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edItor’s Note
“For man, autumn is a time of 
harvest, of gathering together. For 
nature, it is a time of sowing, of 
scattering abroad.” –Edwin Way 
Teale, Autumn Across America

We are often asked at 
Grow Northwest how 
the local small-scale 

butchering process compares 
to images of industrial large-
scale butchering. Following in 
this month’s pages is a step by 
step pictorial of the butcher-
ing process recorded at Osprey 
Hill Farm’s sister business and 
new butchering unit, Osprey 
Hill Butchery, in Acme (printed 
on page 22). The pictorial ac-
companies an article about new 
butchering units available for 
local farmers and home-growers. 
This is big news for small-scale 
poultry producers.

This subject matter may not go 
over well with a few readers. But 
at the same time a greater num-
ber of you – I feel – will appreci-
ate knowing what’s going on in 
our community and being more 
connected to these farmers, if this 
is what you choose for yourself. 

Seeing an animal being butch-
ered is not delightful imagery in 

any way, however it is truthful 
and those doing the processing 
are thankful of the animal and 
honest in using the animal as 
a whole. I think this mindset is 
central to the work and mission 
of many in local agriculture and 
those of us who  live here and 
support them: Treat it well. Waste 
is not worth it. Have some skills. 
Offer something of value.

The pursuit of good food and 
good living is important for many 
of us here. We may differ in our 
eating styles, preferences, politics, 
and interests, but I think every-
one picking up this paper values 
(to some degree) simpler, more 
practical, local living. At the end 
of the day we all appreciate living 
here. We all know what we have; 
at least I hope we do.

Food makes people fight 
sometimes. It makes some upset. 
It makes some folks pretentious. 
We’ve all seen, heard and likely 
had our own conversations about 
food – whether it be eating styles, 
practices, regulations, hunger, 
marketing, certifications, label-
ing, what’s best for you, etc.

But more so, I think food con-
nects people. Food makes you 
talk. Food makes you think (if you 
want to). Food inspires you. Food 
can make you feel good, in more 
ways than one! Food is often how 
and where we gather around 
together. Food is central to our 
existence – day in and day out, 
no matter who we are, no matter 
where we live. We don’t survive 
without it. Food, with water, air 
and shelter, is life.

And in this life, we have a pas-
sionate corner of the world with 
many farmers, producers, home 
growers, artists and others con-
tributing year-round to local ag-
riculture and our community. We 
may have a long way to go with 
some issues, and disagreements 
that need to be worked out, and 
things that need saving, but in 
other respects (in my opinion) we 
are far ahead and something to be 
sure proud of. Some food discus-

sions aren’t as pretty as the other 
stuff, but it’s value is no less. Keep 
connecting, keep working, and 
things will only grow.

I hope you all enjoy all that is 
the beauty of October. My favor-
ite month of the year! 

The deadline for our November 
issue is Oct. 21. I’ll see you next 
month. 

Happy growing, Becca

P.S. Happy 3rd Birthday 
Autumn! 

Harrison, 8, 
picking carrots.
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Letters policy
please include full name and contact 
information for verification. Content 
of letters should be related to the 
mission of Grow Northwest or in 
response to content published in 
the magazine. letters should not 
exceed 400 words. send your letters 
to editor@grownorthwest.com or by 
mail to Grow Northwest, pO box 414 
everson, wa 98247. photos welcome.

feNce post
You’ve got questions, we’ve got 

answers. Each month we receive 
calls and e-mails from folks look-
ing for all kinds of information and 
sources in our northwest corner. 
We will share some with you each 
month in this space. 

What farms have nuts in cen-
tral Whatcom County?

Holmquist Hazelnuts in Lynden 
has a large selection of hazelnuts 
and products and are in some 
stores as well as at the Bellingham 
Farmers Market. See their website 
at www.holmquisthazelnuts.com 
for all their products.

