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A brief look at related news, business and happenings 

Janis DeJager, of Everson, named 
new state dairy ambassador
everett – whatcom county representative Janis deJager, of 
everson, was selected as the washington state dairy Ambas-
sador. deJager was one of six contestants at the 59th annual 
washington state dairy Ambassador coronation, held in everett 
last month. marcy bartelheimer from snohomish was selected 
as an Alternate Ambassador. As the ambassador and represen-
tative of the dairy farmers of washington, deJager will visit 
schools, attend county fairs, appear at washington interscho-
lastic Activities Association (wiAA) events and speak before the 
washington state legislature about dairy products. deJager and 
alternate ambassadors will receive scholarships toward their 
college education. other 2014 contestants included mikel levi, 
of snohomish county.

Field Day: Tour research fields, BBQ 
and more on July 10 
mount vernon – A field tour, research updates and barbecue 
will highlight the free, public field day beginning at 3:30 p.m. 
thursday, July 10, at the washington state university mount 
vernon research and extension center at 16650 state route 
536. the annual event will begin with a walking tour of nearly 
100 acres of active research plots. A tour via tractor-driven 
wagon ride is also available. brief presentations will highlight 
the center’s eight research programs: plant breeding, small fruit 
horticulture, entomology, vegetable seed pathology, vegetable 
horticulture, vegetable pathology, weed science and dairy and 
livestock. faculty members and graduate students will talk 
about their research and extension projects and how their work 
impacts the region’s growers, consumers, agricultural busi-
nesses and local economies. the field day will conclude with a 
chicken barbecue at 6 p.m. for more information, contact (360) 
848-6153. 

New location for Bite of Skagit
AnAcortes – the annual bite of skagit event will be held at a 
new location this year this year due to ongoing construction in 
downtown mount vernon. the event moves to the waterfront 
park at swinomish casino and lodge in Anacortes, held on 
saturday, July 26 from noon to 4 p.m. this annual fundraiser 
sponsored by north coast credit union benefits the skagit 
food distribution center’s efforts to increase availability of local 
produce for families that rely on skagit county’s food banks, 
meal programs, and other anti-hunger initiatives. the skagit 
food distribution center is operated by community Action of 
skagit county. bite tickets will be available to purchase foods 
from participating local restaurants. live music, a beer and wine 
garden and children’s Activity center are also included. for more 
information, see www.biteofskagit.org.

Growing Veterans starts Thursday stand at Seattle VA Hospital

Field Notes

Yes We Can canned beer fest, 
Whatcom Wine and Spirits event set
bellinghAm – A new Yes we can canned beer festival will be 
held in bellingham on July 4 at elizabeth station from 6 to 10 p.m. 
A total of 30 northwest breweries will be represented at the first 
canned craft beer festival, as well as food vendors, yard games 
(for kids and adults), and more. performances include bellingham 
circus guild and live music by moongrass, hot damn scandal, and 
others. tickets are $35 vip advanced purchase only, $20 general 
admission advanced, $25 at the door. the elizabeth station block 
party will be held at J street, between holly & Astor. for more 
information, see www.re-sources.org/events/yes-we-can.

in addition, the second annual whatcom wine & spirits fest is 
coming up on sunday, July 20 from 1 to 5 p.m. at bellewood Acres 
in lynden. sponsored by the sustainable connections, in partner-
ship with whatcom winery and distillery Association, the event 
will showcase locally produced wine and spirits. forty different lo-
cal wines and spirits will be available to taste, as well as live music 
and food samples. tickets are $25 through brown paper tickets or 
$32 at the door and include 8 tasting tickets. All proceeds benefit 
sustainable connections. see www.sconnect.org for details.

Skillshare Faire preps for Aug. date
ferndAle – the 3rd annual whatcom skillshare faire has an earlier 
date this year, set for saturday and sunday, Aug. 23-24 at hovander 
park in ferndale. this family friendly event offers the community 
a place to gather and learn skills in short classes, workshops and 
hands-on demonstrations. popular workshops include how to raise 
rabbits, a portable sawmill demonstration, scything, sharpening 
tools, beekeeping, basket making, archery, weaving, gardening, 
food preservation and how to darn a sock. the “fermentation sta-
tion” will be offered again this year, with demonstrations on how to 
make wine and cider, and other fermented items such as sauer-
kraut and kimchi. A beer garden featuring local breweries will also 
be open during afternoon and evening hours. the event includes 
camping onsite with performances throughout the weekend by 
local bands and other entertainers. tickets are $25 for a weekend 
pass, with kids under 9 and senior citizens over 70 admitted free.
Any community members interested in sharing a skill should con-
tact Alicia wills at (360)  715 -1259 or admin@whatcomskillshare-
faire.org. the faire is sponsored by transition whatcom and the 
center for local self  reliance. for more information, see whatcom-
skillsharefaire.org. 

 find more field notes and updates at www.grownorthwest.com. send 
submissions to editor@grownorthwest.com. 

growing veterans is now a 
vendor on thursdays at the 
vA hospital in seattle. the 
group brings their pro-
duce, grown on a few acres 
outside of lynden, as well 
as items from their partner 
organization, growing wash-
ington, based in everson. 
laura merritt, of vA puget 
sound health care system, 
worked with growing vet-
erans to bring the group to 
the seattle division. custer 
resident and military veteran 
matt Aamot (right) is the 
group’s volunteer/outreach 
coordinator and took the 
first load down in June. for 
more information about 
growing veterans, see their 
web page at growingveter-
ans.org. CouRTESY PHoTo



WE GRoW Garden, the youth-
run garden at northwest 
Youth services, is opening 

its market stand on July 1. hours are 
tuesdays from 2 to 4 p.m. at 1020 n 
state street in downtown bellingham, 
just down from the herald building. 
All proceeds go back into the nwYs 
we grow seed to market program. 

the Anacortes Brewery celebrates 
their 20th anniversary with a free all-
ages community event with food and 
music on saturday, July 26 from noon 
to 8 p.m. at the corner of 4th and “o” 
Avenue in Anacortes. 

Mallard ice Cream’s summer ice 
cream stand, called the the duck, is 
open outside the cordata commu-
nity food co-op in bellingham. speak-
ing of mallard, everson’s Good to Go 
Meat Pies is making ice cream sand-
wiches with their ice cream! And the 
eatery now offers rice flour pies in ad-
dition to their regular offerings. 

A new bakery has opened in fern-
dale called the Checked Apron, at 
5679 third Ave. and offers a variety 
of baked goods, hard ice cream, lo-
cal gifts and more. local producers 
include Barb’s Pies and Pastries, as 
well as Edaleen ice cream and Woods 
coffee.

Another bakery, Sugar Mama’s, is 
opening in everson on the corner of 
main street and everson road, across 
from Elenbaas Country Store and 
Brown’s Tractor and Turf. 

the Skagit County Fair is looking 
for an open class baking/canning su-
perintendent for the fair on Aug. 6-9.  
the volunteer position is responsible 
for the display area, accepting and 
checking out entries, selecting and 
working with a judge, and packing up 
materials for next year. for more infor-
mation, contact the skagit county fair 
office at (360) 336-9414.

Ring of Trees Farm, a new micro 
sheep dairy in whatcom county, now 
has cheese at Appel Farms Cheese  
new shop at 6605 northwest drive in 
ferndale and has a booth at the Bell-
ingham Farmer’s Market on satur-
days. this family-owned farm, started 

in 2012, makes their cheese products 
from fresh ewes milked on the farm. 
for more information about ring of 
trees, contact (360) 383-7265.

michigan-based Gielow Pickles 
signed a 10-year lease for a vegetable 
processing plant at the port of skagit’s 
bayview business park, likely opening 
in september. the year-round facil-
ity will process cucumbers and cab-
bage, including produce from skagit 
county. 

Rock and Rye oyster House has 
opened in the bellingham herald 
building on n. state st. in bellingham, 
holding its grand opening on July 1. 
they offer eight varieties of oysters 
and lots of seafood, as well as other 
dishes. see rockrye.com for more in-
formation. 

Fourth Corner Quilts is closing its 
retail location, offering 30 percent off 
all inventory. they will continue to op-
erate in an expanded online store at 
www.fourthcornerquilts.com.

organizers of the annual Skagit 
Symphony Gardens of Note garden 
tour have announced the event will 
be on hiatus for the 2014 season. plans 
are in the works for 2015. 

Yeager’s Sporting Goods, located 
at 3101 northwest Ave. in bellingham, 
is holding their annual tent sale July 
11-20. 

Kent’s Garden and Nursery, at 
5428 northwest drive in bellingham, 
are having a 25% off sale on many 
plants, pots and items through July 13. 
stay tuned for more upcoming classes. 

Katie’s Cupcakes announced it will 
close the retail part of the business 
on July 12. the business has been in 
fairhaven for five years, and previous-
ly won an episode of food network’s 
show cupcake wars. their childrens 
books and products will continue to 
be sold online. the new Mad Batter 
Confections & Cupcakes will take 
over the retail location in July. 

Shambala Farm and Nursery, of 
camano island, continues to work on 
their new bakery space in downtown 
sedro-woolley, aiming for a mid-July 
opening. for more information, see 
www.shambalafarm.com.

Hot Rock Pizza, a wood-fire mo-
bile pizza operation serving whidbey, 
skagit and san Juan, has opened a 
new restaurant on pioneer in oak 
harbor. for more information, see 
hotrockpizza.net.

the Bellingham Cargo Club is a 
group of folks hauling produce from 
city gardens by bike to those in need. 
if you are interested in participating 
or donating to the group, follow their 
facebook page. 

mount vernon-based Forte Choco-
lates has opened a retail store in bell-
ingham at 1139 11th street, suite 103, 
between Purple Smile Wines and 
Avenue Bread. this is the company’s 
third location, having two locations in 
mount vernon. for more information, 
see www.fortechocolates.com. 

organizers of The Hive in belling-
ham have started a Kickstarter cam-
paign to raise funds to establish a 
space for the group. the hive will be 
member-based, offering the use of 
tools, space and equipment to work 
on projects, learn and share a variety 
of skills. for more information, see 
www.makedolearn.org. 

6           July 2014grow Northwest

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

sUBsCrIPtIoNs: To get Grow Northwest by 
mail, visit our web store at www.grownorthwest.com or clip 
out the form in this month’s issue. Thanks for your support!>>>



Community
Expansion under way for 
Food Co-op, Terra Organica

Terra Organica and the 
Community Food Co-op’s 
Downtown location in 

Bellingham are undergoing large 
expansion plans, featuring added 
grocery space, food areas, class-
rooms, and other offerings. 

Community Food Co-op 
Big changes focused on im-

proving members’ shopping, eat-
ing and learning experiences are 
in store over the next few years 
for the downtown location of the 
Community Food Co-op.  The 
changes are happening in three 
phases with the first being the 
rrenovation of 405 E Holly Street, 
just across the street, purchased 
by the Co-op in November 2013. 
The building is expected to be 
complete and in full use by early 
2015.  

According to Adrienne Renz, 
Outreach Manager for the Co-op, 
the addition will have an “updated 
Healthy Connection classroom, 
community meeting space, on-
site retail bakery and administra-
tive offices.” The bakery will have 
patio seating, a coffee bar with 
grab-n-go options, and more 
distinct separation of gluten and 
non-gluten baking. Outside the 

building will have a rain garden 
and additional parking.  

The second phase of the project 
will be a series of improvements 
and remodeling to the current 
Co-op space, with an antici-
pated completion by fall of 2015. 
Renovations include a salad and 
hot bar and new bathrooms. The 
working area of the meat and deli 
departments will be expanded, 
and there will be a new mezza-
nine seating area over the deli cafe 
portion of the store.

The third and final phase of 
the project will be the expansion 
and layout change of the Down-
town location’s parking lot. Exact 
plans are dependent on zoning 
changes and city approval, and a 
completion date is anticipated for 
2015-2016.

Terra Organica
Terra Organica, open in the 

Bellingham Public Market space 
on Cornwall Avenue, will be 
changing its name to Terra, along 
with an expansion plan that will 
triple the footprint of the store, 
adding 11,000 square feet. Ac-
cording to Terra Organica owner 
Stephen Trinkaus, the addition 
will be only used as grocery store 
space for a bigger selection of 
products. 

The portion of Terra Organica 

devoted to vendors will remain 
the same, currently offering 
Living Earth Herbs, Makizushi, 
Trapeze, and Mount Baker Books. 
Seven Loaves Pizzeria and Juice It 
closed in recent months.

As of press time, the wall that 
separated the original store and 
the vacant space next door was 
more than halfway down and the 
contractor was working on finish-
ing the paint and flooring so that 
new shelving and products can 
move over.  

The remodel will make way for 
additional check-out stands, wide 
aisles, more bathroom space, and 
two classrooms for public use and 
possibly a base for future educa-
tional offerings. The existing video 
rental selection (after securing 
the stock from the recent closure 
of Trek Video) will be expanded, 
and “Bargainica” will be merged 
in with the other grocery portion 
of the store.

The store, which has labeled 
GMO products since last year, 

will implement a new labeling 
system for products. The labels 
will be a color-coded grading sys-
tem based on 12 different food at-
tributes for  shoppers of all eating 
styles. Each individual product 
will have a label that identifies 
whether or not the product fulfills 
the following criteria and at which 
level it meets or does not meet it: 
organic, GMO, local, vegetarian, 
labor issues, carrageenan, raw, 
gluten, dairy, soy, added sugar(s) 
and independent business.

Terra Organica is open daily 
from 7 a.m. to 9 p.m. at 1530 
Cornwall Ave. A Grand Re-
Opening will be held this fall. For 
more information about the store, 
check out www.terra-organica.
com.

New woolley 
Market opening
the new woolley market in sedro-
woolley will open July 3-6 from 10 
a.m. to 4 p.m. to join the community 
in celebrating the 116th Annual 
loggerrodeo from July 3-6. they will 
open permanently later this month. 
located in the old J.c. penney build-
ing at 829 metcalf street, their motto 
is “real food from around here” and 
have an emphasis on working with 
local farmers and suppliers. the store 
will offer a deli, produce, meats and 
seafood, bulk foods, household and 
healthcare items, local clothing and 
more. for more information, see 
woolleymarket.com or call (360) 982-
2649. stay tuned to their facebook 
page and for an upcoming interview.

Kate Ferry
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Tristan Limpo, operations Manager for Terra organica, in front of the wall that will be 
torn down in the expansion process.  courtesY of terrA orgAnicA
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It’s Thursday morning, and 
the weekly work party at the 
Western Washington Fruit 

Research Foundation display garden 
is in full swing. One volunteer is 
mowing the long grass around 
the trees, others are picking mite-
infested leaves off the branches, 
while another is experimenting on a 
Wolf River apple tree, picking some 
fruits and leaving others in tight 
clusters to see if that will lead to 

WWFRF display garden: Learning grounds 
for local residents

smaller apples. Later the members 
will gather at the edge of the garden 
to drink coffee and discuss strategy.

The fruit garden, which sits 
between the main building and the 
scientific trial fields at the WSU 
research and extension in Mount 
Vernon, owes its existence to the 
university’s decision to end their 
fruit research program there in 
1991. 

It wasn’t a popular move, said 
volunteer DeForest Arbogast. “We 
said, ‘You want to WHAT?’” 

To save the program, a group of 
interested people got together and 
offered to create a foundation and 
do the necessary fundraising. The 
Western Washington Fruit Research 
Foundation (WWFRF) raised 
$250,000 over 10 years, and in 
1997 they created the fruit garden, 
moving mature fruit trees out of the 
WSU trial fields to a new area next 
to the research station. 

