specializes in a spirit with a rich 
history – moonshine. Along with 
vodka, Mount Baker Distillery 
has brought corn produced spirits 
to Whatcom County while using 
primarily local ingredients. 

The roots of Mt. Baker Distillery 
go back several generations to 
owner Troy Smith’s Grandpa 
Abe Smith, who was a soldier 
in the Civil War. During the 
reconstruction, Grandpa Abe 
began making moonshine and 
before long it was a business. 
After running into a problem with 
revenuers, a government agency in 
charge with collecting revenue and 
halting the bootlegging of alcohol, 
Abe headed west.

The recipe for moonshine passed 
through generations, and Smith 
discovered the recipe with some of 
his uncle’s old moonshine bottles 
from the 70s. After being laid off 
in 2008 from the food and service 
industry, Smith was looking for 
a new career. Around that time, 
Washington State changed their 
laws allowing for craft distilleries 
and Smith realized a door had 
opened to a new career. Uncle 
Abe’s framed photo is now on the 
store counter.

He set up shop in the Haskell 
Business Center in late 2011 
and for the next year worked on 
everything from labels to the 

permitting process, which was 
especially difficult as there was not 
yet a standard set of regulations 
since distilleries were new to 
Washington business. Finally, 
near the end of 2012, Mount 
Baker Distillery was able to hit the 
shelves. 

All of the products that go 
into Mount Baker Distillery are 
sourced locally – the corn comes 
from Scratch and Peck who mill it 
specially for Smith.

After initially distilling corn 
vodka and moonshine, Mount 
Baker Distillery has added 
Apple Pie moonshine and will 
be producing small runs of fruit 
flavored moonshine including 
blueberry, raspberry, strawberry 
and blackberry with the fruit in the 
bottle. Like all the ingredients used 
by Mount Baker Distillery, the fruit 
will be sourced locally.

The business also utilizes the 

post-distilled products with the 
corn going to a local dairy and pig 
farm. The farm has “happy pigs,” 
he said.

Over the last year and a half, 
Mount Baker Distillery has worked 
to increase their distribution 
– initially starting with liquor 
stores, then over the last few 
months moving into grocery stores 
including Haggens and the Co-
op and most recently, into bars 
and restaurants with Blaine being 
the first area to see Mount Baker 
Distillery on the restaurant shelves. 

“We’re selling everything we’re 
making,” he said. With that, Smith 
has begun experimenting with 
yet to be announced flavors – the 
distillery has the ability to do small 
runs of flavored moonshine. 

–Brent Cole

mount baker 
dIstIllery
1305 Fraser St. Suite D2
Bellingham, (360) 734-3301 
www.mountbakerdistillery.com

Scattered throughout our northwest corner are folks passionate about crafting hard 
spirits. And they have the proof.  Moonshine, vodka, brandy, whiskey, and other hard 
drinks are being made in small batches by small business owners, many working with 
small farmers, in a growing market. Here’s a look at some of the local distilleries. 

owner Troy Smith. 
PHoTo BY BRENT CoLE

Co-owners Ben and Stacey Lazowski. 
PHoTo BY JESSAMYN TUTTLE



April 2014                                   23grow Northwest

Despite its relatively quiet 
location tucked into 
an alley in downtown 

Bellingham, Chuckanut Bay 
Distillery is obviously a place 
where things are happening. 
Behind a small tasting room 
stands a forest of fermenting 
tanks, overflowing with mash, 
each labeled with the name of an 
eminent philosopher. Behind them 
are huge bags of wheat, a grain mill 
and a potato grinder, including one 
built from a bicycle.

The bicycle potato grinder 
was the invention of Chuckanut 
Bay’s distiller and co-owner Matt 
Howell. For his first batch of potato 
vodka, he pedaled while 13,000 
pounds of Yukon Gold potatoes 
were fed through the hopper. He 
has since switched to an electric 
grinder to get a more consistent 
texture, but the concept was 
characteristic of Howell’s methods, 
which are all about doing things 
from base level. 

Howell started brewing beer as 

a young adult, and later worked in 
the wine industry as a distributor 
for Grape Expectations. “The 
whole process led me to making 
spirits,” he said. 

Howell was putting in long 
hours, and his friend Kelly 
Andrews told him, “If you’re 
working that hard, you ought to 
be working for yourself.” Then 
Washington State legalized 
commercial distilling. “I saw this 
industry coming and really wanted 
to be part of it,” he said. 

With the help of Andrews and 
other business partners Robert 
Andrews and Ethan Lynette, plus 
Tony Vernon (their do-everything 
employee), Chuckanut Bay 
Distillery was off to a strong start.

Howell loves the idea that spirits 
made in the Pacific Northwest will 
all have a particular character, or 
terroir, and to that end he buys 
his ingredients locally, preferably 
directly from the farmer.  The 
potatoes he uses for his distinctive 
vodka come from Wallace Farms 

in the Skagit Valley. “I go down to 
Wallace, load up the back of my 
pickup truck with potatoes. We’re 
kind of different that way,” he said. 
Every bottle of vodka contains 13 
pounds of potatoes. 

His wheat vodka is made from 
a soft white wheat from TeVelde 
Farms in Lynden, who are growing 
a variety of grains and can control 
protein levels to some extent. “We 
work great together,” Howell said. 
For another project he’s using 
barley from the Yakima area, but is 
looking at a possible barley source 
in Skagit County, and he’s still 
searching for a Washington source 
of rye grain. “We go through a lot 
of produce,” he said. “[Supporting 
local farmers] is why we 
established the craft distillery law.” 
Spent mash left over from distilling 
goes to feed cows at Laird Dairy in 
Everson, completing the cycle.

Chuckanut Bay spirits are 
not officially organic, although 
the farmers who provide their 
ingredients all use the best possible 

chuckanut bay dIstIllery

farming practices without the 
certification. 

Howell feels that distilling truly 
gets to the essence of ingredients. 
“It concentrates all this energy,” 
he said. “How else could someone 
carry 13 pounds of potatoes to a 
friend’s house and pour them a 
drink?”

Currently, the tasting room 
offers the two vodkas, but more 

products are on the way, including 
a gin and a coffee liqueur, with a 
whiskey program further down the 
line. “The coffee liqueur’s going to 
be fantastic,” said Howell. The gin, 
which is waiting on a shipment of 
botanicals, will be a classic London 
Dry style, carefully balanced in 
flavor. “Anything that goes out of 
here has to be perfect.”

–Jessamyn Tuttle

Jim Caudill of Samish Island, recently retired 
from running the La Conner Seafood and 
Prime Rib House, was kicking around at 

home until his wife strongly suggested that he 
take a workshop at the WSU Extension and 
Research Center in Mount Vernon. The subject 
was distilling, a business that had just been 
made legal in Washington State. 

He dragged his friend Bob Stillnovich, also a 
retired restaurant owner, along with him, and 
after taking the workshop the two immediately 
decided to open their own business. Although 
both men had an interest in wine and spirits 
already, they became fascinated by the process 
of distilling. 

“Moonshiners have been making whiskey for 
a thousand years,” Stillnovich pointed out, but 
to make it well takes a great deal of expertise. 
They attended trainings and conferences, 
asked for advice, and brought in experts when 
necessary while setting up their formulas. 
They experimented with different casks, finally 
settling on small barrels for quicker aging, 
made by Black Swan in Minnesota. Getting 
their program started took several years, from 
ordering their still to receiving their license, 
then beginning the aging process.

They make several types of whiskey, from 
their standard, award-winning Samish Bay 
single malt to two peated whiskeys (they can’t 
officially be called “Scotch”). Their malt comes 
from Great Western Malting in Vancouver, WA, 

although they hope to do business with Skagit 
Valley Malting Company once it’s established. 
The peated barley is imported, of course, so 
they order it heavily peated and mix it with 
local, unpeated grain to achieve the state 
requirement for 51 percent Washington State 

grown ingredients while still getting a good 
level of peat flavor.

The duo also create two brandies, a Cabernet 
and an apple brandy made from Jonagolds. 
They started out making their own apple wine 
from Merritt’s Orchard, but then smoothed 
out their operation by having the wine made 
elsewhere, first by Tulip Valley Winery and now 
by Mount Baker Vineyards, who source their 
own apples.

Their entire production is done at 
Stillnovich’s place on Samish Island, an idyllic 
location with a view across the water to the 
south. The small space is stuffed full of barrels, 
currently at capacity with 176 casks.  Stillnovich 
does all the on-site work himself, since Caudill 
recently had to give up helping with the physical 
aspect of the distillery. “I wanted to see if I 
could do it myself for a year,” said Stillnovich. 
He could hire extra help but doesn’t want the 
business to get too big. “The only reason we’re 
doing this is to have fun doing it.”

Stillnovich, who said that the main thing he 
misses about the restaurant business is meeting 
people, loves to have customers drive out to 
the distillery, which is open on weekends year 
round as well as by appointment. He points 
out that it makes a great addition to a day trip, 
along with Edison and La Conner, and the 
trip out to Samish Island can be an adventure. 
“Come out and try it.”

–Jessamyn Tuttle

golden dIstIllery NEXT ISSUE, Part 2:

• BelleWood Distillery at 
BelleWood Acres, Lynden

• Skip Rock Distillers, 
Snohomish

• Whidbey Island 
Distillery, Langley

• Bluewater Distilling, 
Everett

• Dark Moon Artisan 
Distillery, Snohomish

• Dry County Distillery LLC, 
Marysville

• Deception Distilling, 
Anacortes

• San Juan Island 
Distillery, Friday Harbor

• Skagit Valley Malting, fo-
cused on the establishment 
of a custom malting indus-
try in the Skagit Valley using 
Skagit grown grains.  

1115 Railroad Avenue, Bellingham, (360) 738-7179, www.chuckanutbaydistillery.com

9746 Samish Island Road, Bow, (206) 605-8485, www.goldendistillery.com

Co-owner Matt Howell. 
PHoTo BY JESSAMYN TUTTLE

Co-owner Bill Stillnovich. 
PHoTo BY JESSAMYN TUTTLE
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Tour the tulips

The month of April turns 
acres of Skagit Valley into 
a colorful land of blooming 

tulips. Visitors come from all over 
the world to see this beautiful 
display, and many residents visit 
the fields as well, finding themelves 
in equal awe year after year. 

There are two main areas to view 
the tulips - RoozenGaarde and 
Tulip Town - both offering fields of 
color and various not-miss places 
for visitors. 

roozengaarde
A division of Washington Bulb 

Co., Inc., the largest flower bulb 
grower in the U.S., RoozenGarde 
has over 1,000 acres of Skagit 
Valley tulip, daffodil, and iris 
fields. The owning Roozen family’s 
roots trace back to tulip growers 
in Holland and the United States 

since the early 1700s. 
This area features a 3.5-acre 

display garden (admission) planted 
with over 250,000 bulbs, including 
more than 150 varieties (labeled 
for visitors). A retail shop is on site. 

Garden admission is $5 per 
person, and $4 for military with 
I.D. Children 10 and under are 
free. Parking is free. Admission 
ticket provides free access to all 
parking areas located in their 
RoozenGaarde/WBC tulip fields, 
totaling 350 acres of blooms. The 
Bloom Map offers blooming tulip 
updates at www.tulips.com. 

RoozenGaarde will be open 
from 9 a.m. to 7 p.m. daily through 
the end of April, and is located 
at 15867 Beaver Marsh Road 
in Mount Vernon. No pets are 
permitted in the garden.

tulIp town
Tulip Town is open daily from 

9 a.m. to 5 p.m. through April 
(later if weather permits). The area 
includes an enhanced Veterans 
Memorial Garden, World Tulip 
Summit Society Garden, and 
the windmill garden with pond, 
featuring unusual tulip varieties 
and newly hybridized tulips.

