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editor’s Note
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“Try to be a rainbow in someone’s 
cloud.” –Maya Angelou

Busy, busy, busy. Plow-
ing fields, tilling gardens, 
tending animals, first hay, 

spring cleaning, making stuff, fix-
ing fences. The month of May put 
spring into high gear, many folks 

working hard to get as much done 
while the weather holds and in 
anticipation of the coming summer 
season. The corn has been planted 
and is coming up. The strawberries 
are starting  early, and as of press 
time are delicious! Farmers markets 
are in full swing. Hammocks, rock-
ing chairs, fire pits, beer gardens, 

hiking trails, beach strolls and more 
are being enjoyed by locals and 
visitors. Tomatoes, cucumbers, 
pumpkins, and peppers are in or 
going in. The days are longer and 
warmer. And in other news, it con-
tinues to feel like tent caterpillars 
are nearly everywhere. 

The late spring and early summer 
month of June is here. May you 
enjoy what our local communities 
have to offer, from u-pick straw-
berries and farmers markets, to 
local crafts and restaurants, kids 

programs and cooking workshops, 
and smaller road trips to neighbor-
ing counties during the early sum-
mer. Enjoy the events this month 
including the Farmers Day Parade 
in Lynden, Deming Logging Show, 
Burlington’s Berry Dairy Days, 
Marysville Strawberry Festival, 
Orcas’ Summer Solstice Parade, 
workshops, and more. 

As always, thanks for reading 
and we’ll see you next issue. 

Happy growing, Becca 
editor@grownorthwest.com

We are compiling information for future issues. To submit your 
information, please e-mail editor@grownorthwest.com or call 
(360) 398-1155. Photos welcome.

Coming up

• Burdensome regulations on 
small, family farms

• Got meat? Farms offering beef, 
chicken, pork, etc. are encour-
aged to submit their information 
for inclusion in our annual listing. 

• Gleaning organizations and 
areas served, volunteer oppor-
tunities, and how residents can 
donate or drop off. 

• Bugs: A who’s who

• Summer events and projects

• History of local agriculture: 
pictures and stories

• Local berries, summer stands

• U-pick flower farms

• Favorite recipes: On the BBQ, 
pickles, and pies

• Solar powered: Share your 
home or business story
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Tomato tips
the tomato tips and tricks piece was 

right on time! i usually keep with the bras-
sica family, and greens and squash, as i 
don’t have much of a green thumb when 
it comes to tomatoes. however, the article 
inspired me to give them another try this 
summer. I’ll send you a picture if I succeed 
this year. I’m trying early girl, sungold 
cherry and a purple one. 

–Melanie Davis, Skagit

Great cover
every month i look for a copy of grow 

and every month i read it from cover to 
cover. the cover photo of the boy and his 
lamb were adorable. great cover!

-Jen Holloway, Lynden

Happy 4th 
anniversary

congratulations and thank you grow 
northwest for four wonderful years. i have 
read every issue cover to cover since the 
first one and let me say, you have done 
a splendid job serving our community. 
field notes, community events and the 
local dirt keep me informed while  res-
taurant reviews, recipes, crafts and how-
to articles keep me busy.  Although I don’t 
have children, i love your attention to kid 
related things as nothing is more impor-
tant than educating kids about our food 
system and making good choice for a 
healthy future.  

my favorite part of all is the center-
fold.  what beautiful pictures each month.  

what a beautiful place we live in.  what 
talented photographers, writers and con-
tributors we have here.

please keep up the hard work as we 
would be remiss without your monthly 
guide to all our community has to offer, 
you truly cover it all and i am constantly 
impressed. additionally,  thanks for going 
monthly!

-Anna Rankin, Bellingham

Community First 
Garden Project

“do you know if there are any com-
munity garden plots available?” That is a 
question i get a lot. the early birds usually 
start calling in March and it doesn’t let up 
until late may. in whatcom county there 
are approximately 50 community food 
gardens in all corners of our county (birch 
bay to Kendall). these gardens come 
in many shapes and sizes and each is 
unique as the gardeners who collectively 
share space, tools, ideas, seeds, starts, wa-
ter and of course fresh grown produce.

wsu whatcom county extension has 
been supporting community gardens 
since 2008. our program, the commu-
nity First Garden Project (CFG), provides 
financial support in the form of small gar-
den grants. cfg also provides technical 
support, planning, advocacy, workshops, 
tours and networking opportunities for 
gardeners. the goal is to help locals grow 
their own food in a cooperative and sus-
tainable way. sharing and donating sur-
plus produce is an important part of our 
project.   

to date we have funded 12 gardens 
with a total of approximately $42,000 to 
the local groups. grant applications are 
accepted in february and october.  from 
the nine applicants in february we are 
excited to announce for spring cfg will 
support two new gardens and 4 existing 
partner gardens. the current cfg partner 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. send your 
letters to editor@grownorthwest.com or 
by mail to Grow Northwest, po box 414 
everson, wa 98247. photos welcome.

gardens can apply for additional support 
each year but there is a cap to the fund-
ing. the ultimate goal is that gardens will 
become self-sustaining. recipients must 
contribute match to their award in the 
form of volunteering, donations or other 
funding sources.  

The CFG project purchases materials 
such as lumber, tools, and other key sup-
plies.  cfg funding has build a total of  124 
raised beds,  tool sheds, 2 hoop houses, 
a greenhouse, deer fencing,  an outdoor 
classroom, soil amendments, vegetable 
starts, a solar pump to water crops us-
ing rainwater catchment and more. the 
gardeners work together to build their 
garden.  

this growing coalition of community 
gardeners brings a much needed con-
nection to where our food comes from 
and way to connect with your neighbors.  
families are coming out to work with 
neighbors in a shared space, it’s conta-
gious and intoxicating to grow food with 
others. we live in an amazing community 
–local farms have donated supplies, local 
vendors, city and county agencies, non-
profit organizations have all contributed 
to the success. 

the community gardens defined.  that 
city of bellingham parks & recreation 
department manages three commu-
nity gardens (lakeway, happy valley and 
fairhaven) with a total of approximately 
206 plots for rent most are seasonal 
but some are year round. https://www.
cob.org/services/recreation/activities/
community-gardens.aspx. these gardens 
have experienced some recent changes. 
with limited funding at the city the parks 
director asked the gardeners to form vol-
unteer steering committees to manage 
concerns that can arise daily in the gar-
dens.  many community members rose 
to this challenge.  it is our hope at wsu 
extension that the city will continue to 
support community gardens for years to 
come.    the other gardens, (the numbers 

are ever changing) roughly 47 and count-
ing, are typically on church property, 
donated private property, or other open 
space designated lands.  the plots for 
rent are too numerous to count.    these 
gardens flourish because there is usually 
a strong leader or leaders who organize 
work parties, garden planning meetings, 
harvest meals and host tours and work-
shops for the public.  They differ from 
the city of bellingham gardens as there 
may be shared goals or missions in these 
gardens.  the gardeners work together 
to prep their garden in the spring, they 
may grow crops communally like pota-
toes and squash. other exciting examples 
include cordata community gardeners 
harvesting weekly surplus for the belling-
ham food bank and the faith lutheran 
community garden growing food for 
the maple alley inn meals served at the 
church.  CFG project offers more than just 
funding support.  

the best advice if you want to start 
a community garden is to visit them to 
see how they are set up. if you want to 
start your own, start small and build over 
time.  if you are interested in being a part 
of a community garden visit our website 
www.whatcom.wsu.edu/ch  to see a list-
ing of all the gardens, maps and more 
information about the cfg.  if you have a 
community garden that should be on the 
map or in our directory please contact 
beth chisholm beth.chisholm@wsu.edu. 
The Community First Garden Project is a 
washington state university whatcom 
County Extension project funded locally 

by the mary redman foundation.  
Spring 2014 recipients: York Com-

munity farm, bellingham; east county 
resource center, Kendall; sudden valley; 
meridian middle school; lummi island 
community orchard; deming family gar-
den - valley highway/highway 9; and the 
restorative community coalition. 

–Mary Beth Chisholm, Bellingham

Monthly enjoyment
Monthly enjoyment: this is what you 

bring me. i am writing to say thank you 
for every single issue. each month i look 
forward to sitting down with a copy of 
grow and reading about our community. 
and like all happy readers, i find myself 
keeping each issue and reading it again. 
I am proud to live here, and enjoy finding 
out about local folks i never knew were in 
business! thank you for sharing the infor-
mation each month, and congratulations 
on celebrating four years. 

–Nancy Ellerton, Mount Vernon

One community garden involved with the Community First Garden Project. 
PHOTO BY BETH CHISHOLM

iN the maiL
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A brief look at related news, business and happenings 

Lynden’s Vander Haak Dairy awarded
lYnden – a lynden dairy farm has received national recogni-
tion for its anaerobic digestion system, the first of its kind in 
washington state. vander haak was awarded the “outstanding 
Achievement in Renewable Energy” award during the 3rd an-
nual u.s. dairy sustainability awards sponsored by the innova-
tion center for u.s. dairy. the system turns manure into power; 
the electricity goes directly to Puget Sound Energy’s power 
grid, which can power approximately 400 homes each year. 
the vander haak digester system uses both cow manure and 
food waste. for more information about farms using anaerobic 
digesters in washington and oregon, see www.farmpower.com. 

Whatcom County Green Schools 
Summit June 3; students welcome
bellingham – the first gathering in whatcom county of K-12 
school administrators, teachers, green building professionals, 
students and parents will take place June 3 at broadway hall 
in bellingham, and is being coordinated by sustainable con-
nections, cascadia green building council and re sources for 
sustainable communities. it includes a line-up of speakers with 
diverse backgrounds:  Riley Grant, Sustainable Schools Manager 
of RE Sources’ Green Classroom Certification, a free program 
that provides teachers a meaningful, simple way to integrate 
conservation education into curriculum and initiate sustainable 
changes in the classrooms and beyond; stacy smedley, execu-
tive director of the seed collaborative, a seattle non-profit 
committed to creating environmentally restorative learning 
spaces that educate and inspire children to be the next genera-
tion of environmental stewards; tim Jewitt, managing principal 
at dykeman, an architecture firm, and has recently participated 
in over 12 education projects in Bothell, Monroe, Snohomish, 
everett, and whatcom middle school in bellingham. “this con-
ference aims to focus on the built environment for our children’s 
schools and highlight what is happening regionally for creating 
the most sustainable schools in the world,” notes Rose Lathrop, 
green building and smart growth manager for sustainable 
connections. students of all ages are welcome to attend as they 
are the heart of the movement and are often the ones initiating 
changes. activities for kids will be provided. the summit starts 
at 5:30 p.m. For more information, see www.SustainableConnec-
tions.org.

Field Notes
Garden tours coming up 
whidbeY/san Juan/whatcom – several local garden and land-
scape tours are coming up this month. the san Juan island garden 
tour is saturday, June 14. five gardens, with lots of wonderful 
things to see and ideas to implement in your own garden.  sJc 
master gardener, sJ horticultural society and sJi garden club 
docents are available at every garden to answer questions and 
point out all the things you should be sure to see. 10 a.m. to 4 
p.m. admission is $15 per person. online tickets are available at 
brown paper tickets. tickets are also available in person after may 
15 at four island locations: Ace Hardware, Griffin Bay Bookstore, 
Browne’s Garden Center and  Roche Harbor Grocery Store. See 
http://sjigardenclub.weebly.com/sji-garden-tour.html.

Sustainable Connection’s annual Home and Landscape Tour will 
be saturday and sunday, June 21-22, featuring various homes and 
landscapes from 10 a.m. to 4 p.m. tickets are $10 per person. see 
sconnect.org for details, or contact rose lathrop at rose@scon-
nect.org or (360) 647-7093.

the whidbey island garden tour takes place saturday, June 28 
and brings tour-goers to the gardens of local residences. new this 
year is plants and gifts that will be available for purchase at each 
location. tickets are $20 per adult ($25 day of ) and youth is $10 
per person ($15 day of ). tickets are available on site, or in person 
at bayview farm & garden, south whidbey center, flowers by the 
bay, and lavender wind farm. see wigt.org.

the orcas island garden tour weekend is saturday and sunday, 
June 28-29. The tour offers access to six gardens under the theme 
“Garden Rooms.” For more information, see www.orcasislandgar-
denclub.org.

Skagit 4-H coordinator hired
sKagit – wsu skagit county extension announced the hiring of  
dorothy elsner as the 4-h Youth coordinator. she will serve all of 
the 4-h youth needs in skagit county including the skagit county 
fair. she has been an avid 4-h leader with the valley green acres 
club and is a strong believer in the 4-H mission, Dorothy’s 4-H 
journey began as a youth growing up on a cattle ranch in rural 
arizona.  in addition to leading a horse club dorothy has also 
been active in the 4-H Leaders’ Council and has served in many 
leadership positions in skagit county 4-h.  she and her husband 
bob, were named leaders of the Year for skagit county in 2007. 
dorothy will begin her first day at the wsu skagit county exten-
sion on June 2. 

Canning Classes: Skagit Extension 
offers “Preserve the Taste of Summer”
SKAGIT – WSU Extension is offering a new comprehensive program 
“Preserve the Taste of Summer.” A basic canning demonstration 
class will be offered on Tuesday, June 10 from 6:30 to 8:30 p.m. 
at wsu skagit county extension, 11768 westar lane, suite a, 
burlington. cost $15 per person. this will be followed by a series 
of hands-on classes that will be held at unitarian church, 500 
west section st, mount vernon. online lessons are required before 
taking these hands-on workshops taught by vivian smallwood. 
Hands-on classes from 6:30 - 8:30 in Mount Vernon: June 24,  Jams, 
Jellies, and spreads; July 28, tomatoes, salsa, and relish; aug. 11,  
pickles and sauerkraut; and aug. 26, fruit and pie filling. the cost 
is $20 per class or $70 for the series. there is an additional $25 cost 
for the required online course. to pre-register for classes, call (360) 
428-4270, ext 0.