Having the display garden 
enables home gardeners to see what 
happens long-term with different 
varieties and techniques, whereas 
scientific trials only run five years 
or so. 

“We’re one of the few places that 
have really carried it on,” said Fruit 
Garden committee chair Kristan 
Johnson. 

Also, unlike the trial fields, 
which are being used for specific 
research projects and are closed 
to the public, the display garden is 
open every day and easily accessed. 
“It’s not an orchard, it’s more like a 
strolling garden,” said Arbogast. 

Visitors are asked not to pick fruit 
(except during twice-yearly public 

field days), but each tree is labeled 
for easy identification.

The garden features fruit-bearing 
trees and shrubs suitable to the 
Western Washington climate and 
selected for home gardeners, 
rather than commercial growers. It 
includes all sorts of edible plants, 
from apple and pear trees to kiwis, 
grapes, walnuts, gooseberries, 
cherries, and currants. Less well-
known fruit includes the haskap 
berry, a form of blue honeysuckle 
also called a “honeyberry,” which the 
garden volunteers have high hopes 
of encouraging in local gardens. 

The garden is a rich source of 
anecdotal information. “We take 
data as we go along,” said Arbogast. 
“We try something and see if it 
works.” 

It gives them more flexibility 
than a serious scientific trial, while 
creating a body of knowledge 
that anyone can tap into, from 
researchers looking for a project to 
city dwellers with a single fruit tree 
in their back yard. 

“It’s really an asset to the area but 
most people don’t know we’re here,” 
said garden manager Tom Wake. 

The garden is entirely maintained 
by volunteers, who meet weekly 
on Thursdays. “We’re mandated to 
keep this 7 acres looking pristine,” 
said Arbogast. The group, which 
averages about 12 active volunteers, 
is open to anyone who wants to 
help out or simply ask questions 
about the fruit trees. “It’s a very 
social group,” he said, adding they’re 
always looking for more volunteers. 

The garden is treated with 
minimal spray, but occasionally 
chemical control becomes 
necessary. “It takes lots of hands 
to grow organic,” said Arbogast. 
Picking off every bug or diseased 
leaf by hand takes time as well as 
attention to detail. “When it comes 

to growing great fruit, you have to 
be intimate with your trees,” said 
Susan Williams, president of the 
WWFRF. If a variety proves to be 
especially susceptible to disease, 
they simply remove it and replace it 
with something that they hope will 
do better. 

To avoid the use of ladders, trees 
in the garden are being kept (or in 
the process of being pruned down 
to) around 8 to 10 feet in height, 
making them easy to maintain. “We 
suggest people look at how these 
trees are pruned,” said Arbogast. 

The garden includes a sample 

of every possible type of espalier, 
where trees are pruned into a two-
dimensional shape against a wall or 
support, a space-saving technique 
that promotes easy access and even 
ripening. 

As well as garden maintenance 
and research funding, the group 
uses membership funds for public 
education, including workshops and 
field days. 

The Fruit Garden is open to the 
public seven days a week from 
dawn to dusk. Picking is prohibited 
except for special events. For more 
information, see www.nwfruit.org. 

Author Lee Reich to 
present “Uncommon 
Fruits” in August

by Jessamyn Tuttle

workshops
Espalier Workshop: saturday, July 
19. learn and help espalier specialist 
Kristan Johnson prune and shape 
over 1,000 feet of espaliers in this 
6-acre fruit garden. 11 a.m. to 3 p.m. 
free to wwfrf members. register 
with Kristan Johnson at fruitgarden@
olympus.net. 

Lee Reich, “uncommon Fruits 
for Every Garden and Espalier 
Tour:” saturday, Aug. 9. lee reich 
will introduce fruits not well known, 
but have good flavor and are easy 
to grow. plus, they are cold hardy, 
resistant to pesys, and require little 
or no pruning. 11 a.m. to 2:30 p.m. 
registration begins at 10:30 a.m. 
free to members of wwfrf, $10 for 
non-members. see www.nwfruit.org. 

Volunteer Larry Crum works on a rolf river apple tree. photo bY JessAmYn tuttle

Thanks for 
supporting local!
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Coops and crops tour coming up in Anacortes

The annual coop and crop 
tour in Anacortes takes 
place Saturday, July 26. This 

family-friendly event shows visitors 
the coops and gardens of 11 sites 
within Anacortes city limits, and 
offers a morning poultry workshop 
at the Anacortes Farmers Market. 
Local resident and organizer Linda 
Zielinski shared some thoughts 
with us about this year’s event. 

How did the tour get started, and 
how is this event supported? 

The  Anacortes Tour de Coops 
& Crops got started when I was 
organizing a July 2012 SkillShare 
Workshop for our Anacortes 
Farmers Market, featuring Jill 
Eelkema, who has done so many 
City Chicken workshops for our 
county. At the same time, I was 
thinking about the Seattle Tilth 
City Chickens Coop Tour, and that 
I had never been on the tour. Then 
I thought, ta da: Anacortes has 
families with chickens, too! I like 
creating  and organizing stuff: well, 
the next thing I knew, I was plead-
ing with Anacortes families who 
kept chickens and great gardens to 
volunteer to be on the 1st Annual 
Anacortes Tour de Coops and 
Crops! So, we had ourselves a City 
Chickens workshop with Jill, and I 
had myself my first Tour de Coops 
& Crops. 

The event is supported by the 
Anacortes Farmers Market and 
Transition Fidalgo & Friends, 
with donations from workshop 
attendees and volunteer time (I’m 
the volunteer, doing all the tour 
descriptions and tour map, and 
lining up the families who are the 
other volunteers)!

What can participants expect to 
see this year? 

This year, we have 11 families 
that are sharing their yards, all 
inside city limits. All of these 
families have chicken coops, veg-
etable gardens, tree and/or small 
fruit. A couple of the coops, both 
home-built, are so clever and use a 
minimum of materials, and would 
be excellent for study by visitors 
wishing to build an efficient coop 
with a simple design.  

Over 10 chicken breeds will be 
featured, so a visitor will be wise 
to ask about the characteristics 
of these different breeds, such as: 

which ones are great layers, good 
with children, hardy in the winter, 
and so forth.

Visitors will also see vegetable 
gardens interplanted with pollina-
tor-attracting flowers, and quite a 
bit of year-round veg gardening. 
They will see garden art, re-
purposed materials, and efficient 
watering systems, and I do believe 
that everyone will be amazed at 
how much food  these families can 
produce in such small, well-orga-
nized yards.

Can you tell us about the local 
properties on the tour?

 These are small, standard-sized 
city lots, with smaller homes and 
families with children. The tour, 
easily done by bicycle, has less than 
two miles between the southern-
most and northernmost “urban 
farmsteads.” Approximately half of 
these properties are south of 32nd; 
the other half nearer 12th Street. 

You seem to really enjoy sharing 
information with the community. 
Can you tell us about your back-
ground? How long you have been 
raising poultry and gardening?

I  built a sailboat with my late 
husband, Pete Larkworthy, then 
lived and sailed on it for many 
years, until 2003 when we bought 
our little house in Anacortes. My 
need to dig in the dirt and grow 
things got really big, by then. Tak-
ing the Master Gardener course 
and the Master Composter/Recy-
cler course gave me a skillset that 
really has made my life richer as a 
homeowner and gardener. I love to 
listen to others, learn from them, 
and teach what I can. In former 
days I worked with elementary 
school children; nowadays I teach 
adults, and you know, we all learn 
from each other. I love to share in-
formation and teach, and whatever 
I love, it makes me happy to find an 
audience to share that with. I have 
raised poultry for over four years, 

but also my dad had a small chick-
en ranch when I was very young. 
He and my mom also included me 
and my sister in helping with the 
vegetable garden for my whole life 
with them. I would like to suggest 
that families share gardening and 
poultry with their kids to give them 
a joy that they can return to later in 
life, as I have been able to do. 

What do you like most about it?
I live near an elementary school. 

The kids always stop to cluck at 
my chickens, and to tell each other 
what the heck kind of vegetable 
is that growing in the garden. I 
love to hear those children, and 
occasionally I will grab Daisy, my 
favorite chicken, and bring her out 
for the kids to see. I love having 
greens for salads and stir fry, plus 
eggs just outside my back door, 
with no need to go to the grocery 
store for a quick or leisurely home-
cooked meal. 

What will the workshop include?
I will cover these topics: city 

codes for chickens, a poultry 
raiser’s potential commitments and 
expectations, coop and run size 
and features, raising chicks, poultry 

Morning poultry 
workshop offered

health issues, healthy handling of 
chickens and eggs, food and water 
requirements, and proper use of 
chicken manure in the garden.

What local resources do you like 
to tell folks about?

Sources for feed; how to decide 
when a veterinarian may be 
needed; buying chicks locally but 
increasing your odds of procuring 
hens and not roosters, which city 
ordinances don’t allow; types of 
materials to buy to build coops and 
runs, and helping folks take a criti-
cal look at ready-made coops for  
predator-proof design and com-
fortable chicken living quarters. 
Mostly, I hope to educate folks to 
think before they buy or build. 

Anything else you’d like to add? 
Just that I am not alone in find-

ing that chickens bring a joy to my 

organizer Linda Zielinski (left) with one of her hens, Daisy, and a young visitor (right) during last year’s tour. photos courtesY of 
AnAcortes AmericAn/lindA ZielinsKi

life! Many folks in the workshops I 
have given over the last two years 
say they wonder how they could 
have gotten along without chick-
ens: their antics and behaviors, the 
sounds they make, both comical 
and soothing, their part in the 
cycle of vegetable gardening from 
creating manure for fertilizing, to 
eating the extra veg, plus eating 
grubs and bugs. I consider my gals 
to be pets with benefits, that would 
be, eggs! Once a coop is set up and 
your family has learned how to 
manage your little flock, you will 
find that chickens are easy to care 
for, and a delight to be around!

Maps for the tour will be avail-
able at the Anacortes Farmers 
Market. The tours runs from 1 to 
4:30 p.m. on Saturday, July 26. The 
morning workshop takes place 10 
a.m. to noon. 

–Grow Northwest
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Glen Echo Garden: Botanical labor of love

Foothills Garden Tour benefits Deming Library
DEMING – The Foothills Gar-
den Tour takes place July 19 
and 20, benefitting the Deming 
Library. Six private gardens 
in eastern Whatcom County 
will be opened  to visitors, 
offering a variety of features 
that includes ponds, garden 
art, containers, arboretum 
of mature trees, vegetables 
and flowers. The gardens are 
located in the Nugents Corner 
area, and between Acme and 
Wickersham. 

Garden art by local artists 
will be available at three of the 
gardens, including Mr. Jacks 
Unlimited and Bloomin’ Crazy. 
The Van Zandt Hall will also 
have arts and crafts from The Rustic Bird Chalet 
(bird houses), Patrician Crafts (jewelry), Norah’s 
Creations (jewelry), Saxon Saucers & Pots (pottery), 
and One Heron Pond Studio (pottery). The north-
west calligraphy group Rain Writers will be making 
free bookmarks writing the name of choice on a 
garden-themed bookmark. There is also a table of 

donated items of all kinds for The 
Friends of the Deming Library.

Raffles are available, with items 
including a $75 gift certificate 
to Kent’s Garden & Nursery for 
1-hour landscape design and con-
sultation, $50 gift certificate for 
Blue Mountain Grill, and a $125 
gift certificate for Soma Massage.

The tour runs from 10:30 
a.m. to 5 p.m. Tickets are $10 if 
purchased in advance and $12 
the days of the tour at any of the 
gardens or the Van Zandt Hall. 
The brochure, which serves as the 
ticket, has garden descriptions, 
maps, vendor information and 
more. Advance ticket sale loca-
tions and information about the 

gardens are on the library website at www.deming-
friends.org, or call (360) 592-5456. 

Local eateries include the Blue Mountain Grill, 
North Fork Brewery and Pizzeria, Everybody’s Store, 
Good to Go Meat Pies, Hungry Bear Restaurant, 
Acme Diner, and Il Caffe Rifugio, among others. 

big trees germinated to the tip of 
the new tree.” These surreal stumps 
are relics of a different era, from the 
base of which new, massive trees 
have sprung and grown. Some of 
these trees have an estimated 775 
years between the old stump and 
the new tree growth. 

Soon after entering the Sunken 
Fern and Moss Garden, blanketed 
by a floor of fiddlehead ferns, one 
sees a carving of a man’s head and 
shoulders, nestled in the ground 
among the moss and lichen. A sign 
accompanying the carving refers to 
Bosch and reads: “Lazy Gardener.” 
“He’s temporarily laying in the 
moss,” Bosch said of his likeness. 
“And by temporary I mean about 
two or three years. There’s a lot of 
detail around here that I just don’t 
get to.”

The sign is obviously satirical, 
as one doesn’t have to spend very 
long in Bosch’s company before 
realizing that this man doesn’t sit 
still very often and is anything but 
lazy.  Aside from the help of his wife 
and two part-time teenaged boys, 
Bosch is the sole gardener, property 
manager, and event coordinator for 
Glen Echo.

He is constantly making improve-
ments to the land with new garden 
installations, facilities upgrades, 
and year-round planting and prun-

ing. This season alone he will plant 
15,000 new annuals, perennials and 
bulbs. Bosch recently constructed 
brand new bathrooms and he is 
in the process of building a new 
kitchen event facility. As one season 
pass holder aptly put it, he is a “one-
armed bandit.”

The story of how the botanical 
garden came to be is part fairy tale, 
part epic journey. It took more than 
40 years to turn into a reality and 
the reward is so much the sweeter 
for the wait. Another lifetime ago, 
the site of the garden served as the 
property of Glen Echo Coal Mine. 
The mine, which still exists, closed 
after a tragic explosion about 40 
years ago. Following its closure, a 
lumber company took root. Bosch 
and his wife purchased the 16.5 
acres 43 years ago. For the first few 
years he set to work clearing the 
land with a bulldozer he owned. 
Then life got in the way, as it has a 
habit of doing, and the garden sat 
idle. About nine years ago Bosch 
picked back up where he left off and 
after another year of grueling labor, 
the first five gardens were complete. 
New gardens have been added over 
the last few years and there are 
always more projects in the works.

The garden is a popular space 
for weddings, parties, concerts, 
and other private and public events 

throughout the year. Garden tours 
are available Monday through 
Saturday from 10 a.m. to 6 p.m. Ad-
mission is $9.50 for adults, $8.50 for 
seniors, $7.50 for youth and and $4 
for children. A season pass is $18.  

In general, the tours are self-
guided and walking—ideal for 
meandering throughout the gardens 
and getting lost for the day, and 
it is indeed easy to forget where 
you are—but Bosch does provide 
motorized assistance up the steeper 
sections for those in need of as-
sistance. And he makes it a point 
to interact with each and every one 

of the garden’s visitors, answering 
questions and even asking a few of 
his own, like the age of the cedars. 

“Very few people could figure this 
out and it is no wonder we don’t 
know anything about trees like 
that. We don’t have trees like that 
anymore,” Bosch said. “This was a 
beautiful forest at one time.” 

One only needs only to look 
around to see that it still is.

Glen Echo Garden is located at 
4390 Y Road in eastern Bellingham. 
For more information, call (360) 
592-5380 or visit glenechogarden.
com.

by Lindsay Hilton

Situated on seven acres in the 
heart of an evergreen forest, 
just six miles east of Bell-

ingham, the individually-themed 
gardens at Glen Echo burst with vi-
brant color and rich greenery. “This 
piece of land has a lot of history,” 
said garden proprietor Dick Bosch.