The Washington Chestnut Co. 
is hosting an open house with on-
farm pick-up and u-pick on Satur-
day and Sunday, Oct. 4-5, at 6160 
Everson Goshen Road. Saturday 
hours are 10 a.m. to 4:30 p.m. and 
Sunday 11 a.m. to 4 p.m. Through 
the end of October they  offer on-
farm pick-up by appointment only. 
See washingtonchestnut.com.

Try Outer County Nut Farm 
outside of Bellingham at mmar-
kodavid@hotmail.com. Craigslist’s 
farm and garden listings as well 
as posts at local stores are good 
places to look, too.

Fall is also a great time in the 
northwest to plant nut trees. 

I have a small seasonal farm 
along a state highway. Is it legal 
to put signage on the highway? 

Yes, but there is a process and 
fee. “Permits are available to 
advertise agricultural products 
on private property along all state 
highways except Interstate high-
ways. These directional signs may 
be installed during the period of 
time that the seasonal agricultural 
products are being sold. There is a 
$50 permit fee and the permits are 
valid for five years,” reads High-
wayAdvertising Control online 
at http://www.wsdot.wa.gov/Op-
erations/Traffic/Signs/. For more 
information, contact WSDOT 
Outdoor Advertising Specialist Pat 
O’Leary at olearyp@wsdot.wa.gov 
or call (360) 705-7296. 

Where can I take a one-time 
cooking class with a smaller 
number of people?

There are several places locally 
that offer a variety of cooking 
classes. Check their changing 
schedules for class line-ups and to 
confirm offerings. Try the Com-
munity Food Co-op in Bellingham 
(communityfood.coop), Skagit Val-
ley Food Co-op in Mount Vernon 
(skagitfoodcoop.com), Gretchens 
Kitchen in Mount Vernon (gretch-
enskitchen.com), Potluck Kitchen 
Studio in Anacortes (potluck-
kitchenstudio.com), The Flour 
Pot Kitchen in Arlington (flour-
potkitchen.com), Ciao Thyme in 
Bellingham (ciaothyme.com), or 
Il Granaio in Mount Vernon (il-
granaiorestaurant.blogspot.com).
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A brief look at related news, business and happenings 

Seed cleaning workshops offered
islaNd – Two seed workshops will be held this month, showing par-
ticipants how to clean and save them, specifically grains, beans, root 
vegetables and more. 

seed Cleaning Techniques and equipment Training workshop will 
take place at greenbank farm on monday, Oct. 6, when Organic seed 
alliance’s micaela Colley and laurie mcKenzie will show seed harvest 
from threshing to final cleaning. The workshop includes the use of an 
almaco small belt thresher and Clipper air-screen seed cleaner (now 
available for rent to regional growers through greenbank farm). The 
workshop will cover a range of vegetable crops and discussion on 
how regional growers can most effectively harvest and clean their 
seed crops at a range of scales. demonstrations of both small equip-
ment and hand scale threshing and cleaning will be on site. The 
workshop will be from 1:30 to 4:30 p.m. and costs $5 per person. 
participants can register at www.seedalliance.org/events or email 
trainingcenter@greenbankfarm.com with questions.

“seed saving workshop part 2: dry processing” will be held sun-
day, Oct. 12 with Katie wilkins, the market grower for Coffelt farm 
on Orcas island. participants will learn how to stomp, thrash, shuck, 
beat, and winnow your way to a nice clean bunch of seed for crops 
like beans, corn, small grains, root vegetables, brassicas, and more. 
discussion will also include useful tools and techniques, basic grow-
ing and pollination needs. The workshop will take place at Coffelt 
farm from 10 a.m. to noon. a $5 donation is suggested to cover ma-
terial costs. rsVp at (360) 376-3410 or stewards@coffeltfarm.org.

Edaleen Dairy opening new store in 
downtown Blaine
blaiNe – edaleen dairy’s new store in downtown blaine is tenta-
tively scheduled to open monday, Oct. 6. when open, regular hours 
will be 8 a.m. to 9 p.m. monday through Thursday, 8 a.m. to 10 p.m. 
friday and saturday, and closed sunday. The store will be similar 
to their lynden location, offering ice cream, milk, cheese and but-
ter and other products. management expects a large number of 
cross-border Canadian customers (dairy items are more expensive 
in Canada), and said they are excited to be in the blaine community. 
The 3,200-square-foot store is located at 458 peace portal drive, and 
offers indoor and outdoor seating.