Breadfarm open house June 21
edison – breadfarm in edison will be one of 56 bakeries participat-
ing in The Bread Bakers Guild of America’s 4th Annual International 
bakery open house on June 21. guild member bakeries in 30 u.s. 
states and one canadian province will take part in the open house, 
which is part of The Guild’s 2014 regional event series. The
guild-wide bakery open house was conceived as a way to bring 
communities to their bakeries, as well as to champion the cause for 
locally made bread. breadfarm, located at 5766 cains court, edi-
son, will be opening their oven room for the public to view artisan
bread baking from 9 a.m. to 1 p.m. and will showcase scoring
techniques and baguette baking in a hearth stone oven. in addi-
tion, there will be bread tasting of artisan loaves, recipe cards and 
free sourdough starter for attendees. the event is free and open to 
the public. for more information visit www.breadfarm.com. “our 
customers love watching the mixers and bread shapers making 
bread when they are in our shop,”  said Scott Mangold, owner and 
head baker of breadfarm. “opening up our oven room and giving 
people the opportunity to see the last stage of the bread baking 
process will be great. small scale craft baking is on the rise. here 
in the skagit valley, the focus on our regional grain economy is 
reinvigorating us as bakers.”

find more field notes and updates at www.grownorthwest.com. 
Have news you’d like to share? Send submissions to editor@
grownorthwest.com. 
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Snohomish County Clothing & 
Textile Advisors 4th Annual Fab-
ric Sale will be held saturday, June 
21. the clothing and textile advi-
sors (cta) of snohomish county in 
partnership with washington state 
university extension 4-h Youth 
development will hold their 4th 
annual fabric sale from 9 a.m. to 3 
p.m. proceeds from this sale will be 
donated to 4-H families affected by 
the Oso landslide. The sale offers 
fabric, notions, trims, patterns, nee-
dle art books and magazines, yarn, 
and needlework items. the sale 
will be held in the mccollum park 
education building behind the wsu 
Extension office at 600 128th Street, 
se everett.

Dunbar Gardens recently re-
ceived a copy of the new book “wil-
low” written by Alison Syme and 
published by reaktion books. Kath-
erine Lewis’ fitched market basket 
is featured in a photo. the book is a 
cultural history of willow. 

Kulshan Brewery won three 
medals at the australian interna-
tional beer awards. red cap took 
silver, bastard Kat received bronze, 
and a silver for the russian imp. 
stout. 

Whatcom County Library Sys-

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

tem (wcls) is pleased to announce 
the opening of a new bookmobile 
stop at the birch bay square shop-
ping center on wednesdays begin-
ning June 4, noon – 2:30 p.m. The 
stop will run for a trial period through 
december 2014 to determine wheth-
er library services at birch bay square 
reach people who live, work, or at-
tend school in the custer and birch 
bay areas.  the new stop is on the 
same day and is in addition to the 
current stop at the bay center market 
from 3:30 to 7 p.m. each Wednesday.

Mountain Acres Bakers in gla-
cier is starting a fundraiser to expand 
their brand. stay tuned to their face-
book page for their campaign.

Skagit’s Best Salsa Company is in 
a transition phase, moving from our 
current facility to our new production 
facility in laconner. 

The Lunch Box in mount vernon 
is moving to a new location, and has 
the same hours, same menu, same 
folks. see their facebook page for 
updates.

Shelley’s Shack is opening next 
door to Sedro-Woolley’s Old Feed 
store built in 1915. the shack will be 
the same only bigger and able to take 
in much larger pieces of furniture on 
consignment. they are expanding 
the hours also to sundays 10 a.m. to 
3 p.m. 

Ragfinery is expanding its hours. 
starting in June they will be open 
five days a week:  Tuesday through 
saturday, 10 a.m. to 5 p.m. volunteers 
interested in helping in the shop can 
contact beth at bvonnegut@ragfin-
ery.com. 

Woolley Farms is doing a fund-
raiser and are trying to raise trying to 
raise $1,000 by June 6. See their proj-
ect on www.crowdrise.com under 
save the farm. 

Sorticulture is partnering with 
Housing Hope this year. four play-
houses will be on display and you 
can buy $5 raffle tickets for one play-
house or you can attend the $25 per 
person houses for hope auction on 
saturday, June 7 and bid on the archi-
tecturally designed playhouses. what 
kid wouldn’t love their own house in 
the backyard? 
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Community
New mobile processing unit: 
Livestock producer cooperative 
receives financing support
MOUNT VERNON – The 
Northwest Agriculture Business 
Center (NABC) has been award-
ed $123,633 in grant funding 
to support the North Cascades 
Meat Producers Cooperative in 
its purchase of a mobile process-
ing unit. This unit will be built by 
TriVan Truck Body of Ferndale, 
and provide on-farm USDA 
inspected harvest for livestock 
producers located in Whatcom, 
Skagit, Snohomish, and Island 
Counties.

The funds will come from the 
USDA Rural Business Enterprise 
Grant program. This program’s 
purpose is to support rural 
economies and provide economic 
opportunities for agricultural 
producers.  The Northwest Ag-
riculture Business Center also 
serves as a USDA-designated 
Rural Cooperative Development 
Center with a similar purpose to 
improve rural economies through 
cooperative development. 

 The cooperative is partnering 
with Pat and Dawn Cairus, own-
ers of Del Fox Meats, a process-
ing company located in rural 
Snohomish County near Stan-
wood, WA.  Del Fox Meats will 
provide contracted services to 
operate the mobile unit and will 
build a USDA inspected plant to 

process the harvested meat into 
finished products.

 “Cooperatives provide a 
structure in which a group of 
producers can own and control 
the business. This can give the 
producers greater control over 
the costs of production as well as 
economies of scale for marketing 
and distribution of finished prod-
ucts,” states NABC Project Man-
ager Jeff Voltz. Cooperatives also 
have the ability to authentically 
personalize market relationships.  
The producers are the owners 
and the faces of the business.

Pasture-raised beef pro-
ducer and North Cascades Meat 
Producer Cooperative member 
Sandy Matheson of Matheson 
Farms, Whatcom County comes 
from a family farming tradition. 
“Matheson Farms has been a part 
of our family for more than 50 
years. During this time we have 
experienced the increasing crush 
of development throughout the 
region as well as intense con-
solidation in the beef industry. 
This combination has led to 
few options for processing and 
markets for the sale of our beef. 
It is heartening to see the strong 
and increasing public desire for 
locally produced meat and we 
believe that our cooperative ef-

By the numbers
more than one million people 
reside in the counties where the 27 
members of the north cascades 
producers cooperative farm 
(whatcom, skagit, snohomish, and 
island counties). based on national 
consumption data provided by the 
usda, the nabc estimated that the 
four-county population consumed 
the equivalent of 140,000 beef cows, 
300,000 hogs, and 28,000 lamb in 
2012.  more than 98 percent of this 
meat comes into these counties from 
outside of the puget sound region. 

fort could enable local producers 
to fulfill this new and growing 
demand.

 Individually farmers don’t 
have the time or level of exper-
tise to organize a multi-farmer 
owned organization or to figure 
out how to coordinate produc-
tion and relationships with 
markets and institutions. That’s 
where NABC comes in and 
provides incredible value that can 
help us get organized, connect 
us to the market, and re-create 
many of the infrastructure needs 
that have disappeared from our 
region.”
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PsFh meeting 
June 11; Bow hill 
Blueberries walk 
June 18
puget sound food hub is a 
non-profit organization launched  
through a partnership between 
northwest agriculture business 
center (nabc), bow hill blueberries 
and the 21 acres center for local 
food and  sustainable living. a 
meeting about the project will be 
held wednesday, June 11 from 10 
a.m. to noon at 21 acres, 13701 
ne 171st street in woodinville. 
for more information, e-mail 
robin crowder of 21 acres at 
rbcrowder@21acres.org.  

a farm walk event will be wednes-
day, June 18 at bow hill blueber-
ries, as part of the 2014 farm walk 
educational series presented by 
tilth producers of washington &  
wsu small farms program. “out of 
the Box Distribution: Puget Sound 
Food Hub” will be held from 12:30 
to 4 p.m., offering a tour of the 
farm and its role in the psfh and 
more. cost is $15 for tilth producer 
members, students and interns, 
and $25 for non-members. register 
at www.tilthproducers.org or call 
(206) 632-7506. 

Puget Sound Food 
Hub connecting 
local farmers 
and buyers

The concept for the Puget 
Sound Food Hub first devel-
oped under a bridge,  spe-

cifically the I-5 overpass in Mount 
Vernon, which provided a roof for 
the first wholesale farmers market 
in Skagit County in 2010. Under 
the auspices of the Skagit Valley 
Food Co-op and the Northwest Ag-
riculture Business Center (NABC), 
farmers brought produce, and chefs 
came and bought by the case. It 
enabled the sale of local produce in 
bulk, while making it possible for 
busy chefs and farmers to finally 
meet face to face.

When Susan and Harley Soltes 
bought Bow Hill Blueberry Farm 
in 2011, it came with a huge berry 
processing shed and walk in cooler. 
It was more space than they could 
use, so they started looking for a 
way to share it. Their farm now 
serves as a central distribution 
point for farmers, chefs and co-ops 
in Skagit, Whatcom, and San Juan 
Counties through the Puget Sound 
Food Hub. 

Through the NABC’s Puget 
Sound Food Network website, 
buyers could look up descrip-
tions of the different farmers and 
ranchers and order in advance, but 
they had to deal with each seller 
individually and either pick up the 
food themselves at the wholesale 
market or have the farm deliver it, 
a time consuming arrangement for 
busy chefs. NABC reenvisioned the 
project as the North Sound Food 

Hub, and upgraded the website so 
that buyers can now order from 
multiple farmers at once, with a 
single invoice. 

“It was the farmers saying we 
want more business connections, 
and businesses saying we want it 
but it needs to be convenient,” said 
Lucy Norris, director of the Puget 
Sound Food Hub, which now in-
cludes the North Sound Food Hub 
along with 21 Acres Center for Lo-
cal Food and Sustainable Living  in 
Woodinville and the NABC’s Farm 
to Table program. 

Customers can now order from 
multiple farms, but how to get their 
order to them? 21 Acres volun-
teered to be a drop off point. A 
grant paid for a refrigerated truck, 
and they began making deliveries 
in September 2012, which enabled 
distribution to Seattle-area buyers. 
However, most of the participat-
ing farms were up north and they 
needed their own aggregation 
point. That’s where the blueberry 
farm came in. “[Susan and Harley] 
are really the central nervous sys-
tem of the whole thing,” Norris said. 
“They’ve really embraced it.”

“It overlaps with what we already 
do,” said Susan Soltes. The distribu-
tion network gives farmers access to 
larger institutions and lets them sell 
their products at higher volume. 

Sellers can come by at any time 
and drop off their product at the 
farm. Twice weekly, 21 Acres sends 
their truck to Bow Hill and picks up 
orders to distribute in Seattle, and 
local buyers like the Train Wreck 
Bar & Grill or the San Juan Co-op 

pick up their orders at the farm 
(the program’s next goal is to fund 
a truck for local deliveries and to 
take orders down to Seattle). Local 
producers who sell through the 
network include Hedlin Family 
Farm, Samish Bay Cheese, Osprey 
Hill Farm, Growing Washington, 
Grace Harbor Farms, Skagit River 
Ranch, Viva Farms and many more. 
A complete list of farms (total of 54 
and growing) is available online at 
http://www.pugetsoundfoodhub.
com/food/. Approximately 170 
buyers from across the region are 
purchasing through PSFH.

The first year the PSFH had 
planned to end their season at 
Thanksgiving, but between root 
crops, cabbage, meat and cheese 
they had enough volume to con-
tinue through the winter. They took 
two weeks off to change software 
and update the website, and were 
up and running again in May, ship-
ping goods like beef, salad greens, 
sprouts and cheese. 

“It’s fun to see how it changes 
week to week,” Norris said.

The Puget Sound Food Hub 
distributes to institutions and res-
taurants of all sorts, from Portage 
Bay Café to Seattle University, 

Overlake Hospital, and the UW 
School of Medicine. It also includes 
a large number of day cares and 
senior centers. 

“It makes sure what we grow gets 
to people who don’t normally have 
access to it,” said Soltes. To partici-
pate, buyers need to be a licensed 
business or institution, and sellers 
need to be a member of NABC, 
provide all business and specialty 
licenses and liability insurance, 
and participate in orientations and 
trainings.

“We’re basically a business now, 
not just a grant funded project,” 
Norris said, noting she  eventu-
ally hopes to include hubs all over 
western Washington. 

Above all, the focus is on the 
relationship between farmers and 
buyers. “This isn’t a middleman, it’s 
a conduit,” said Soltes. As Norris 
observed, “We just provide all the 
service and they do the talking.

“We want to keep the door open 
for the customers and farmers to 
communicate,” she said. “If the 
farmers are happy, we’re happy.”

Plans are currently in the works 
to add the Cloud Mountain Farm 
Center in Everson to the PSFH as a 
collection site for Whatcom farm-

Loading up at Bow Hill Blueberries in Bow. photo bY JessamYn tuttle
by Jessamyn Tuttle

ers, likely in the fall. Until then, 
Cloud Mountain Farm Center’s 
produce will be available on the 
PSFH website. 