The Blue Garden is named so for 
the indigo-hued plants adorning its 
space. The Rose Garden is a favorite 
among brides-to-be. There is an up-
side-down tree in the Sunken Fern 
and Moss Garden that looks like it 
could have characters from a J.R.R. 
Tolkien novel residing in it. “I was 
not drinking when I planted that 
tree,” Bosch joked.  The Japanese 
Garden, a newer addition, features 
salmon-colored maple, a bucolic 
pond, and brilliant azaleas. 

But perhaps the most intrigu-
ing of the individual gardens is 
the Stump Garden, which takes its 
name from the 12-foot plus wide 
tree stumps left behind from the 
lumber company that owned the 
land decades before. 

“That is my specialty,” Bosch said 
of the majestic cedar trees. “Every 
visitor that comes to visit these 
gardens I ask to give me a guess on 
the total age from the time these 

NEW: 3 flavors of RiCE FLOuR PiES! Offered Frozen Only

owner Dick Bosch at the seven-acre property. photo bY lindsAY hilton
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Keynote speaker at The Grain Gathering, Dan Barber (left), discusses flavor with Skagit 
Valley farmer Dave Hedlin. photo courtesY of wsu mount vernon

The Grain Gathering, 
formerly called the 
Kneading Conference 

West, returns Aug. 21-23 at the 
WSU Mount Vernon Research 
Center.

“The Grain Gathering is 
dedicated to rebuilding local and 
regional grain networks,” said 
Program Director Wendy Hebb. 
“The annual conference brings 
together professional and home 
bakers, chefs, maltsters, brewers, 
millers, farmers, wheat breeders, 
food writers, wood-oven builders, 
and people who come to enjoy 
‘summer camp for bread lovers.’”

Topics to be addressed 
this year include whole-grain 
desserts, breakfast pastries, and 
pan loaves; creative production 
baking; wood-fired oven bread 
and bagels; tandoor oven baking; 
earth oven construction; bakery 
start-up; a millers’ roundtable; 
and flavor comparison of a 
variety of wheats and other 
grains.

“Peers at The Grain Gathering 
will have opportunities to share 
experiences, skills, and new 
ideas,” Hebb said. “Four to six 
workshops and presentations 
will run simultaneously to 
accommodate the wide diversity 
of grain-related interests.”

Among the scheduled 
presenters are WSU Mount 
Vernon graduate students 
Bethany Econopouly and Colin 
Curwin-McAdams, whose work 

Focus on grain at  ‘Gathering’
in The Bread Lab is part of their 
ongoing PhD projects within the 
Research Center’s plant breeding 
program.  

Econopouly’s presentation will 
focus on her research interest 
in linking plant breeding to 
nutrition and health. She will 
discuss the relevance of nutrition 
in plant breeding and the role of 
chefs and bakers to express and 
deliver nutrition to consumers in 
high-quality products.

Speaker are: Dan Barber, chef 
and co-owner of New York’s Blue 
Hill Restaurant and Blue Hill at 
Stone Barns, whose latest book 
is  “The Third Plate: Field Notes 
on the Future of Food”; Jeffrey 
Hamelman, Certified Master 
Baker and director of the King 
Arthur Flour bakery in Norwich, 
Vermont, and author of “Bread: 
A Baker’s Book of Techniques 
and Recipes”; and Naomi Duguid, 
food and travel writer from 

Toronto, Canada, who leads 
international tours in pursuit of 
cultural immersion through food 
and whose book, “Burma: Rivers 
of Flavor,” features the cuisine of 
that country.

Pre-registration is required for 
the three-day event, which began 
in 2007. It includes educational 
workshops that demonstrate how 
to hand craft breads and other 
baked goods, incorporate locally 
harvested and milled whole 
grains, and rebuild local grain 
networks by using a combination 
of traditional, innovative, and 
sustainable techniques, said WSU 
Mount Vernon Research Center 
Director Steve Jones, whose 
facility has hosted the event since 
2011.

 “The Grain Gathering 
continues our efforts to bring 
together the diverse stakeholders 
who are collectively re-visioning 
and rebuilding regional grain 

economies,” Jones said.
Major sponsors of The 

Grain Gathering include King 
Arthur Flour and The Port of 
Skagit County. Registration for 
this year’s event is under way, 
and includes more than 40 
workshops, panel discussions 
and demonstrations, culminating 
with a field trip to a local farm, 
mill, bakery and the Wood 

Stone Corporation, which 
builds professional specialty 
and tandoor ovens. Included in 
the registration fee are meals 
containing many local ingredients 
and prepared by Northwest chefs 
and bakers.

Registration and related 
information are available at 
www.thegraingathering.com/
registration-information.

GET iN 
GRoW!

to submit a photo, 
news item, or event, or to 
place an advertisement, 

call (360) 398-1155 or 
e-mail editor@

grownorthwest.com. 
thanks for your support! 

NExT iSSuE: August
DEADLiNE: July 20
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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.

FREE 
STICKER
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Abe’s Moonshine Margarita (left) and 
blueberry vodka tonic (right). photos 
courtesY of mount bAKer distillerY 
And bow hill blueberries

Chill down: Dessert drinks

Summer is here, and it’s time 
to sit on the porch, on the 
deck, at the beach, in the 

river, and relax. With the mix 
of the fresh berry season, locals 
offer some delicious, chilled drink 
recipes for some good down time. 

Please note these drink recipes 
are for adults, 21 and over. (For 
all-ages fun summer drinks, flip 
to page 15 in this issue.) 

Add a delicious, smooth cream 
pie to the day and your chilled 
desserts are complete. The pie 
can be made with blueberries, 
raspberries, a mix, or another 
berry. 

The Whatcom Wine and Spirits 
Fest is this month, as well as the 
Yes We Can canned beer festival. 
See the calendar of events for 
more information.

easy Blueberry-
raspberry 
scream Pie
this recipe is called a scream pie, 
because it’s so good and easy you 
will actually scream, “this is so 
gooooooooood!”

ingredients 
4 ounces cream cheese, softened
1/2 cup sour cream
1/4 cup sugar
1 1/2 cups whipped cream, cold
2 cups fresh blueberries or 2 cups  
raspberries, or 1 cup of each
1 graham cracker crust (or make your 
own), plus extra grahams

Directions
beat cream cheese, sour cream and 
sugar and blend well. Add in the 
whipped cream, blending well. place 
half of mixture into pie crust and top 
with one cup of blueberries. the rest 
of the mixture should be spread on 
top of that, then topped with more 
blueberries and extra graham cracker 
crumbs  (optional). be sure to cover 
and refrigerate for at least 4 hours, 
or overnight. this is an easy dessert 
to make the day ahead. serve when 
completely chilled.

if you prefer to place both 
blueberries and raspberries, place 
half on one side, followed by the 
other. You can also substitute for 
other berries or place peaches or 
cherries. 

Cooking

Abe’s Moonshine 
Margarita
ingredients 
mount baker moonshine
o.J.
lime juice
ice
lime wheel
Kosher salt

Directions
run lime around top of your drinking 
jar, then dip rim in salt. fill the jar 
to the brim with ice. pour in a big 
shot of mount baker moonshine. 
Add a quick splash of lime juice, and 
fill with o.J. Add the lime slice, and 
enjoy!

Source: Mount Baker Distillery

BVt - Blueberry 
Vodka tonic
ingredients 
1/2 cup frozen blueberries.
1 oz vodka
3 oz tonic
1 lemon wedge

Directions

no need for ice. serve with a 
spoon to enjoy the vodka infused 
blueberries after drinking.

Source: Bow Hill Blueberries

Blueberry 
Pickleback
ingredients 
1 oz whiskey or bourbon 
1 oz bow hill blueberry pickle juice
6 skewered blueberries

Directions
mix and serve. 

Source: Bow Hill Blueberries

interested in advertising in Grow Northwest? For rates and other 
information, contact (360) 398-1155 or editor@grownorthwest.
com. Thanks for your support!
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Summer aplenty:  Tasty 
ways to tackle zucchini

In the early spring I have 
planting fever. I have my 
seed catalogue dog eared and 

marked with research notes, and 
when the seed packets finally arrive 
in the mail, it’s time to celebrate! 
I lovingly plant three seeds in the 
designated mound and decide 
maybe I should plant another 
mound (it is only three seeds) after 
all, and then maybe just one more 
mound.

The days and nights warm 
gently, and the next you know we 
are living in the land of zucchini 
plenty (the zucchini plants are well 
along in its mission of total garden 
domination). I am delighted each 
day by the discoveries of blossoms 
and small tender finger size 
squash. But soon hiding under 
those beautiful lush leaves the 
elusive zucchini is growing so large 
you can stack them like cord wood. 
I need to be unloading copious 
amounts of this once treasured 
vegetable. 

Zucchini salad. photo bY mArY ellen cArter

by Mary Ellen Carter Following are recipes for 
muffins, gratin, marmalade and 
salad. What to do? When life hands 
you zucchini you make… 

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

hazelnut Zucchini 
salad
ingredients 
¼ cup hazelnuts
3 small zucchini, thinly sliced on a 
mandolin
Zest of 1 lemon
3 tablespoon fresh lemon juice
3 tablespoons olive oil
parmesan cheese shaved
 
Directions
preheat the oven to 375 degrees.
spread the hazelnuts on a baking 
sheet and toast until fragrant.  
coarsely chop the hazelnuts.
Arrange the zucchini strips on a 
platter and sprinkle with the lemon 
zest and lemon juice. drizzle with 
olive oil, salt and pepper to taste. 
scatter the hazelnuts over the 
zucchini and top with ribbons of 
parmesan cheese. 

Zucchini Gratin 
with Parmesan 
Cheese and 
thyme
ingredients 
2 tablespoons olive oil
1 large walla walla onion
1 ½ pounds ripe tomato
1 ½ pounds zucchini squash, cut 
into 1/4” slices
3 tablespoons olive oil
¼ cup fresh thyme sprigs
1 teaspoon kosher salt
1 ½ cups grated parmesan 
cheese (reserve ½ for the top-
ping)
freshly ground black pepper
 
Directions
in a medium skillet heat the olive 
oil over medium heat. Add the 
onion and sauté until golden 
brown.
preheat the oven to 375 degrees
in a medium bowl toss the 
squash slices with 1 ½ table-
spoons of olive oil, 2 tablespoons 
thyme, and 1/2 teaspoon salt.
place the onions in a baking pan.
starting at one end lay a row of 
slightly overlapping tomato slices 
across the width of the dish and 
sprinkle with little cheese and 
salt and pepper. lay a row of 
squash overlapping the tomatoes 
by 2/3 and sprinkle with cheese 
and a little thyme, repeat the 
rows until the pan is full.
drizzle with the remaining olive 
oil and sprinkle with thyme and 
the reserved cheese. cook until 
well-browned all over and the 
juices have bubbled. About 60-70 
minutes. let cool for at least 15 
minutes before serving.

Zucchini Muffins
ingredients 
3 cups grated fresh zucchini
2/3 cup melted unsalted butter 
1 1/3 cup sugar
2 eggs, beaten
2 teaspoons vanilla
2 teaspoons baking soda
pinch salt
3 cups all-purpose flour
2 teaspoons cinnamon
½ teaspoon nutmeg
 
sweet option
1 cup walnuts
1 cup raisins or dried cranberries
or
savory option
2 tbsp. finely julienned fresh basil 
leaves
½ cup freshly grated parmesan 
cheese

Directions
preheat the oven to 350 degrees. 
in a large bowl combine the sugar, 
eggs, and vanilla. stir in the grated 
zucchini and then the melted but-
ter. in a separate bowl, mix together 
the flour, baking soda, nutmeg, and 
cinnamon. stir these dry ingredi-
ents into the zucchini mixture, and 
swet options if using. 
grease each muffin cup and use a 
spoon to equally fill the cups com-
pletely. bake on the middle rack 
until muffins are golden brown, and 
the top of the muffins bounce back 
when you press on them, about 25 
to 30 minutes. set on wire rack to 
cool for 5 minutes.

Makes 12-14 muffins

Zucchini 
Marmalade
ingredients 
1 zucchini, coarsely grated
1 cup thinly sliced onion
1 plum tomato, skin removed, 
chopped
1 green pepper, thinly sliced
2 lemons, coarsely chopped
water
6 cups sugar
3 teaspoons lemon juice
 
Directions
combine ingredients in a non-
reactive pan, with an equal amount 
of water. bring to a boil, cover and 
cook for 15 minutes.
refrigerate or process for 15 min-
utes in a hot water bath.

For more zucchini recipes, see our 
website at www.grownorthwest.com. 

• Roasted salmon with zucchini, lemon,    
  and dill
• Zucchini fries and chips
• Zucchini and eggs
• Grilled salmon with a roasted red 
  pepper sauce
Have a recipe to share? e-mail editor@
grownorthwest.com. 
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Cool treats for the kids
Kids like cool treats, 

especially during the 
summer time. There’s 

nothing more fun and refreshing 
than an ice-cold treat on a hot 
summer day. That, and a swiming 
hole or lake to jump in.

Summer’s fresh berries are 
delicious, key ingredients in 
making cool treats (if you haven’t 
eaten all of them before you get 
them to the kitchen - whether 
you bought them, picked at a 
farm, or plucked them in your 
home garden). Let’s take the 
kids into the kitchen and make 
popsicles and shakes. The kids 
can pick the ingredients, mix 
them, and set them to freeze. 

If you don’t have popsicle 
molds, there are other things in 
the kitchen you can use. For very 
easy, smaller popsicles, use an 
ice cube tray. You can also use 
smaller plastic containers, like 
yogurt or applesauce cups. Fill it 
with the desired amount, place a 
stick in the middle and set in the 
freezer. Your child won’t mind the 
popsicle being wider and shorter; 
it looks fun. Coming out of the 
yogurt containers (slide a knife 
around the edge as needed if it it 
does not pop out easily), the kids 

think they have hit the jackpot of 
large treats (they are somewhat 
larger than regular popsicles). 
The end result will be just as 
tasty, and if you’re using a berry 
or swirled concoction, it adds to 
the fun appearance.  

If you prefer molds, you can 
buy a pack at grocery stores or 
second-hand stores.

A basic smoothie mixture of 
berries, banana, and juice (or 
milk, nut milk or water) makes an 
easy recipe for popsicles. A great 
way to get extra nutrients into a 
popsicle is to add a few ounces 
of vegetable juice – kale, spinach, 
chard or other vegetables. If you 
find it affacts the taste too much, 
sweeten it with a small amount 
of honey. 

Excited little kid, big tasty popsicle. 
photo bY beccA schwArZ cole

orange 
creamsicle
ingredients 
4 ounces milk or nut milk 
4 ounces orange or vanilla yogurt
4 ounces orange juice
1 banana
2 tablespoons honey
1 teaspoon vanilla extract

Directions
mix all together and blend on high 
to make a smooth creamsicle. for 
an extra cold glass, place glass in  
freezer before serving.