Whatcom Charter Review night set
whaTCOm – whatcom County is one of six counties statewide 
that has a home rule Charter which must be reviewed every 10 
years, overseeing the functions of County government. it includes 
a citizens review committee made up of the top five vote getters 
from each Council district. The 15 winning candidates meet to 
review and recommend amendments to the County Charter for 
approval by the County Council and the voters in November of 
2015. a meet will be held on wednesday, Oct. 8 for local residents 
to learn about the County Charter and provide ideas to change 
the County Charter. district Charter review candidates will be 
introduced and asked to explain why they are running for office. 
The meeting will be held at rome grange (district #1), Ten mile 
grange (district #2) and North bellingham grange (district #3) 
from 7 to 9 p.m. 

Temple Grandin to speak in Stanwood, Everett in January

Field Notes

Tilth Producers conference Nov. 7-9
wa – The wa Tilth producers’s Conference, “re-imagine agriculture 
with the pacific Northwest,” will be held Nov. 7-9 in Vancouver, 
wa. Conference keynote and capnote speakers are raj patel, food 
activist, journalist and writer, and mary berry, executive director 
of The berry Center and daughter of wendell berry. a total of 30 
workshops covering a variety of agricultural topics will be offered 
on saturday and sunday. Volunteer work and scholarships are 
available. for more information about the conference and wOw, 
see www.tilthproducers.org.

Doctober:  Dryland, Food for Change
belliNgham – bellingham’s pickford film Center’s doctober 
festival, now in its eighth year, features documentaries covering 
all genres. This year’s festival includes food for Change, which 
examines the story of the cooperative movement in the u.s., and 
dryland, the story of an eastern washington farm family struggling 
to keep the farm. The director of each film will be in attendance for 
a question and answer session following the film. food for Change 
will show Oct. 21 and dryland on Oct. 27. for more information, see  
pickfordfilmcenter.org.

sTaNwOOd – mary Temple grandin, world-famous for using insights gained from her autism to lead dramatic improvements in the 
livestock industry, will be speaking at two events this winter in stanwood and everett. a professor at Colorado state for more than 20 
years and speaker who lectures internationally on autism and livestock handling, grandin will be speaking twice at the Country living 
expo on saturday, Jan. 31 as part of livestock handling, both are two-hour time slots. registration for the event will begin later this fall. 
The evening before, on Jan. 30, grandin will present  “The way i see it” at the everett Civic auditorium beginning at 7:30 p.m. Tickets are 
$25, and may be purchased online at http://www.brownpapertickets.com/event/876170. grandin was named among Time magazine’s 
“100 most influential people in the world” in 2010 in the “heroes” category, and her life story was the subject of the 2010 hbO biopic, 
“Temple grandin,” winner of seven emmy awards and a golden globe. additional information will be posted as it is made available. see 
http://ext100.wsu.edu/skagit/Countrylivingexpo/.
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Food system conference Oct. 25
mOuNT VerNON – The Northwest agriculture business Center, with 
alaska Center for economic development, Northwest Cooperative 
development Center and the lake County Community development 
Center, are presenting a day-long conference with experts in northwest 
regional food systems development. presenters include local, state and 
national representatives of food hubs, supermarkets, institutional food 
service, farm to school initiatives, and communities-in-need programs. 
The conference will be held saturday, Oct. 25 from 9 a.m. to 4:30 p.m. at 
the maple hall Conference Center in la Conner. registration is $20 per 
person. To register, or for more information including a complete list 
of presenters and panelists, see http://www.agbizcenter.org/business-
services/classes-and-workshops/event/82/food-hub-Conference.