For more information, see www.
pugetsoundfoodhub.com. 
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Old Silvana Creamery keeps 
it the old-fashioned way

Jim Sinnema’s family has been 
in the dairy business longer 
than he’s been alive. “My dad 

started the dairy back in 1963,” 
he said. The family ran a dairy in 
Duvall when he was born in 1970, 
then in 1977 moved to a new farm 
in Silvana in the Stillaguamish 
river valley. 

His father built a brand new, 
state of the art milking parlor, 
designed for 300 cows, and the 
dairy did well for many years, but 
in the 90s the price of milk began 
to fluctuate. The dairy began to 
flounder, but the family had hopes 
of saving it. 

“It’s a typical farmer’s attitude,” 
he said. “You think things will get 
better. Get a loan, get more cows, 
hope the price of milk goes up 
again.” 

Then their herd suffered a seri-
ous setback cutting down their 
milk production. Finally, when 
they ran out of feed in the winter 
of 1997-8, they sold the cows and 
closed the dairy. 

Years later, Sinnema and his wife 
were homeschooling their four 
children and wanted to give them 
more activities. “I got some beef 
cows,” he said. “I thought, ‘Oh, 
that’ll keep ‘em busy.’” But beef 
cows proved to be too easy, so he 
decided to look into getting a fam-
ily milk cow. “I thought, well, we’ll 
get one cow,” he said. “My parents 
thought I was crazy.” 

Sinnema had grown up with 
Holstein milk, but a friend sug-
gested he look into Guernseys, 
which produce a very flavorful, 
high-fat milk. The family milked 
the cow by hand for the first two 

or three months, and then bought 
a small milking machine. One 
thing led to another and before 
too long they had 6-10 cows pro-
ducing enough milk to sell under 
the name Old Silvana Creamery.

What makes Old Silvana a little 
different than most dairies is that 
they sell their milk raw, unpas-
teurized and unhomogenized. 

“I grew up drinking it, I wanted 
to give other people the opportu-
nity,” he said.

When he started the raw milk 
dairy, he decided to do it the old 
fashioned way. Rather than use the 
system of steel pipes in the exist-
ing facility, which are hard to keep 
perfectly clean, they use buckets 
to carry the milk to the tank. “It’s 
more labor intensive, but I think 
it’s better,” Sinnema said.

In addition to keeping the 
equipment spotless, milk is sent 
to a lab for quality tests weekly to 
make sure it’s clean and safe. 

The cows are milked twice a 
day, producing four gallons per 
cow per day. 

“We’re selling all the milk we’re 
producing,” said Sinnema. “If we 
have surplus we sell the cream, but 
that doesn’t happen too often.” Old 
Silvana milk is available at a self-
serve stand at the farm seven days 
a week, and in stores from Blaine 
to Kirkland. 

“We get two to three times more 
for our milk than most,” said Sinne-
ma. “From the outside it looks like 
a lot of money, but there are a lot 
of costs.” 

They need to distribute their 
milk over a five-county area to be 
able to have a wide enough market.

The dairy is not certified organic, 
said Sinnema, “but we try to feed 
as if we are.” They use certified 
organic alfalfa, their haylage is 
grown without pesticides, and 
they supplement with a mixture 
of barley and oats from Conway 
Feed. Sinnema had been hesitant 
to add molasses to his grain blend, 
since most molasses is made from 
genetically modified sugar beets, 
but the molasses that Conway Feed 
uses is made from non-GMO sugar 
cane.

Eventually he wants to get to 
milking about 30 cows, which 
means a herd of about 37 total. 
“You need 20-30 cows to make a 
living.” He’s also considered adding 
another small dairy just for cream 
production, but he wouldn’t want 
to get bigger than that. “I want to 
keep it a family farm, I want to 
keep it simple.” 

Old Silvana Creamery is located 
at 1325 Pioneer Hwy E in Arlington 
and can be reached at (425) 268-
7961. 

Jim Sinnema at his farm in Arlington. photos bY JessamYn tuttle

by Jessamyn Tuttle
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Recipes for the 
campsite

Camping season is upon 
us, and once again 
Northwesterners are getting 

ready to pack their gear and head 
to the great outdoors.  Enjoying 
our beautiful region can take many 
different forms, from hiking to 
remote locations, to tent camping 
in a campground, or staying in a 
furnished cabin in the woods. But 
no matter where you are headed, 
one thing is certain ...you’ll need to 
eat when you get there. And if you 
are going to eat, you may as well eat 
great food.

Cooking away from home does 
hold some unique challenges, 
and the key to success is planning 
ahead. I always start by making a 
meal plan for my trip. Writing down 

Camp Kebobs
Ingredients 
Make Ahead:
Marinade:
1/2 cup ketchup
2 cloves garlic, y minced
1/4 cup canola oil
1/4 cup soy sauce
2 tablespoons red wine vinegar

2 1/2 lb. beef sirloin steak, cut into 1 
1/2” pieces
2 large red bell peppers
1 large onion
1 zucchini
8 oz. whole button mushrooms
8 oz. cherry tomatoes

Directions 
combine all of the marinade 
ingredients in a small bowl. put the 
steak pieces in a container with a 
tight fitting lid. pour the marinade 
over the top. Keep chilled. core the 
pepper and cut into 2” chunks. Peel 
the onion and cut into 2” wedges.  
Cut the zucchini into 1” thick 
rounds. remove the stems from the 
mushrooms. put all of the vegetables 
into a large ziplock bag and keep 
refrigerated.
At Camp:
8 - 12” long skewers
thread the vegetables and beef 
onto the skewers in an alternating 
sequence. cook the kebabs over a 
medium hot fire, turning once or 
twice, until the beef is cooked to your 
liking.
Serves 4- 6

what we will have for each meal, 
then making a list of what foods 
to pack insures that any necessary 
ingredients won’t be left behind. 
Making an equipment list is also 
helpful. After all, there is nothing 
worse than making pancake batter 
and realizing you’ve forgotten the 
griddle to cook them on!

When I am getting ready for a 
trip, I like to plan meals that can 
be partially prepared ahead of 
time, making the on-site cooking a 
snap (and leaving me more time to 
relax). A day or two before we leave 
I will chop, measure and mix. I 
always make sure that my prepped-
ahead ingredients are stored in 
appropriate leak-proof containers 
and see to it that they are clearly 
labeled. Whenever possible, I write 
any necessary directions right on 
the container or on a small index 

Camp Kebobs. photo bY tina hoban

Cooking

by Tina Hoban

card which can be tucked away in 
a bag.

Now that you have some tips, 
here are a few great recipes that will 
help you make a meal that will be as 
memorable as the rest of the trip.

Tina Hoban is the owner of 
Scratch Desserts. 

Lemony Pancakes 
with Berries
Ingredients 
Make Ahead:
1 1/2 cups all purpose flour or gluten 
free flour blend
1/2 cup corn flour (masa) 
1/4 cup sugar
2 teaspoons baking powder
1/2 teaspoon salt
1/2 teaspoon baking soda

measure all of the dry ingredients 
into a quart size ziplock bag. seal 
the top and shake to combine. label 
the bag.

11/2 cups milk
3 large eggs
1/4 cup canola oil
6 Tablespoons lemon juice (from 3 - 4 
large lemons)
2 tablespoons finely grated lemon 
zest

whisk together the milk, eggs, oil 
and lemon juice. Stir in the lemon 
zest. pour mixture into a quart 
jar with a tight fitting lid. Keep 
refrigerated until ready to use.

Directions
At Camp: 
2 cups mixed berries (fresh or frozen)
canola oil
butter

put the berries in a small pan and 
cook over low heat until soft.  set 
aside. heat a griddle or skillet 
over medium heat. pour the liquid 
ingredients into a bowl or pot. add 
the dry ingredients and stir.
coat the griddle with a little of the 
canola oil. spoon some of the batter 
on and cook until some bubbles 
appear on the top of the pancake 
and the edges start to look dry. flip 
the pancake over and cook until the 
bottom is golden brown. serve with 
butter and some of the berry sauce.

mole Chicken 
tacos with Pink 
Pickled onions
Ingredients
Make Ahead:

Pink Pickled Onions:
1/2 cup water
1 cup white or cider vinegar
1 tablespoon salt
2 tablespoons sugar
1/2 of a small beet
1 medium onion, thinly sliced

heat the water, vinegar, salt and 
sugar until very hot. place the beet 
and sliced onion in a pint sized jar 
with a tight-fitting lid.  pour the 
liquid over the onion to cover and 
refrigerate. pickles keep for several 
weeks.

Mole Chicken:
1 dried ancho chile, stem and seeds 
removed
4 cloves garlic
1 tablespoon peanut butter
1 teaspoon cocoa powder
1 tablespoon honey
2 teaspoons cumin
1 teaspoon smoked paprika
1 teaspoon salt
2 lb. boneless, skinless chicken thighs
2 limes

place the ancho chile in a small bowl, 
pour 1 cup of boiling water over.  
set aside for 15 minutes to soften.  
place the chile plus its soaking liquid 
into the bowl of a food processor 
or blender.  add the garlic through 
salt and process the mixture into a 
smooth sauce.  

put the chicken into a crockpot and 
squeeze the juice from two limes 
over the chicken.  pour the sauce 
over the top and cook with the lid on 
for 8 hours on low heat.  or cook in a 
covered, ovenproof pan at 325ºf for 
2 hours.  

put the cooked chicken into 
a shallow baking pan in the 
refrigerator to cool.  once cool, use 
two forks to shred the chicken into 
bite-sized pieces.  the chicken can be 
stored in a plastic container with a 
tight fitting lid for up to 5 days.

At Camp:
15 - 20 corn tortillas
2 avocados
1 bunch fresh cilantro

warm the chicken up in a large pot 
over low heat. slice the avocados and 
chop the cilantro. to serve, fill a corn 
tortilla with some of the chicken, 
the avocado, cilantro and some pink 
pickled onions.

Serves 6 to 8

Lemony pancakes with berries. photo bY tina hoban
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Dining al fresco:  Delightful dishes

Take it outside!
Don’t wait for a special 

occasion - make today the 
special occasion - by transporting 
your dining to the great outdoors. 
Make the most of our clement 
weather, whether it is for lunch, 
dinner or brunch on the back 
porch or the beach.

Keep it simple and light, but do 
have fresh flowers and silverware 
if possible. A bright tablecloth 
with napkins feels grand in the 
outdoors.

Plan ahead, by cooking in the 
cool morning, lay back and relax as 
the day becomes hotter while you 

leisurely enjoying your summer 
day. Choose foods that will be 
served at room temperature, 
even chilled if you like, but please 
remember food safety.  

 Following are a few recipes 
to enjoy the end of spring and 
start of summer. The recipe for 
Strawberries with Mascarpone 
Cheese is particularly decadent – a 
large bowl of fresh berries dipped 
in a luxurious cream. Enjoy!

Potato pancake with green onion, smoked salmon and Crème Fraiche. 
photo bY marY ellen carter

by Mary Ellen Carter

Bruschetta
Ingredients 
2 tablespoons olive oil
2 garlic cloves, finely chopped
1 loaf of rustic bread, thinly sliced

Directions
preheat oven to 375 degrees. 
combine olive oil and garlic. lay the 
slices of bread on a baking sheet and 
brush lightly with garlic oil. bake for 
about 5 minute until they are crisp 
and golden brown. sprinkle with 
parmesan cheese.
Makes 20 bruschetta

Fresh watercress 
and herb salad
 Ingredients 
4 handfuls of assorted greens such 
as watercress, arugula, parsley, basil, 
tarragon
1 tablespoon lemon juice
3 tablespoons olive oil
pinch of salt and pepper
pinch of sugar

Directions
whisk the dressing in a small bowl 
and lightly dress the greens

strawberries 
with mascarpone 
Cheese
Ingredients 
4 cups strawberries washed, stems 
intact
1 cup mascarpone cheese
¼ cup chilled heavy cream
3 tablespoons vin santo wine

Directions
whisk mascarpone, cream and vin 
Santo until mixture holds stiff peaks.
 
Addition:
serve with almond biscotti if you like.

Potato Pancake 
with Green 
onion, smoked 
salmon and 
Crème Fraiche
Ingredients 
2 russet potatoes
6 green onions, thinly sliced
pinch salt and pinch pepper
4 tablespoon butter, melted
4 slices smoked salmon
4 tablespoons crème fraiche
 
Directions
boil potato for 30 minutes, or 
until it’s tender when pierced 
with a knife, but still offers a bit 
of resistance. remove the potato 
from the water. set aside to cool.
grate the potato, using the largest 
holes on your box grater. gently 
mix the green onion and potatoes. 
pinch of salt and pepper.
heat 2 tablespoons of butter in a 
cast iron skillet over medium heat. 
spread the potato mixture out 
into a circle, pressing slightly on 
the edges to shape the pancake. 
turn down the heat and let cook 
for about 5 minutes, until the 
bottom is browned and crisp. flip 
the pancake using a plate on top 
of the skillet.
Place a flat plate upside down 
over the pan (the plate should 
be larger than the pan). with 
one hand on the pan handle and 
the other on top of the plate, 
quickly flip the pan to transfer the 
pancake onto the plate.
place the pan back on the heat 
and add 2 tablespoons butter. 
slide the pancake back into the 
pan and let cook for 5 more 
minutes. cut into quarters, top 
with salmon and a dollop of crème 
fraiche.
Serves 4

Pea and shallot 
Bruschetta
Ingredients 
2 tablespoons butter
1 large shallot, minced
1 cup fresh peas
salt and pepper
mint leaves for garnish

Directions
sauté shallots and peas in butter over 
medium heat for 5 minutes. coarsely 
chop in a food processor and spoon 
over the toasted bread.