Chocolate 
pudding 
popsicles
ingredients 
2 cups water
2 cups whole milk or nut milk
1 cup of sugar
1/4 cocoa powder
1/4 cup all purpose flour or replacer

Directions
mix over medium high heat until 
it begins to boil. let the mixture 
thicken, keep stirring as needed. 
pour into the molds and freeze. 

if you’d rather make pudding, don’t 
pour the mixture into the molds to 
freeze. place in bowl and refrigerate. 
eat out of the bowl or spread with 
berries to make an easy parfait. 

sugarless 
blueberry 
popsicles
ingredients 
3 cups berries
1/2 cup honey
3 tablespoons lemon juice

Directions
in a food processor, or blender 
combine the berries, honey and 
lemon juice. process until smooth. 
pour puree into molds and put in 
freezer.  freeze until solid, at least 4 
hours.

Makes 6 large popsicles

substitute the blueberries for 
raspberries, blackberries, or any 
other fruit. this is a great easy base. 

raspberry milk 
shake
ingredients 
1 pint vanilla ice cream, softened
1/2 cup whole milk
1 pound raspberries, cut

Directions
mix and serve. 
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loCAl lIfe
Send your photos to editor@grownorthwest.com. Your photo may be included here in our next 
issue. seasonal content only please: food, farms, cooking, gardening, diY, crafts, adventures, events, 
landscapes and more. be sure to include name of photographer and brief description of material. 

Flying over haying. photo bY cArol Kilgore

Butterfly box. photo bY cArol Kilgore

Blueberries at Alm Hill Gardens in Everson. photo bY clAYton burrows
Kashi, the newest member of the family at Joyheart Farm, wasborn June 14 with a big shiny white heart on his forehead, as 
well as shiny white back anklets and a white tail tip. PHoTo BY DiANNE B. LAToNA
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Rose. photo bY cArol Kilgore

Anna’s Hummingbird and sage. photo bY steve lospAllutoPurple lupine near Lyman. photo bY KimberlY lAnce

Cool, green and shady on a summer’s day. photo bY lorrAine pAtterson

Shasta daisies. photo bY bev ruddHarvesting at Loganita Farm on Lummi island. photo bY mArY von Krusenstiern

Chickens. photo bY 
bruce cox And dr. 
rebeccA wilhelm
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PLACE YouR AD HERE. August issue deadline: July 20. 
call (360) 398-1155 or e-mail editor@grownorthwest.com.

BELLINGHAM – This past school 
year, between February and May, 
Bellingham Public Schools (BPS) 
established salad bars in each of 
its middle schools – Whatcom, 
Kulshan, Fairhaven, and Shuksan, 
as well as Sehome High, in an effort 
to improve students’ access to fresh 
fruits and vegetables. Students from 
Western Washington University 
(WWU) evaluated the impact these 

salad bars had on students’ diets 
and found that more students were 
regularly taking and eating fruit 
and vegetables.

Graduate students from WWU’s 
Huxley College designed and 
implemented a study to assess the 
amount of fruits and vegetables 
consumed by students before 
and after the installation of the 
Whatcom Middle School salad 

bar. WWU undergraduates from 
Fairhaven College implemented a 
similar study at Kulshan.

In both schools, photos were 
taken of students’ lunch trays just 
after they paid for lunch and then 
again when they were done eating, 
and visual estimates were made of 
the amount of fresh fruits and veg-
etables that were taken and eaten. 
Photographic data were gathered 
during three lunch periods before 
the salad bar was installed, and 
three lunches after the salad bar 
was in use. The Whatcom research 
showed a 206 percent increase in 
the consumption of fruits and veg-
etables following installation of the 
salad bar, and the Kulshan study 
revealed an increase of 119 percent.

BPS says the salad bars repre-
sent an ongoing effort to improve 
students’ health. Food Service 
director Mark Dalton expressed his 
gratitude to the WWU students for 
their research noting, “It is great 
to have the data to confirm that 
we are doing the right thing. The 
students are clearly eating more 
fresh produce with the salad bars 
in place, and that’s what we want 
to see.”

BPS Food Services has set a goal 
to have a salad bar in every school 
and will continue adding salad bars 
to schools as funding permits.

–Mardi Solomon, 
Whatcom Farm to School

Salad bars a hit at middle schools



July 2014                                  19grow Northwest

Washington State 
University Extension 
is offering an eight-

lesson, online program for anyone 
wishing to learn about food pres-
ervation. Designed for beginners 
as well as veteran canners who 
want to update their knowledge 
and recipes, Preserve the Taste of 
Summer provides the most cur-
rent USDA-approved food pres-
ervation recommendations. The 
online lessons can be viewed at 
any time. Cost is $25 total for all 
eight lessons. Visit PreserveSum-
mer.cahnrs.wsu.edu to register.  

In addition, you can learn how 
to preserve in a series of in-per-
son Wednesday evening work-
shops at WSU Snohomish County 
Extension’s Evergreen Room in 
McCollum Park, 600 128th St SE, 
Everett. This online course is a 
pre-requisite to the three hands-
on classes listed below.

Basics of Safe Canning: 
Wednesday, July 16 at 6:30 to 
9 p.m. Learn the basics of food 
safety and canning skills, includ-
ing bacteria and food spoilage, 
canning equipment, and canning 
high/low acid foods. Includes 
demonstration of the process, no 
hands-on.

Jams, Jellies, & Spreads: 
Wednesday, July 30 from 6:30 to 9 
p.m. Capture the bright flavors of 
fresh fruit and discover how easy 
it is to put ‘summer in a jar’. Learn 
how to create that perfect balance 
of fruit, sugar and other ingredi-
ents to enhance flavor and shelf 
life with research-based recipes. 
Demonstration and hands-on; 
take home a jar of finished prod-
uct.

Tomatoes, Salsa, & Relish: 
Wednesday, Aug. 13 from 6:30 to 
9 p.m. Learn how to turn the local 
abundance of tomatoes and fresh 
vegetables into jars of color and 
flavor for the dreary days of win-
ter. Demonstration and hands-
on; take home a jar of finished 
product.

Pickling & Fermenting: 
Wednesday, Aug. 27 from 6:30 
to 9 p.m. Crisp, tasty pickles are 
the ultimate test of a canner’s 
skill. Learn how to make a great 
product every time along with 
the traditional art of fermenta-
tion. Demonstration and hands-
on; take home a jar of finished 
product.

Class size is limited and pre-
registration is required. Cost is 
$20 per workshop or save and 

Food preservation courses available

take all four for $60. To register 
online, visit PreserveTheHar-
vest.brownpapertickets.com or 
download the form at snohomish.
wsu.edu/preserve-the-harvest and 
mail with your check. For more 
information on the courses, con-
tact Kate Halstead, WSU Snohom-
ish County Extension Food Safety 
Program, Foodsafety.snoco@wsu.
edu, (425) 357-6004.

Skagit County
The Skagit WSU Extension is 

also offering Preserve the Harvest 
classes, held at Unitarian Church, 
500 West Section St, Mount Ver-
non. Online lessons are required 
before taking these hands-on 
workshops taught by Vivian 
Smallwood.

Classes are from 6:30 to 8:30 
p.m. and include: Tomatoes, Salsa, 

and Relish: July 28; Pickles and 
Sauerkraut: Aug.11; Fruit and Pie 
Filling: Aug. 26. The cost is $20 
per class. There is an additional 
$25 cost for the required online 
course.

To pre-register for classes and 
receive the link for the online 
class, call 360-428-4270, ext 0.

Susy Hymas classes
Food preservation specialist 

Susy Hymas of Daylight Harvest 
Foods is leading demonstrations 
and discussion on preserving in 
several upcoming classes at the 
Community Food Co-op in Bell-
ingham. Classes include: Toma-
toes, Aug. 6, 6:30 p.m.; Pickle It, 
Aug. 13, 6:30 p.m.; and Pressure 
Canning, Aug. 27, 6:30 p.m. Class 
fee is $19 each. To register, call 
(360) 734-8158, ext. 156. 

fresh raspberries from helen solem, owner of sumas river farm. PHoTo BY CYNTHiA ST. 
CLAiR
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Living on a flower farm 
seems an idyllic exis-
tence, but that doesn’t 
mean it isn’t hard work. 
“We’re not working the 

fields in a sunhat with a basket,” 
said Vivian Larson, owner of Every-
day Flowers in Stanwood. “We’re 
getting up at four or five.” 

Larson, who has been growing 
flowers for 25 years, raises some 
spring bulb crops, like specialty tu-
lips, then focuses on annuals, start-
ing nearly all of them from seed in 
her small seedhouse. Her growing 
beds are kept going throughout the 
season with succession plantings 
of flowers like ranunculus, stock, 
sweet peas, Queen Anne’s Lace, 
and calendula. For many years she 
put together mixed bouquets and 
sold them at the Mount Vernon 
Farmers Market, and now she’s 
working on a grander scale with 
the Seattle Wholesale Growers 
Market. 

The market, which is a coopera-
tive of flower farmers from around 
the Pacific Northwest, has been 
offering wholesale cut flowers in 
a warehouse in Seattle’s George-
town neighborhood since 2011. By 
bringing growers into one place, 
it lets floral designers and other 
professionals buy in quantity while 
saving the farmers from having to 
deliver to multiple locations. 

“The Seattle Wholesale Growers 
Market has actually allowed me to 
do this on the level I do,” said Lar-
son. “It’s way too much for a local 
farmer’s market or local florists.” 
For many years she worked a nine-
to-five job as well as the farm, but 
is now farming full time thanks to 
the expanded wholesale opportuni-
ties which make up nearly all of her 
sales.

The market’s existence is largely 
due to the efforts of Diane Szuko-
vathy, who runs Jello Mold Farm in 
Mount Vernon with her husband 

Dennis Westphall. Szukovathy, 
who took up flower growing after 
working as a garden designer in 
Seattle for many years, has been 
lobbying to create awareness of the 
effects of the US-Colombia Free 
Trade Agreement, which has re-
sulted in a flood of cheap imported 
flowers taking over the market, 
greatly reducing sales of domestic 
cut flowers. 

“We’re an endangered industry,” 
she said. “We’re trying to build 
national awareness.” 

The need for buyers to be able 
to find locally grown flowers in 
a larger market resulted in the 
formation of the Seattle Wholesale 
Growers Market cooperative, tak-
ing inspiration and encouragement 
from the Portland Flower Market, 
which has been running since 
1941. The Seattle group currently 
has 14 farms participating, from 
growers in Walla Walla and Cle 
Elum down to Oregon. 

“It’s a way for small farmers to 
band together to do something 
that alone they couldn’t do,” Larson 
said. 

To be able to compete with com-
monly imported flowers like roses 
and carnations, growers here focus 
on specialty varieties and flowers 
that don’t travel well, like sweet 
peas, dahlias, hellebores, and lilacs, 

and they are extremely careful 
about quality so that customers 
know they will always get a good 
product. “We have a very high 
standard,” said Szukovathy. “Long 
term it’s a really good way to do 
business. It’s respectful.” They have 
also encouraged co-op members 
to pursue Salmon Safe certification 
and use organic farming methods 
as much as possible. “You can’t find 
better quality than at the whole-
sale market,” Larson said. “We’re 
vigilant. We have to be.”

The market has had a particu-
larly huge benefit for Triple Wren 
Farm owners Steve and Sarah 
Pabody, who farm flowers around 
the apple orchard they manage 
outside Ferndale. “You can make 
better money with ornamentals 
than edibles,” said Sarah Pabody, 
who runs the flower farm while her 
husband manages the orchard. Her 
first year of flower gardening she 
sold to local florists and markets in 
the Whatcom County area.

When they joined the Seattle 
market they had a completely dif-
ferent experience, earning almost 
20 times as much as they had the 
previous season. “It’s radically 
changed the viability of our busi-
ness,” Pabody said. The co-op is 
also a huge source of information 
for them as beginning flower grow-
ers, with more experienced grow-
ers acting as mentors. “It’s such a 
wonderful environment for me. 
They’re so free with their informa-
tion,” she said. 

Unlike the Pabodys, Jan Roozen 
of Choice Bulb Farms is beginning 
to scale down rather than grow his 
business. Roozen, 70, comes from 
a long line of Dutch bulb farmers, 
and started his own farm in the 
Skagit Valley in the 1980s. (“My 
uncle said I was too dumb to do 
anything else,” he said.) Special-
izing in tall, sculptural, long-lasting 
cut flowers like eremerus and al-
lium, he still ships to clients in Las 
Vegas and San Francisco, but sends 
an assortment to the Seattle mar-
ket as well. His product sells best 
in major population centers, so the 
market is a good additional venue 
for him. “It’s not about working 
harder, it’s about working smarter,” 
he said.

It’s a busy life for flower growers. 
Szukovathy said they’re often in 
bed before sunset, needing to get 
up at 2:30 in the morning to load 
the truck for market and set up 
before the first customers arrive at 
6 a.m. Larson, who said she hates 
getting up early, sets her alarm for 
3:30. The market is open Monday 
through Friday for wholesale buy-
ers, but on Fridays from 10 a.m. to 

Following are the local flower farms involved in the Seattle Wholesale 
Growers Market. They do not offer direct on-farm sales, but some offer 
other arrangements.  

• Jello Mold Farm, Mount Vernon, www.jellomoldfarm.com 
no sales at farm, wedding flowers by private arrangement.

• Choice Bulb Farms, Mount Vernon, www.choicebulbfarms.com
 
• Everyday Flowers, Stanwood, everydayflowers@live.com
weddings and flower csA by private arrangement.
 
• Triple Wren Farms, Ferndale, www.triplewrenfarms.com 
weddings and csA by arrangement, flowers available through local 
florists and green barn.

LocaL Farms

Co-op: Local flower 
farms growing in 
wholesale market

Vivian Larson of Everyday Flowers in Stanwood. photo bY JessAmYn tuttle

Cutting peonies at Jello Mold Flower Farm. photo bY JessAmYn tuttle

Cut flowers in the cooler. 
photo bY JessAmYn tuttle

by Jessamyn TuTTLe
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2 p.m. they’re open to the public 
for retail sales.

Customers can place an order 
with the market’s front desk staff, 
who then issue purchase orders 
to each farm. “We have wonder-
ful staff people that we just adore,” 
Szukovathy said. Staff are currently 
funded through grant money, but 
the hope is to make the market self-
sustaining over the next few years.

To a great extent the different 
growers complement each other. 
Szukovathy grows mostly peren-

nial crops, including green filler 
like raspberry foliage and nine-
bark, while Larson grows annuals 
and Roozen grows bulbs. Triple 
Wren grows over 50 different 
crops including huge numbers of 
sunflowers, which Pabody says are 
“nice obedient little children.” She 
is particularly interested in work-
ing with other growers to make 
sure they offer different flowers. “I 
would much rather grow some-
thing they’re not growing.”

Customers also can affect what’s 

offered at the market as the grow-
ers get to know their customers 
and what’s in demand. “It’s an 
added bonus for them and for us,” 
Larson said. “We’re taking a big 
middleman out of the picture.” 

For the farmers, it’s about mak-
ing a living while following their 
passion. “I enjoy it immensely,” 
Larson said. “It’s long days but 
rewarding.”

“I love flowers more than any-
thing in the world,” Szukovathy 
said. “We’re living the dream.”

Diane Szukovathy stands among the sweet peas at her farm, Jello Mold Farm, in Mount Vernon. photo bY JessAmYn tuttle

“I love 
flowers 
more than 

anything in
 the world. 

we’re living 
the dream.”
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Craft & Home

Young local artists are using 
opportunities at community 
farmers markets to sell their 

handmade items and learn about 
vending. Several local markets offer 
kids areas or specific vending days 
for youths to bring their crafts, 
creations, plants and other items, at 
a free or discounted price.