Chef  Teddy Vazquez wins Farm Food Feud
mOuNT VerNON – The mount Vernon farmers market hosted its first an-
nual farm food feud on saturday, sept. 27, kicking off mount Vernon’s 
eat local week with three local chefs competing to cook the best-tasting 
dish using five local ingredients purchased from vendors at the market. 
The chef competitors were Jean Karlo Cocke from fireweed Terrace, the 
restaurant at eaglemont golf Course, david petersen from max dales, 
and Teddy Vazquez from COa mexican eatery. Vazquez was named the 
winner for his dish, chile relleno, also featured as the restaurant’s sig-
nature dish during eat local week through Oct. 4. skagit by hand radio 
show hosts ann darlin leason and Katharine isserlis mC’d the event and 
recorded a show on site. Judges included suzanne butler, current sVC 
Culinary department faculty, susan soltes, owner of bow hill blueber-
ries, dale ragan, mount Vernon City Council, and becca schwarz Cole, 
editor of Grow Northwest. see skagitbyhand.com for more information. 

Super Horse Showdown Oct. 3-5
lYNdeN – The Nw wa super horse showdown is coming to the equine 
Center at the Nw wa fairgrounds in lynden Oct. 3-5. The weekend 
includes clinics with Craig Cameron and brent rollins, and competitions 
such as ranch sorting, barrel racing, cowboy race, pole bending and 
more. a draft horse pull takes place friday night, and vendors will be on-
site throughout the weekend. for more information, see nwwafair.com. 

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

Donated solar panels complete homeless housing project

ferNdale – Two local businesses and a congre-
gation donated about $11,000 to purchase and 
install solar panels on one unit, thus reducing 
ongoing energy costs for the triplex, called Our 
house, interfaith Coalition’s newest housing for 
families in need. This July, interfaith completed 
its triplex in ferndale, which is sheltering 12 
families over the course of a year. The project 
was funded by over 600 individuals, businesses, 
foundations and local congregations. western 
solar inc., a bellingham-based business provid-
ing residential and commercial solar electric 
systems and electric vehicle charging stations in 
washington western solar stepped forward and 
donated all labor to install the panels. markus 
worked with iTek, the local manufacturer of the 
panels, to get five of the ten panels donated. 
Together, the two businesses donated $6,000 
in materials and labor. The remaining portion 
was donated vt st. James presbyterian Church 
in bellingham. in one day, the ten panel system 
(2.7kw) was installed. The estimated energy 
savings pencil out to $1,108 each year in total 
rebates and incentives, including anticipated 
overall energy costs. interfaith supports eight 
other homes in bellingham. for more informa-
tion, visit www.interfaith-coalition.org. 
PHOTO BY KARA HAuERWAS/
INTERFAITH COALITION OF WHATCOM COuNTY
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Sustainable Connections is 
currently accepting applica-
tions for up to three new par-

ticipants in the 2015 Food To Bank 
On program, a beginning farmer 
business training project facilitated 
by sustainable Connections’ food & 
farming program. The project con-
nects farm business with business 
planning resources, mentor farmers, 
workshops tailored to their business 
needs, and market opportunities. 
Current mentor farms are Cedar-
ville Farm, Cloud Mountain Farm 
Center, Osprey Hill Farm, Rabbit 
Fields Farm and Misty Meadows 
Farm. for more information, contact 
sara@sconnect.org. 

Hummingbird Farm Nursery 
and Gardens is hosting their sec-
ond Oak harbor winter market on 
saturdays, Oct. 18 through dec. 20 
from 10 a.m. to 3 p.m. booth space 
is available for rent for crafters, art-
ists, farmers, bakers, and food ven-
dors. items for sale must be farm-
made, home-made, farm-grown, or 
produced in a licensed commercial 
kitchen or portable food-truck. for 
more information, contact lori@
hummingbirdfarmnursery.com or 
(360) 941-7470. 

The 2nd annual Pie Festival at 
Anacortes Farmers Market will be 
saturday, Oct. 11, with cash prizes 
for best professional and best ama-
teur pies, as well as awards for other 
creative categories. Only shelf pies 
allowed (no pies needing refrigera-
tion). all are welcome to enter and 
the cost is $5 per entry. The contest 
starts at 10 a.m. participants must 
rsVp by Oct. 9. see anacortesfarm-
ersmarket.org or call (360) 293-7922.