Want to 
share your 

favorite 
BBQ recipes? 

contact editor@
grownorthwest.com. 
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Growing

New varieties of wheat 
adapted for the mild 
marine climate of the 

Pacific Northwest will be featured 
at this year’s Small Grains Field 
Day on June 25 at WSU Mount 
Vernon.  And there will be plenty 
of samples on hand to highlight 
the range of color, flavor and 
aroma these regional wheats bring 
to the table. 

At the top of the list is the 
Edison wheat, a hard white spring 
wheat selected from long-time 
Bellingham plant breeder Merrill 
Lewis’ Fossum Remnants 2012 
seed plantings.

The Fossum Cereals wheat lines, 
and the Edison variety selected 
from them, are a testament to 
Lewis’ perseverance far afield 
from the lecture halls of Western 
Washington University, where 
he worked full time as an English 
professor from 1962 until his 
retirement in 1994. His educa-
tion includes a bachelor’s degree 

by Cathy McKenzie

in English, a master’s degree in 
history, and a Ph.D. in English/
American Studies; yet he has no 
formal training in the plant-breed-
ing sciences. 

 “Over the years, my ‘hobby’ 
has turned into a full-time job 
in itself,” Lewis said of his wheat 
breeding experience. “Maybe it’s 
the history buff in me, but I am 
fascinated by what I have learned 
from the work and writings of 
other breeders, farmers and re-
searchers.”

That feeling appears to be 
mutual. 

“This year we want to show-
case Edison wheat, in honor of 
Dr. Lewis’ amazing contributions 
over the years to plant breeding 
research throughout this entire 
region,” said Steve Lyon, senior 
scientific assistant in the WSU 
Mount Vernon plant breeding 
program. 

The name Edison in turn honors 
the Skagit County town at the 
end of Farm To Market Road and 
its local food lore, according to 
Lewis.

“The story given to me was that 
Edison had once been a shipping 
port for the Puget Sound,” Lewis 
said. “The problem was (through 
diking and draining to improve 
farmland), they changed where 
the Samish River went. Taking the 

river away from Edison cut off the 
boats that used to ply the Puget 
Sound and pick up foodstuffs from 
the Skagit Valley.

 “I realized the name deserves 
some posterity,” he said. “Of 
course there’s another Edison 
who’s also known historically, and 
I thought we’ll just ignore him.”  

This history of Edison – the 
town and the wheat – symbol-
izes its durability, the researchers 
agree.

“It takes 10-12 years to develop 
a wheat, and the wheat lines Dr. 
Lewis has developed and shared 
with us has saved us a lot of time 
and given us more to select on 
here,” Lyon said.

Sharing is an integral part of 
the breeding culture espoused by 
Lewis and WSU Mount Vernon 

Bellingham wheat breeder Merrill Lewis (left) and Senior Scientific Assistant Steve Lyon peruse the WSU Mount Vernon small grains 
demonstration garden adjacent to The Bread Lab. photo bY Kim binczewsKi

Small Grains Field Day organiz-
ers. Whether it’s providing seed 
to farmers, amassing knowledge 
among researchers, or opening 
new niche markets for mill-
ers, bakers and maltsters, it’s all 
about the collaboration that helps 
promote sustainable, high-quality, 
high-yield, disease-resistant small 
grains production in the North-
west.

According to Lyon, there are 
several promising wheat varieties 
with the potential to grow well 
and be successfully utilized here 
on the west side of the Cascade 
Mountains.

At WSU Mount Vernon, plant 
breeding researchers grow and 
test the seed to determine suitable 
grains for this climate. In The 
Bread Lab, they take testing to the 

next level to determine the quali-
ties of local small grains that make 
them desirable for milling, baking 
and malting purposes. 

Bakers are attracted to Edison 
wheat because of its rich flavor 
and baking properties, Lyon said. 

“There is a lot of research going 
on right now, including breeding 
barley, oats, buckwheat and dry 
beans,” he said.  “And it all ends 
up in The Bread Lab. It can work 
in the field, but someone has to 
eat it.

“We try to test for both suc-
cesses and failures, so you can 
get rid of a variety before it fails 
on the farmer,” Lyon said. “From 
large-scale farmers to those who 
just want to grow enough grain 
in their back yard to bake a loaf 
of bread, there is something for 
everybody here.”

Exploring Small 
Grains Field Day

attend small 
Grains Field day
small grains field day is free and 
open to the public. it will be held 
wednesday, June 25 from 3 to 6 
p.m. at the wsu research center, 
16650 state route 536, mount 
vernon. planned presentation topics 
include barley malting, the latest 
rust-disease-resistance research, 
perennial and colored wheat forage 
trials, new projects involving oats, 
and restoring pre-world war ii 
flavor lost from heritage wheats. For 
more information, contact program 
assistant Kim binczewski at (360) 
848-6153.

Edison Wheat: Focus 
on bellingham plant 
breeder Merrill Lewis’s 
spring wheat
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Chives, sage, wild 
raspberry and more

The lushness of late spring and 
early summer is breath-
taking here in the Pacific 

Northwest. The leaves of our plants 
are completely unfurled and full 
grown, flowers abound, and rapid 
plant growth is astounding. Where 
there was once dead sticks, leaves, 
and dirt, there is now a veritable 
plethora of beauty and medicine. 

This issue we’re going to focus on 
the leaves and flowers of a variety of 
garden and wild plants. Let’s start 
our adventure in the garden, shall 
we? 

Similar to other alliums, including 
onions and garlic, Chives (Allium 
schoenoprasum) contain decon-
gestant, antibacterial, and antiviral 
properties, to name a few. The 
organosulfur compounds in alliums 
have been shown to inhibit cancer 
cell proliferation and tumor growth. 
Alliums have a protective effect 
against some cancers including 
stomach, esophageal, and prostate 
cancers. Being less aromatic than 
their cousins onion and garlic, 
chives’ organosulfur compounds are 
reduced. Family lore states that my 
great-grandfather ate a raw onion 
every day. He lived to be a ripe 
(smelling) old age, and was singing 

wiLd aBout PLaNts

by Suzanne Jordan

the day he died. It sounds like he 
knew what he was doing! Chives 
are flowering right now, and are a 
beautiful eye catching plant in any 
garden. 

Garden Sage (Salvia officinalis), 
Rosemary (Rosmarinus officina-
lis), Thyme (Thymus vulgaris), and 
Oregano (Origanum vulgare) are a 
staple in almost everyone’s kitchen 
garden. What I love about these 
plants is their aromatic nature. I fre-
quently rub these plants as I walk by 
them, and inhale the pleasant aroma 
they impart. The medicine of these 
aromatic herbs goes directly to the 
lungs and entire body to impart 
their antimicrobial constituents. 
Their antimicrobials include anti-
bacterial, antiviral, antifungal, and 
antiparasitic actions. These humble 
yet sturdy garden plants help us 
to breathe easier, and take care of 
invaders in and on our body. Being 
Mediterranean natively, they enjoy 
hot sun and dry feet. Try growing 
them against the house, chicken 
coop, or outbuilding on the south 
side where they’ll get the best sun. 
Make sure the soil is well draining. 
They will grow in pots quite well, 
however, the bigger the pot, the 
bigger they’ll get. If you love these 
herbs as I do, you’ll want to give 
them plenty of room to grow. 

One of the things I love teach-
ing my students is a wide variety of 
ways to use plant medicine. “Get 
the medicine to the people!” is what 
they hear over and over. What I 
mean is, many people won’t drink 

tea or take alcohol tinctures. What 
are our options? Herbs don’t work 
if they are not ingested by or placed 
on the person who needs the medi-
cine. Let’s get out in our gardens 
and make medicine that everyone 
will enjoy! Being with the plants, 
sitting in the garden, prattling about 
weeding, hoeing, planting are all 
first steps to healing with herbs. 
Breathe in their scent and the oxy-
gen they give. Feel the healing that 
begins there.

Fresh herb salt
Pick a quarter cup of fresh aro-

matic herbs of choice. Put them in 
a food processor with a half cup of 
salt. I use Himalayan pink mineral 
salts, but sea salt or other mineral 
salts will work just as well. Pulse un-
til the herbs are finely ground. Add a 
cup more salt, and pulse until mixed 
well. Put the herb salt on a paper 
plate or towel, let rest a couple of 
hours, then pour into a jar, fancy or 

plain. The herbs will impart their 
medicine and flavor to anything it’s 
sprinkled upon. The herb salt keeps 
indefinitely. Fresh herb salt is an 
easy and tasteful introduction to 
those who are wary of herbal medi-
cine. Those who are old hat with 
herbs will find this to be a delightful 
addition to their apothecary. 

Another easy and tasteful way 
to add herbs to the diet is with 
herbal vinegars. Vinegar extracts the 
vitamins and minerals from plants 

as well as the essential oils and 
flavors. The acidic nature of vinegar 
releases the iron and calcium and 
makes them easy for our bodies to 
take them into our cells. In my years 
of practicing and teaching herbal 
medicine, I have found that vinegars 
will also extract some plant medi-
cines. I almost exclusively use raw, 
organic apple cider vinegar to steep 
my herbs. The ACV gives you all the 
nutrition of the apple, plus enzymes 

flowering chives (left) and wood violets and bee. 
PHOTOS BY SUZANNE JORDAN

continued on page 18>

how to make herb salt 
and vinegar at home
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Tree swallows. photo bY steve lospalluto

Garden growth. photo bY marlee huber

Fresh strawberries. photo bY cYnthia st. clair

A case of muddy kid feet. photo bY sarah stoner

Ripening blueberries. photo bY carol Kilgore
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Cart of flowers and plants. photo bY marY ann reese

Hosta leaves. photo bY carol Kilgore

Cow time. photo bY ben elenbaas

Black-headed grosbeak at the wrong feeder! photo bY carol Kilgore

Trail ride in Stanwood. photo bY KmberlY lance

Growing. photo bY carol Kilgore
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and probiotics that are so essential 
to gut health.

Herbal vinegar
Finely chop fresh edible wild and 

garden plants of your choice. Pack 
the plant material tightly into a pint 
jar. Fill completely with apple cider 
vinegar. Add a piece of parchment 
paper between the jar and lid (if 
metal) to keep the lid from rusting, 
or use a plastic lid. Let the jar stand 
on your counter for three weeks to a 
month. Strain and enjoy! 

You can use vingear many ways. 
Drizzle your vinegars on cold 
noodle salads, stir fry, fruit, spinach 
and/or field green salads, cooked 
greens and other foods. Marinate 
seafood, pork, chicken, beets, and 
other vegetables. Mix with ketchup, 
mustard, brown sugar or molas-
ses, chopped onions and garlic for 
a delicious homemade BBQ sauce. 
Combine with olive oil for dipping 
crusty bread. Cool a fever or hot 
flash by dabbing the vinegar on your 
pulse points, forehead, back of the 
neck and knees.

In the wild, Wild Raspberry and 
Wood Violets are ready to harvest. 
Wild Raspberry (Rubus parvi-
florum) aka Thimbleberry. Wild 
raspberry is a plant that lives on the 
edge! The edge of forests, streams, 
and roads. You’ll find it near the 
sea, in the valleys, and all the way 
up into the mountains to subalpine 

areas. The leaves are traditionally 
used to strengthen and tone the 
uterus, aid in childbirth, and assist 
in bringing the uterus back to size 
and health. Wild raspberry can be 
used during the entire pregnancy 
and continued after childbirth. 
Incidentally, some ladies say that 
sipping wild raspberry tea helps 
with morning sickness.

Wild raspberry leaves help to 
clear the lungs and supports im-
mune function. They are a good 
source of selenium which helps with 
slower aging, healthy hair, nails and 
teeth, less cardio vascular disease 
and a whole ton of other stuff! Wild 
Raspberry helps to promote deeper 
sleep, flexible bones and arteries, 
lower cholesterol, stronger heart 
(physically, mentally and spiritually), 
may lessen hot flashes. We harvest 
the leaves from the canes which 
are not flowering as those leaves 
contain a higher volume of medi-
cine. The window of opportunity for 
harvesting is large. The leaves can be 
harvested when they open in spring, 
and throughout the summer. Con-
sider drying the leaves for tea, and 
using fresh leaves for a wonderfully 
tasty herbal vinegar. 

Wood or Wild Violets (Viola 
glabella) grow in dappled sun on the 
edges of forest service roads. They 
thrive in the wet, and can often 
be found near mountain streams.
nWood violets help to promote 

restful sleep, soothes the emotional 
and physical heart, makes your skin 
smooth and flexible, brings down fe-
vers, may help to shrink tumors, and 
stimulates the lymphatic function of 
the removal of waste, bacteria and 
toxins. Wood violets support the 
immune system. Violas are so sooth-
ing to the skin, especially helpful for 
healing broken skin and irritation 
due to eczema and psoriasis. I put 
wood violets in my Wood Violet 
Skin Repair, and I have to say, it 
works wonders on dry skin. Here at 
the Cedar Mountain Herb School, 
we harvest both the leaves and flow-
ers, using scissors to gently trim the 
plant. Don’t pull up the plant, leave 
it in the ground to regrow itself. 
That’s sustainable harvesting, folks! 
You can dry your harvest for tea and 
make an herbal vinegar. You may 
choose to make a medicinal oil of 
the plant to soothe your skin. 

Medicinal Oil
Finely chop your plant material 

and put it in a crock pot. Cover the 
plant material with oil of choice. 
Extra virgin olive oil is standard. 
Plug in the crock pot, turn the crock 
pot on low (or just plug it in if it 
has no temperature gauge), and let 
it go *uncovered* until the oil has 
extracted the medicine. The time 
for this is different for each plant 
and part of plant. With wood violet, 
it seems that I will go 2.5 to 3 days. 