The Bellingham Farmers Market 
holds a Kids Vending Day the last 
Saturday of each month, attracting 

a number of participants selling 
jewelry and card makers, to plants 
and fundraisers for educational 
trips. Kids are allowed to only 
sell items that they make or grow. 
Youth vendors fill the space during 
the market’s regular hours from 10 
a.m. to 3 p.m. They line up outside 
the market between 9:30 and 9:45, 
check-in at the front of the pavilion, 
and are each given their own booth 
space (they bring their own tables 
and chairs) on a first-come, first-
serve basis for $5. Also, kids are 
welcome to busk or entertain for 
free on Kids Vending Days.

Caprice Teske, director of the 
Bellingham Farmers Market, said 
Kids Vending Days are important 
because “they provide the kids with 
a genuine vendor’s experience and 
give them an idea of what it really 
takes to run a business.” 

She added it gives the community 
a chance to see what kids are up to. 

“It’s a positive experience for the 
customers as well as for the kids,” 
Teske said. 

 Sophia Carpenter, 15, sells 
earrings and pendants at the Kids 
Vending Days. She uses tumbled 
glass from a local artist, and began 
making jewelry at a much younger 
age with her mom for Christmas 
gifts. “This is the only way I sell my 
stuff, it’s all face to face,” she said. “I 
love the atmosphere of the market 
and there’s all sorts of people that 
want to buy the stuff.”

 She said that she loves the 
independent feeling making her 
own money, and although many 
kids have their parents help them 
with their booths, she enjoys selling 
her products herself.

“Everyone is doing what they 
want to do, selling what they want 
to sell, and they’re having fun,” she 
added.

Another young vendor, Mataya 
Siemion, sells paintings as she 
raises money for a month-long 
trip to Germany under a foreign 
exchange program. “It’s good, you 
can interact with the customer,” she 
said about vending. “You also find 
out which age group and gender 
of people that want to buy your 
product.”

Mouse Bird, who runs the 
Mount Vernon Farmers Market on 
Saturdays from 9 a.m. to 2 p.m.,  
said they would enjoy having more 
young vendors. “We have a few kid 
vendors selling on a regular basis. 
Ruby (Ruby’s Recycled Creations) 

paints nails and makes crafty things 
out of recycled materials. Sabina 
(Sabina La Vive) makes 100 percent 
organic and food-grade lotion bars 
that are good enough to eat,” she 
said.

There is no application fee (the 
regular fee is $30), Bird added, 
and pay a $5 daily stall fee (the 
regular rate for adults is $15 plus 
commission). Interested youth 
vendors can contact Bird at 
mvfarmer1@gmail.com.

In addition, kids activities are 
offered at the Mount Vernon 
Farmers Market every other 
Saturday, sponsored by the City of 
Mount Vernon Library. “They’ve 
developed a scavenger hunt for the 
kids. They get recipe cards and have 
to search the market to find vendors 
who sell the ingredients,” she said. 
“Then, if they complete the hunt 
they get a coupon for a prize from 
one of the vendors.”

At the nearby Bow Little Market 
on Thursday afternoons, a kids 
vending area is set up at no cost to 
them, manager Patty Sweaney said. 

The kids vending area at the Bow Little Market is open each Thursday to any child 
wishing to participate. The market is located at the Belfast Feed Store. photo bY 
pAttY sweAneY

Also, local resident Jenny Aaron 
offers kids’ activities from 2 to 3 
p.m. each Thursday in July and 
August. 

At the Anacortes Farmers 
market, kids under 14 are allowed 
to vend for free any time. Manager 
Keri Knapp said youth vendors 
should contact her directly and 
bring their own tables and chairs. 
Knapp can be reached at info@
anacortesfarmersmarket.org. 

In addition, some libraries are 
offering childrens craft fairs during 
the summer months, allowing kids 
to sell their creations. The Ferndale 
Library (305-3600) is offering a 
craft fair on Tuesday, July 29 and 
the Lynden Library (305-3600) 
on Thursday, July 31. For more 
information about kids activities 
at your local library branch this 
summer, inquire directly.

Local kids interested in vending 
at farmers markets should contact 
the market directly. For a full list of 
markets and contact information, 
see this month’s calendar of events. 

Youth vendors try 
out local markets 

Two youth vendors (top) at the Belling-
ham Farmers Market sell their crafts and 
talk with customers. The Bellingham 
farmers market offers a youth vending 
day the last Saturday of each month.  
photos bY sArAh dAY



July 2014                                  23grow Northwest

New fiber mill opening in Clinton

Inside an unassuming gray 
building on a back street in 
Clinton on Whidbey Island is 

a new business called Abundant 
Earth Fiber Mill. It is here that local 
maker Lydia Christiansen spins, 
weaves, and turns raw fiber into 
workable yarn or other stages of 
the process, and hopes to share her 
passion with others. 

A home spinner, entrepreneur, 
and mother, she was introduced to 
spinning and weaving about five 
years ago, and knew she had to 
do it. “It was a lot of research and 
figuring out what worked,” she said, 
noting she was self-taught. 

Starting with raw wool she 
bought from local farms, she 
learned to wash, dry, clean, card 
and spin wool. She continues to 
learn about the process as a whole, 
including using natural dyes in 
her wool, and has sold products at 
Farmers Markets and through the 
online marketplace Etsy. 

Christiansen loved her former 
work as a teacher, but wants to 
create and teach (she introduces 
people to the art of spinning 

by Kaycee Stewart through her blog at www.
lydiachristiansen.com, and is 
looking forward to giving classes). 
She set her sights on opening a 
fiber mill. 

Fiber mills in the Northwest are 
few and far between, she said, and 
the closest one to Whidbey Island 
is in Edmonds; a “cottage mill” 
where fiber is processed on a very 
small scale. Some fiber farmers 
in the region send their fiber to 
smaller mills and can expect to 
wait a year to have it returned 
clean and in the form of roving for 
spinning. Combined with the cost 
of shipping, it can be a lengthy and 
costly process.   

Christiansen began doing 
research and sought out fiber mill 
equipment. “I wanted something 
that would last,” she said, noting 
the newer machines seemed too 
disposable and made of plastic.

 She finally found what she was 
looking for: a fiber mill in Michigan 
was closing down and they were 
selling their equipment. The 
fixtures are built to last, she said, 
from a time when things weren’t 
just tossed away.

Christiansen flew there, learned 
even more about milling fiber on a 
large scale, and began the process 
of buying the equipment, shipping 
it to Washington, and finding an 
affordable space that could house a 
fiber mill. 

She found a space in Clinton 
that had once been a skim board 
factory. With her husband by her 
side, they started transforming 
the building into a fiber mill. The 
electrical system had to be changed 
to handle the equipment, and they 
bought old washing machines 

which they fixed so that the washer 
could effectively do the job of 
soaking, washing and spinning 
the fiber. There are drying racks 
to hang the fiber, and they had a 
special filter created to keep the 
bits of wool from going into the 
septic system. In the front of the 
building, she created a space for 
showcasing her homespun work 
and for people to meet and talk 
about fiber.  

With her “new” mid-century 
industrial equipment, she wants 
to build a place where farmers and 
lovers of fiber can bring their goods 
and leave with the promise of it 
returning in 30 days if requested, 
or three to six months if there’s 
no hurry. This turn around is half 
the time that it usually takes with 
smaller cottage mills, she noted. 

With her own fiber, which 
she sources from local farmers, 
Christiansen hopes to create 
beautiful yarn that is affordable, 
and yet one-of-a kind. She wants 
to sell it locally sourced and 
processed, building on the idea of 
“knowing your maker,” and making 
it available to everyone.

Uncomfortable with the label 
artist (“I didn’t go to Art School” 
Christiansen said), she refers to 
herself as a “maker.” She hopes to 
help people find their own “inner 
maker” through classes offered 
at the mill, and will be a part of 
the Natural Dye Demo Day at the 
South Whidbey Tilth Farmers 
Market on Sunday, July 27 from 
11 a.m. to 2 p.m. (The market is 
located at 2812 Thompson Road 
in Langley.) Abundant Earth Fiber 
Mill also plans to participate in 
the Whidbey Island Farm Tour 

on Sept. 20-21 and Fiber Fusion 
Northwest (www.fiberfusion.net) at 
the Evergreen State Fairgrounds in 
Monroe on Oct. 18-19. 

As she continues to work on the 
mill and reach out to local farmers, 
the washing room is already filled 
with bags of wool from people all 
over the country (some even came 
with the equipment), and some 
wool Christiansen collected for 
her own projects. They are still 

lydia christiansen at the carder, and some home spun and roving (below). she will attend the 
natural dye demo day at the south whidbey tilth farmers market on sunday, July 27, and 
plans to have a grand opening in August. CouRTESY PHoToS

Celebration of local fiber: fiber Quest July 12-13
WHIDBEY ISLAND – A summer 
celebration of local fiber, Fiber 
Quest will only take place once 
this year, on Saturday and Sunday, 
July 12-13. Visitors can see the 
island’s fiber farms and plan 
projects. 

Participating farms and 
locations include: 

• Fern Ridge Alpacas, 7343 
Holst Rd., Clinton, info@
fernridgealpacas.com, www.
FernRidgeAlpacas.com

• Paradise Found Fiber 
Farm, 4081 Springwater Lane, 
Clinton, (360) 579-1906, 

lamalou@whidbey.com, www.
paradisefoundfiber.com

• Knitty Purls, 111 A Anthes, 
Langley, (360) 331-2212, www.
knittypurls.com

• Olympic Mist Farm, 5105 
Tuition Place, Freeland, (425) 
785-0130, vet1957@msn.com, 
www.olympicmistfarm.com

• Pronkin’ Pastures Alpaca 
Ranch, 2582 North Bluff Rd, 
Greenbank, (360) 678-0481, 
info@pronkinpastures.com, www.
PronkinPastures.com

• Frosen Acres Alpacas, 
1340 Penn Cove Road, Oak 

Harbor, (360) 969-5714, 
frosenacres@gmail.com, www.
frosenacresalpacas.com

• Whidbey Isle Yarns, Gifts 
& Teas, 910 SE Pioneer Way #2, 
Oak Harbor, (360) 632-4200, 
royalalpacas@aol.com, www.
whidbeyyarns.net

• Island Bliss Alpacas, 
2839 Taylor Rd., Oak Harbor, 
(360) 420-9729, www.
IslandBlissAlpacas.com

For more information, see 
www.whidbeyfiberquest.com.

waiting for their spinning machines 
to make the mill complete, and 
are planning a Grand Opening in 
August to open their doors to the 
public. Until then, local residents 
and visitors can see the mill by 
appointment.

Abundant Earth Fiber Mill is 
located at 6438 Central Avenue 
in Clinton. For more information, 
call (360) 969-2187 or e-mail ask-
lydia@abundantearthfiber.com.
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Interested in meeting 
woodworkers and seeing 
their craft first hand, or 

learning how to use wood on your 
property and in your garden? 
A couple events are coming up 
sharing this information. 

The Bow Little Market is 
holding its Woodworker Day 
on Thursday, July 10. Eight local 
artists will be on site and sharing 
their craft, which include fine 
furniture making, carving, making 
wooden toys, wood turning, using 
locally harvested wood and more. 

Participating artists include:
• Laura Matthews: Turned 

wooden bowls, boxes, tops, and 
more. 

• John Braun: Handmade 
wooden toys.

• Dan Sweaney: Turned wood 
frame mirrors, benches and stools 

from local wood, and toy wooden 
boats.

• Adams Wood Craft (Dan 
Adams): Handmade wooden 
rocking horses, toys, garden 
furniture, planters and more.

• The Woodshed Turner 
(Jim Calhoun): Bowls, coasters, 
cooking utensils, hat racks made 
from alder, cherry, and ironwood.

• Keith Witter: Hand carving 
and more.

• Allen Berry: Hand-carved 
drop spindles, knitting needles 
and crochet hooks, and chip-
carved spoons and boxes.

• John Boettcher: Shake-
splitting demonstration.

The Bow Little Market is held 
from 1 to 6 p.m. at the Belfast 
Feed Store, 6200 N. Green, along 
Old Highway 99 just south of Bow 
Hill Road. For more information, 

see bowlittlemarket.wordpress.
com. 

In other news, on Saturday, 
July 12, Certified Permaculture 
Designer Nancy Chase, owner 
of Shambala Farm on Camano 
Island, will demonstrate how to 
put trimmings, pruning, weeding 
and materials to work in unique 
ways to create beds that are 
self-watering and fertilizing. 
Participants will learn how to 
create more vertical growing 
space and edges, as well as 
composting techniques that can 
be designed to rotate, sift and 
make layout ready garden beds 
simultaneously. Reservations are 
required for this 1 p.m. class at  
Christianson’s Nursery, 15806 
Best Road, Mount Vernon. Call 
(360) 466-3821. The class fee is 
$8.

Woodworking Day: Meet local 
artists at the Bow Little Market

PlACe YoUr AD here
interested in advertising in Grow Northwest? For rates 
and other information, contact (360) 398-1155 or 
editor@grownorthwest.com. Thanks for your support!

>>>
Summer’s here! Check out new our outdoor seating!

Breadfarm 
open 
house

breadfarm, now celebrating its 11th anniversary, held an open house on June 21, offering the public a chance to 
tour the bakery and see what they do. CouRTESY PHoTo
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JUNIor Growers

Write (or tell) a story about 
the barn picture and color it. 
imagine there are fields and 
a house. Whose farm is it? 
Where is it? What’s growing or 
what animals live here? 

name:
JuLY 2014

welcome to our section for youngreaders to enjoy activities, and share artwork, 
stories, jokes, and photos. send submissions to editor@grownorthwest.com. 

Eat a rainbow!
Keep track of the colorful foods you eat to make a rainbow! what are your 
favorites? here are some ideas:
red: red apples, raspberries, strawberries, watermelon, pink or red grape-
fruit, tomatoes, radishes, radicchio, red peppers, cranberries. 
blue/purple: raisins, blueberries, blackberries, plums, grapes, eggplant 
and purple cabbage, purple figs, onions.
white: bananas, white nectarines, white peaches, garlic, cauliflower, 
mushrooms, onions, potatoes.
green: spinach, apples, grapes, kiwi, melon, avocado, broccoli, artichoke, 
zucchini, lettuce, celery, asparagus.
Yellow/orAnge: Apples, apricots, cantaloupe, oranges, peaches, nec-
tarines, mangoes, grapefruit, pineapple, peppers, pumpkin, sweet corn, 
tomatoes, lemons, sweet potatoes.

how do you fix a tomato? with 
tomato paste!

Knock Knock. who’s there? cow 
says. cow says who? no silly, a cow 
says mooooo!

Knock, Knock. who’s there? A little 
old lady. A little old lady who? wow, 
i didn’t know you could yodel!

why did the chicken cross the play-
ground? to get to the other slide.

Have fun 
coloring 

the picture. 
What do 
you see?

*find the answers underneath this month’s project

Unscramble these “R” words:

reprisbraes 

ardssihe

nru 

verri

oredo

sreso

inabwro

dcaoihric

Funny Farm This month’s project

unscrAmble Answers: raspberries, radishes, run, river, rodeo, roses, rainbow, radicchio
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Everett-Animal Farm at Forest Park: 
meet the animals who help make agri-
culture one of snohomish county’s lead-
ing industries. laugh at the young goats’ 
antics and visit all their barnyard friends: 
woolly sheep, chatty ducks and hens, soft 
rabbits and muddy pigs. free admission. 
donations are greatly appreciated to off-
set the cost of feed and barnyard mainte-
nance. the Animal farm is located at for-
est park. 802 e. mukilteo blvd, everett, 10 
a.m. to 4 p.m. daily. through Aug. 24. 