And indoor show features 
massive tulip bouquets and a 
110-foot painted mural with 

scenes from Skagit Valley, by artist 
Jennifer Bowman who is also 
working on scenes depicting the 
area where Tulip Town owner Tom 
DeGoede grew up and lived until 
the mid 1900s. 

Trolley rides are available for 
elevated views of the fields, with 
ticket fee per adult and child. 

Visitors can also learn why the 
tulip is World’s Peace Flower, visit 
the Garden Shop, and other shops 
on site (dahlia, art, gifts). 

Tulip Town is located at 15002 
Bradshaw Road in Mount Vernon. 
Admission is $5 per adult, and 
children 10 and under are free to 
enter. All parking is free. No pets 
on site. See tuliptown.com for 
more information. 

prIvate property & drIvIng condItIons
Visitors are requested to be 

respectful of private property 
and no parking signs. Drivers, 
motorcyclists and riders should 
expect heavier than normal traffic 
conditions in the Mount Vernon 
and La Conner areas and plan 
accordingly, especially during 
weekends. 

Travel routes and more 
information about the Tulip 
Festival can be found at www.
tulipfestival.org.

Fields abloom at 
RoozenGaarde 
and Tulip Town
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Tastes along the tulip trek

As you spend a day feasting 
your eyes on vibrant acres 
of tulips at this year’s Skagit 

Valley Tulip Festival, your taste 
buds also deserve a treat. Take 
time to satisfy your appetite at one 
of the many delicious eateries the 
area has to offer. 

“A balanced diet is a cookie 
in each hand,” is the best advice 
painted on a butter yellow 
wall of the Calico Cupboard’s 
La Conner café and bakery 
(calicocupboardcafe.com). This 
cafe, also located in Anacortes 
and Mount Vernon, takes pride 
in only cooking with the finest of 
ingredients from local farms and 
companies, baking fresh pastries 
and breads, including generous 
gluten free options. 

With a deck perched over the 
Swinomish Channel, this eatery 
is the ideal sanctuary to kick 
back and enjoy the springtime 
sun, and to relish an extensive 
breakfast and lunch menu that 
any grandmother would envy. For 
a leisurely breakfast, order the 
“calico benedict” with your choice 
of salmon, vegetables, or honey 
ham, or sample a unique scramble. 
For lunch, try the tender turkey 
pot pie. 

Choose from an assortment of 
cakes, cookies, muffins, scones, and 
brioches from their bakery. Satisfy 
a sweet tooth with a dense, gooey 
lemon bar, or attempt their famous, 
massive cinnamon roll (available 
in four flavors) topped generously 
with icing. Indulge in one of their 
cream or fruit pies with flaky crusts 
and overflowing insides. 

The bakery’s sister bistro and 
bar in La Conner, Seeds, offers 
innovative cuisine housed in 
a 124-year-old renovated seed 
factory. Seed’s Bistro (seedsbistro.
com) values the Pacific Northwest’s 
agriculture and farming, 
partnering with 21 local farms, 
creameries, distilleries and 

by Cait Auer

all you CaN eat

breweries to present food that 
highlights freshness. 

They serve breakfast, lunch, and 
dinner with a constantly changing 
menu that caters to in-season 
ingredients, especially seafood. A 
fan favorite is a heaping plate of 
Alaskan cod tacos, blackened or 
fried to your preference with piles 
of pepper jack cheese, smoky salsa, 
cabbage slaw, and avocado. Each 
salad accentuates every vegetable’s 
distinct flavor, and the vinaigrettes 
are tasty enough to drink plain. 
Their portions are sharable, 
with thick burgers and grilled 
sandwiches paired with hand-cut 
fries. 

The full bar hosts classic and 
rare spirits, and every bartender 
appreciates a customer who loves 
to experiment with flavors. A 
daring choice is the Fisherman’s 
Mary, a twist on a classic Bloody 
Mary with smoked salmon vodka, 
local beets, lime, lemon, asparagus, 
carrots, pickled onions, and green 
olives. Sip on a glass of wine from 
one of Washington’s vineyards. 

If your trip to the Tulip Festival 
needs a fine dining finale, cozy 
up at Nell Thorn (nellthorn.com), 
a dimly lit waterfront restaurant 
and pub. This intimate dining 
option offers three different seating 
areas appropriate for every age 
and purpose, from a formal room 
with a perfect view of the water, 
to a family-friendly dining area, 
to a sleek bar. Their expansive 
list of delicately prepared, quality 
land and sea entrées are quick to 
impress.

One impeccable dish is the 

Clams Toscano, where fresh local 
Manila Clams are simmered 
in their own juices with house 
bacon, garlic, chili, bread crumbs 
and parmesan cheese. Their 
slow braised lamb shank stewed 
in Rockwell beans, garbanzo, 
mushrooms and greens is not to be 
ignored. Watch the sun set on the 
channel and appreciate the beauty 
of the day while enjoying expertly 
seasoned and prepared specialties 
that Nell Thorn masters. 

Another stop in the La Conner 
area is the La Conner Brewing 
Company (laconnerbrewery.com), 
offering Northwest-style brewpub 
food, including wood-fired pizzas. 
A fireplace is an enjoyable spot for 
the crisp days, or dine on the patio. 
Nearby La Traviata offers fresh 
Italian cuisine. 

For a great deal on wholesome 
foods, peruse the aisles and deli of 
Mount Vernon’s Skagit Valley Food 
Co-op (skagitfoodcoop.com). Play 
picnic at the Tulip Festival with a 
made-to-order sandwich, soothing 
soups, flavorful and exotic picks 
from the deli case, and a cup of fair 
trade coffee. 

The Farmhouse Restaurant 
(thefarmhouserestaurant.net) is a 
Skagit Valley landmark featuring 
traditional, home-style dishes and 
freshly-baked desserts, including 
their famous Mile-High lemon 
meringue pie. 

Skagit’s Own Fish Market 
(skagitfish.com) offers a mouth-
watering lunch menu, complete 
with a fresh dungeness crab 
sandwich, oyster hoagie, and clam 
chowder, among others.

For more local options in La 
Conner and Mount Vernon, check 
with visitors centers, ask the locals, 
or visit www.lovelaconner.com and 
mountvernonchamber.com. Enjoy 
the fields and the food!

Delicious stops 
in La Conner, 
Mount Vernon

fish taco at seeds restaurant. 
PHoTo BY CAiT AUER
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Craft & Home

board member and volunteer beth vonnegut prepares the scrap table. in addition to selling 
products created from used textiles, ragfinery offers fabric supplies for artists and creative hob-
byists, as well as classes and a co-working space for those interested in sewing, cutting, and 
weaving. CoURTESY PHoTo

Ragfinery, a new textile reuse 
center aimed at creating new 
clothes and products from 

donated materials, has opened 
in downtown Bellingham. The 
4,000-square foot space, operated 
by the non-profit Reuse Works 
(also home of the Appliance 
Depot), will connect artists, textile 
designers and crafters, and offer 
workshops and classes, with the 
sole goal of utilizing discarded 
materials.

The idea for Ragfinery originated 
approximately a year and a half 
ago when Reuse Works decided 
it was time to move forward with 
a new project. “Our board of 
directors said ‘our mission is to 
create jobs from waste, what else 
is out there?’” Executive Director 
Duane Jager said. After doing 
some research, Jager found that, 
according to the Council for Textile 
Recycling, the average American 
donates 12 pounds of textiles but 

Ragfinery brings new life to 
discarded clothing, textiles

puts 70 pounds in landfills. That 
statistic would mean Bellingham 
residents discard 3.5 million 
pounds of textiles each year. In 
addition, between 1999 and 2009, 
postconsumer textile waste grew 
by 40 percent while the diversion 
rate increased by only two percent. 
Textiles account for five percent of 
municipal solid waste. 

Not wanting to open a thrift 
store in an already thriving second-
hand market, Jager said the group 
examined the best way to take on 
discarded textile and came up with 
making new clothes and art from 
old. “There is a lot of upcycling 
going on,” Jager said excitedly, 
citing the website Etsy’s booming 
business as a prime example. 

The idea grew as local artists 
shared their opinions seeking a co-
work space with classes.

“That was a real boost to us. 
That’s going to carry us in a way 
that we never expect,” Jager said. 
“There’s no place in Bellingham 
where there is space and equipment 
to teach and have workshops… 

it’s kind of turned into a co-work 
space.”

As word of Ragfinery filtered 
through the art and craft 
communities, skilled volunteers 
came out of the woodwork, Jager 
said. “We have people who have 
really good skill sets who are in 
here volunteering and making 
stuff.” They have connected with 
Allied Arts as well as groups like 
Whatcom Weavers Guild, and the 
space is furnished with sewing 
machines, a loom, rag cutter and 
other tools of the trade.

The Ragfinery began collecting 
clothes in January and are 
celebrating their grand opening 
on Thursday, April 3. “Now we’re 
having the grand opening because 
we think we know what we’re 
doing,” Jager said. Although the 
operation is still finding their 
footing, Jager added the response 
has been overwhelming. “The artist 
community has stepped up and 
come forward. That was a surprise.” 

There are five revenue streams 
for the Ragfinery, Jager noted. 
They sort the fabric by color and 
type; they upcycle the products, 
host workshops, classes and have a 
rental space; some of the material 
will be turned into rags and what 
is left is bailed and sold to textile 
brokers.

In addition to selling the 
products, Ragfinery will also run 

by Brent Cole

as a training business and has 
partnered with the Opportunity 
Council and Work Source to train 
workers how to make garments and 
sew.  

All donations are welcome at the 
Ragfinery. The Whatcom Transit 
Authority recently donated 500 
pounds of discarded bus driver 
uniforms. A design contest will 
be held later this spring when 
people will be able to repurpose 
the clothes and the winner receives 
a prize. The Ragfinery also took 
in several hundreds of pounds of 
donated drapes. “An artist wants to 

do a workshop to turn them into 
something,” Jager said excitedly. 

As the group looks forward, 
Jager added the Ragfinery is open 
to everyone and are aiming high 
when it comes to quality items. 
Stylistically, the project director 
is Eliza Evans, who Jager noted, 
“brings the style element.”

Ragfinery is located at 4121 N. 
Forest Street in Bellingham and 
open Tuesdays, Wednesdays and 
Thursdays from 10 a.m. to 5 p.m. 
The grand opening and ribbon 
cutting will be held at 10 am. on 
Thursday, April 3. 
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April is a month for spring 
cleaning and spring plans. 
After a long winter, it’s 

time to get crafty in your home and 
garden, and enjoy the springtime 
outdoors. Following are some of 
the events happening this month 
that offer a time to view the works 
and visit with many local artists, 
crafty fun and more. Following are 
some of the art events offered in our 
northwest corner.   

• Art at the Schoolhouse with 
the Stanwood Camano Arts Guild: 
For a seventh season, Christiansons’ 
Nursery will host a show of local 
artists from the Stanwood Camano 
Arts Guild located in their historic 
1888 Schoolhouse. New and 
returning artists will display a 
multimedia celebration of styles 
including, outdoor stained glass 
garden art, paintings, jewelry, cards, 
photography, fiber arts and more. 
The show is open daily April 4-27, 
from 10 a.m. to 5 p.m. Christianson’s 
Nursery is located at 15806 Best 
Road in Mount Vernon. 

• Woodfest in Sedro-
Woolley: This annual celebration 
of woodworking and student 
achievements will take place 
Saturday and Sunday, April 5-6 in 
Sedro-Woolley. Vendors and display 
booths include chainsaw carvers, 
wood turners, traditional carvers, 
wood crafters, artisans, high school 
woodworking exhibits, educational 
exhibits, silent auction and more in 
Sedro-Woolley. For a schedule of 
activities, see http://sedro-woolley.
com.