October is farm to school month! 
Taste washington day is taking 
place at schools across the state on 
Oct. 1, with students learning about 
local agriculture and eating a fea-

tured fruit or vegetable from a local 
grower. we invite you to share your 
school’s stories, events and photos. 
Contact editor@grownorthwest.
com or call (360) 398-1155.

The 10-Day Local Food Chal-
lenge invites eaters everywhere to 
commit, for 10 days in one month, to 
eat food produced within 100 miles 
of their home, allowing 10 food from 
afar that you cannot live without. 
This was started by Vicki robin, of 
whidbey island, who ate locally for a 
month four years ago and followed 
it up with a book about her experi-
ences. for more about the challenge 
see localfoodchallenge.org. 

instructor and award winning 
distiller Ryan Hembree joins the 
Northwest agriculture business Cen-
ter (NabC) to present the first ever 
puget sound workshop on “The art 
of liqueurs” on Oct. 2-3 at skip rock 
distillery in snohomish. participants 
will learn how to create their own 
prized liqueurs from berries, tree 
fruit and nuts. for more information, 
contact Karen@agbizcenter.org. 

a state liquor license application 
was submitted for a new distillery 
under the proposed name Probably 
Shouldn’t Distillery, sharing an ad-
dress with Breckenridge Blueber-
ries in everson. 

Gretchens Kitchen in mount Ver-
non is holding their annual Custom-
er appreciation sale on Oct. 4. 

The Local and StrEAT Food are 
teaming up to offer a special brunch 
on sunday, Oct. 5 to raise money for 
the washington state multiple scle-
rosis society. a special anti-inflam-
matory menu that focuses on vegan, 
gluten free and Omega 3 options 
will be served (this type of diet may 
help ease the symptoms of ms, ac-
cording to streaT food owner James 
pitzer), starting at 9 a.m. at The local 
on 1427 railroad ave. 

The Greenwood Tree School, 
a waldorf-inspired cooperative 
school located in mount Vernon, has 
moved to a larger space. They are 
currently enrolling all ages. for more 
information, call (360) 488-3410 or 
visit www.greenwoodtreecoop.org.

The Electric Beet Juice Co. 
reached their $10,000 fundraising 
goal via Kickstarter, and are working 
on their juice bar business as part of 
the bellingham public market loca-
tion.

Harvest Your Hobby Swap Meet 
(formally the scrapbooking swap 
meet, but open now to more hob-
bies, crafts, etc.) will meet saturday, 
Oct. 25 from 9 a.m. to noon. rental 
booths available for vendors that 
have supplies for knitting, quilting, 
beadwork, sewing, scrapbooking, 
card making, etc. register by Oct. 
15 with burlington parks and recre-
ation. see www.burlingtonwa.gov/
recreation. 

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



October 2014                                  9grow Northwest

Community

OAK HARBOR – Hummingbird 
Farm and Nursery has joined the 
American Quilt Trail Movement, 
being the first farm in northwest 
Washington State, and forming a 
steering committee to expand the 
quilt trail to other Island County 
farms and barns. 

Owners Lori and Lee Spear 
raised a brightly colored Amish 
Hummingbird Quilt Pattern to 
their barn last month, officially 
marking their involvement with 
the organization. The group was 
founded in 2001 by an Ohio 
woman named Donna Sue Groves 
to honor her mother, Maxine, a 
quilter. It has grown to include 
several thousand quilt patterns 
and barns across the country. 

Lori Spear said she “first found 
out about the movement in 2005 
when I started to look for a barn 
design for our future barn at 
Hummingbird Farm.” She found 
photos online of barns with quilt 
patterns back east, “and fell in 
love with them.”

But instead of painting one in 
2006, “we went with our hum-
mingbird logo and had a round 
medallion made, instead.” 