Laurie Potter to be Artwood Gallery’s 
featured artist for July. each month 
Artwood gallery  features a particular 
artist or category of woodwork, and also 
participates in old fairhaven events. in 
July, Artwood’s walls will display laurie 
potter’s bold and imaginative paintings. 
her work reflects her attention to color, 
form, and detail. in creating vibrant rep-
resentational paintings that portray her 
love of the natural world, her artwork 
blends close observation with imagina-
tion and a passion for her subject. Along 
with laurie’s wonderful art you will see 
the work of Artwood’s member-owners 
and dozens of other woodworkers:  ex-
ceptional furniture, lamps, boxes, kitchen 
ware, and accessories. Artwood is open 11 
to 6, monday through saturday, and 11 to 
5 on sunday. 1000 harris Avenue in old 
fairhaven. 360-647-1628.

Loggerrodeo: friday, July 3 to monday, 
July 6: sedro-woolley hosts the oldest 4th 
of July celebration in washington state. 
grand parade, kiddie parade and family 
night at the carnival, street dance, logging 
show, blues jamboree, famous chainsaw 
carving competition, fireworks, beard 
contest, classic car show, eagles bbQ and 
more. for a full list of activities, see www.
loggerodeo.com.

Yes We CAN! Canned Beer Festival: fri-
day, July 4. A total of 30 northwest brewer-
ies will be represented at the first canned 
craft beer festival. street food, yard games 
(for kids and grown ups), beer for 21+, and 
a great view of the fireworks. performanc-
es by bellingham circus guild and live 
music by moongrass, hot damn scandal, 
and more. tickets are $35 vip advanced 
purchase only, $20 general admission ad-
vanced, $25 at the door. 6 to 10 p.m. eliza-
beth station block party, J street, between 
holly & Astor, bellingham. benefits re 
sources for sustainable communities. see 
www.re-sources.org/events/yes-we-can.

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

Celebrate independence Day! July 4. the 
garden spot is open on July 4th patio or 
holiday gathering in brilliant shades of 
red, white and blue. enjoy lemonade and 
home-baked brownies while you shop. 
and we’ve got patriotic containers for your 
front. garden spot nursery, bellingham. 
(360) 676-5480.

Ceramics and Basketry, Together at 
Last! saturday, July 5. renowned local 
duo, larry richmond (ceramics) and peg-
gy Kondo (weaving) are featured artists 
this July at good earth pottery. meet the 
artists at an opening reception from 1 to 
4 p.m. representing more than 50 local 

artists, the gallery has been located in the 
historic fairhaven district since 1969. 1000 
harris Avenue, bellingham. call  (360) 671-
3998 or see www.goodearthpots.com.

Cob oven Workshop: saturday, July 5. 
have you ever wanted to make wood-fired 
pizza but don’t own a wood-fired oven? 
did you know there is a wood-fired cob 
oven located in maple falls available for 
use by the public? Join the friends of the 
north fork library at the maple falls com-
munity garden for a discussion of how 
this cob oven was built and how to fire the 
oven properly in order to bake pizza and 
bread. firing of the oven starts at 10 a.m., 
followed by discussion of cob construc-
tion techniques and a taste of wood-fired 
pizza. to register for this event, go to wcls.
org and click on events.  10 a.m. to noon at 
the maple falls community garden, 7800 
silver lake road. call (360) 305-3600.

Planning & Planting Winter Vegetables: 
sunday, July 6. take advantage of mild 
weather and extend your growing sea-
son 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. hov-
ander park, master gardener demonstra-
tion gardens. free. (360) 676-6736 x12.

Bow Little Market Woodworkers’ Day: 
thursday, July 10. meet a variety of local 
woodworkers and see their creations from 
1 to 6 p.m. at the weekly bow little market 
at belfast feed store, 6200 n. green, along 
old hwy 99 just south of bow hill rd. for 
more details, see bowlittlemarket.word-
press.com.

Field Day:  thursday, July 10. A field tour, 
research updates and barbecue will high-
light the free, public field day beginning 
at 3:30 p.m. at the washington state uni-
versity mount vernon research and ex-
tension center at 16650 state route 536. 
walking tour of nearly 100 acres of active 
research plots; tractor-driven wagon ride 
also available. brief presentations will 
highlight the center’s eight research pro-
grams. faculty members and graduate 
students will talk about their research and 
extension projects and how their work 
impacts the region’s growers, consumers, 
agricultural businesses and local econo-
mies. chicken barbecue at 6 p.m. for more 
information, contact Kim binczewski at 
(360) 848-6153. 

Friday Fish Fry, old Fashioneds and 
Farm Tunes: friday, July 11. br’er rabbit 
performs (folk-stomp Americana from the 
pacific northwest). 6 to 9 p.m. bellewood 
Acres distilling & event center, 6140 guide 
meridian, lynden. bellewoodfarms.com, 
(360) 318-7720.

Sultan Shindig: friday, saturday and 
sunday, July 11-13. this yearly event cel-
ebrates local logging history and includes 
a carnival, food, crafts, and live entertain-
ment. 10 a.m. to 11 p.m. show includes 
spar-pole climbing and ax throwing. the 
carnival gates open on friday evening and 
runs through sunday. 36010 state route 
2, sultan.

Kids-R-Best Fest: saturday, July 12. come 
celebrate kids at this annual event offer-
ing games, activities, live entertainment, 

food, prizes and lots more. 11 a.m. to 4 
p.m. at storvik park in Anacortes. for more 
information, see anacortes.org. 

Structural Pruning for Young Trees: sat-
urday, July 12. nip it in the bud! doing just 
the right pruning when a tree is young 
can prevent the need for difficult prun-
ing or structural failures when the tree is 
mature. in this lecture and demonstra-
tion, certified Arborist christian pfeiffer 
will show you the simple steps for train-
ing young trees for future structure and 
beauty,  and how to make the right cuts 
for the best results. 11 a.m. christianson’s 
nursery, 15806 best road, mount vernon. 
class fee is $8. reservations required. call 
(360) 466-3821. see www.christianson-
snursery.com. 

Putting Your Woody Yard Debris to 
Work! saturday, July 12. create more 
vertical space and edges that create mi-
croclimates and diverse growing space 
that is artistic and easy to harvest. Join 
certified permaculture designer nancy 
chase, owner of shambala farm on ca-
mano island, to learn the wonderful ways 
you can put your trimmings, pruning, 
weeding and combined organic materi-
als to work in unique ways to create beds 
that are self-watering and fertilizing. plus 
learn composting techniques that can 
be designed to rotate, sift and make lay-
out ready garden beds simultaneously. 1 
p.m. reservations required. class fee is $8. 
call (360) 466-3821. christianson’s nurs-
ery, 15806 best road, mount vernon. see 
www.christiansonsnursery.com.

July Veggie Demo at the Bellingham 
Farmers Market: saturday, July 12. see 
how to prepare, cook and dress up all 
types of locally grown produce right in 
the market. take away a recipe or two and 
have some meal plans for the rest of the 
week ready to go with local in-season pro-
duce. 10 a.m. to 3 p.m. bellingham farm-
ers market. sponsored by sustainable 
connections. 

Bodacious Bonsai ‘Make it And Take 
it’: saturday, July 12. plant your very own 
bonsai for your home or as a gift for a 
friend. go step by step through the pro-
cess of planting a bonsai and get tips for 
care and watering. class fee is $49 and in-
cludes pot, plant and soil. 9 a.m. garden 
spot nursery, bellingham. call (360) 676-
5480. 

Fiber Quest: saturday and sunday, July 
12-13. Join this summer celebration of 
local fiber. this event is taking place once 
this year. visit the island’s fiber farms and 
plan your fall projects. participating farms 
include fern ridge Alpacas, paradise 
found fiber farm, Knitty purls, olympic 
mist farm, pronkin’ pastures Alpaca ranch, 
frosen Acres Alpacas, whidbey isle Yarns, 
gifts & teas, and island bliss Alpacas. see 
www.whidbeyfiberquest.com.

Whatcom Horticultural Society 28th 
Annual Tour of Private Gardens: satur-
day and sunday, July 12-13. tour six bell-
ingham gardens from 11 a.m. to 5 p.m. 
tickets (presale) are $15 and $18, and day 
of are $18 and $22. under 12 free. tick-
ets available in bellingham at: A lot of 
flowers, the garden room, the gardens 
at padden creek, the garden spot, de 

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

friday, July 3 to monday, July 6: sedro-woolley hosts the 
oldest 4th of July celebration in washington state. grand 
parade, kiddie parade and family night at the carnival, 
street dance, logging show, blues jamboree, famous 
chainsaw carving competition, fireworks, beard contest, 
classic car show, eagles bbQ and more. for a full list of 
activities, see www.loggerodeo.com.

Kids-R-Best Fest

Good Pickin’s

Cob Oven Workshop

Loggerrodeo

saturday, July 5: have you ever wanted to make wood-
fired pizza but don’t own a wood-fired oven? did you 
know there is a wood-fired cob oven located in maple 
falls available for use by the public? Join the friends of 
the north fork library at the maple falls community 
garden (corner of mt. baker highway and silver lake 
road) for a free discussion of how to use it to bake pizza 
and bread and how it was built (as pictured above, by lo-
cal residents in 2011). firing of the oven starts at 10 a.m. 
discussion of cob construction techniques and a taste 
of wood-fired pizza will follow. register for the event at 
wcls.org under “events.”  

saturday, July 12: 
celebrate kids at 
storvik park in Ana-
cortes during this 
annual event. the 
day includes kids 
games, activities, live 
entertainment, food, 
prizes, pony rides, and more, and runs from 11 a.m. to 4 
p.m. for more details, see anacortes.org. 



July 2014                                  27grow Northwest

summer dishes from the caribbean. 6 to 9 
p.m. cordata co-op, bellingham.  register 
at (360) 383-3200. $39 per person. 

38th Annual Bluegrass Festival: friday 
through sunday, July 18-20. this annual 
festival will feature Joe mullins & the radio 
ramblers and Audie blaylock and redline 
at the bluegrass music park on wA route 
530 in darrington. dry camping is avail-
able, no drugs or alcohol. dogs must be 
leashed at campsite. music, vendors and 
food. 

Friday Fish Fry, old Fashioneds and 
Farm Tunes: friday, July 18. lost at lAst 
performs (outlaw country). 6 to 9 p.m. 
bellewood Acres distilling & event center, 
6140 guide meridian, lynden. bellewood-
farms.com, (360) 318-7720.

Cement City Street Fair: saturday, July 
19.  enjoy everything concrete has to offer 
including music, food, art, crafts, poetry 
festival and more. see www.concrete-wa.
com for more information. 

San Juan island Lavender Festival: sat-
urday, July 19 and sunday, July 20. laven-
der farm with demonstrations, talks, ex-
hibits, do-it-yourself tables, open organic 
fields for strolling and more. free. 10 a.m. 
to 5 p.m. pelindaba lavender farm, friday 
harbor. 

Foothills Garden Tour: saturday and sun-
day, July 19-20. visit six private gardens in 
eastern whatcom county, benefitting the 
deming library. variety of features include 
ponds, arboretum of mature trees, shrubs 
and many vegetable and flower gardens. 
garden art by local artists is shown and 
for sale at three of the gardens. the van 
Zandt hall also has arts and crafts. tickets 
$10 advance, $12 day of. 10:30 a.m. to 5 
p.m. call (360) 592-5456. 

Biringer Farm Raspberry Fest: saturday 
and sunday, July 19-20. giant strawberry 
ride, mini pedal tractors, giant inflatables, 
kiddie slides, pennies in the hay, kites, face 
painting, farm animals, lots of raspberries 
and a jam contest. enjoy a fun filled fam-
ily day at the biringer farm in Arlington, 
21412 59th Ave. ne, Arlington.  9 a.m. to 6 
p.m. call (425) 259-0255.

Make a Gnome or Fairy Garden: sat-
urday, July 19. create your own magical 
table garden using small items such as 
shells, flowers, stones, and tiny gnomes 
or fairies.  for grades K-5. 10:30 a.m. south 
whatcom library, 8 barn view ct., sudden 
valley, gate 2, bellingham. call (360) 305-
3600.

Rock & Gem Show: saturday and sunday, 
July 19-20. large displays of rocks and 
gems, demonstrations, jewelry, raffles, 
kids activities and more. saturday field 
trip to collect travertine at 11 a.m. located 
at mansford grange #7101265 railroad 
Avenue, darrington. 10 a.m. to 5 p.m. each 
day.

Hypertufa: saturday, July 19. local land-
scape designer and garden artist Kathy 
hirdler of floribunda designs returns to 
christianson’s to share her knowledge of 
making hypertufa containers and garden 
art. make a hypertufa trough to take home 
for planting with alpine plants or sedums, 
while learning about hypertufa and other 
cement-based materials. All materials and 
supplies are provided. bring gardening 
gloves and wear old clothes or a sturdy 
apron and bring a trowel. class fee is $39. 
10 a.m. christianson’s nursery, 15806 best 

road, mount vernon. to reserve a spot, 
call (360) 466-3821.

Clematis Made Easy: sunday, July 20. 
learn how to choose a clematis, plant it, 
what the three clematis pruning groups 
are, which are the easiest to grow, and 
more. 1 p.m. class fee is $8. christianson’s 
nursery, 15806 best road, mount vernon.  
reservations required. call (360) 466-
3821. 

Whatcom Wine & Spirits Fest: sunday, 
July 20. sustainable connections, in part-
nership with whatcom winery and dis-
tillery Association, is holding the second 
annual event, celebrating local winer-
ies and distillers. over 40 local wine and 
spirit samples available, live music and 
local food. Advance tickets will be avail-
able online or at the door ($25/$30) and 
include 8 tasting tickets and food sam-
ples. Additional tasting tickets available 
for purchase on site. All proceeds benefit 
sustainable connections food and farm-
ing program. 1 to 5 p.m. bellewood Acres, 
lynden. contact erin@sconnect.org or 
(360) 647-7093.

3rd Annual Sustainable Samish Water-
shed Garden Tour: sunday, July 20. see 
gardens, how to raise sheep and chickens, 
create a backyard sanctuary for wildlife 
and people while also using solar power, 
learn the benefits of establishing native 
trees and more.  11 a.m. to 3 p.m. maps 
and directions to each of the featured gar-
dens on this self-guided tour will be avail-
able between 10:30 a.m. and 2 p.m. at the 

Alger community hall, 18735 parkview 
lane, burlington (Alger). for more infor-
mation, contact Kristi carpenter at (360) 
428-4313 or email kristi@skagitcd.org.

Edmonds in Bloom Garden Tour: July 
20. self-guided tour exploring gardens at 
various locations in edmonds. 11 a.m. to 4 
p.m. see www.edmondsinbloom.com. 

Point Roberts Garden Tour xiii: sunday, 
July 20. once every two years visitors get 
a peek into the unique private gardens of 
point roberts. this year’s self-guided tour 
includes eight gardens, and afternoon tea 
with entertainment and master gardeners 
to answer questions. tickets are $15. 10 
a.m. to 4 p.m. (A reminder to visitors that 
an enhanced drivers license or passport 
will be needed to enter canada on the 
way to point roberts.) for more informa-
tion, call (360) 945-2066.