• Skagit Valley Art Escape: A 
total of 15 businesses in Mount 
Vernon are showcasing various 
artists from around the area on 
Thursday, April 3 from 5 to 8 p.m. 
Participants can start at Tri-dee Arts 
and walk down to Skagit Running 
Company. 

• Fidalgo Island Quilters Quilt 
Walk: Guild members display 
traditional, contemporary, and art 
quilts in 35 Downtown Anacortes 
businesses throughout April. Maps 
available at participating merchants, 
the Anacortes Visitor Center at 9th 
Street and Commercial Avenue, 
and the La Conner Quilt & Textile 
Museum. The Quilt Walk is a 
sanctioned event of the Skagit Valley 
Tulip Festival. fidalgoislandquilters.
com

• 30th annual Tulip Festival 
Street Fair: This annual weekend 

will be held Friday, April 25 through 
Sunday, April 27, featuring vendors, 
artists, crafts people, and visitors in 
downtown Mount Vernon. 

• 2nd annual Art of Gardening: 
The Anacortes Farmers Marker 
and City of Anacortes celebrate 
gardening at this hands-on event 
during Saturday and Sunday, April 
26-27 at the Depot in Anacortes. 
The event features regional vendors, 
display gardens and exhibitors 
with a focus on backyard farming, 
gardening and art specifically 
designed for the garden. Enjoy tasty 
food, a sunny beer and wine garden 
and live entertainment all day. Hours 
are Saturday 10 a.m. to 4 p.m. and 
Sunday 10 a.m. to 3 p.m. 

• Good Earth Pottery and 
Demonstrations: Clay Artists in 
Action: See the 4th Annual Dirty 
Dan Day Pottery Demonstrations 
and Clay Rodeo at Good Earth 
Pottery on Sunday April 27 from 1 
to 4 p.m. This event will also include 
a reception for April’s featured artist, 
Comador Stewart. Located at 1000 
Harris Avenue, Bellingham. 

• The Island Chicks Spring 
Antiques / Vintage Market: 
Over 40 vendors with antiques, 
vintage, repurposed/refreshed and 
handmade treasures for your home 
and garden will fill the space at 
The Transit Shed Event Center in 
Anacortes on Saturday, April 26. 
Admission is $5 per person, $3 with 
a non-perishable food item, which 
will be donated to the Anacortes 
100 Food Bank. Hours are 9 a.m. to 
4 p.m. 

• Monroe-Evergreen State 
Spring Festival: This spring event 

at the Evergreen Fairground in 
Monroe on Saturday, April 26 and 
Sunday, April 27 features food, 
entertainment, vendors, Ciscoe 
Morris, Pacific Science Center’s 
“Science on Wheels” Engineering 
Interactive Exhibit, live music, 
animal shows, Busy Bee Quilt 
Show, BBQ competition and more. 
Parking is $5. Free admission. Hours 
are Saturday 10 a.m. to 6 p.m. and 
Sunday 10 a.m. to 5 p.m.

(For more event listings, see this 
month’s calendar or visit www.
grownorthwest.com.)
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Art at the schoolhouse with the stanwood camano Arts guild takes place in the old schoolhouse 
at christianson’s nursery in Mount vernon. items includes outdoor stained glass garden art, 
paintings, jewelry, cards, photography, fiber arts and more. PHoTo BY EVE BoE
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31st Annual Skagit Valley Tulip Festival: 
April 1-30. Month-long celebration of tu-
lips, showcasing skagit valley agriculture 
and community events. for a map of local 
tulip fields and complete event schedule, 
see www.tulipfestival.org.

Fidalgo island Quilters Quilt Walk: guild 
members display traditional, contempo-
rary, and art quilts in 35 downtown Ana-
cortes businesses throughout April. Maps 
available at participating merchants, the 
Anacortes visitor center at 9th street and 
commercial Avenue, and the la conner 
Quilt & Textile Museum. The Quilt walk is a 
sanctioned event of the skagit valley Tulip 
festival. see fidalgoislandquilters.com

Beer release fundraiser: Tuesday, April 
1. Kulshan brewing company, 2238 James 
st., bellingham, will unveil its last resort 
india pale Ale during a fundraising event 
from 6 to 9 p.m. benefitting the snohom-
ish county helicopter rescue Team. Mem-
bers of the team are expected to be on 
hand. raffle prizes, music, food and beer. 
Kulshan brewery, bellingham. 

Birchwood Garden Club’s April Meet-
ing: Sustainable Soils: wednesday, April 
2. craig Macconnell from wsu will be 
speaking on creating sustainable soils via 
compost, tillage, and more. 7 p.m. All wel-
come. whatcom Museum rotunda room, 
121 prospect street, bellingham. The birch-
wood garden club meets monthly to visit 
over coffee and treats and hear illustrated 
talks on gardening topics. Membership is 
open to everyone in whatcom and skagit 
counties. see www.birchwoodgardenclub.
org. 

Ragfinery Grand opening: Thursday, 
April 3. reuse works’ new “jobs from 
waste” training business, ragfinery, will 
have its grand opening and ribbon cut-
ting ceremony at 10 a.m. ragfinery is a tex-
tile reuse center where artists and crafters 
collaborate with low income worker train-
ees to re-purpose donated used clothes. 
1421 n. forest street, bellingham. 

Mount Vernon Art Walk with Skagit Val-
ley Art Escape: Thursday, April 3. A total of 
15 businesses showcasing various artists 
from around the area. 5 to 8 p.m. down-
town Mountain vernon. see www.mount-
vernonchamber.com.

Whatcom County Youth Fair: friday and 
saturday, April 4-5. celebrating 26 years. 
An educational fair for youth ages 6 to 18. 
participants do not need to be a 4h or ffA 
member. no admission to watch the event. 
northwest washington fairgrounds, lyn-
den. see http://whatcomcountyyouthfair.
webs.com.

Planted...From Smallest Seed: friday, 
April 4. An evening of story and live mu-
sic. la rocha event. 7 to 9 p.m. fairhaven 
library Auditorium, bellingham. 

Art at the Schoolhouse: April 4-27. daily 
10 a.m. to 5 p.m. show of local artists from 
the stanwood camano Arts guild located 
in the historic 1888 schoolhouse. outdoor 
stained glass garden art, paintings, jewel-
ry, cards, photography, fiber arts and more.  
Admission free to the public. christianson’s 
nursery, 15806 best road, Mount vernon, 
www.christiansonsnursery.com.

Best of the Fest: April 4-12. Art exhibition 
at the depot Arts and community cen-
ter, Anacortes. April 4-12. An official Tulip 
festival activity. emphasis on skagit val-
ley artists, including paintings, sculpture, 
glass, and jewelry, photographs and fiber 
art. we will host Art in bloom, An evening 
of color on saturday, April 5, at the depot. 
proceeds will support youth cultural art 
through a partnership with the Anacortes 
school district. for more information, see 
www.anacortesartsfestival.com/best_of_
fest.cfm.

Beginning Vegetable Gardening: sat-
urday, April 5. learn how to successfully 
grow a wide variety of produce through-
out the year. free. be prepared to be out-
side. 10:30 a.m. to noon. cloud Mountain 
farm center, 6906 goodwin road, everson. 
see cloudmountainfarmcenter.org.

Fourth Annual Historic Homes Tour: 
saturday, April 5. presented by the skagit 
county historical Museum. This year fea-
tures an eclectic group of homes and 
structures in the town of edison. 10 a.m. to 
5 p.m. Tickets are $15 in advance, $20 day 
of event. Tickets available at christianson’s 
nursery, The farmhouse, gretchens, smith 
and vallee gallery, stowe’s, or contact the 
Museum at (360) 466-3365, Museum@
co.skagit.wa.us.

Shade Containers ‘Make it and Take it’: 
saturday, April 5. learn to design and plant 
a beautiful shade pot. bring your own con-
tainer or choose from selection. special 
discounts for soil and plants. class is free. 9 
a.m. garden spot nursery, 900 Alabama st. 
call 676-5480 to register.

Woodfest: saturday and sunday, April 
5-6. Annual celebration of woodworking 
and student achievements. vendors and 
display booths include chainsaw carvers, 
wood turners, traditional carvers, wood 
crafters, artisans, high school woodwork-
ing exhibits, educational exhibits, silent 
auction and more in sedro-woolley. event 
of the skagit valley Tulip festival. see 
http://sedro-woolley.com.

Kulshan Brewery’s 2nd Anniversary Par-
ty: saturday, April 5. live music includes 
The sky colony (3 p.m.), rattletrap ruckus 
(5 p.m.) and The barred rock hens (7 p.m.) 
paellaworks serving at 1, 3, 5 and 7 p.m. 
$1 off all pints and pitchers. 2238 James 
street, bellingham. (360) 389-5348.

Mini-Gardens: Good Things Come in 
Small Packages: saturday, April 5. learn 
how to select plants for miniature gardens, 
both indoors and outdoors. dwarf coni-
fers, small maples, perennials, sedums and 
so much more. learn how to plant these 
beauties into containers for years of enjoy-
ment. instructed by Trevor cameron, c.p.h. 
& chris hinricksen, c.p.h. free. 1 p.m. Ad-
vanced registration required. sunnyside 
nursery, Marysville. call (425) 334-2002 or 
email info@sunnysidenursery.net. 

Bonsai Class: saturday, April 5. george 
berkompas of the whatcom/skagit bonsai 
society will discuss which plants perform 
best as indoor bonsai, as well as soils, pots, 
pruning, and wiring. 10 a.m. Kent’s garden 
and nursery, 5428 northwest dr, belling-
ham, (360) 384-4433. 

Bellingham Farmers Market 2014 Sea-
son opening: saturday, April 5. open-
ing cabbage toss at 10 a.m. vendors with 
produce, baked goods, arts and crafts, 
and more. 10 a.m. to 3 p.m. depot Market 
square, bellingham. see www.bellingham-
farmers.org. 

Whatcom County Dahlia Society Tuber 
Sale: saturday, April 5. Typically the so-
ciety has 500 to 600 different varieties of 
dahlias for sale. The tubers are generally 
priced at $3 to $6 each. starts at 10 a.m. 
All welcome. bloedel-donovan park, 2214 
electric Ave, bellingham. for more infor-
mation, see http://whatcomcountydahlia-
society.org.

Aeroponics Demonstration: saturday, 
April 5. Allyson Mccormick will show you 
how to be in control of your food from 
seed to harvest right in your back yard, 
deck, patio, or even indoors. reservations 
requested (360) 466-3821. free. 1 to 2 p.m. 
christianson’s nursery, 15806 best road, 
Mount vernon. www.christiansonsnursery.
com.

Farm Recordkeeping for Productivity 
& Profitability: saturday, April 5. partici-
pants will learn about farm-based financial 
records and bookkeeping from experts at 
northwest farm credit services and Moss 
Adams. look at three different systems 
for farms: paper only, basic computer and 
paper, and a look at using Quickbooks 
with a certified trainer. pre-paid registra-
tion required. $40 per farm and includes 
lunch for two. Additional meals ($10) are 
available. 9 a.m. to 3 p.m. wsu snohom-
ish county extension’s cougar Auditorium, 
600 128th st se everett. To register, visit 
farmrecordkeeping.brownpapertickets.
com or download the form at snohom-
ish.wsu.edu and mail with your check. for 
more information on the course, contact 
holly Thompson, hollynthompson@wsu.
edu, (425) 357-6022.

Urban Forager Melany Vorass: saturday, 
April 5. urban forager Melany vorass, au-
thor of The front Yard forager, identifies 
superfoods like dandelion, plantain, cat-
sear, nipplewort and shotweed  in a free 
program at the everett public library.  vo-
rass studied ethnobotany and has been an 
avid forager for over 40 years. 2 p.m. free. 
everett library, 2702 hoyt Avenue, everett. 
(425) 257-7640.