She added, “Then, last fall I 
was searching for a hummingbird 
quilt design with my RN co-
worker, a quilter, and again, I saw 
the barn quilts via Google images. 
Now, there was a website, barn-
quiltinfo.com, created by Suzi 
Parron, a quilter, photographer, 
and high school English teacher.”

At this point, Kittitas County 
had started their barn quilt trail 
in the summer of 2013, becoming 
the first in Washington State. 

“Always by serendipity, as 
was our experience with finding 
Hummingbird Farm in the sum-
mer of 2001, Lee and I went to 
Ellensburg for our 30th anniver-
sary celebration last October and 
discovered the barn quilt trail of 
Kittitas County, the first in Wash-
ington State,” Lori said. 

By January 2014, Lori and 

her nurse mate/quilter pal Amy 
Chapman “designed our Amish 
hummingbird quilt square, and 
by April, we started our barn quilt 
square with the help of Amy, her 
daughter Libby, fellow RN Cheryl 
Kayser, my sister Marilyn Ander-
son, and my husband, Lee.”

Because of the weather and 
her RN night shift schedule, they 
weren’t ready until early Septem-
ber to do the “hanging.” 

With the help of husbands of 
three labor and delivery RNs, 
“we finally placed our barn quilt 
square upon our Periwinkle Barn,” 
Lori said. “We have dedicated our 
Amish hummingbird quilt square 
to our dear Auntie Marie Gruett, 
a quilter, a gardener, and a lover of 
hummingbirds.”

It was her Auntie Marie and 
Uncle Bruce in Anacortes who 

Lori and Lee were visiting in the 
summer of 2001 when they found 
their property in a “serendipitous 
search on the internet.” 

Lori added that both she and 
Lee have quilting heritages on 
both sides of their families. “His 
in Texas and mine in Washington, 
and we honor them, as well, with 
our barn quilt square.”

With 2015 now only a few 
months away, Lori said their New 
Year’s project will be to get the 
Island County Barn Quilt Trail 
started on Camano and Whidbey 
Islands. If you want to participate 
in the Island County Barn Quilt 
Trail Project, contact lori@hum-
mingbirdfarmnursery.com. 

For more information about the 
trail, see http://americanquilttrail.
blogspot.com.

– Becca Schwarz Cole Owner Lee Spear and his daughter Emma work on their new Amish Hummingbird Quilt 
Pattern barn square. phOTO COurTesY Of lOri spear

Farm launching Island-
wide campaign

Hummingbird Farm and 
Nursery joins quilt trail
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Mushroom varieties on 
display at fall shows, events

BELLINGHAM / EVERETT – 
Mushrooms Our northwest woods 
are full of them this time of year, 
and this month will be full of shows 
about them. Hundreds of mush-
rooms will be available for viewing 
at indoor shows, offering residents 
and visitors a chance to learn more 
about what’s edible, what’s medici-
nal, what’s poisonous and why it is 
what it is. 

Bellingham’s Wild Mushroom 
Show: Sponsored by Northwest 
Mushroomers Association, this 
show takes place Sunday, Oct. 19. 
Pacific Northwest forests and fields 
are filled with thousands of differ-
ent kinds of mushrooms and par-
ticipants can experience hundreds 
of them at this family-friendly 
event. Displays of locally collected 
mushrooms, identification infor-
mation, talks, presentations and 
more will be available from noon 
to 5 p.m. at the Bloedel Donovan 
Community Building, 2214 Electric 
Ave. in Bellingham. Admission is 
$5 per adult, $3 per student/senior, 
and free for children under 12. For 
show information or to volunteer at 
the event, contact Maggie at (360) 
724-3158, or visit www.northwest-
mushroomers.org.

Snohomish County Mycologi-
cal Society Mushroom Show: The 
Snohomish County Mycological 
Society in cooperation with Everett 
Parks & Recreation offer this 
annual show on Sunday, Oct. 26. 
More than 100 different types of 
mushrooms will be on display. Visi-
tors can meet with vendors, attend 
lectures and watch demonstrations, 
as well as bring their own discover-
ies for possible identification by an 
expert. Admission is free. Hours are 
10 a.m. to 5 p.m. at Floral Hall at 
Forest Park, 802 E. Mukilteo Blvd. 
in Everett. For more information, 
visit www.scmsfungi.org.