What will probably happen is that 
the oil with start bubbling. This is 
good. That doesn’t mean the oil is 
boiling, it means that the moisture 
from the plant is escaping. When 
the bubbling stops, I’ll let it con-
tinue one extra night, just to ensure 
that all the moisture is gone. With a 
crock pot, you get a strong medici-
nal oil in a matter of days. Strain out 
the plant material, and you have a 
medicinal oil to use as is or to turn 
into a salve. 

Well there you have it! Until next 
time, I leave you, as always, Wild 
About Plants! 

Suzanne Jordan is the owner of 
Cedar Mountain Herb School. Her 
Wild About Plants column appears 
quarterly. She is offering a wood vio-
let and wild raspberry leaf harvest 
intensive workshop towards the end 
of June. For more information, visit 
www.cedarmountainherbs.com/
school.htm. 

herb salt. PHOTO BY SUZANNE JORDAN
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Almost every beekeeper is 
asked why bees swarm, 
and usually it becomes and 

exciting topic of discussion when 
folks spot a swarm clinging to the 
side of a building or flying en mass 
through the air. 

Swarming is a natural occur-
rence. Honeybees, due to a variety 
of stresses, choose to leave their 
hive and create a new one. When 
the queen and her workers decide 
to do this it is a sight to behold. 
My wife and I were sitting on our 
back deck one June when she 
nonchalantly announced that my 
bees were starting to swarm. No, it 
couldn’t be, I said, with just a touch 
of self-assurance and arrogance 
(Hey, I’m the beekeeper here!); I 
knew I had taken the necessary 
precautions to prevent such an 
occurrence. But, sure enough, 
one of my hives was forming a 
swirling mass that looked like a 
living tornado. The buzzing sound 
grew and grew as the bees worked 
themselves into frenzy moving 
into a rotating column ever higher 
and higher into the air. We sat and 
watched in awe as over 40,000 bees 
moved in unison. I say we watched 
in awe, but there was also a feeling 
of helplessness on my part as I 
knew I was about to lose my bees 
and there was (now) nothing I 
could do about it.

Hive conditions that precede 
swarming can be a lack of space, 
poor air circulation and/or over-
population. When the time comes 
to move, the queen will exit from 
the hive and with her goes about 
half or more of the colony. They fly 
in a circular motion above the hive 
attracting more and more bees 
until it’s a seething mass making 
a sound like, well, tens of thou-
sands of excited bees! My exiting 
colony was a column 20 feet high 
from top to bottom. After about 
20-30 minutes the bees landed 
in a tall evergreen close by and 
formed a swarm-ball size of a large 
watermelon. In the center was the 
queen, safe and protected by the 
living walls of her workers. While 
in this swarm ball, “scout” bees are 
sent out to find a new home. Upon 
returning, the scouts communicate 
the location by using a form of a 
dance. The bees once more take 

flight making a beeline for their 
new home, and these once semi-
domesticated bees are on the path 
to become feral.

The bees that do not leave 
with the queen, but rather stay in 
the original hive, will wait for a 
new queen to be developed and 
hatched while rebuilding their hive 
using honey and comb left. It is 
this colony, the original one now 
fending for themselves, which have 
the odds stacked against them for 
survival. This is due to the fact that 
workers have left and there isn’t 
enough time to make the honey 
needed to survive the upcoming 
winter months. In addition, a new 
queen has to be created within the 
colony, which will take 16 days, and 
mated, and then it will take at least 
21 days before the new queen’s 
eggs become working bees.

Well over a month is needed for 
the cycles to be completed and that 
usually is not enough time for the 
bees to get back up to full strength. 
The beekeeper is faced with either 
trying to purchase and introduce a 
new queen or allowing the colony 
to naturally create a queen.

So as to watch the process, I 
made the conscious decision to 
allow the hive to rebuild itself. It 
was a costly decision on my part as 
the hive never had time to recover, 
and it was lost to starvation four 

months later.
So the question is how do you 

prevent a hive from swarming? It 
takes some preplanning and close 
observation. Keeping additional 
hive boxes, ready to add to the 
brood chamber when the bees are 
ready for it, is one way of allow-
ing for hive growth. Increasing air 
circulation and adding access holes 
drilled into the top of the hive 
boxes will allow additional air to 
circulate.

There are many reasons bees 
die. Pesticides, fertilizers, viruses 
and diseases are the most often 
cited. But staying ahead of the bee’s 
needs may avert the loss of a bee 
colony from the effects of swarm-
ing. The good news is that it is pos-
sible to catch a swarm. Backyard 
beekeepers are often very open to 
being called and alerted to a swarm 
found in your yard or even those 
bees that might be shopping for a 
new home on Main Street. If you 
locate a swarm of honeybees, don’t 
hesitate to contact a local bee-
keeper, as they are often keen on 
capturing it and turning it into one 
of their own. 

Bruce Vilders lives in Mount 
Vernon and is a WSU certified 
beekeeper. He is the owner of B.V.’s 
Bees, a small-scale, backyards and 
gardens, pollination service.

The buzz about bee swarms:  
Why they do it
by Bruce Vilders

bee swarm photographed by the sunny honey co. PHOTO BY ANNE SMITH
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Children make gardening an 
extra wonderful adventure.  
Their unbridled enthusiasm 

and natural desire to learn about 
anything and everything makes 
it fun for everyone involved. As 
a mother of two young children, 
I expand on my gardening skills 
and stretch my creative muscles to 
make it fun and feed off their gusto. 
Getting children involved in the 
growing of their own food is a great 
way to tackle the hurdles of picky-
eaters and expand their culinary 
horizons. It’s also a practical lesson 
in healthy eating and the hard (yet 
enjoyable) work from seed to plant 
to harvest.

Children are sponges when it 
comes to information and will 
enjoy the experience of gardening 
with reckless abandon, especially if 
given the bonus opportunity to dig 

dirt, pour water and play outdoors. 
My children are utterly and com-
pletely fascinated by the metamor-
phosis of a seed to a plant. The 
exponential growth of a pumpkin 
seed to a 20-pound Jack-O-Lantern 
or a miniscule carrot seed to a 
long, lean Scarlet Nantes is truly 
incredible. In addition to these two 
vegetables, sunflowers are another 
great example of transformation on 
a big scale.  

I’ve also found that children 
enjoy harvesting their bounty and 
fragrant herbs can be perfect ad-
ditions to the garden. My children 
love the “surprise” of rooted vegeta-

bles that come in rainbow varieties. 
Crunchy carrots and spicy radishes 
are extra fun when there is the 
added surprise of a new color when 
each one emerges from the dirt. We 
have also found that there is a great 
novelty with the Royal Purple Pod 
Bean variety of green beans that 
grow purple (a great choice for ex-
tra easy picking!) and turn vibrant 
green when blanched or cooked.

Teaching children about growing 
can also be in the form of starting 
a “Storybook Garden.” Books can 
help get your family thinking and 
talking about what you might like 
to grow, how gardens work and 

Planting time, kids style
at home

by Kate Ferry
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how food turns from a seed into 
edible plants. A storybook garden 
turns these stories into reality and 
children get to see the vegetables 
they have read about growing in 
their own backyard. Some book 
ideas include: A Gardener’s Al-
phabet by Mary Azarian, And the 
Good Brown Earth by Kathy  Hen-
derson, How Groundhog’s Garden 
Grew by Lynne Cherry, Planting 
a Rainbow & Growing Vegetable 
Soup by Lois Ehlert, Sunflower 
House by Eve Bunting, Stone Soup 
by Marcia Brown, The Carrot Seed 
by Ruth Krauss, To Market, to Mar-
ket by Nikki McClure, and Tops & 
Bottoms by Janet Stevens. 

In addition, the Master Gar-
dener’s program at Hovander 
Park in Ferndale has an incredible 
storybook garden in full swing this 
season if you are interested in a day 
trip and practical ideas. Check with 
your local extension office, garden-
ing groups or nurseries for other 
places to visit.

A storybook garden isn’t the only 
creative outlet for turning the veg-
etable garden into something fun. I 
love the idea of a pizza garden, too.  
A large circle is divided into equal 
pie-piece portions and each section 
is devoted to an ingredient you’d 
find on a pizza. Some examples 
include onions, tomatoes, sweet 
bell peppers, basil and oregano.  
The pizza that is grown outside can 
then be enjoyed for dinners!

The process of getting the garden 
ready is an ideal time to have 
children lend a hand. Empty toilet 
paper rolls make great seed starters 
when packed with potting soil. 
They are easily compostable, so 
transplanting the seedlings couldn’t 
be easier. Climbing plants that are 
lightweight like green beans, peas 
and pickling cucumbers can be 
fantastic growing on a homemade 
teepee structure. If it is big enough 

for children to crawl into it can 
become an original playscape fort. 
Smaller support structures can be 
imagined into houses for butterflies 
and mystical fairies.

Harvest time is another oppor-
tunity to involve children. Braiding 
garlic to hang and burying carrots 
and potatoes are great ways to 
encourage kids to get things ready 
for winter. It is also fun to see sweet 
basil changed into delicious pesto 
and frozen into ice cube trays so 
that summer can be enjoyed long 
after the garden has been put to 
bed.

Children are a joy to spend time 

with and truly interested and ready 
to learn about anything new. The 
garden is no exception and is a 
beautiful opportunity to put life 
lessons in action. The children will 
thrive and are happy with the sim-
plest of gardens even if it is just a 
small pot with enough produce for 
a single salad. There is something 
magical and yet so simple about 
watching a seed grow into a plant.  
Gardening with children offers the 
chance to branch out of a comfort 
zone, get creative and be part of 
their contagious nature to try new 
things.
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by Jessamyn TuTTle

Our northwest corner has been 
farm country for well over 100 
years. Many of the original 
farm structures, naturally, 

have disappeared over time, but many 
still remain, including a huge number of 
historic barns. The Washington Heritage 
Barn Register, a project of the Washing-
ton State Department of Archaeology and 
Historic Preservation, has been working 
since 2007 to record and promote aware-
ness of these old structures.

To qualify for the registry, the barn needs to be 
over 50 years old, still include mostly original materi-
als, and be visible from the road. Any barn owner 
can apply to have their barn listed for free, and doing 
so does not require them to maintain the barn in its 
original condition. Skagit County has more barns on 
the state register than any other county, leading Katie 
Jungquist, Skagit County Treasurer and Heritage 
Barn Advisory Committee member, to think it would 
be great to acknowledge the historic barns in Skagit.

“The initial idea was to feature just a few barns,” 

said Jo Wolfe, fundraising and publicity coordinator 
for the Skagit County Historical Museum. Then as 
the idea developed, they decided to create a tour that 
included all the barns. “It gives people the opportu-
nity to travel the whole county.” They received a list 
of barns from the state, but then needed to verify 
that all the barns were still in existence, which Wolfe 
accomplished by driving it herself. “It was great fun 
to drive the route.”

The barn tour was instigated in the fall of 2012, 
when the museum applied for funding from the 
Skagit County Tourism hotel/motel fund. Serious 
work was begun in January 2013, and the museum 
had the map ready to go for Tulip Festival that year. 
“There’s been a great response to it,” said Wolfe. 
“We’ve had requests for the map from all over the 
country.” 

The brochure includes a countywide map with the 
barns marked on it, a photo of each barn, with the 
name (if any), its address and a QR code, which can 
be scanned with a smartphone. Barn descriptions 
can also be viewed on the museum website. The map 
is available all around Washington State in visitor 
centers and chambers of commerce, or by calling the 
museum and requesting one by mail. While the first 
printing of 5000 maps is almost entirely gone, the 
new map will be ready to go by the end of June.

The first version of the map used photos from 
the state’s records, but the new one (which is being 

Skagit program promotes history 
of county’s heritage barns

currier barn (top) and oJ rucker barn (left). PHOTOS BY JESSAMYN TUTTLE

BARN COUNTRY
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sponsored by Spane Building and 
Skagit Bank) will have photos 
taken from the road, to be more 
recognizable for people taking the 
tour. Another new feature that 
will be added is OnCell mobile 
tour, where you dial a number, 
hit the barn number you want to 
know about, and listen to an audio 
recording of that barn’s story.

Skagit County doesn’t neces-
sarily have more historic barns 
than other places in the state, but 
there’s more awareness of their 
existence, said Wolfe. The map is 
serving to draw attention to the 
program as well; people see the 
map and ask how they can get 
their barn included. The new map 
will include 58 Skagit barns, and 
they expect to add more in the 
future.

One of the benefits of having a 
listed barn is having the oppor-
tunity to apply for a matching 
grant program, which will pay 
50% of any repairs, with no strings 
attached for historically accurate 
materials. One barn in Eastern 
Washington completely collapsed 
and the owner used the grant 
funding to pull the structure back 
up and restore it.

The museum is constantly 
gathering information and stories 
about the barns. The Henry Gay 
Barn on Stackpole Road was used 
to house exotic animals in the 
1940’s, including lions and tigers. 
“In the barn they’ll find hair that’s 
obviously not cow,” said Wolfe. 
Another barn is a relict of The Day 
Lumber Company, which had a 
farm that raised all the food for its 
loggers, from dairy to vegetables.

Visitors are encouraged to take 
pictures of the barns and submit 
them, but as the small print on 
the map points out, all barns are 
on private property. The museum 
would love to see barns partici-
pating in an open house day so 
visitors could admire the interi-
ors, but in the meantime viewers 
should stay on the roadside. Wolfe 
also pointed out that cell phone 
service doesn’t always continue 
up river, so it might be prudent to 
print out any extra notes before 
visiting barns in Hamilton or Cape 
Horn.