Washington Arms Collectors Gun and 
Antique Show: saturday and sunday, 
April 5-6. saturday hours 9 a.m. to 5 p.m. 
sunday 9 a.m. to 3 p.m. Admission $8 per 
person (17+). fairgrounds, g.w. events 
center #604, Monroe. (425) 255-8410. 

Rome Grange Community Pancake 
Breakfast: sunday, April 6. pancakes, 
toast, coffee, juice, and biscuits and gravy. 
The cost is $5 per adult, $2 per child (ages 
6-10), and free for kids ages 5 and-under. 
8 a.m. to 1 p.m. rome grange, 2821 Mt. 
baker highway, bellingham. 

WSU Whatcom Master Gardeners: Soil 
Preparation for Spring Planting: sun-
day, April 6. learn about soils of whatcom 
county, as well as where and how you can 
have your soil tested. various soil amend-
ments will be discussed. 2 p.m. free. 

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

saturday, April 5: skagit county historical Museum 
presents its 4th historic home Tour. This year features an 
eclectic group of homes and structures in the historic 
town of edison. Tickets are $15 in advance, $20 day of 
event. 10 a.m. to 5 p.m. contact 

Historic Homes Tour

Good Pickin’s

Planting for Butterflies

Scythes: The Cutting Edge of Power Down

sunday, April 13: learn what makes a good scythe, what 
to look for in picking a mowing outfit for your needs and 
how to properly maintain and use it for years to come. if 
you already use a scythe, bring it and get expert coach-
ing to increase your skills at sharpening or to refine your 
scything technique. $40 per person. 10 a.m. to 4 p.m. at 
inspiration farm, bellingham. following this class, is a 
Make Your own scythe snath event on April 20. To regis-
ter, visit www.inspirationfarm.com or call (360) 398-7061. 

wednesday, April 9: Master gardener ginny winfield 
shares takes us “out of the ground and into the box” for 
an introduction to container gardening planting for but-
terflies. learn to choose containers and the best plants to 
attract those lovely alternative pollinators, the butterflies. 
seventh in the series of gardening programs presented 
by blaine c.o.r.e. (community orchards for resources 
and education). 4 to 6 p.m. blaine library, 610 3rd street. 
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Tennant lake interpretive center, 5236 
nielsen Ave., ferndale. (360) 733-2900. 

“Everyone Can Grow Vegetables!” class 
series: Mondays, April 7, 14, 21 and 28. 
presented by wsu skagit county Master 
gardeners. from gardening in contain-
ers on a balcony, to planting in rows and 
beds, everyone can learn how to cultivate 
fresh vegetables. Admission is free. no 
registration required. classes begin at 6 
p.m. Mt. vernon library, Mt. vernon city 
library, 315 snoqualmie st., Mt. vernon. 
The schedule is: April 7: ‘preparing raised 
beds and containers for planting’ with da-
vid buchan and gloria ellsworth; April 14: 
‘choosing vegetable varieties/planting 
seeds and starts’ with valerie rose; April 
21: ‘Know Your bugs’ with virgene link; 
and April 28: integrated pest Management 
with virgene link. for questions, call (360) 
428-4270, ext. 0. 

Grafting: wednesday, April 9. wsu sno-
homish county extension presents tree 
fruit expert gary Moulton in a two-part 
lecture and hands-on workshop on graft-
ing. part 1 is 6 to 9 p.m. at wsu snohom-
ish county extension’s cougar Auditorium, 
600 - 128th st se, everett. part 2 is the fol-
lowing saturday, April 12 from 11 a.m. to 
3 p.m. at ed’s Apples, 13420 339th Ave se, 
sultan. learn about the different types of 
grafting, how to choose and take scion 
wood, choosing a receptor site, how to 
make the graft and seal it properly. cost 
for the lecture is $30, for both lecture and 
hands-on is $75, and includes four root-
stock. To register online, visit brownpap-
erTickets.com/event/440630, or contact 
Karie christensen at (425) 357-6039, chris-
tensen4@wsu.edu.

Container Gardening and Planting for 
Butterflies: wednesday, April 9. Master 
gardener ginny winfield takes us “out of 
the ground and into the box” for an in-
troduction to container gardening. learn 
how to choose containers, the right plants, 
and how to water them, and the best 
plants to attract those lovely alternative 
pollinators, the butterflies. seventh in the 
series of gardening programs presented 
by blaine c.o.r.e. (community orchards 
for resources and education). 4 to 6 p.m. 
blaine library, 610 3rd street. for more 
information contact Kelle sunter at (360) 
332-7435.

Whatcom Horticultural Society Pres-
ents: Thomas Hobbs “Goodbye Holly-
wood, Hello Green Acres”: wednesday, 
April 9. whatcom horticultural society 
presents Tom hobbs, impresario of garden 
and floral design and owner of southlands 
nursery. he will share the very funny and 
inspirational story of his new “farm garden” 
in langley, bc. Author of prized home and 
garden stories, Tom will share his new fo-

cus, inspirations and exasperations in the 
world of gardening. lecture begins at 7:30 
p.m. $10 for Members (membership avail-
able at lecture) $15 general. whatcom 
Museum old city hall, 121 prospect st, 
bellingham. 

Decoy Carving and Painting: wednes-
day, April 9. The burlington parks and rec-
reation department is partnering with the 
washington brant foundation to offer this 
5-week course for ages 10 and up. $15 per 
person, all supplies included. limited spot. 
call (360) 755-9649 to register.

Gluten-Free Spring Baking with Jean 
Layton, ND: wednesday, April 9. Jean lay-
ton, the gluten-free doctor, demonstrates 
how to bake gluten-free treats, including 
sweet cinnamon rolls (including an orange 
variation), tender crisp nut and currant 
rugelach, and buttery fruit tarts. Tips and 
tricks for freezing and gifting. 6 to 8:30 
p.m. $35 per person. register at wcc (383-
3200). cordata co-op, bellingham. 

Mexican Kitchen: Spring Stews and 
Soups with Ana Jackson: Thursday, April 
10. Ana Jackson presents fresh and festive 
stews and soups from Mexico. $39 per 
person. 6 p.m. cordata co-op. register at 
wcc, (360) 383-3200. 

WSU Whatcom Master Gardeners: 
Growing Dry Legumes and Grain in 
Your Backyard: Thursday, April 10. Krista 
rome, a self-taught gardener with a b.s. 
in environmental science, will focus on 
dry legumes and grains for backyard gar-
deners and homesteaders. step-by-step 
instructions on selecting varieties, plant-
ing, maintenance, harvest, threshing, seed 
cleaning, and storage. instruction manual 
and seeds available for purchase. free 
program. 7 p.m. wsu whatcom extension, 
1000 n. forest st., suite 201, bellingham. 
(360) 676-6736.

Raising Meat Rabbits with Robert Fiut: 
Thursday, April 10. learn about rabbit 
care and how to develop and maintain a 
humane, family-scale rabbitry. robert will 
discuss rabbit housing innovations he has 
developed. 6:30 p.m. 3rd floor, skagit val-
ley co-op, Mount vernon. To pre-register 
for a class,  call (360) 336-5087,  ext. 139. 
read more about robert’s rabbits, of Mar-
blemount, at nzwrabbits.webs.com.

Benefit concert and silent auction for 
oso: Thursday, April 10. hosted by wild 
buffalo, summer Meltdown and What’s 
Up! magazine. Admission by cash dona-
tion. All the money goes to the snohomish 
county helicopter rescue Team and the 
disaster relief account for oso landslide 
victims through the cascade valley hos-
pital health foundation. wild buffalo, 208 
w. holly st., bellingham. line-up posted at 

friday and saturday, April 11-12. over 140 ven-
dors and great food. $2 admission. hours 9 a.m. 
to 4 p.m. 479 w. Taylor st., Mount vernon. fair-
grounds parking in south parking lot. interested 
vendors can check out www.skagitcounty.net/
garagesale. 

22nd Annual Spring World’s Largest 
Garage Sale, Antiques & More

wildbuffalo.net. 

22nd Annual Spring World’s Largest Ga-
rage Sale, Antiques & More: friday and 
saturday, April 11-12. over 140 vendors 
and great food. $2 admission. friday and 
saturday hours 9 a.m. to 4 p.m. 479 w. Tay-
lor st., Mount vernon. fairgrounds parking 
in south parking lot $2. 

Fidalgo island Quilters Quilt Show: April 
11-13. The theme is “e pluribus unum” and 
will feature quilts made for military veter-
ans, as well as traditional, contemporary, 
modern, art quilts and wearable art. Quilt-
ing and fiber arts vendors, the fiQ bou-
tique, raffle quilt ticket sales, and quilting 
demonstrations with hands-on opportuni-
ties for kids. 10 a.m. to 5 p.m. wearable Art 
fashion show saturday at 1 p.m. Quilts of 
valor/American hero Quilts ceremony and 
presentations sunday at 1 p.m. Admission 
is $7, $5 special admission for military vet-
erans on sunday. see fidalgoislandquilters.
com. 

Karen Chapman  - Foliage First: Design-
ing Fabulous  Gardens and Containers: 
friday, April 11. The snohomish county 
Master gardener foundation hosts the an-
nual sustainable gardening winter speak-
er series. Mukilteo presbyterian church 
social hall, 4514 84th st sw, Mukilteo. 9:30 
to 11:30 a.m. see www.gardenlectures.
com.

Bow Little Market Plant and Seed Swap, 
Sale, and Giveaway: saturday, April 12. 
bring your divided perennials, extra plants, 
starts and/or seed. Mt. baker winery will 
have wine grape cuttings of their favorite 
swiss varietal. friday creek habitat stew-
ards in partnership with the skagit con-
servation district will give out free native 
plants and show the beautiful native plant 
and butterfly garden they spearheaded 
last year at the Alger community hall. held 
in conjunction with bow little Market’s 
first event of the season. noon to 3 p.m. 
Alger community hall, 17835 parkview 
lane, Alger. www.bowlittlemarket.word-
press.com.

Berries Berries Berries! saturday, April 
12. hosted by guy smith, who will share 
his love of berries and years of experience 
growing berries. discuss proper selection 
of berries for your yard, site selection, 
pruning and care. 10 a.m. Kent’s garden 
and nursery, 5428 northwest dr, belling-
ham. (360) 384-4433. 

Nourishing Herbs with Kelly Ann At-
terberry: saturday, April 12. Kelly Ann At-
terberry has a b.s. in herbal science and 
will share her knowledge. 6 p.m. 3rd floor, 
skagit valley co-op, Mount vernon. To reg-
ister,  call (360) 336-5087, ext. 139.

Rain Barrel 101 Presentation and Re-
sources: saturday, April 12. The basics of a 
rainwater storage system and how to build 
a rainbarrel. eighth in the series of garden-
ing programs presented by blaine c.o.r.e. 
1 to 3 p.m.  blaine library, 610 3rd street. 
for more information contact Kelle sunter 
at (360) 332-7435.

Celebrate Spring! saturday, April 12. 
learn the secret legends of plants. Make 
bird nesting balls - to decorate real birds’ 
nests. Make trolls with green, living, grow-
ing hair. or make gorgeous paper flowers. 
Ages 4-11 years. 10:30 to 11:30 a.m. ever-
son library, 104 Kirsch dr.  (360) 305-3600.
 
South Whatcom Library Grand opening 
Celebration! saturday, April 12. ribbon 
cutting, refreshments and opening re-
marks at 10 a.m. events and programs for 
all ages through 5 p.m. south whatcom li-
brary, 8 barn view ct., sudden valley, gate 
2, bellingham. (360) 305-3600.