East indian Vegetarian Burrito Bar with 
Brent Pyeatt: monday, July 21. A buffet-
style burrito bar will allow students to 
customize their creations. 6 p.m. $39 per 
person. cordata co-op, bellingham. regis-
ter at (360) 383-3200.

Skagit Sawmill Tour: tuesday, July 22. 
Join nwAiA and sustainable connections 
for a tour of three skagit valley lumber 
mills (sierra pacific industries, duluth tim-
ber mill and smith and vallee woodworks) 
that have a range in products and services 
from large scale to reclamation. tours 
followed by drinks and refreshments in 

wildes nursery, Kent’s nursery, visitor in-
formation center, van wingerden garden 
center in blaine, cloud mountain farm 
center in everson and vander giessen 
nurseries in lynden. for more informa-
tion, see www.whatcomhortsociety.org or 
call (360) 319-6593. 

Stanwood - Art By the Bay: saturday 
and sunday, July 12-13.  Art by the bay 
includes over 100 juried artists and crafts-
people from around the northwest, plants 
and garden art, gourmet food. free admis-
sion, free parking, and free music. 10 a.m. 
to 5 p.m. stanwood camano fairgrounds, 
6431 pioneer highway, stanwood. 

Junk in the Trunk: saturday, July 12. 
come shop and explore all the trunks 
filled with household items, collectibles 
and crafts for sale. enjoy food, music and 
more. rain or shine event. located at the 
municipal courthouse, 1015 state Ave., 
marysville. 9 a.m. to 4 p.m. email for more 
information mburgess@marysvillewa.gov.

The Birds & The Bees: Naturally Attract 
Your Favorite Wildlife: saturday, July 12. 
instructor marti civarra will give great 
tips on creating a backyard wildlife habi-
tat where all the birds and butterflies will 
want to be, and why it’s not only enjoy-
able to watch and see, but helpful in the 
protection of your plants. free. sunnyside 
nursery, marysville. contact (425) 334-
2002 or info@sunnysidenursery.net.

Alger Naturescape Garden opening 
Celebration: saturday, July 12. celebrate 
the grand opening of the naturescape 
and nectar garden from 11 a.m. to 1 p.m. 
at Alger community hall, 18735 parkview 
lane, Alger. the day’s events will feature a 
brief ceremony recognizing all the busi-
nesses and volunteers who helped make 
the garden dream a reality.  the ceremony 
will herald the unveiling of interpretive 
signs that will inspire visitors to use native 
plants in their own yards to help preserve 
habitat and keep our streams and riv-
ers clean. garden tours will be available 
as well as games, music, baked goods 
for sale, educational displays, a wildlife 
costume parade, and spots for picnick-
ing around the garden. the celebration is 
hosted by Alger community hall, friday 
creek habitat stewards, skagit conserva-
tion district and chuckanut transition.

Artists of South Whidbey 40th Annual 
Show & Sale: friday through sunday, 
July 11-13 and saturday and sunday, July 
19-20. two weekend of local art from 25 
members. the show opens with a friday 
evening reception in the old bayview 
school, corner of e. marshview and bay-
view roads. the show will feature original 
works of art by 25 of its members. see 
https://www.facebook.com/Artistsof-
southwhidbey. 

3 Sisters Family Farms & Market old 
Fashion Farm Dinner: saturday, July 
12. enjoy local food at this old fashioned 
farm dinner. 4 to 7 p.m. tickets are $75 per 
person which includes local wine, dinner, 
tour, live music and more. call (360) 678-
5445 or email jessica@3sistersbeef.com. 
portion of ticket sales go to whidbey ca-
mano land trust towards land preserva-
tion. 

Summer Sounds on the Farm: saturday, 
July 12. everett music initiative and sno-
qualmie ice cream sponsor an all-ages, 
family-friendly summer concert with per-
formances by the cave singers, lone-
some shack, shannon stevens and each & 
All. lawn games, a beer garden, ice cream 
specials and more. 5 p.m. for tickets, see 
brownpapertickets.com/event/734086. 
$15 advance/$20 door, youth $10, kids 
12 and under free. snoqualmie ice cream, 
21106 86th Ave se, snohomish. 

Bastille Day Picnic with Karina David-
son: monday, July 14. enjoy a medley of 
savory tarts and quiche, salads and des-
serts. A $7 wine option is payable at class. 
bon appetit! 6:30 p.m. downtown co-op, 
bellingham. $39 per person. register at 
(360) 383-3200. 

Chef Farm Tour: Whatcom Bounty: 
wednesday, July 16. weekday farm tour 
of three farms and one winery: sage & sky 
farm, cloud mountain farm center, grow-
ing washington and samson estates win-
ery. $20 per person. samples, coffee and 
tea available. dress for the weather, wear 
farm walking shoes and bring a snack. 
meet at the sustainable connections of-
fice in bellingham at 7:45 a.m., and return 
by 12:30 p.m. contact sara at (360) 647-
7093 x114 or sara@sconnect.org.

Caribbean Summer with Sarah Chan: 
wednesday, July 16. sarah chan shares 

saturday, July 12: in this 
lecture and demonstration, 
certified Arborist christian 
pfeiffer will show you the 
simple steps for training 
young trees for future 
structure and beauty,  and 
how to make the right cuts 
for the best results. doing 
the right pruning when a tree is young can prevent the 
need for difficult pruning or structural failures later. 11 a.m. 
class fee is $8. reservations required. call (360) 466-3821. 
christianson’s nursery, 15806 best road, mount vernon. 

Structural Pruning for Young Trees

saturday, July 12: 
the sunnyland 
neighborhood of 
bellingham trans-
forms itself into 
backyard “galleries” 
allowing visitors 
to see garden and 
yard art, crafters 
and creations of all kind. the event is open from 4 to 9 
p.m. and includes a chicken race, sponsored by scratch 
and peck feeds, as well as music and food. for a full list of 
participating galleries, see sunnylandstomp.com. 

Sunnyland Stomp

saturday, July 12. celebrate the grand opening of the 
naturescape and nectar garden from 11 a.m. to 1 p.m. at 
Alger community hall, 18735 parkview lane, Alger. gar-
den tours will be available as well as games, music, baked 
goods for sale, educational displays, a wildlife costume 
parade, and more. see a brief ceremony recognizing the 
businesses and volunteers who helped make the garden 
dream a reality and the new interpretive signs. 

Alger Naturescape Garden Opening

continued on the next page >>>
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in downtown mount vernon,  the bite has 
moved to a new location at waterfront 
park at swinomish casino and lodge. 
tickets per bite. noon to 4 p.m. food, mu-
sic, kids activities, beer and wine garden 
andmore.  waterfront park, 12885 casino 
drive, Anacortes wA.  take exit 230 from i 5 
and head west. see www.biteofskagit.org. 

Keep it Growing!  Fall Crops for Summer 
Planting: saturday, July 26. learn how to 
seed vegetable crops now, for a harvest in 
the fall, including kale, broccoli, peas and 
more. 9 a.m. garden spot nursery, belling-
ham. call (360) 676-5480. 

Family fun at Evergreen Arboretum 
& Gardens: saturday, July 26. music, art 
projects, theater games, food, a scavenger 
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 everett YmcA, the master gar-
deners of snohomish county, the pilchuck 
Audubon society and the evergreen Arbo-
retum foundation. 1 to 3 p.m. evergreen 
Arboretum & gardens,  145 Alverson blvd., 
everett. see evergreenarboretum.com. 

Silvana Fair: saturday, July 26. the sil-
vana community fair is held annually to 
promote community spirit and help lo-
cal youth prepare for larger fairs. Arts, 
crafts, pony rides, animals, games for kids, 
music, delicious fair food and family fun 
at the viking hall, silvana. entrance and 
parking are free. educational opportuni-
ties abound, youth show many types of 
animals. various categories open to adults 
and youth. fair food, vendors, indoor ex-
hibits and demonstrations. 9 a.m. to 6 p.m. 
1331 pioneer hwy, silvana. 

6th Annual Bryant Blueberry Festival: 
saturday, July 26. pony rides, face paint-
ing, balloon artist, old fashioned bbQ, 
berry picking and more. 11 a.m. to 3 p.m. 
bryant farm, 5628 grandview road, Ar-
lington. (360) 474-8424.

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

3rd Annual Anacortes Tour de Coops 
& Crops: saturday, July 26. tour 11 
participating lots in Anacortes. 1 to 
4:30 p.m. city chicken workshop from 
10 a.m. to noon at depot at the Ana-
cortes farmer’s market. get maps for 

edison. cost is $5/$15. to register, con-
tact  rose@sconnect.org or (360) 647-7093 
x107.

Llamas at the Library! wednesday, July 
23. see registered therapy llamas and 
learn about all things llama with JnK 
llama farm. for ages 4-11. 10:30 a.m. 
everson library, 104 Kirsch dr. call (360) 
305-3600.

Berry Extravaganza with Karina David-
son: thursday, July 24. Karina’s very berry 
recipes include mixed berry pavlova, 
blueberry bundt coffeecake with streusel, 
berry muffins and berry crisps. $39 per 
person. 6:30 p.m. downtown co-op, bell-
ingham. register at (360) 383-3200. 

Gold Bar - Gold Dust Days: friday 
through sunday, July 25-27. live music, 
food vendors, arts and craft vendors, car 
show, period melodrama, civil war re-
enactors, free childrens activities and gold 
panning. 4 to 8 p.m. gold bar elementary 
school, 419 lewis Ave, gold bar. see www.
golddustdays.org.

Friends of the Ferndale Library BiG 
Book Sale: friday, July 25 to sunday July 
27. we’ll be moving into the new ferndale 
library soon, enjoy our large pavilion li-
brary friends bookstore while you can. 
open during library hours. ferndale li-
brary, 2007 cherry st. call (360) 305-3600.

Friday Fish Fry, old Fashioneds and 
Farm Tunes: friday, July 25. prozac moun-
tain boys performs. 6 to 9 p.m. bellewood 
Acres distilling & event center, 6140 guide 
meridian, lynden. bellewoodfarms.com, 
(360) 318-7720.

Mount Vernon Sidewalk Sale: friday and 
saturday, July 25-26. this annual event lit-
erally gets arts and crafts vendors and the 
downtown merchants and their goods 
out onto the sidewalk. 10 a.m. to 5 p.m. 
for more information contact the mount 
vernon downtown Association at dep.
mvda@gmail.com.

Treasures under the Tents Vintage Mar-
ket: friday and saturday, July 25-26. fri-
day get a sneak peak shopping party  from 
5:30 to 8:30 p.m. and your wrist band gets 
you in on saturday free. saturday hours 9 
a.m. to 4 p.m. $3 entry fee. the lavender 
house, lynden. see www.thelavender-
house.net.

Bite of Skagit: saturday, July 26. with all 
profits going to charity, this annual event 
brings together downtown restaurants 
and skagit county. due to construction 

the self-guided tour at the market.  

Loganberry Festival: saturday and sun-
day, July 26-27. performances, wine and 
beer garden and more. greenbank farm, 
greenbank. see greenbankfarm.biz.

Snohomish Garden Club’s 30th Annual 
Garden Tour: sunday, July 27. eight gar-
dens open to the public. noon to 5 p.m. 
tickets will be available for $12. for more 
information, call (425) 377-2084. 

Growing, Tending and Harvesting Dahl-
ias: saturday, July 26. John and Kathy will-
son of swede hill dahlia and sunflower 
farm will show how to grow, tend and 
harvest dahlias successfully. class fee is 
$8. 11 a.m. christianson’s nursery, 15806 
best road, mount vernon. reservations 
required. call (360) 466-3821.

Away with Weeds! saturday, July 26. Ani 
gurnee discusses how weeds work and 
what you can do to minimize their aggra-
vation. 1 p.m. class fee is $8. reservations 
required. call (360) 466-3821. christian-
son’s nursery, 15806 best road, mount 
vernon.

Kids’ Craft Fair:  saturday, July 26. home-
made crafts and treats made by children. 
everything $4 or less. registration is re-
quired, and space is limited. for ages 5-13. 
10:30 a.m. to 12:30 p.m. south whatcom 
library, 8 barn view ct., sudden valley, 
gate 2, bellingham. call (360) 305-3600. 

Celebrate Skagit ~ Dinner on the Farm: 
saturday, July 26. local chef georgia 
Johnson will prepare local ingredients for 
the annual on at gordon skagit farms in 
mount vernon. the dinner is a fundraiser 
for skagitonians to preserve farmland. All 
the food served is grown in and around 
the skagit valley. see skagitonians.org for 
more information. 

Beginning Bonsai Workshop: sunday, 
July 27. learn hands-on basics of creating 
a beautiful bonsai from expert tori lenze. 
sclass fee includes all materials includ-
ing bonsai pot, plant, soil and screening. 
students bring small pruners, scissors 
and gloves. $49 class fee, $35 materials 
fee. reservations required. call (360) 466-
3821. 1 p.m. christianson’s nursery, 15806 
best road, mount vernon.

Tomatoes, Salsa, and Relish: Hands-on 
Food Preservation Class: monday, July 
28. take home a jar you canned during 
class. these classes are part of a com-
prehensive program comprised of both 
online lessons and hands-on workshops. 
participants are required to complete 
the online course “preserve the taste of 
summer” before taking any of the fol-
lowing classes. cost is $20 for each class. 
program through wsu skagit extension. 
6:30 to 8:30 p.m. unitarian church, mount 
vernon. pre-register for classes by calling 
vivian at (360) 428-4270 ext. 238.  

Children’s Craft Fair: tuesday, July 29. 
homemade crafts and treats made by 
children. everything $4 or less. 2 p.m. 
registration is required. for ages 5-13. 
ferndale library, 2007 cherry st. call (360) 
305-3600.

Puget Sound Antique Tractor and Ma-
chinery Association annual Gas and 
Steam Show: wednesday, July 30 through 
saturday, Aug. 2. come see many displays 
of cars, trucks, tractors, and engines. the 
static and operating displays demonstrate 
and teaches how equipment was used in 

farming and logging. Activities for kids of 
all ages. berthusen park, lynden. gates 
open at 7 a.m. until dusk. for more in-
formation, see www.psatma.com or call 
brian dykstra at (360) 296-0655.

Whidbey island Fair: thursday, July 31 
through sunday, Aug, 3. celebrate 90 
years of family fun. games, rides, music, 
food, exhibits, and much more. for full 
schedule and tickets, see whidbeyisland-
fair.com.

AuGuST
Stanwood-Camano Community Fair: 
friday, Aug. 1. the “best lil fair in the west” 
is one of the largest community fairs in 
washington state which showcases the 
stanwood-camano community’s past, 
present and future. enjoy exhibits, enter-
tainment and carnival. Adults $10, seniors 
and children $7, under 5 free. 6431 pio-
neer hwy., stanwood. call (360) 629-4121. 

Leaf Sculpture - saturday and sunday, 
Aug. 2-3. garden art ‘Kayak greens’ busi-
ness owner sandy milam shows you how 
to make a leaf sculpture. craft clothes and 
gloves are suggested. two classes avail-
able. $40 fee includes materials. pre-regis-
tration and payment required. sunnyside 
nursery, marysville. call (425) 334-2002.

Skagit County Fair: wednesday through 
saturday, Aug. 6-9. food, live music, ani-
mals, fun, rides, tractor show, car show, 
square dance, and more. meet local and 
community organizations at booths. 
skagit county fairgrounds, 479 w. taylor 
street, mount vernon. Adults $7, youth 
and senior citizens $6, family $20. Kids 5 
and under free. wednesday, Aug. 6 all tick-
ets $4 until 4 p.m. call (360) 336 - 9414. 