Last month, the Skagit His-

torical Society received an award 
from the state for Outstanding 
Achievement in Preservation 
Media, recognizing the value of 
the barn tour.

“As far as I know we’re the only 
county that has this,” said Wolfe. 
“I’m hoping they replicate it in 
every county.” 

Skagit is currently the only 
county with a printed map, 
however you can find information 
about the Heritage Barn Regis-
ter and other counties at http://
www.dahp.wa.gov/heritage-barn-
register. 
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Dad’s Diner a must-go
aLL You CaN eat

Tucked away in Anacortes 
is a food truck and diner 
with some of the best 

food in Western Washington – so 
good governor Jay Inslee declared 
their buttermilk pancakes the 
best in the state. Dad’s Diner A 
Go Go (food truck) and Dad’s 
Diner (restaurant) are the perfect 
example of what happens when 
you provide good food and good 
service in a town with a strong 
community commitment. 

Owners Neil Stuchal and 
Fletcher McLean met 10 years 
ago at a friend’s wedding; Neil 
was the wedding singer, and 
inspired by their mutual love of 
food and music, the two hit it 
off. Their friendship continued 
to develop as Fletcher, who was 
in the music industry at the time, 
helped get a song submitted to a 
world-wide songwriting contest 
for Neil. Eventually, it became 
time for a change for Fletcher, 
and Neil brought him on at a 
local restaurant where he worked 
as a chef. They realized they had 
something else in common: both 
wanted to have their own place.

The two started developing an 
idea for a new restaurant while 
hanging out in Neil’s garage after 

shifts, and over the subsequent 
months they “developed a bible of 
recipes and ideas,” according to 
Fletcher. They looked at different 
locations and ideas, and realized 
a BBQ truck was the perfect fit,  
in part because it was financially 
doable. 

“It’s best to crawl before you 
walk, walk before you run,” he 
said. 

The two found a used truck 
in Salem, worked with the city 
to open it and hit the ground 
running in late 2011 at 2219 
Commercial. Initially, they had 
a huge menu, but quickly pared 
it down to include their brisket 
and pulled pork sandwiches and 
plates. As they progressed on 
more stable footing, Neil and 
Fletcher began grinding their own 
beef for their burgers and making 
their own bacon. 

As their reputation for great 
food grew, they began working 
on a second location – one with 
seating. In February of 2013, 
they opened Dad’s Diner at 906 
Commercial. 

The diner features a larger 
menu than the food truck, 
including all kinds of breakfast 
and lunch items – BBQ, ham 
and egg breakfast sandwich, 
pancakes, tacos and more. All the 
menu items focus on fresh and 
simple, and are listed on a large 
chalkboard. 

“Our motto is we do everything 
we can not to open a can,” 
Fletcher said. 

Neil added, “We try to look 

at the dynamics of the food. 
Sometimes, simple is the best way 
to go. There’s been a lot learned 
in the food world. It’s all based off 
of the really traditional comfort 
food.”

They use local purveyors 
when possible, including Hedlin 
Family Farms, Nerka Seafood, 
Willowood Farm, Slough Foods, 
Breadfarm, Taylor Shellfish and 
the Trainwreck Bar & Grill, 
among others. 

The food is fantastic at both the 
truck and the diner. With Neil’s 
expertise and Fletcher’s pallet (he 
grew up in Florida with family 
in Georgia and North Carolina) 
the two have created a taste that 
draws people in from all over the 
Northwest. One of the crowd 
favorites is that Dad’s offers two 
different styles of pulled pork – 
one with the traditional southern 
vinegar based BBQ that is “more 
revealing of the flavor of the pork 
and smoke,” according to Fletcher, 
while also having a Memphis 
style, tomato based sauce. 

While the truck and diner are 
both successful, it hasn’t been an 
easy road. In December, just days 
before Christmas, their investor 
suddenly disappeared, leaving 
Neil and Fletcher with a lease on 
a new restaurant space, supplies 
and no money to pay for it. 

“Word got out and within 72 
hours of us asking one person 
for money we had all the money 
through private individuals,” said 
Fletcher, including one person 
who came to the trailer and gave 

by Brent Cole

them $2,000, saying if she didn’t 
get it back, it would be OK. That 
night, Fletcher and his daughter 
sat and watched the classic film 
“It’s A Wonderful Life” for the 
first time. 

“It was that kind of a moment,” 
he said, “people gave us a shot.” 
The amount given, Fletcher 
added, wasn’t “small beans.” 

It’s this type of support that 
has been vital to Dad’s Diner’s 
success, according to Neil. “We 
had a lot of people that were 
behind us from the start. Helped 
us through the winter months. 

A big part of our success is that 
there were a lot of people backing 
us in the beginning.” 

Fletcher added, “There’s a very 
generous spirit in the Northwest 
that no one can deny, a love of 
community.” 

Reflecting on the last few years, 
Fletched added, “We’re truly 
overwhelmed and humbled.”

Dad’s Diner is located at 906 
Commercial Avenue in Anacortes 
and can be reached at (360) 899-
5269. The menu is written on a 
large chalkboard, surrounded by 
framed photos of dads. 

co- owners neil stuchal and fletcher mclean. PHOTO BY BRENT COLE
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JuNior Growers

Write about your 
strawberry picking
adventure

Name:

READER SUBMISSIONS

JUNE 2014

Welcome to our 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! 

This month’s project: 
Plant a sunflower

pick an area of your yard or balcony, or inside your home along a window-
sill that receives sun, and plant a sunflower. You can purchase a sunflower 
start from your local farmers market or garden nursery, or start one from 
seed. record the growth from planting to bloom. how tall do you think 
your sunflower will grow? How many days do you think it will take? Make 
predictions, and at the end of summer, compare them with your findings. 

If you have a large space, consider going with giant sunflowers. For 
smaller spaces, get a smaller sunflower that will do well in a pot. Give it 
water, good soil and sun, and enjoy your sunflower.

What did one strawberry say to another strawberry?
If you weren’t so fresh, we wouldn’t be in this jam!

What’s the fastest vegetable?
a runner bean

Why did the grape stop in the middle of the road? 
Because he ran out of juice.

– sent in by charles, 9
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Indoor Suitable Bonsai Workshop: 
sunday, June 1. bonsai expert tori 
lenze will teach a beginning level 
workshop encompassing the creation 
of an indoor bonsai. learn the basics of 
transplanting and shaping for a lovely 
specimen suitable for indoors. $49 class 
fee. all materials are included. students 
need to bring small pruners, and gloves. 
1 to 3:30 p.m. Christianson’s Nursery, 
15806 best road, mount vernon. reser-
vations required, (360) 466-3821.   

WEEDS: Whatcom Master Gardener 
Workshop: sunday, June 1. the class 
includes identification and weed man-
agement suggestions. 2 p.m. at the 
weed identification garden at hov-
ander homestead park, ferndale. 

Primary Practical Permaculture: sun-
day, June 1. a hands on approach to ap-
plying permaculture principals. ethics, 
zones, sectors, mapping, compost and 
guilds. the morning will be presenta-
tions and discussion, the afternoon 
will be a site tour and hands on ses-
sion working with guilds, sheet mulch, 
keyhole beds and integrated compost-
ing. a site tour of inspiration farm will 
be included explaining the systems 
employed. 10 a.m. to 4 p.m. inspira-
tion farm, bellingham. $40 per person. 
www.inspirationfarm.com.

Rome Grange Community Pancake 
Breakfast: sunday, June 1. featuring 
made from scratch pancakes, french 
toast, sausage, scrambled eggs, juice 
& coffee.  Biscuits & Gravy now avail-
able, too! adults $5; Kids 6-10 $2; Kids 
5 & under free. 8:00 - 1:00; Fastest ser-
vice 11:00 – 1:00! Meet and greet local 
politicians, as they serve you coffee 
and breakfast. rome grange, 2821 mt. 
baker hwy, about 1/2 mile east of the 
“Y” Road, Bellingham. (360) 739-9605.

Septic 101 Class: monday, June 2.  
from what goes down the drain inside 
to protecting your drain field outside, 
learn how to avoid repairs. septic sys-
tems must function properly to pre-
serve drinking water. take septic 101 
online or in person where you can bring 
your questions. 5:30 to 9 p.m. Coupe-
ville recreation hall, whidbey island. 
register online at www.islandcounty-
septictraining.com.

Whatcom Horticultural Society Pres-
ents: Nita-Jo Rountree Amazing 
Annuals - Big Bangs for the Bucks: 
Wednesday, June 4. Nita-Jo Rountree’s 
lecture will highlight the new and un-
usual as well as tried and true methods 
for working with annuals. learn how to 
combine plantings of annuals in bor-
ders and containers to get that picture 
perfect look using money saving meth-
ods. whatcom museum, old city hall, 
bellingham. doors open at 7 p.m. event 
starts at 7:30 p.m. $7 for members; $10 
general admission (memberships avail-
able at event). 

Under Pressure with Mary Ellen Cart-
er: thursday, June 5. the new pressure 
cookers are simple and virtually fool 
proof.  learn dishes that can be pre-

pared in minutes. a $7 wine option is 
payable at class. $35 per person. 6 to 8 
p.m. cordata co-op, bellingham. regis-
ter at (360) 383-3200. 

Puget Sound Jr. Livestock show: 
thursday, June 5 through saturday, 
June 7. open to all 4-h and ffa mem-
bers who’d like to exhibit, sell or mar-
ket swine, goat, sheep or steer. skagit 
county fairgrounds, mount vernon. for 
more information, call (360) 220-9375.

Skagit Valley Art Escape: thursday, 
June 5 through sunday, June 7, by 
community. Join the art experiences in 
mount vernon, anacortes, edison and 
la conner. original art, wine, choco-
lates, dinner and more at downtown 
locations. for a complete listing of par-
ticipating businesses and dates, visit 
skagitvalleyartescape.com.

Anacortes Waterfront Festival: satur-
day and sunday, June 7-8. this is a fun 
family event with a little something for 
everyone – pirates, classic cars, milk 
carton regatta, children’s activities and 
more. 10 a.m. to 6 p.m. anacortes wa-
terfront.

Sorticulture, Everett’s Garden Arts 
Festival: friday through sunday, June 
6-8. see art and the garden in a celebra-
tion of creative outdoor living. featured 
artists create distinctive hand-crafted 
garden art and nurseries produce a 
wide variety of plants. learn tips and 
tricks from top regional gardening ex-
perts including KING 5’s Ciscoe Morris. 
display gardens, food fair, wine garden, 
live music and free activities for the 
kids. friday hours 10 a.m. to 8 p.m. sat-
urday 10 a.m. to 6 p.m. sunday 10 a.m. 
to 4 p.m. 145 alverson blvd, everett.

Farmers Day Parade 2014: saturday, 
June 7. watch along front st. in lynden 
starting at 10th st. and running to 3rd 
st. as cars, bands, tractors, trucks and 
horses salute the agriculture industry of 
Whatcom County. 10:30 a.m. to noon. 
free to spectators.

Spring Farm to Table Event to Benefit 
Pioneer Meadows Montessori: satur-
day, June 7. all proceeds raised will go 
toward programs for students at the 
school. food prepared by award-win-
ning willows inn chef, blaine wetzel, 
and James pitzer, of streat food. local 
lamb, vegetables, breads, handmade 
desserts by scratch desserts, wines. 
Loganita Farm, Lummi Island. 5 to 8:30 
p.m. for tickets, call (360) 778-3681.

Companion Planting with Herbs: sat-
urday, June 7. Join Garden Spot’s own 
tony b for a class on companion plant-
ing with herbs and vegetables. find out 
what to plant and what not to plant. 
class is free. call 676-5480 to register. 
garden spot nursery, 900 alabama st., 
bellingham.

Monroe-Touch-A-Truck: saturday, 
June 7. Kids of all ages will enjoy ex-
ploring fire trucks, police cars, swat 
vehicles, construction equipment, race 
cars, a hydroplane and more. 10 a.m. 

to 2 p.m. located at monroe christian 
school, 1009 west main street, monroe. 
purchase tickets at www.mcstoucha-
truck.com. cost is $5 for individuals and 
$25 for a family pass (up to 8 people). 
children under 1 year are free.

Summer Care in the Vineyard: sat-
urday, June 7. we will look at shoot 
positioning, summer pruning, bunch 
thinning, water management, and 
disease management. all of these is-
sues are critical to the production of 
quality grapes for eating and wine. no 
registration required. be prepared to 
be outside. 10:30 a.m. to noon. Cloud 
mountain farm center, 6906 goodwin 
road, everson, (360) 966-5859, www.
cloudmountainfarmcenter.org

Purple Passion at Meerkerk: saturday 
and sunday, June 7-8. celebrate purple 
rhododendrons. wear purple, get a free 
plant. a wide variety of hybrid, species 
and heritage rhodies for sale as well as 
companion plants. come early for best 
selection. free entrance. 9 a.m. to 4 p.m. 
3531 meerkerk lane, greenbank. 360-
678-1912,    meerkerk@whidbey.net. 

Conifer Bonsai Workshop: sunday, 
June 8. bonsai expert tori lenze will 
teach a beginning level workshop en-
compassing the creation of a bonsai co-
nifer. 1 to 3:30 p.m. $49 class fee. Chris-
tianson’s Nursery, 15806 Best Road, 
mount vernon. reservations required, 
(360) 466-3821. 

Canning 101 with Susy Hymas: mon-
day, June 9. three-session demonstra-
tion class covers the techniques and 
equipment you will need to safely can 
fruit, quick pickles, salsa, and jams; as 
well as pressure can vegetables, sea-
food, and meats. instructor susy hymas 
has been a certified master food pre-
server for over 15 years. $59 for all three 
sessions (6/9, 6/16 and 6/23). 6:30 to 8 
p.m.  cordata co-op, bellingham. regis-
ter at (360) 383-3200. 