Please Take a Seat! Meet the Artist Sat-
urday: saturday, April 12. in April, Art-
wood gallery, the place to get hand-made 
furniture designed by the people who 
make it, is featuring chairs. we have comfy 
chairs for lounging, dining chairs, rockers, 
bar stools, and benches. These practical 
and beautiful items are set among tables, 
dressers, lamps and accessories of all 
kinds. from 1 to 4 p.m. Karen healy will talk 
about her work in several media: wood, 
forged steel, jewelry and stone. Artwood, 
1000 harris Ave, historic fairhaven, (360) 
647-1628,  www.artwoodgallery.com.

4th Annual WoNDERFUL WooLiES 
Fleece and Fiber Sale: saturday, April 
12. Meet the farmers from whatcom and 
skagit counties producing local fiber  fea-
turing: cvM/romeldale, shetland, Alpaca, 
llama, Angora goat (mohair), and other 
breeds from 12 local farms. plus, the spin-
dle smith’s hand-carved spindles and oth-
er tools. 10 a.m. to 4 p.m. spinner’s eden 
farm, 5740 Mertz rd, bellingham. growers 
of award winning cvM/romeldale sheep. 
call (360) 770-6044.

Advanced Stone Fruit Growing, Two 
Part Hands-on Course: saturday, April 
12. 1:30-3:30 p.m. You’ll be working in the 
orchards pruning established trees, with 
hands-on instruction. registration re-
quired, space is limited. $40 for both part 1 
and part 2 (June 7,1:30-3:30). cloud Moun-
tain farm center, 6906 goodwin road, 
everson. cloudmountainfarmcenter.org

Seed Starting Class: saturday, April 12. 
discuss seed starting mediums, contain-
ers, sanitation, and fertility. This is a hands-
on experience; you will go home with a 
flat of seeds ready to grow. registration 
required, $30 fee. 10:30 a.m. to 12:30 p.m. 
cloud Mountain farm center, 6906 good-
win road, everson. cloudmountainfarm-
center.org.

Meerkerk Magic: saturday April 12. wee 
ones of all ages gather at the gardens to 
create their own fairy “dolls” to take home.  
natural materials from our forest and gar-
den are provided for your use. bring your 
wings, imagination, and a coat as it could 
get chilly if the winds blow. Admission is 
$5, children under 16 are free. noon to 
4 p.m. 3531 Meerkerk lane, greenbank. 
www.meerekgardens.org, (360) 678-1912.

Anacortes Spring Wine Festival: satur-
day, April 12. Thirty participating wineries, 
many of them local. food from five res-
taurants. noon to 4:30 p.m. Advance tick-
ets $40, designated driver ticket $20. 100 
commercial Ave., Anacortes. see www.
anacortes.org/spring-wine-fest. 

Container Design for 2014 with Rachel 
zeutenhorst: saturday, April 12. A horti-
culturist with Tissues and liners nursery, 
rachel has won awards at the northwest 
flower and garden show for her contain-
ers. she will be bringing a truckload of 
her favorites from the greenhouse to in-
spire us. class is free. 9 a.m. garden spot 
nursery, 900 Alabama st. call 676-5480 to 
register.

Scythes the Cutting Edge of Power 
Down: April 13. learn what makes a good 
scythe, what to look for in picking a mow-
ing outfit for your needs and how to prop-
erly maintain and use it for years to come. 
if you already use a scythe, bring it and get 
expert coaching to increase your skills at 
sharpening or to refine your scything tech-
nique. $40 per person. 10 a.m. to 4 p.m. To 
register, visit http://www.inspirationfarm.
com or call (360) 398-7061. inspiration 
farm, bellingham. 

Farm Machinery Safety Workshop: eve-
ning classes starting April 15. instructor 
don McMoran leads the training consist-
ing of 10 classes, with hands-on time ser-
vicing, driving, hooking up implements, 
and more with tractors. cost is $75 per 
person.  certification can be obtained for 
students 13 years of age and above. Train-
ing dates through May 15. location in 
burlington. see skagit.wsu.edu/ or call the 
wsu skagit extension at (360) 428-4270.

Know and Grow Workshop: Passion for 
Perennials - What’s Beautiful for Skagit 
Gardens: A-z: Tuesday, April 18. There are 
so many to choose from, learn how to de-
cide what to have. blake Taylor-Mixon will 
share his years of experience and beauti-
ful photos. Tfree and open to the public. 
1 to 2:30 p.m. wsu Mount vernon nwrec, 
16650 state route 536, Mount vernon.

Caribbean Kitchen with Sarah Chan: 
Tuesday, April 15. sarah chan offers classic 
recipes from her native Trinidad. 6 p.m. $39 
per person. cordata co-op, bellingham. 
register at 383-3200.  

friday, April 18: valley farm center, in Mount vernon, 
is hosting a fancy/exotic breed day, featuring a great 
selection of harder to find chicks. (They are also hosting a 
waterfowl day on April 2, with a large selection of ducks 
and geese.)

Fancy/Exotic Breed Day

Calendar continued on the next page>>>
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Sedum Wreaths ‘Make it and Take it’: 
wednesday, April 16. sedums are a unique 
and lovely plant family, with a wide range 
of foliage and color. Join ginger for this 
fun class on planting your own sedum 
wreaths. we’ll provide the form, plants, 
and soil. You bring your gloves. class fee 
is $39. 5:30 p.m. garden spot nursery, 900 
Alabama st., bellingham. call 676-5480 to 
register.

Small Dishes of the World: Tapas with 
Jesse otero: wednesday, April 16. Join 
chef Jesse otero for an exciting culinary 
journey to spain as we explore the tradi-
tional “little dishes” known as tapas. 6 p.m. 
$39. A $7 wine option is payable at class. 
Cordata Co-op • register at WCC (383-3200 
or follow the link below to the wcc web-
site) • $39

Sew Thoughtful: Pajamas: friday, April 
18. if you are an experienced sewer who 
would like to make a difference in the 
community, please join the snohomish 
county clothing and Textile Advisors (cTA) 
from 10 a.m. to 2 p.m. to make pajamas for 
safe place, a temporary foster care facil-
ity for children in everett. Mccollum park, 
600 128th sT. s.e., everett in the cougar 
room behind the wsu extension office. 
bring your sewing machine, sewing tools, 
a variety of thread colors and your lunch. 
pajama kits will be provided. contact carla 
peery at (206) 595-9717 or carla.peery@
wsu.edu. 

oh Deer! saturday, April 19. nancy hen-
shaw will discuss plants naturally resistant 
to deer, chemical deterrents, and ways to 
plant to keep deer away from your prized 
plants. 10 a.m. Kent’s garden and nursery, 
5428 northwest drive, bellingham. (360) 
384-4433. 

Advanced Vegetable Gardening Series, 
Part 3 of 5: saturday, April 19. we’ll be 
starting seeds, and evaluating how our 
tomato and pepper seedlings are coming 
along. discuss hardening off seedlings for 
planting in the open garden. 1:30 to 3:30 
p.m. cloud Mountain farm center, 6906 
goodwin rd, everson. (360) 966-5859. 
www.cloudmountainfarmcenter.org.

Japanese Maples: saturday, April 19. 
whether your interest is in choosing one 
great addition for your landscape or grow-
ing a specialty garden, certified profes-
sional horticulturist Trevor cameron will 
show you the way with Japanese maples. 
free. 1 p.m. registration required. sun-
nyside nursery, Marysville. call (425) 334-
2002 or email info@sunnysidenursery.net. 

Mushroom Compost Sale at Sehome 
High: saturday, April 19. The Kiwanis club 
of bellingham and students at sehome 
high school are working together to help 
support local youth programs as well as 
the sehome boys Track Team, the sehome 
Key club and the sehome leadership club. 
40-pound bags of mushroom compost will 
be on sale for $5 per bag. 10 a.m. to 4 p.m. 
sehome high school, 2700 bill Mcdonald 
parkway, bellingham. 

Peony Cultivation and Care with Renel 
Anderson: saturday, April 19. renel An-
derson of pure peonies takes you through 
the process of splitting peonies as well as 
the basics of peony cultivations and care 
and all the wonderful varieties and culti-
vars available. learn about biochar and 
why it has such a profound affect on soil 
and plant growth. class is free. 9 a.m. gar-
den spot nursery, 900 Alabama st., bell-
ingham. call 676-5480 to register.

Rock Gardens with Ted Milam of Kayak 
Greens: saturday, April 19. learn how to 
design, build and select plants for a rock 
garden of any size. noon to 1 p.m. free. 
reservations requested. evergreen Ar-
boretum and gardens, American legion 
Memorial park, 145 Alverson blvd., everett. 
(425 257-8597.

EGGSTRAVAGANzA: saturday April 19. 
we’re hiding hundreds of eggs all over the 
nursery, each filled with a special treasure. 
sunnyside nursery, Marysville. call (425) 
334-2002 or email info@sunnysidenursery.
net. 

2nd annual Round Up Tack Sale & Swap: 
saturday, April 19. lots of new and used 
tack, show clothing, saddles and much 
more. booths are available for $50. 10 a.m. 
to 4 p.m. at the skagit county fairgrounds, 
building d. contact cherie or gin at The 
bony pony, (360) 424-3500. 

Ferndale Public Market opening Day: 
saturday, April 19. produce, crafts, spe-
cialty items and more. 10 a.m. to 3 p.m. 
centennial riverwalk park, alongside the 
nooksack river, in ferndale. vendors want-
ed. manager@ferndalepublicmarket.org

Grass Fed Beef: Tuesday, April 22. dr. bus-
boom  of wsu Animal science will discuss 
grass fed beef at deer lagoon grange. 7 
p.m. sponsored by slow food of whidbey 
island, deer lagoon grange, wsu exten-
sion and wi conservation district.

We Love our Earth: Tuesday, April 22. 
Jenny funderburg and girl scout Troop 

40099 will be leading children ages 4-11 in 
this earth day event celebrating earth with 
stories and crafts. grades K-5. 3:15 to 4:15 
p.m. blaine library, 610 3rd street, (360) 
305-3600.

Sno-isle Co-op Earth Day Celebration: 
Tuesday, April 22. huge street fair with 
crafts, activities and music, 10 a.m. to 4 
p.m. benefit concert from 6 to 9 p.m. at The 
Austin, 2028 oakes, for climate solutions. 
sno-isle natural foods co-op, 2804 grand 
Avenue, everett. (425) 259-3798, http://
www.snoislefoods.coop

Wild Spring Greens with Vanessa Coo-
per: Tuesday, April 22. learn traditional 
techniques practiced by coast salish har-
vest and gatherers in this class taught by 
vanessa cooper, coordinator of the north-
west indian college Traditional plants pro-
gram. A cooking demonstration will follow 
the lesson along with samples and recipes. 
cordata co-op, bellingham. register at 
(360) 383-3200. $29 per person. 6 to 8:30 
p.m. 

Easy as 1, 2, 3: Plant by Numbers: 
wednesday, April 23. learn to plant by 
numbers from debra olberg, of secret gar-
den designs. A simplified version of design 
principles to follow as you build your land-
scape. class is free. 5:30 p.m. garden spot 
nursery, 900 Alabama st., bellingham. call 
676-5480 to register.

Thai Classics with Robert Fong: wednes-
day, April 23. More favorite recipes from 
Thailand. $39 per person. An $8 wine op-
tion is payable at class. 6:30 p.m. down-
town co-op, bellingham. register at (360) 
383-3200.  

Non-GMo Corn Preservation with Krista 
Rome: Thursday, April 24. learn about 
preserving sources of locally adapted non-
gMo seeds, good varieties of grain corn 
for the pacific northwest, and how to be 
a seed steward. get cooking tips, and hear 
the results of hand pollination trials. Krista 
rome is director of the backyard beans & 
grains project. cordata co-op, bellingham. 
$5 per person. 6:30 p.m. register at co-op.