Marysville Homegrown Festival: friday, 
Aug. 8. handmade and hand grown items 
for purchase. over 100 vendors showcas-
ing local produce, artisans, musicians, and 
artists. entertainment for kids and adults. 
10 a.m. to 7 p.m. for more details, e-mail 
mvillehomegrown@gmail.com. 

25th Annual Stillaguamish Festival of 
the River and Pow Wow: saturday and 
sunday, Aug. 9-10. river meadows park. 
11 a.m. to 10 p.m. 

Lavender’s Secrets Revealed: saturday, 
Aug. 9. lavender is beloved for its fra-
grance, color and utility as an herb. “lav-
ender man”  tony b. shares his top tips for 
lavender growers. learn to grow healthy 
plants and revive old ones too. free. 9 a.m. 
garden spot nursery, bellingham. call 
(360) 676-5480. 

Summer Harvest Day: sunday, Aug. 10. 
late summer is the pinnacle of fruit and 
veggies in the garden. come tour cloud 
mountain farm center’s growing fields 
and taste what can be grown here.  Admis-
sion fee, registration not required. 11 a.m. 
to 5 p.m. cloud mountain farm center, 
6906 goodwin road, everson. see more at 
www.cloudmountainfarmcenter.org. 

Northwest Washington Fair: monday 
through saturday, Aug. 11-16. live music 
and grandstand entertainment. for com-
plete schedule, see nwwafair.com/events/
northwest-washington-fair. 

6th Annual Lummi island Edible Gar-
den Tour & Workshops: saturday, Aug. 
16. two morning workshops, followed by 
a tour of edible gardens of lummi island 
from 1 to 5 p.m. tickets are $5 individual, 
$15 family, and includes the workshops 
with Kelle A. rankin-sunter, mason bees 
& Alternative pollinators, blaine core 
community orchards for resources & 
education, and mary vonKrusensteirn 
giving a guided tour of loganita farm. 
food, produce and performance of “south 
pacific” at beach school Auditorium, pre-
sented by the pto lummi island summer 
theatre camp at 7 p.m. (additional fee). 
All proceeds benefit beach elementary 
school through the non-profit lummi is-
land foundation for education. see www.
beachschoolfoundation.org. 

Hypertufa ‘Make it and Take it’: satur-
day, Aug. 23. make your own, old english 
style hypertufa trough in this ‘make it and 
take it’ class with Kim. create your own 

saturday and sunday, July 19-20. 
Jam contest, giant berry ride, mini 
pedal tractors, giant inflatables, kid-
die slides, pennies in the hay, kites, 
face painting, farm animals, lots of 
raspberries. enjoy a fun filled family 
day at the biringer farm in Arlington, 
21412 59th Ave. ne, Arlington.  9 a.m. 
to 6 p.m. call (425) 259-0255.

Biringer Farm Raspberry Fest 

friday and saturday, July 25-26: A variety of vendors gath-
er for a vintage market at the lavender house, outside of 
lynden. on friday get a sneak peak from 5:30 - 8:30 p.m. 
and your wrist band gets you in on saturday free from 9 
a.m. to 4 p.m. $3 entry. see www.thelavenderhouse.net.

Treasures Under the Tents

saturday, July 26: Arts, crafts, pony rides, animals, games 
for kids, music, delicious fair food and family fun at the 
viking hall, silvana. entrance and parking are free. educa-
tional opportunities abound, youth show many types of 
animals. various categories open to adults and youth. fair 
food, vendors, indoor exhibits and demonstrations. 9 a.m. 
to 6 p.m. 1331 pioneer hwy, silvana. 

Silvana Fair
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planter in the style of old stone sinks that 
have been used to grow plants for cen-
turies. hypertufa is lighter than concrete 
and undamaged by freezing. class fee is 
$39. 9 a.m. garden spot nursery, belling-
ham. (360) 676-5480.

Evergreen State Fair: friday through 
sunday, Aug. 29 - sept. 1. concerts, car-
nival, pig races, animal exhibits, contests, 
lumberjack shows, auto races, rodeo, az-
tec dancers, muscle cars and more. 14405 
179th Ave se, monroe. (360) 805-6704.

FARMERS MARKETS
islAnd countY
Bayview Farmers Market: saturdays 10 
a.m. to 2 p.m. through oct. 25. bayview 
corner, at highway 525 and bayview road 
(follow the large farmers market sign). see 
www.bayviewfarmersmarket.com. 

Clinton Thursday Market: thursdays 
through Aug. 28 from 3:30 to 7 p.m. at 
clinton community hall, sr525 at hum-
phrey. contact info@clintonthursdaymar-
ket.com.

Coupeville Farmers Market: saturdays 
10 a.m. to 2 p.m. through oct. 11 on the 
community green next to the coupeville 
library and municipal parking lot (off Al-
exander street). contact coupevillemar-
ket@aol.com.

Greenbank Farm and Flea Market: sun-
day event that is part farmers market with 
locally grown items and part flea market 
featuring hand made and vintage pieces 
at greenbank farm. contact director@
greenbankfarm.com or see greenbank-
farm.biz.

oak Harbor Farmers Market: thursdays 
4 to 7 p.m. through sept. 25, located next 
to the visitor center in oak harbor (just off 
highway 20). contact oakharbormarket@
yahoo.com. 

South Whidbey Tilth Farmers Market: 
sundays 11 a.m. to 2 p.m. at 2812 thomp-
son road, off sr 525 between freeland 
and bayview corner. visit www.southw-
hidbeytilth.org/market. 

sAn JuAn
Lopez island Farmers Market: saturdays 
from 10 a.m. to 2 p.m. in lopez village. see 
lopezfarmersmarket.com. 

orcas island Farmers Market: saturdays 
10 a.m. to 3 p.m. through the last weekend 
of september on the village green in east-
sound. see orcasislandfarmersmarket.org.

San Juan Farmers Market: saturdays 
from 10 a.m. to 1 p.m. through october 
at the friday harbor brickworks at nichols 
street and sunshine Alley. see www.sjif-
armersmarket.com.

sKAgit
Anacortes Farmers Market: saturdays 
from 9 a.m. to 2 p.m. at the depot, 7th st. 
and r Ave. in Anacortes. wednesdays from 
4 to 7 p.m. through Aug. 27. see www.ana-
cortesfarmersmarket.org.

Bow Little Market: thursdays from 1 to 6 
p.m. at the belfast feed store. see bowlit-
tlemarket.wordpress.com. 

Burlington Summer Nights: friday after-
noons from 3 to 7 p.m. through Aug. 29. 
downtown location. call (360) 755-9717.

Concrete Saturday Market: saturdays 
through labor day, 9 a.m. to 3 p.m.  see 
concretesaturdaymarket.weebly.com.

Marblemount Farmers Market: second 
sunday of the month through september 
at the marblemount community hall. see 
marblemountcommunityhall.org.

Mount Vernon Farmers Market: satur-
days  9 a.m. to 2 p.m. through oct. 18 at 
the corner of cleveland and snoqualmie 
(next to the library). wednesdays from 11 
a.m. to 4 p.m. on the greens of the Kincaid 
street entrance at the skagit valley hospi-
tal, 1415 e. Kincaid st., through sept. 24.  
see www.mountvernonfarmersmarket.
org. 

Sedro Woolley Farmers Market: wednes-
days from 3 to 7 p.m. through oct. 15, at 
hammer square, ferry st. and metcalf st. 
see sedrowoolleyfarmersmarket.com.

snohomish
Arlington:  saturdays 9 a.m. to 3 p.m. at 
legion park, 114 n olympic Ave. see ar-
lingtonfarmersmarket.blogspot.com.

Bothell Farmers Market: fridays noon 
until 6 p.m. at the country village in both-
ell. through oct. 3. contact katie@coun-
tryvillagebothell.com.

Edmonds Museum Summer Market:  
saturdays 9 a.m. to 3 p.m. through oct. 4. 
on 5th street from main at the fountain to 
bell and east up bell street around cen-
tennial plaza. contact margaret at (425) 
776-7201. 

Everett Farmers Market: sundays 11 a.m. 
to 4 p.m. through oct. 5 at 1600 w marine 
view drive in everett. see everettfarmers-
market.net.

Friday Farmers Market Everett Mall: 
fridays from 3 to 7 p.m. (closed July 4th) 
through september. see fridayfarmers-
marketeverettmall.com.

Lake Stevens: thursdays 3 p.m. to sunset  
through Aug. 28 at lake stevens city park. 
contact (360) 348-2674. 

Lynnwood Farmers Market: thursdays 3 
to 7 p.m. at wilcox park, 5215 196th st sw. 
see www.lynnwoodfarmersmarket.com.

July 30 - Aug. 2: see many displays of cars, trucks, trac-
tors, and engines. the static and operating displays 
demonstrate and teaches how equipment was used 
in farming and logging. Activities for kids of all ages. 
gates open at 7 a.m. until dusk. berthusen park, lyn-
den. for more information, see www.psatma.com. 

Puget Sound Antique Tractor and Machinery Annual Gas 
and Steam Show

Mukilteo:  wednesdays 3 to 7 p.m. at 
lighthouse park through september. see 
www.mukilteofarmersmarket.org. 

Port Susan Farmers Market: fridays 2 to 
7 p.m. (through Aug. 29), and 2 to 6 p.m. 
(through oct. 17).  state route 532 and 
88th street in the viking village. see www.
portsusan.org. 

Snohomish: thursdays from 3 to 7 p.m. 
at 1st street and cedar in snohomish. see 
www.snohomishfarmersmarket.com. 

Sultan: first saturday of the month 
through september, 10 a.m. to 4 p.m. at 
the grow washington parking lot at 823 
main street in sultan. call (360) 789-2146.

whAtcom
Bellingham/Fairhaven: saturday from 10 
a.m. to 3 p.m. at depot market center, rail-
road & chestnut, and wednesdays (on a 
smaller scale) from noon to 5 p.m. through 
september at the fairhaven village green. 
see bellinghamfarmers.org.

Blaine Gardener’s Market:  is open satur-
days June through october from 10 a.m. 
to 2 p.m. at h street plaza in downtown 
blaine. call (360) 332-6484.

Ferndale Public Market: saturdays 10 
a.m. to 5 p.m. at riverwalk park along the 

nooksack river. contact manager@fern-
dalepublicmarket.org. 

Lynden Farmers Market: thursdays from 
noon to 5 p.m., through october at 324 
front street in downtown lynden (lot 
next to centennial park and directly across 
from the Jansen Art center). see  lynden-
farmersmarket.com

Point Roberts: contact naomi at satur-
daymorningmarket@gmail.com.

friday and saturday, July 25-26: this annual event literally 
gets arts and crafts vendors and the downtown merchants 
and their goods out onto the sidewalk. 10 a.m. to 5 p.m. 
for more information contact the mount vernon down-
town Association at dep.mvda@gmail.com.

Mount Vernon Sidewalk Sale
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Grocers
Community food Co-op: certified organic 
produce departments, deli café, bakery, wine 
shop, bulk foods, flower and garden shop, 
health and wellness, plus meat and seafood 
markets. cordata and downtown bellingham. 
360-734-8158, www.communityfood.coop 
Crossroads Grocery & Video: 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.
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
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
BELLiNGHAM BuiLDiNG LoT: rare infill 
building lot in area of fine homes and excel-
lent bellingham schools package. city services 
ready to plug into and pour mud. $79,000 
Jeff braimes, coldwell banker 961.6496 jeff@
braimes.com 
for reNt: 10 acre field for rent for hay or 
pasture. laurel Area, very fertile. call leslie @ 
360-527-8409 or 360-223-1624. 
THE “oTHER YoRK”: rare half-acre lot in 
whatcom falls neighborhood walking dis-
tance to the park and lake has modern, sunny 
4-bed 2-bath house and 650sqft detached ga-
rage. $477,000 Jeff braimes coldwell banker 
961.6496 jeff@braimes.com
ToP oF THE HiLL: sunny 3 bedroom, 2 
bath home has great access to downtown 
and the university. modern design, attached 
garage and fenced terraced lot. $269,000. 
Jeff braimes, coldwell banker 961.6496 jeff@
braimes.com
place your ad here. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!

Beer, Cider, sprits & wine
Bellewood Distillery: craft distiller of wash-
ington made vodka, gin and brandy. 6140 
guide meridian, lynden, (360) 318-7720, 
www.bellewooddistilling.com
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
Mount Baker Distillery: we specialize in 
making hand crafted spirits using updated 
versions of our grandpa Abe smith’s tradition-
al backwoods methods, recipes and equip-
ment. www.mountbakerdistillery.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.

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.

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

Building & Construction
skagit Building salvage: used building ma-
terials and more. buy, sell, trade. 17994 sr 536, 
mount vernon. 360-416-3399. open mon-sat 
10-5:30. www.skagitbuildingsalvage.com.

Bees, honey & Pollination services
RENT HoNEYBEES: rent a single hive of 
honeybees to pollinate your backyard gar-
den, fruit trees and berry-bushes from a 
certified beekeeper. skagit county area. call 
before blossoms appear. b.v.’s bees  llc, 
(360) 708-9040. bruce vilders, wsu certified 
beekeeper 
Sunny Honey Company: All natural bee-
keeping since 2008! 5 different varietals of 
country and city honey, 100% pure beeswax 
candles, handmade beeswax chapstick, and 
more. www.sunnyhoneyco.com

Mushrooms

earthways Nature school: we offer nature 
awareness and earth skills for adults and chil-
dren here in the scenic foothills of mt. baker. 
www.earthwaysnature.org, (360) 599-1393.
Greenwood tree, a waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 

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.
stoffel family farm: pork available. southern 
breakfast, hot italian, chirizo, ground pork. Ar-
lington, (360) 652-8176.
place your ad here. 25 words for $10. contact 
editor@grownorthwest.com. 
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. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!

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. 

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

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

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.
place your ad here. call (360) 398-1155 or e-
mail editor@grownorthwest.com. classifieds 
start at just $10 for 25 words!

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: Aug. 2014
Deadline: JulY 20
contact (360) 398-1155 or  

editor@grownorthwest.com. 

Interested In 
advertIsIng?

education & learning

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

Berries
Blueberries: u-pick and we pick blueberries! 
no spray. late July opening, check website or 
call for details. located at 20177 e. stackpole 
road, mount vernon. www.carpentercreek-
farm.com, (360)941-9927. 

Bow Hill Blueberries: certified organic. You-
pick and we-pick blueberries in the beautiful 
skagit valley. bowhillblueberries.com
Cascadian Farm: berries, ice cream, jellies, 
produce and more. open daily, 55749 state 
route 20, rockport. 360-853-8173
Mount Baker Berry Farm is a family friendly 
u-pick blueberry farm in the foothills of mount 
baker. 7 varieties of certified organic berries. 
check website for opening day! 5384 strand 
road, deming. mountbakerberryfarm.com
Sakuma Bros: visit us at the market stand,  u-
pick your own or we pre-pick for you. home-
baked goods, preserves, ice cream and more.  
17790 cook road, 1-5 take exit 232 (west on 
cook road), 360-757-8004.

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
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. 
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want to subscribe to grow? 
Order a subscription through our web store at grownorthwest.com 
or use the form on page 25 in this issue. Thanks for your support!

BEAUTIFUL, MULTI-THEMED, 
7-ACRE BOTANICAL GARDEN 

IN WOODED SETTING

Meander through gardens bursting 
with color! Many unique trees, 

shrubs and perennials.

Grand Re-Opening!