Creative Crafting: wednesday, June 
11. bring a craft, make a craft, and learn 
a craft.  this program is for craft lov-
ers who would like to meet with other 
like-minded folk.  3 to 4 p.m. for adults. 
skillshare space at the bellingham cen-
tral library. for more information, con-
tact Keyla at (360) 778-7205.

Wild Edible Berries with Vanessa 
Cooper: tuesday, June 10. this class is 
designed to introduce the wild edible 
berries of summer. 6 to 8:30 p.m.  Cor-
data co-op, bellingham. $29 per per-
son. register at (360) 383-3200. 

Stress Buster Workshop with Erika 
Flint: wednesday, June 11. learn ef-
fective techniques for reducing stress. 
Free. 6:30 p.m. Cordata Co-op, Belling-
ham. 

Chicken Three Ways with Robert 
Fong: thursday, June 12. three easy 
dishes with professional tips for the 
home cook. $39 per person. an $8 wine 
option is payable at class. 6:30 to 9 p.m. 
downtown co-op, bellingham. register 

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

June 6-8: Unites art and the garden in a celebration of cre-
ative outdoor living. see garden art and a wide variety of 
plants. learn tips and tricks from top regional gardening 
experts including KING 5’s Ciscoe Morris. Display gardens, 
food fair, wine garden, live music and free activities for the 
kids. friday hours 10 a.m. to 8 p.m. saturday 10 a.m. to 6 
p.m. sunday 10 a.m. to 4 p.m. 145 alverson blvd, everett.

Sorticulture

Good Pickin’s

Canning 101 with Susy Hymas

Dad’s Old Boot Container Class

starts monday, June 9. three-
session demonstration class 
covers the techniques and 
equipment you will need to 
safely can fruit, pickles, salsa, 
and jams, as well as pressure 
can vegetables, seafood, and 
meats. instructor susy hymas has been a certified master 
food preserver for over 15 years. $59 for all three sessions 
(6/9, 6/16 and 6/23). 6:30 to 8 p.m. Cordata Co-op, Belling-
ham. register at (360) 383-3200. 

Saturday, June 14:  All ages will enjoy this fun ‘Make It and 
Take It’ class. Bring an old boot or sneaker, and plant it 
up with sedums, grasses and trailing plants. makes a fun 
Father’s Day gift and a happy memory. The class starts at 
9 a.m. and is BYOB: Bring your Own Boot. All plants and 
supplies are included. $20 per boot. garden spot nursery, 
900 alabama st., bellingham.
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at (360) 383-3200. 

Bow Little Market Opening Day Skill 
Share: thursday, June 12. markets at 
belfast feed store start June 12 and run 
through aug. 28, 1-6 p.m. 

Watering and Drip Irrigation with 
Jeff Thompson: thursday, June 12. 
Come and listen to Jeff Thompson dis-
cuss proper watering and the basics 
of drip irrigation at the snohomish 
county fruit society meeting. 7 p.m. 
at the boys and girls club of snohom-
ish, 402 2nd st, snohomish, wa 98290. 
a brief business meeting will precede 
the presentation. Jeff Thompson is a 
lifelong gardener, who began growing 
tomatoes since age 8.  he has a small 
irrigation business which specializes in 
drip irrigation, and he teaches low vol-
ume (drip irrigation) at edmonds com-
munity college and for wsu extension. 
snohomish county fruit society (scfs) 
is a chapter of western cascade fruit 
Society (WCFS) http://www.wcfs.org. 
the meeting is open to the public and 
everyone is invited. for further informa-
tion, call (425) 398-5544.

Solar 101 Workshop: thursday, June 
12. western solar inc will give you an 
overview of photovoltaic technology, 
how it works in the pacific northwest, 
the financial benefits, and available 
incentives. a whatcom county pse 
representative will also be available to 
discuss “net metering.”  Space is limited, 
registration required. 5:30 to 7 p.m. Re 
sources, bellingham. free. (360) 746-
0859. 

Sew Thoughtful Project: friday, June 
13. if you love to sew and would like 
to help improve the quality of life for 
someone, please join the Snohomish 
county clothing and textile advisors 
(cta) from 10 a.m. to 2 p.m. for our sew 
Thoughtful project.  We will be making 
walker bags for group health hospital 
rehab. mccollum park, 600 128th st. 

s.e., everett in the cougar room behind 
the WSU Extension Office. Walker bag 
kits provided. please bring your sewing 
machine, sewing tools and lunch. any 
questions contact carla peery at (206) 
595-9717 or carla.peery@wsu.edu.

Slow Food Whidbey Island Summer 
Table: friday, June 13. a chance to eat, 
learn and socialize around food. 6 to 8 
p.m. uucwi at 20103 route 525. cary 
peterson, school garden coordinator, 
will bring us up to date on the activities 
of the current sw school gardens, the 
up and coming fresh food for lunch 
program, and the brand new south 
whidbey school farm.  whidbey island 
nourishes (win) continues in its mis-
sion to deliver nutritious and enjoyable 
food to the youth of south whidbey. 
bring a dish to share, your own plate 
and utensils, and whatever you wish to 
drink. $10 donation is suggested, but 
all are welcome. rsvp to glo sherman 
at (360) 341-4217 or glosherman @
whidbey.net.

San Juan Island Garden Tour: satur-
day, June 14. five spectacular gardens, 
with lots of wonderful things to see 
and ideas to implement in your own 
garden.  sJc master gardener, sJ hor-
ticultural society and sJi garden club 
docents are available at every garden 
to answer questions and point out all 
the things you should be sure to see. 
10 a.m. to 4 p.m. admission is $15 per 
person. online tickets are available at 
brown paper tickets. tickets are also 
available in person after may 15 at four 
island locations: Ace Hardware, Griffin 
Bay Bookstore, Browne’s Garden Center 
and  roche harbor grocery store. see 
http://sjigardenclub.weebly.com/sji-
garden-tour.html.

Deming Logging Show: saturday and 
sunday, June 14-15. various logging 
events, adults and kids, logging ex-
hibits and equipment, BBQ, shortcake, 
concessions and more. admission per 

person. deming log show grounds, 
cedarville road, east of bellingham. 
proceeds go to busted up loggers. see 
www.demingloggingshow.com.

7th Annual Windermere Stanwood 
Camano Island Soap Box Derby: sat-
urday, June 14. 8 a.m. to 6 p.m. 7430 
276th street nw, stanwood. to register, 
call (360) 629-5237. 

‘Dad’s Old Boot’ Container Class: sat-
urday, June 14. All ages will enjoy this 
fun ‘Make It and Take It’ class. Bring an 
old boot or sneaker, and plant it up with 
sedums, grasses and trailing plants. 
Makes a fun Father’s Day gift and a 
happy memory. clas sstarts at 9 a.m. 
and is BYOB: Bring your Own Boot. Fee 
is $20 per boot. all plants and supplies 
are included. garden spot nursery, 900 
alabama st., bellingham.

Ornamental Grasses for Every Gar-
den: saturday, June 14. our grass ex-
pert and buyer, eric andrews, will ex-
plain different grass varieties and show 
you how to best use them in the garden 
for visual effect. 11 a.m. to noon. Chris-
tianson’s Nursery, 15806 Best Road, 
mount vernon. reservations required, 
(360) 466-3821. $8 class fee. www.chris-
tiansonsnursery.com.

June Bloom Walk with John Chris-
tianson: saturday, June 14. Join John 
Christianson on a stroll among the flow-
ering trees, late season rhododendrons 
and early roses at the 11 acre english 
Garden of La Conner Flats, adjacent to 
our Nursery. 1 to 2 p.m. Christianson’s 
nursery, 15806 best road, mount ver-
non. reservations requested, compli-
mentary. (360) 466-3821.

Make Your Own Soft Cheese with 
Mark Solomon: saturday, June 14. 
learn how to make cheddar and gou-
da. cordata co-op, bellingham. $59 per 
person. 1 to 4 p.m.  register at (360) 
383-3200. 

Green Burial with Jodie Buller and 
Brian Flowers: monday, June 16. this 
presentation offers planning ideas 
about natural burial practices. 6:30 p.m. 
downtown co-op, bellingham. register 
at co-op. free.  

Canning 101 with Susy Hymas: mon-
day, June 16. second in a three-session 

class. 6:30 p.m. Cordata Co-op, Belling-
ham. register at (360) 383-3200. $59 for 
all three sessions. 
 
Farm Bill 101 with Ariana Taylor-
Stanley: tuesday, June 17. the north-
west farm bill action group presents 
this introductory workshop on the larg-
est piece of us food and farm policy. 
Free. Please register. 6:30 p.m. Commu-
nity food co-op, downtown belling-
ham. www.nwfoodfight.org. 

Summer Salmon with Robert Fong: 
wednesday, June 18. chef fong does 
fun and innovative king and sockeye 
salmon dishes. a wine option, pay-
able at class, is $8. downtown co-op, 
bellingham. register at wcc (360) 383-
3200. $45 per person. 

Washington Spirits with Tony Ver-
non and Matt Howell: thursday, June 
19. tony vernon and matt howell of 
chuckanut bay distillery answer ques-
tions on the process of distilling and 
what it means to be a “craft distillery.” 
They’ll also talk about the process by 
which spritis in washington have been 
privatized, and how taxes influence re-
tail price. 6:30 to 8 p.m. Downtown Co-
op, bellingham. free. 

Mt Vernon Arts Commission “Sum-
mer Solstice Celebration”: thursday, 
June 19. 6 to 8:30 p.m. (Preview begins 
at 5:30 p.m.) on the Riverwalk next to 
the tulip tower in downtown mount 
vernon. celebrate the arrival of sum-
mer with artists, art lovers, and local 
community. food, libations and live 
music. tickets can be bought at the 
door $35. for more information call 
(360) 336-6215. patio umbrellas and 
furniture painted by local artists will 
be auctioned off to support the work 
of the mount vernon arts commission.

Drip Irrigation for Home Garden-
ers: thursday, June 18. the goal of the 
course is that every participant will be 
able to design and install a low volume 
system to meet their particular needs. 
each participant receives a 50+ page 
handout which will serve as a text and 
reference. local and mail order suppli-
ers are referenced. Jeff Thompson, WSU 
snohomish county master gardener, 
and low volume irrigation instruc-
tor at edmonds community college, 

will be giving two-hour courses cov-
ering design, parts to use, where to 
get them, and most importantly, how 
not to waste resources by purchasing 
the wrong equipment. the course is 
designed to make a novice comfort-
able with all aspects of designing and 
implementing a, low volume irrigation 
system for the home gardener. particu-
lar needs of the participants will be ad-
dressed. there will be extensive use of 
visual and hands on experience with 
the installation of the various parts and 
equipment. Two times available: 1 to 
3:30 p.m. and 6 to 8:30 p.m. WSU Sno-
homish county extension, 600 128th 
street se, everett. the cost is $20 per 
person or $30 for two people (sharing 
material). Questions regarding regis-
tration: Call Karie at 425.357.6039 or e-
mail christensen4@wsu.edu.

Berry Dairy Days: thursday, June 19 
through sunday, June 22. various fam-
ily-friendly events including shortcake, 
carnival, parade, salmon BBQ, road run, 
car show, and more. downtown burl-
ington, times vary. for complete listing, 
see www.burlington-chamber.com.

Marysville 83rd Annual Strawberry 
Festival: friday, June 20 through sun-
day, June 22. Kids’ party in the park, 
berry run, kid parade, strawberry 
shortcake eating contest, beer garden, 
parade, fireworks and more. see www.
maryfest.org.

Magnificent Mosaics at Good Earth 
Pottery: friday, June 20. June featured 
artist, michael laboon, is a master of 
handmade tile mosaics. laboon care-

saturday and sunday, June 14-15. various logging events, 
adults and kids, logging exhibits and equipment, BBQ, 
shortcake, concessions and more. admission per per-
son. deming log show grounds, cedarville road, east of 
bellingham. proceeds go to busted up loggers. see www.
demingloggingshow.com.

Deming Logging Show

continued on the next page>>>
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fully rolls a thin slab of clay from which 
he hand cuts the shapes that will cre-
ate a mosaic scene.  after firing, he ar-
ranges the tile pieces back together like 
a giant jigsaw puzzle, joins them with 
grout and they’re ready to be hung 
on or installed in a wall. they are truly 
magnificent works of art.  meet the 
artist during the fairhaven solstice art 
walk from 5-8 p.m. 1000 harris avenue, 
bellingham. (360) 671-3998 www.goo-
dearthpots.com

Meet the artist: friday, June 20. each 
month artwood gallery, your place to 
get locally handmade furniture and 
accessories,  features a particular art-
ist or category of woodwork, and also 
participates in old fairhaven events. 
Ray deVries will be Artwood’s featured 
woodworker for the month of June. 
new works by ray will include a small 
coffee table, a hall table, and an intrigu-
ingly-named shell table, as well as coat 

hangers, two mirrors, and a couple of 
surprises! ray will be present at at art-
wood during Fairhaven’s Solstice Walk, 
as will laurie potter, an artist whose 
paintings will grace the Gallery’s  walls 
through July and august. artwood gal-
lery, 1000 harris avenue in old fairhav-
en. 360-647-1628.