Celebrate Spring! Thursday, April 24. 
learn the secret legends of plants. Make 
bird nesting balls to decorate real birds’ 
nests. Make trolls with green, living, grow-
ing hair, or make gorgeous paper flowers. 
Ages 4-11 years. 3:45 to 4:45 p.m. north 
fork library, 7506 Kendall road, Maple 
falls. (360) 305-3600.

30th annual Tulip Festival Street Fair: 
friday, April 25 through sunday, April 27. 
vendors, artists, crafts people, and visitors 
in downtown Mount vernon. vendor appli-
cations are available now.

Creative Potting: saturday, April 26. 
hosted by ginny crump. we have all seen 
amazing planting in magazines and on-
line, but how do you really make them 
work? ginny will show you all you need 
to know to turn funky objects into beauti-
ful containers. 10 a.m. Kent’s garden and 
nursery, 5428 northwest dr, bellingham. 
(360) 384-4433. 

2nd annual Art of Gardening: saturday 
and sunday, April 26-27. The Anacortes 
farmers Marker and city of Anacortes 
celebrate gardening at this hands-on 
event featuring regional vendors, display 
gardens and exhibitors with a focus on 
backyard farming, gardening and art spe-
cifically designed for the garden. enjoy 
tasty food, a sunny beer and wine garden 

day, April 26. bring containers from home 
or choose from our own fabulous selec-
tion. our expert staff will help you gather 
the right combination of plants and flow-
ers. complimentary gardner and bloome 
soil and labor for this event, and special 
discounts on all plants used in your con-
tainers. if you can carry your container, you 
can bring as many as you like. 9 a.m. to 2 
p.m. This year if you prefer, bring your pots, 
leave your phone number and we will call 
you when your containers are ready. gar-
den spot nursery. 900 Alabama st. call 
676-5480 to register.

Monroe-Evergreen State Spring Festi-
val: saturday, April 26 and sunday, April 
27. food, entertainment, vendors, spike 
& the impalers - Jeff latham, ciscoe Mor-
ris, pacific science center’s “science on 
wheels” engineering interactive exhibit, 
live music, animal shows, busy bee Quilt 
show, bbQ competition and more. parking 
is $5. free event admission. saturday 10 
a.m. to 6 p.m. sunday 10 a.m. to 5 p.m. s. 
fairgrounds, 14405 179th Ave se, Monroe. 
www.evergreenfair.org.

GEAR Expo: saturday, April 26 and sun-
day, April 27.  second annual tradeshow 
presents latest gear for outdoor enthu-
siasts. saturday hours 10 a.m. to 5 p.m. 
and sunday 10 a.m. to 4 p.m. nearly 200 
booths, over 25 speakers, a 30-foot sand-
stone climbing wall, kids activity area and 
a wine and beer garden. This year, the 
climbing wall, sponsored by snohomish 
Tourism board, will be free each day be-
tween 10 a.m. and noon featured keynote 
speaker, helen Thayer, brings vast experi-
ence from her historical expeditions across 
the globe. in a career that spans the world, 
her diversity and experience have led her 
to be named one of the great explorers of 
the Twentieth century by national geo-
graphic. More information can be found at 
gearupexpo.com. Tickets are available at 
the door. $10 adult, $5 ages 11–17, $5 with 
military id and free for ages 10 and under.

Clay Artists in Action: sunday April 27. 
come see 4th Annual dirty dan day pot-
tery demonstrations and clay rodeo at 
good earth pottery. 1 to 4 p.m. This event 
will also include a reception for April’s fea-
tured artist, comador stewart. 1000 harris 
Avenue, bellingham. (360) 671-3998, www.
goodearthpots.com

Snohomish Garden Club Annual Plant 
Sale: saturday, April 26. perennials, annu-
als, small trees and shrubs. There also will 

and live entertainment all day. depot in 
Anacortes, saturday 10 a.m. to 4 p.m. and 
sunday 10 a.m. to 3 p.m. vendor applica-
tions due March 7. contact (360) 293-7922 
or info@anacortesfarmersmarket.org.

The island Chicks Spring Antiques / Vin-
tage Market: saturday, April 26. Antiques, 
vintage, repurposed/refreshed and hand-
made treasures for your home and garden. 
over 40 vendors. Admission is $5 per per-
son, $3 with a non-perishable food item, 
which will be donated to the Anacortes 
100 food bank. 9 a.m. to 4 p.m. 100 com-
mercial Ave, The Transit shed event center, 
Anacortes. www.theislandchicks.com. 

Master Gardener Foundation of San 
Juan County Sustainable Gardening in 
Your own Backyard 2014 Spring Gar-
dening Workshop: saturday, April 26. 
Tickets $35- $46. various presentations 
throughout the day. 8:30 a.m. friday har-
bor Middle school, friday harbor. (360) 
378-4144.

Rain Gardens: A Blaine C.o.R.E. Garden-
ing Program: saturday, April 26. spring 
rains make us patently aware of exactly 
where the water “sits” in our yards/gar-
dens. learn about creating a rain garden, 
planning and laying the ground work. 
discuss how to manage the runoff and/or 
standing water by designing a “mini-forest 
floor” that will absorb and manage that ex-
tra water in your yard. ninth in the series of 
gardening programs presented by blaine 
c.o.r.e. (community orchards for re-
sources and education.) 1 to 3 p.m.  blaine 
library, 610 3rd street, (360) 305-3600. 

Spring Used Book Sale:  saturday, April 
26 large inventory of newly received 
items; bargain prices! something for ev-
eryone. proceeds benefit the friends of the 
everson library. sale located across from 
everson library behind peoples bank. 10 
a.m. to 5 p.m.  everson library, 104 Kirsch 
dr, (360) 305-3600.
 
Tea Time: saturday, April 26. Join lau-
rie and charles dawson, founders of the 
whatcom Tea enthusiasts Association, for 
a presentation of traditional chinese tea. 
see tea infusion tools demonstrated and 
learn the benefits of their use. hear a fas-
cinating description of tea history and an 
overview of the traditional orthodox tea 
styles. 3 to 4:30 p.m.  everson library, 104 
Kirsch dr, (360) 305-3600.
 
Planting Day at the Garden Spot: satur-

saturday, April 26 and sunday, April 27.  Tradeshow pres-
ents gear for outdoor enthusiasts. saturday hours 10 a.m. 
to 5 p.m. and sunday 10 a.m. to 4 p.m. nearly 200 booths, 
over 25 speakers, a 30-foot sandstone climbing wall, kids 
activity area and a wine and beer garden. This year, the 
climbing wall, sponsored by snohomish Tourism board, 
will be free each day between 10 a.m. and noon. featured 
keynote speaker helen Thayer was named one of the great 
explorers of the Twentieth century by national geograph-
ic. More information can be found at gearupexpo.com. 
Tickets are available at the door. 

GEAR Expo

saturday, April 26. bring containers from home or choose 
from our own fabulous selection. complimentary gard-
ner and bloome soil and labor for this event, and special 
discounts on all plants used in your containers. if you can 
carry your container, you can bring as many as you like. 9 
a.m. to 2 p.m. This year if you prefer, bring your pots, leave 
your phone number and they will call you when your 
containers are ready. garden spot nursery. 900 Alabama 
st. call (360) 676-5480 to register.

Planting Day at the Garden Spot
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be a raffle and a garden-oriented flea mar-
ket. The snohomish garden club uses the 
proceeds from the plant sale to offer schol-
arships to graduating high school students 
from snohomish who choose to continue 
their educations in the field of horticulture, 
as well as the many other community proj-
ects the garden club sponsors. 9 a.m. to 1 
p.m. The farm at swan’s Trail, 7301 river-
shore rd., west of snohomish. 

organic Gardening: saturday, April 26. 
Join e.b. stone’s brenda sage as she in-
structs on ways to plant using organic fer-
tilizers and soil amendments. free. 1 p.m. 
Advanced registration required. sunnyside 
nursery, Marysville. call (425) 334-2002 or 
email info@sunnysidenursery.net. 

Salal Chapter of the Washington Native 
Plant Society’s Native Plant Sale: satur-
day, April 26. wide variety of perennials, 
bulbs, trees, shrubs and grasses. 10 a.m. to 
noon. The sale is held in the display garden 
next to wsu’s nw research and extension 
center at 16650 state route 536, west of 
Mount vernon. if you would like a plant list 
for the sale please email brenda at nativeg-
arden@fidalgo.net. 

Alderwood Garden Club Plant Sale: 
saturday, April 26. perennials, shrubs, and 
veggie starts. great selection and low pric-
es. Master gardeners available to answer 
gardening questions. proceeds support 
horticulture scholarships. 9 a.m. to 1 p.m. 
The crossroads church, 18527 60th Ave. 
west in lynnwood.for more information, 
contact (425) 647-5606, (425) 773-1430 or 
cliprhouse@aol. com.

Building Tunnels and Cold Frames: sat-
urday, April 26. learn to build a home scale 
hoop house for growing tomatoes and 
peppers. Materials will be pre-cut, so we’ll 
just be learning how to put them together. 
You will go home with plans, a materials 
list and the experience of having built one 
yourself. registration required. $30 work-
shop fee. space is limited. cloud Mountain 
farm center, 6906 goodwin road, ever-
son. cloudmountainfarmcenter.org.

Everson Garden Club Plant Sale: satur-
day, April 26.  we offer lots of colorful pe-
rennials (unusual as well as old-standbys), 
natives and shrubs at below-retail prices. 
All our plants thrive in whatcom coun-
ty. vendors will offer veggie starts and 
specialty plants.   bring the whole fam-
ily! 9 a.m. to 1 p.m. at everson elementary 
school. contact Meredith ford at landm-
ford@gmail.com or (360) 988-0630.

April Brews Day: saturday, April 26. vari-
ous local and regional breweries. Tickets 
are $20 advance, $25 at the door. $40 vip 
advance purchase only. Tickets can be pur-
chased at the community food coop, vil-
lage books, chuckanut brewery, boundary 
bay brewery, Kulshan brewery and Mag-
gie’s pub. 6:30 to 10 p.m. depot Market 
square, bellingham. proceeds support the 
Max higbee center, a local non-profit pro-
viding recreational activities to teens and 
adults with disabilities. for more informa-
tion, call (360)733-1828 or see maxhigbee.
org.

Rhododendron Flower Show: saturday, 
April 26. not only do rhodies provide a 
burst of fabulous springtime color and 
add year-round interest to your land-
scape, their bud and blossom cuttings 
make stunning spring bouquets. come 
get inspired by the Komo Kulshan rho-
dodendron society’s flower show, held in 
the propagation house at christianson’s 

saturday, April 26. hosted by 
ginny crump. we have all seen 
amazing planting in magazines 
and online, but how do you 
really make them work? ginny 
will show you all you need to 
know to turn funky objects into 
beautiful containers. 10 a.m. 
Kent’s garden and nursery, 
5428 northwest dr, bellingham. 
(360) 384-4433. 

Creative Potting

nursery, 15806 best road, Mount vernon. 
10 a.m. to 3 p.m. free to the public. www.
christiansonsnursery.com.

Cascadia Mushrooms Workshop: sun-
day, April 27. This on-farm workshop will 
show you practical techniques for growing 
mushrooms in your home and garden. fo-
cus on a few select edible mushroom spe-
cies that thrive in the northwest Maritime 
climate and can be easily incorporated 
into a home garden or landscaping plan. 
we also provide our “students” with an in-
depth tour of the cascadia Mushrooms’ 
growing facility. Meet the farmers and get 
a hands-on education in growing shiitake, 
wine cap, and oyster Mushrooms at home 
and experience how delicious specialty 
mushrooms get from our farm to your fork! 
$45 per person. for details, visit cascadia-
mushrooms.com. 

Spring Soups for the Body and Soul 
with Karina Davidson: Tuesday, April 29. 
enjoy a lush and satisfying tomato bisque, 
french lentil soup, borscht in both pureed 
and chunky styles, and indonesian chicken 
soup--an exotic take on classic chicken 
noodle soup brimming with sophisticated 
flavors and moderate spice. 6:30 p.m. $35 
per person. downtown co-op, bellingham. 
register at 383-3200. 

images of Mt. Baker: wednesday, April 
30. Join local authors John d’onofrio and 
Todd warger as they share the history of 
the mountain. 6:30 p.m. everson library, 
104 Kirsch dr. (360) 305-3600.

Asian Dinner Party with Mary Ellen Cart-
er and Lisa Samuel, RD: wednesday, April 
30. explore the vibrant flavors of south-
east Asia with Mary ellen carter and lisa 
samuel.  fresh spring rolls with shrimp, an 
aromatic lemongrass soup, hearts of palm 
salad with delightful tangerine dressing, 
ending with a sweet coffee dessert. A $7 
wine option is payable at class. 6 p.m. $39 
per person. cordata co-op, bellingham. 
register at 383-3200.  

Celebrate Spring! wednesday, April 30. 
learn the secret legends of plants. Make 
bird nesting balls - to decorate real birds’ 
nests. Make trolls with green, living, grow-
ing hair. or make gorgeous paper flowers. 
Ages 4-11 years. 3:15 to 4:15 p.m. sumas 
library, 451 2nd st., (360) 305-3600.

MAY
Hanging Baskets: saturday, May 3. host-
ed by wendy roberts or greenfrog nurs-
ery. 10 a.m. wendy will share her experi-
ence and show you how to pick the right 
plants, get them established and keep 
them looking great all year. 10 a.m. Kent’s 
garden and nursery, 5428 northwest dr, 
bellingham. (360) 384-4433. 

Snohomish County Master Gardener 
Sale: saturday, May 3. extensive selection 
of perennials, shrubs, trees, berries, and 
grasses. in addition, our sale is famous for 
an amazing selection of tomato varieties - 
old favorites, new varieties, heritage plants 
and more. This year, we will have 8,000 to-
mato, herb and vegetable starts. Talk with 
master gardeners and visit with specialty 
nursery, gift and garden art vendors. 9 
a.m. to 2 p.m. wsu snohomish county ex-
tension, 600 128th st. se, Mccollum park 
south everett. (425) 357-6010. see www.
snomgf.org for more details. 

Rhododendrons & Azaleas: saturday, 
May 3. from the classics to the latest, 

greatest hybrids, come and rediscover 
rhododendrons. fabulous colors, fantastic 
foliage, and even ‘cooler’ species rhodo-
dendrons. free. 1 p.m. Advanced registra-
tion required. sunnyside nursery, Marys-
ville. call (425) 334-2002 or email info@
sunnysidenursery.net. 

Birchwood Garden Club’s 22nd Annual 
Plant Sale: saturday May 3. perennials, 
including bushes, vines, grasses and bulb 
sets. Annuals, including tomato plants 
and vegetable starts. specialty plants too. 
Monies earned will help the bgc with the 
beautification of many local public gar-
dens. bellingham public library, lower 
lecture room across from the children’s 
library, 210 central Avenue, bellingham. 9 
a.m. to noon. www.birchwoodgardenclub.
org.

Windpoppy Farm and Nursery Spring 
open House: saturday May 3 and sun-
day, May 4. hours 10 a.m. to 3 p.m. shop 
hundreds of unique perennials, premium 
hanging baskets, grasses and clumping 
bamboo. 3171 unick road, ferndale. 

NW Rabbit Breeders Show: saturday, 
May 3 and sunday, May 4. evergeen state 
fairgrounds, Monroe. (360) 568-8902.

South Whidbey Tilth Farmers’ Market 
opening Day: sunday, May 4. vendors are 
welcome to apply. 11 a.m. to 2 p.m. see 
www.southwhidbeytilth.org/market. 

Mt. Baker Garden Club Plant Sale: sat-
urday, May 10. 9 a.m. to noon. variety of 
plants, flowers, shrubs and trees. rome 
grange, 2821 Mt. baker highway.  

Master Gardeners Plant Sale & Garden 
Fair: saturday, May 10. lots of plants, Mas-
ter gardener booth for questions and an-
swers, and more. 9 a.m. to 2 p.m. hovander 
homestead park, ferndale. All proceeds 
help support whatcom county Master 
gardener programs. 

Skagit County Master Gardener Foun-
dation Annual Plant Fair: saturday, May 
10. over 2,500 varieties of tomatoes, veg-
gie and flower starts, native plants, peren-
nials, herbs, trees, and shrubs, Mother’s 
day gifts. educational booths, art, food, 
plant and other vendors, as well as Master 
gardener help with gardening questions. 
8 a.m. to 2 p.m. skagit county fairgrounds, 
Mount vernon, building f. free admis-
sion and parking. vendors invited for $25 
booth fee. All proceeds help support 
skagit county Master gardener volunteer 
programs. for more information, contact 
deborah smeltzer at plantfair@landin-
groad.org. Also, early day gas engines, 
classic tractors and antique farm machin-
ery on site. 

Using Tunnels and Hoop Houses for Pro-
ductive Gardening: saturday, May 10. use 
of high tunnels and hoop houses can bring 
you success in crops that often fail out in 
the open. discuss hoop house construc-
tion, planting, pruning and training, and 
management issues. free. 10:30 a.m. to 
noon. cloud Mountain farm center, 6906 
goodwin road, everson. cloudmountain-
farmcenter.org.

Mother’s Day at Ferndale Public Mar-
ket: saturday, May 10. choose from a wide 
selection of plants and flowers, and crafts 
and artwork, to find that unique gift for 
mom. Many of these items will be priced 
for the child who wants to get their mom 
something from the heart without break-
ing their piggybank. 10 a.m. to 3 p.m. fern-

dale public Market.

Know and Grow Workshop Vegetables 
- Eat What You Grow: Tuesday, May 13. 
ruth sutton will explain how to grow your 
own vegetables for the freshest produce. 
free and open to the public. presented by 
skagit county Master gardeners. 1 to 2:30 
p.m. wsu Mount vernon nwrec, 16650 
state route 536, Mount vernon.

Growing Veterans Farm Tour at Viva 
Farms: saturday, May 17. enjoy farm 
walks/tours, hourly hay rides, and some 
yummy popcorn as you learn about a 
new program to engage local veterans in 
meaningful volunteer & internship experi-
ences at this sustainable farm. located at 
viva farms in Mount vernon, 2-5 p.m., just 
off hwy 20 at the intersection of higgins 
Airport way and ovenell road, port of 
skagit. event hosted by leadership skagit 
class of 2014 Team Magic skagit superhe-
roes.

international Plowing Match: saturday, 
May 17. The international plowing Asso-
ciation puts on this historic event and is 
an active group of volunteers consisting of 
multi-generational plowing families and 
people interested in preserving the tradi-
tion of the plowing Match. berthusen park, 
lynden. 11 a.m. to 3 p.m.

Bountiful Berries: saturday, May 17. ber-
ries are a gardener’s sun-kissed treats- deli-
cious, nutritious and even beautiful. from 
how to sort through the various varieties, 
to which soil amendments will improve 
what and when, and even how to prune, 
learn the tricks to growing blueberries, 
raspberries, grapes, kiwis, currants and 
more. free. 1 p.m. Advanced registration 
required. sunnyside nursery, Marysville. 
call (425) 334-2002 or email info@sunny-
sidenursery.net. 

Cascade Cuts Annual Plant Sale: sat-
urday, May 17. The extensive wholesale 
perennial, annual, veggie and herb nurs-
ery, cascade cuts, is open to the public 
just one day a year as a fundraiser for 
sustainable connections’ food & farming 
program. lining walkways and packing 
greenhouses are colorful ornamental, doz-
ens of varieties of herbs, flowers and more. 
Tucked in the 12 greenhouses and many 
outside growing area are intriguing oddi-
ties including coffee trees, hops, compost 
tea machines, and unusual herbs.  9 a.m. to 
4 p.m. 632 Montgomery road, bellingham. 

Container Gardening With Edibles: sat-
urday, May 24. Join Mary stole, sunnyside’s 
greenhouse Manager, to learn how to cre-
ate beautiful edible container gardens to 
fit on any patio or balcony. free. sunnyside 
nursery, Marysville.

Whatcom Water Fest: sunday, May 18. 
day of community education, outreach, 
and engagement for local residents to 
celebrate our sense of place and become 
stewards of puget sound. we will highlight 
local organizations, businesses and op-
portunities to take ideas to action. Area 
residents attending this free, easily acces-
sible, family-friendly event will enjoy mu-
sic, food, games and giveaways. Maritime 
heritage park, bellingham. noon to 4 p.m. 
360-647-7093 x107.

“Bringing it Home” Film Screening: 
Tuesday, May 27. A documentary about 
industrial hemp showing at pickford film 
center.  community members are invited 
for a post-screening Q&A and there will be 
product samples like dr. bronner’s hemp 
castile soap. sustainable connections and 
Transition whatcom are co-sponsors. 

Christianson’s Nursery: An Evening of 
Wine & Artisan Chocolate at the School-
house: friday, May 30. special evening to 
benefit the new la conner regional li-
brary building project. hellam’s vineyard 
in la conner and charmed chocolates in 
bellingham have teamed up to present 
pairings of wine and chocolates. 10 per-
cent of all plant sales made during this 
event will be donated to the new library 
project. $25 per person Tickets on sale at 
brown paper Tickets (www.brownpaper-
tickets.com), or christianson’s nursery. 7 to 
9 p.m. christianson’s nursery, 15806 best 
rd., Mt vernon. (360) 466-3821.

Summer Blooming Shrubs: saturday, 
May 31. learn about the best plants to 
choose for your yard, how to design your 
landscape using them and proper care and 
feeding techniques. These beautiful sum-
mer blooming shrubs will not only add a 
wonderful splash of color to your yard but 
will also attract butterflies and humming-
birds. Join our certified professional horti-
culturist Trevor cameron for this free class. 
1 p.m. Advanced registration required. 
sunnyside nursery, Marysville. call (425) 
334-2002 or email info@sunnysidenursery.
net. 

Have an event to share for our next issue? 
Send to editor@grownorthwest.com. 
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It’s spring and time for color. 
Perennials for the Pacific 
Northwest, 500 Best Plants 

for Flower Gardens, by Marty 
Wingate,  is a perfect fit for 
the warming temperatures and 
budding season. The book is 
exactly as the title states, and 
presents page by page 500 of the 
best perennials for our northwest 
climate. 

Each plant has a full 
description with lots of details, 
and a color photograph. It is 
easy to read, and a good book 
to thumb through if you’re 
brainstorming a new garden spot 
in your yard or are looking to 
fill an empty spot with the right 
looking plant - color, texture, 
height, width, etc. are all covered. 
You’ll find what you’re looking for, 
and more, in this book published 
by Sasquatch Books.

Marty Wingate is a Seattle-
based writer and speaker about 
gardens and travel, sharing her 
love of plants, gardens, and 
garden history along with offering 
tips and advice. She is the author 
of four books and writes for a 
variety of publications including 
Country Gardens and The 
American Gardener. 

Adam Danforth, of Ashland, 
Oregon, has compiled two full 
color step by step butchering 
books released by Storey 
Publishing. One is Butchering 
Beef and the other is Butchering 
Poultry, Rabbit, Lamb, Goat, and 
Pork. 

The words “The Comprehensive 
Photographic Guide to Humane 
Slaughtering and Butchering” 

Good reads we checked out this month

follow the title, and these books 
are definitely comprehensive 
guides. The photos show each 
step along the way from start to 
finish when butchering an animal. 
It is incredibly straightforward, 
and the photos really make this 
book. If you want to learn more 
about butchering, and want 
imagery to show the process, 
these books are for you. 