Snohomish County Clothing & Textile 
Advisors 4th Annual Fabric Sale: sat-
urday, June 21. the clothing and textile 
advisors (cta) of snohomish county 
in partnership with washington state 
university extension 4-h Youth devel-
opment will hold their 4th annual fab-
ric sale saturday June 21st from 9 a.m. 
to 3 p.m. proceeds from this sale will be 
donated to 4-H families affected by the 
Oso landslide. The sale offers fabric, no-
tions, trims, patterns, needle art books 
and magazines, yarn, and needlework 
items. the sale will be held in the mc-
collum park education building behind 

the WSU Extension office at 600 128th 
street se everett 98208.

First Annual Antique Fair at the 
Schoolhouse: Saturday, June 21. Qual-
ity antiques and collectibles from local 
antique dealers. Located under the ‘Big 
Tent’ and in the 1888 Meadow School-
house. Christianson’s Nursery, 15806 
best road, mount vernon. 

Darrington-Timberbowl Rodeo and 
Concert: saturday and sunday, June 
21-22. the darrington timberbowl ro-
deo is a professional western rodeo as-
sociation sanctioned rodeo with con-
testants from all around the northwest 
and canada. also stick pony racing and 
mutton busting for kids. concert fol-
lowing the rodeo is dancing in the dirt 
for $10 per person. darrington rodeo 
grounds, 42109 sr 530 ne, darrington. 
www.darringtonwatourism.com.

Plan Your Winter Vegetable Garden 
Now!: saturday, June 21. at the peak 
of summer is the best time to plan 
and plant a winter garden. here in the 
Northwest, it’s possible to grow and 
harvest vegetables almost year round. 
discuss the types of plants you can 
grow, special fertility and soil require-
ments for winter gardening, and the 
use of cloches and frost blankets to 
extend the harvest. no registration 
required. be prepared to be outside. 
10:30 a.m. to noon. Cloud Mountain 
farm center, 6906 goodwin road, ever-
son, (360) 966-5859, www.cloudmoun-
tainfarmcenter.org. 

Fairy Day: saturday, June 21. in cel-
ebration of international fairy day on 
the 24th, garden spot nursery will be 
hosting a party for fairy enthusiasts, 
young and old alike. Kids (and adults 
too) are invited to come in costume. 
Join us at high noon for a promenade 
around the nursery. Enjoy some fairy 
food and make your own fairy crown. 
enter our drawing for a chance to win 
a potted fairy garden! event is free. 11 
a.m. to 2 p.m. call 676-5480 to register. 
garden spot nursery. 900 alabama st. 
bellingham. more fairy day fun…make 

and Take Fairy Gardens: As part of our 
Fairy Day celebrations we’ll be offer-
ing a drop-in fairy gardens class. these 
miniature potted landscapes are easy 
to make and fun! Just buy a ticket from 
the cashiers and join us in the green-
house. (drop in class fee is $39). 

12th Annual Imagine This! Home and 
Landscape Tour: saturday and sun-
day, June 21-22. featuring the best in 
homes and landscapes. tickets are $10 
per person. 10 a.m. to 4 p.m. sponsored 
by sustainable connections. see scon-
nect.org for details, or contact rose 
lathrop at rose@sconnect.org or (360) 
647-7093.

Evergreen Arboretum and Gardens 
Annual Plant Sale & Raffle: saturday, 
June 21. trees, shrubs, annuals and 
perennials. unique raffle items. fun, 
knowledgeable volunteers. 10 a.m. to 
4:30 p.m. at Everett’s Legion Park, 145 
alverson blvd, upper lot. for more in-
formation, see www.evergreenarbore-
tum.com. 

Advanced Composting and Worm 
Bins: sunday, June 22. master gardener 
education series. You know the basics 
of composting, now learn the finer de-
tails in this free seminar taught by Janet 
hall, the wsu/island country waste 
wise program coordinator,  and toni 
grove, a master gardener since 2008, 
writer and herbalist with a bs in herbal 

sciences from bastyr university. grove 
is also the nursery manager at lavender 
Wind Farm. 1 to 2:30 p.m. Greenbank 
Farm. See http://greenbankfarm.biz/
calendar/

Tasty & Easy Summer Dinners with 
Lisa Samuel: monday, June 23. lisa 
Samuel  uses  the best of what’s in sea-
son to create meals that are tasty, easy 
and nutritious. 6:30 p.m. Downtown 
co-op, bellingham.  register at (360) 
383-3200. $35 per person. 

Northwest Animals: tuesday, June 24. 
listen to stories, make a fun craft and 
sing songs about our northwest ani-
mals with Jan stamey and Jan nelson. 
Live animals will not be present. 1:30 
to 2:30 p.m. Ages 6 – 10. Lecture Room 
at the central library, bellingham. pre-
registration required; space is limited.  
call (360) 778-7200 to register.

Whidbey Island Garden Tour: satur-
day, June 28. visit the gardens of local 
residences. new this year is plants and 
gifts will be available for purchase at 
each location. tickets are $20 per adult 
($25 day of ) and youth is $10 per per-
son ($15 day of ). tickets available on 
site, or in person at bayview farm & gar-
den, south whidbey center, flowers by 
the bay, and lavender wind farm. see 
wigt.org.

Orcas Island Garden Tour Weekend: 

FREE STICKERGet your

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.

Thanks for reading our pages each month! 

Monday, June 16: Chefs can take a weekday farm tour of 
three farms; misty mountain farms, osprey hill farm and 
spring frog farm. chefs can meet the farmers, and try 
samples. cost is $20 per person. meet at the sustainable 
Connections Office at 7:45 a.m. for coffee and tea, then 
head out at 8 a.m. for the tours and be back by noon. 
register with sustainable connections (sconnect.org).

Chef Farm Tour

Sunday, June 22: Master Gardener Education Series. You 
know the basics of composting, now learn the finer details 
in this free seminar taught by Janet hall, the wsu/island 
country waste wise program coordinator,  and toni grove, 
a master gardener since 2008, writer and herbalist with a 
bs in herbal sciences from bastyr university. grove is also 
the nursery manager at Lavender Wind Farm. 1 to 2:30 p.m. 
Greenbank Farm. See http://greenbankfarm.biz/calendar/

Advanced Composting and Worm Bins
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saturday and sunday, June 28-29. the 
tour offers access to six lovely gardens 
under the theme “Garden Rooms.” For 
more information, see www.orcasis-
landgardenclub.org.

Christianson’s Nursery 11th Annual 
Rose Festival: saturday, June 28. Key-
note speakers ciscoe morris and John 
christianson will talk roses again this 
year. Rosarian Jeff Wyckoff will give a 
class on sustainable rose growing at 
11 a.m. located in the big tent. other 
events of the day include a rose show 
and lecture hosted by the tri-valley 
rose society. an ice cream social caps 
off the day. 9 a.m. to 6 p.m., Christian-
son’s Nursery, 15806 Best Road, Mount 
vernon. www.christiansonsnursery.
com.

Skagit’s AMAZING RACE to Raise 
Great Kids: saturday, June 28. 10 a.m. 
to 3 p.m. see www.skagitraisesgreat-
kids.org/amazing-race. 

in JulY
Darrington’s 4th of July: parade starts 
at noon followed by the 4th of July fair 
at the mansford grange. fireworks at 
dusk. 

Planning & Planting Winter Vegeta-
bles: July 6.  take advantage of what-
com County’s mild weather and to ex-
tend your growing season by planting 
winter vegetables. this class includes a 
brief discussion of what grows well in 
whatcom county and when to plant 
your winter garden. 2 p.m. at hovander 
park - master gardener demonstration 
gardens. 

Bow Little Market Woodworkers’ 
Day: July 10. thursday markets at bel-
fast feed store start June 12 and run 
through aug. 28, 1-6 p.m. 

Kids-R-Best Fest: July 12. games, ac-
tivities, live entertainment, food, prizes 
and lots more. 11 a.m. to 4 p.m. at stor-

vik park, anacortes.  

Edmonds in Bloom Garden Tour: July 
20. Enjoy a day exploring the magnifi-
cent gardens at various locations in ed-
monds. 11 a.m. to 4 p.m. You will gather 
wonderful ideas...

San Juan Island Lavender Festival: 
saturday, July 19 and sunday, July 20. 
10 a.m. to 5 p.m. pelindaba lavender 
farm, friday harbor. lavender farm 
with demonstrations, talks, exhibits, 
do-it-yourself tables, open organic 
fields for strolling and more. free.

Arlington - Biringer Farm Raspberry 
Fest: July 21. giant strawberry ride, 
Mini pedal tractors, giant inflatables, 
Kiddie slides, pennies in the hay, Kites, 
face painting and more. 10 a.m. to 4 
p.m. 

Sidewalk Sale: July 25-26, 10 am-5 pm. 
this annual event literally gets arts and 
crafts vendors and the downtown mer-
chants and their goods out onto the 
sidewalk! for more information contact 
the mount vernon downtown associa-
tion: dep.mvda@gmail.com.

Bite of Skagit: saturday, July 26. with 
all profits going to charity, this annual 
event brings together downtown res-
taurants and skagit county. on gates 
st. between first & second. tickets per 
bite. see www.biteofskagit.org. 

Family fun at Evergreen Arboretum 
& Gardens: saturday, July 26. music, art 
projects, theater games, food, a scaven-
ger hunt, prizes, garden projects and 
more. These activities will all be offered 
by these participating organizations:  

the Imagine Children’s Museum, the 
schack art center, the everett public 
library, Kidstage, the downtown ev-
erett YMCA, the Master Gardener’s of 
snohomish county, the pilchuck audu-
bon society and the evergreen arbore-
tum foundation. 1 to 3 p.m. evergreen 
arboretum & gardens,  145 alverson 
blvd., everett. see www.evergreenarbo-
retum.com. 

Silvana Fair: saturday, July 26. the sil-
vana community fair is held annually 
on the last saturday of July to promote 
community spirit and help...9 a.m. to 6 
p.m. 

Arlington - 6th Annual Bryant Blue-
berry Festival: saturday, July 26. pony 
rides, face painting, balloon artist, old 
Fashioned BBQ, Shaded Picnic Area, 
great berry picking.... 11 a.m. to 3 p.m. 

Summer Dinner on the Farm: sat-
urday, July 26. 5 p.m. gordon skagit 
farms, mount vernon. “celebrate skagit 
~ Dinner on the Farm” offers guests an 
elegant dining experience in a unique 
agricultural setting. $125 per person.  
(360) 336-3974. 

Third Annual Anacortes Tour de 
Coops & Crops: July 26. 1 to 4:30 p.m. 
city chicken workshop from 10 a.m. to 
noon at depot at the anacortes farm-
er’s Market.

Snohomish Garden Club’s 30th An-
nual Garden Tour: July 27. noon to 5 
p.m. there will be eight urban and sub-
urban gardens featured that have never 
been open to the public before along...

Bellingham

Have an event to submit? 
contact editor@grownorthwest.com 

with information. 
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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

WOULD THE PERSONS who hauled away 
two 12’ apples trees still in their contain-
ers, kindly return them to the farm at 18920 
hickox road, south mt. vernon. these special 
trees were grafted from 100+ yo tree; they are 
historically and significantly important to our 
family.

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. between Ken-
dall and maple falls, 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
For reNt: 10 acre field for rent for hay or 
pasture. laurel area, very fertile. call leslie @ 
360-527-8409 or 360-223-1624. 
toP oF the hiLL: sunny and clean 3-bed 
2-bath house borders greenspace and has 
great access to both downtown and wwu. 
great view to sehome hill and the city. 
$269,000,  Jeff Braimes, Coldwell Banker, (360) 
961-6496.
urBaN oasis: rare half-acre city lot has 
been thoughtfully planted, fenced, and chick-
ened. south-facing 4-bed 2-bath house is su-
per efficient and very hip. Bellingham schools. 
$475,000, Jeff Braimes, Coldwell Banker, (360) 
961-6496.
place your ad here. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!

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.

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. 

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

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
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.

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

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!

Next issue: JulY 2014
deadline: June 21

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

interested in 
advertising?

education & Learning

miscellaneous

Full Bloom Farm: Wedding peonies custom 
cut mid-may to July. chemical-free, long-
stemmed, foliage, side buds on. we deliver in 
whatcom county! 360-758-7173

Flowers

Baker Scapers: Quiet landscaping, mostly 
hand tools. Offering: Garden maintenance, 
design, and installation. small tree and 
shrub pruning. spring and fall clean up. en-
vironmentally conscious, hardworking small 
company. bakerscapers@gmail.com, (360) 
599-2305.

Landscaping

services

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

Natural Burial
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Local Likes A look AT some of The fun, InspIrATIonAl, creATIve 
And delIcIous ThInGs In our norThwesT corner. 

Hummingbird Farm Nursery and Gardens’ 
Plant a Row for the Hungry
The folks at hummingbird farm and nursery received these 
plant markers from a friend. They will use them in their 
Plant a Row for the Hungry project to benefit Help House.

Keeping watch

maple falls resident sage skeels photographed kajisa the 
dog helping to take care of the flock. 

co
ur
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Truckload of donated flowers from Telgenhoff Farms

Telgenhoff Farms donated a whole truckload of flowers, tools and 
beautiful hanging baskets to be sold as a fundraiser on darrington day 
for the future children’s community Garden in darrington and other 
beautification projects! 

Lynden Farmer’s Day Parade:
Jensen Anderson, 9-year-old Grand Marshall

on saturday, June 7, the Grand marshall of the lynden farmer’s day parade 
will be 9-year-old Jensen Anderson. “Jensen has demonstrated to the 
young and young at heart of the greater lynden community what it means 
to have a “farm-
ers heart.”” he has 
dealt with health 
challenges in his 
young life and 
continues with a 
determined, can-do 
spirit. The parade 
celebrates local 
agriculture and 
starts at 10:30 a.m. 
on front street in 
downtown lynden. 
It is sponsored by 
peoples Bank.  