Some of our favorite Earth Day 
books include classics like The 
Lorax and On the Day You Were 
Born. 

Hey, That’s Not Trash!: But 
Which Bin Does It Go In? is a 
board book by Renee Jablow 
that shows young readers the 
differences between trash and 

recyclables. Each page has press-
out pieces in the shape of things 
like paper, plastic and metal, and 
readers can practice placing these 
items in the correct containers 
(trash, recycling, compost). 

If you enjoy poetry, a lovely 
book is The Sun in Me. Each 
poem shares in Earth’s nature, 
from the season and animals to 
the landscape and more. 

The Curious Garden by Peter 
Brown tells the story of a young 
boy who finds a garden that needs 
care. He decides to be responsible 
for the garden, and as time 
passes, things that were once gray 
and dark around him, are now 
becoming green and colorful. The 
illustrations are well done. 

BookshelF

To submit information for our May issue, 
please contact editor@grownorthwest.com 

or call (360) 398-1155. 
The deadline is April 21. 
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juNIor growers

Earth Day is April 22. What 
does the day mean to you?

Name:

READER SUBMiSSioNS

APRIL 2014

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: 
Natural dyes for eggs
coloring easter eggs is a lot of fun. have you tried using natural dyes? look around 
your kitchen and guess what types of foods can create a natural dye. foods like 
beets, berries, cabbage, onion skins, coffee can be used to color white eggs. Make 
a mixture of  a cup boiling water with two teaspoons of white vinegar, and add in 
some of the food items. place one cup with beets (purple), another with berries 
(blue), coffee (brown), etc. experiment and see what you come up with. Allow the 
eggs plenty of time in the water mixture. if you prefer a project without eggs, try to 
paint a picture of planet earth using the natural dyes (as outlined above). 

“why are you studying your easter 
candy?” 
“i’m trying to decide which came 
first-the chocolate chicken or the 
chocolate egg!” 

what do you call a bunny with a 
large brain? 
An egghead!

where does the easter bunny 
get his eggs? 
from eggplants! 

– sent in by Christopher, 9

Have fun coloring 
the picture. 
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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

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: basic staples, 
bulk foods, frozen foods, produce, organic 
products and more. Mt. baker highway and 
silver lake road, Maple falls. daily 7 a.m. to 10 
p.m. (360) 599-9657.
everybody’s store: groceries, gifts, cheese, 
deli sandwiches, wine and lots more. 5465 
potter rd  deming, wA 98244, (360) 592-2297, 
everybodys.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.

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 more. east of Kendall 
on the Mt. baker hwy. (360) 599-2890, www.
mountainsidegardens.com.
skagit Broomworks:  Makers of Appalachian 
corn brooms, traditional woven besoms, and 
100% pure beeswax candles. (425) 210-9207, 
stanwood, www.skagitbroomworks.com.

 Baked goods, sweets & treats
Bellingham Flatbread & Bakery: local 
family-owned bakery offering traditional and 
gluten-free’r items. 2500  cornwall Ave, bell-
ingham, (360) 714-3103, www.bellinghamflat-
bread.com
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 treats to our breakfast and 
lunches. located at 308 w. champion st in 
bellingham and 217 harris Ave. in fairhaven. 
(360) 715-2195, www.mountbakery.com

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
SALTWATER ViEW HoME modern 1-level 
home in solid bellingham neighborhood has 
3 beds, 2 baths and 1 beautiful view. $347,500 
Jeff braimes coldwell banker 961.6496
CoMiNG SooN stylish 3-bed 2-bath home in 
convenient bellingham neighborhood backs 
green space and features view of sehome 
hill. $275,000 Jeff braimes coldwell banker 
961.6496
place your ad here. 25 words for $10. contact 
editor@grownorthwest.com. 

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. check out our new location at 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. Tasting room hours 
every Thursday through saturday 4:30 to 10 
p.m. live music friday and saturday nights. 
call (425) 339-0293 or visit www. portgardner-
baywinery.com.

Farm supplies & Feed
Conway Feed: since 1919 the facility at con-
way has supplied grains and assisted farmers 
with their crops. 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: verified non-gMo 
and certified organic raw, whole grain feeds 
for your chickens, ducks, Turkeys, pigs and 
goats. buy at the mill or one of our many retail 
dealers found at www.scratchandpeck.com  
360-318-7585

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/
Cedar grove Composting: compost prod-
ucts, topsoil, bulk options and more. 3620 
36th pl ne, everett. (425) 212-2515
Christianson’s Nursery: located in beautiful 
skagit valley, we offer a wide variety of com-
mon and uncommon plants, garden acces-
sories, antiques and gifts. 15806 best road, 
Mount vernon. (360) 466-3821, www.chris-
tiansonsnursery.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/
Gardeners - ATTENTioN! rabbit manure - the 
supreme soil builder. in full 50 lb. feed sacks 
@ $15. each. delivery available. Marblemount.  
360 873 4513 More info @ nzwrabbits.webs.
com.
Kent’s Garden & Nursery: 5428 northwest 
rd., bellingham, (360) 384-4433. www.kents-
gardenandnursery.com.
Windpoppy Farm and Nursery: unique pe-
rennials, ornamental grasses, premium hang-
ing baskets, and clumping bamboo. come 
shop the nursery by appointment. 360-384-
6804, www.windpoppy.com
place your ad here. 25 words for $10. contact 
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
RENT HoNEYBEES: rent a single hive of 
honeybees to pollinate your backyard gar-
den, fruit trees and berry-bushes from a 
certified beekeeper. skagit county area. call 
before blossoms appear. b.v.’s bees  llc, 
(360) 708-9040. bruce vilders, wsu certified 
beekeeper 
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

earthways Nature school: we offer nature 
awareness and earth skills for adults and chil-
dren here in the scenic foothills of Mt. baker. 
www.earthwaysnature.org, (360) 599-1393.
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. 

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

Food Bank Farming

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/

 Beef, Pork, Poultry & eggs
Farmer Ben’s: we feel privileged to provide 
you with real quality food. beef, pork, poultry, 
eggs, and more. (360) 354-8812, myfarmerben.
com.
Farm Be meats: grass-fed, all natural, and 
raised on farm be in whatcom county. locally 
grown, no antibiotics, no gMo’s! 2242 Timon 
rd, everson. please visit our website at www.
farmbemeats.com or call 360-815-3328.
stoffel Family Farm: pork available. southern 
breakfast, hot italian, chirizo, ground pork. Ar-
lington, (360) 652-8176.
triple a Cattle Co: local producer of All natu-
ral limousin beef sold in quarters or halves, cut 
to your specifications. Available year-round. 
(425) 238-4772, tripleacattleco@yahoo.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

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
stewart’s Consignment: we’ll sell your stuff 
online! 1201 cornwall Ave, bellingham. call for 
an appointment: (360) 739-7089. 
strings of resonance: guitar lessons. call 
now and receive a free trial lesson. Kyle Miller, 
420-0622. www.strings-of-res.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. 
uprising seeds: organic heirloom seeds. up-
rising seeds is looking for a permanent home 
farm to purchase in wA! see http://www.upris-
ingorganics.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

SE Everett: Volunteers needed to grow or-
ganic food bank food every saturday 10-1. 
call forrest: 425-772-5008 for more info. class-
es and plots available.

NATURAL BURiAL at white eagle, a wilder-
ness cemetery in southern wA. www.natural-
burialground.org, office voicemail: 206-202-
4901

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

Natural Burial

help wanted
Viva Farms -Farm Manager: viva farms seeks 
farm manager. Must have conversational 
or better spanish & english. duties: helping 
start-up farmers, maintaining tractors/equip-
ment, managing organic cert. Apply at www.
vivafarms.org/p/jobs
place your ad here. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!

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.

Bellingham Commercial Kitchen for rent: 
two 6 burner wolf gas stoves with ovens, 
freezer and 3 refrigerators, dish washer. win-
ton 360-303-3474.

Commercial kitchen

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.
place your ad here. 25 words for $10. contact 
editor@grownorthwest.com. 

health & wellness
Spiral Suns Healing Studio. Quiet, temple-
like healing room. 2 hour session includes 
cranialsacral, massage, energy healing &/or 
aromatherapy. laya shriaberg MA60057988. 
30 years experience. www.spiralsuns.com.  
360-734-1596.

restaurants & eateries
Bayou on Bay: dedicated to bringing bell-
ingham a unique cajun and creole dining ex-
perience 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. 
Nell Thorn Restaurant: see us at our new lo-
cation! 116 south first street in la conner. lo-
cal, delicious, handmade food. (360) 466-4261
streat Food: Trailer regularly parked in the 
bellingham area. weekend eatery open at 
bellingham cruise Terminal. 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
place your ad here. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!
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The Soup Ladies

The Soup Ladies is a 
group of volunteers 
(non-profit) that feed first 
responders. The Soup 
Ladies were among the 
first to help at the Oso 
landslide. Their mission is 
“to provide fresh cooked 
meals expeditiously to 
support first responders such as police and fire depart-
ments, search and rescue teams and military personnel 
in times of emergencies and disasters.” To make an online 
donation, visit their website at http://www.soupladies.org, 
or send a check to Soup Ladies, 24306 Roberts Dr., Black 
Diamond, WA 98010. 

Local Likes A lOOk At sOme Of the fun, inspirAtiOnAl, creAtive 
And deliciOus things frOm Our nOrthwest cOrner. 

Salsa Mama
What started as a family recipe blos-
somed into a family business. coming out 
of Sedro-Woolley, this salsa is deliciously 
fresh. find it at area stores, including the 
Berry Barn, sedro-woolley pavilion, mt. 
vernon red Apple, community food co-
ops, the market in Anacortes, and other 
locations. follow the facebook page for 
information. 

Laurie Potter at Scott Milo Gallery
scott milo gallery presents a collection of spring floral 
work by laurie potter of Bellingham. potter brings a bit 
of whimsy and color to her pastels.  Also showing color 
photographs by randy dana, pastels by patty forte linna 
and Barbara Durbin Wean, oils by Anne Belov, and other 
artists.  items from the fidalgo island Quilters guild will 
be on display. the show runs through April 29. the Open-
ing reception with the artists is friday, April 5 from 6 to 9 
p.m. scott milo gallery is located at 420 commercial Ave in 
Anacortes or visit www.scottmilo.com.

Bottle feeding on the farm

little Brown farm in freeland opened their 
farm to the public to try bottle feeding the 
kids (baby goats). The farm is open daily at 3 
p.m. for feedings, and the farm store is open 
Saturdays and Sundays from noon to 5 p.m. 
see their facebook page for adorable photos 
or visit www.littlebrownfarm.com.

Saturday early 
evening all-ages at 
The Green Frog

If you like grilled cheese 
sandwiches, bluegrassy mu-
sic, BBQ, and watching kids 
dance all over the place, try 
an early Saturday show at 
5 p.m. at the green frog. 
The outdoor seating area 
is open for the season, and 
another smoker has arrived 
as well. the green frog is 
located at 1015 n. state 
Street in Bellingham, www.
acoustictavern.com.

Sew Thoughtful Pajamas

If you are an experienced sewer 
who would like to make a differ-
ence in the community, join the 
snohomish county clothing and 
textile Advisors (ctA) to make 
pajamas for safe place, a temporary 
foster care facility for children in 
everett. Bring your sewing machine, 
sewing tools, a variety of thread 
colors and your lunch. pajama kits 
will be provided. meet on friday, 
April 18 from 10 a.m. to 2 p.m. at mccollum park, 600 128th st. s.e., everett 
in the cougar room behind the wsu extension Office. contact carla peery 
at (206) 595-9717 or carla.peery@wsu.edu. for more information. 