Beauty of Berthusen: A Mush-
room Sanctuary: The Everson 
Library hosts a DVD presentation 
with Sommers and Stewart of the 
amazing variety of mushrooms and 
other treasures growing at the park 
on Saturday, Oct. 11. The show 
includes photography, plant identi-

Visitors can speak with 
experts, bring samples 
for identification

fication and background music, and 
is open to all ages from 3 to 4:30 
p.m. at 104 Kirsch Drive. Call (360) 
305-3600 for more information. 

Walk and Talk with Fungi: 
The Whidbey Camano Land Trust  
hosts an event at Whidbey Institute 
with Ida Gianopulos from 10 a.m. 
to noon and 1 to 3 p.m. on Satur-
day, Oct. 11. For more information 
see www.wclt.org.

Family Field Trip: The Fungus 
Among Us! Join Wild Whatcom 
Walks and mycologist (and lichen 
expert) Dr. Fred Rhoades for a 
morning of exploring the forest in 
search of fungus and mushroom 
identification on Sunday, Oct. 5 at  
North Lake Whatcom Park/Ken 
Hertz trail from 10 a.m. to noon. 
The cost is $10 per person. Partici-
pants should bring a basket for col-
lecting mushrooms, a water bottle 
and a snack. Registration required 
at wildwhatcom.org/register/.

–Becca Schwarz Cole

One of the many mushroom displays at the Northwest Mushroomers Association show 
last year. phOTO bY riChard sTiCKle

Got holiday events? Submit info to editor@grownorthwest.com. 

A collection of fall mushrooms. phOTO bY alex wiNsTead
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Joel holland (above) accepting his award for the largest pumpkin tipping the scales at 1450.5 
pounds, with lee roof (left), at the fourth annual skagit Valley giant pumpkin festival at 
Christianson’s Nursery in mount Vernon. Kemper T. (above, left) is proud of his 4-year-old 
brother, leven T. (right) who grew his giant sunflower (22-inch diameter) at his pre-school. 
PHOTOS COuRTESY OF DEBRA LACY

Big winners at Giant Pumpkin Festival
MOUNT VERNON – State 
Champion giant pumpkin grower, 
Joel Holland of Sumner, broke his 
own record Saturday, Sept. 27 with 
a pumpkin weighing in at 1,450.5 
pounds at the Skagit Valley Giant 
Pumpkin Festival held at Christian-
son’s Nursery in Mount Vernon. In 
addition to maintaining the State 
Championship for the largest Atlan-
tic Giant pumpkin, Holland also was 
a world record holder in 1992. 

What’s Holland’s secret? He’s 
not telling, but he did say that he 
starts out with around 75 plants and 
ultimately loses some to cracking, 
splitting and other problems. Some 
growers rely on a large amount 
of square footage to grow a giant 
pumpkin, but Holland doesn’t think 
it’s necessary, sticking to around 
750 square feet for each plant. 
What creates the biggest pumpkins 
is a mix of genetics from a pool of 
Atlantic Giants, special fertilizer 
formulas that each grower creates 
(and thinks is the winning solution), 
good weather and diligence.

The weigh-off had 23 entries, 
with the growers of the top 10 
pumpkins winning monetary 
awards. Their official weights were 
ranked as follows:

• 1st place: 1,450 pounds, grown 
by Joel Holland of Sumner, $1,000

• 2nd place: 1,049 pounds, grown 
by Randy and Ron Barker of Sumner 
(last year’s winners), $500

• 3rd place: 886 pounds, grown by 
Lee Roof of Coupeville, $300

• 4th place: 871.5 pounds, grown 
by Brian Halbert of Auburn, $150

• 5th place, 819.5 pounds, grown 
by Matt Radach of Camano Island, 
$75

• 6th place: 746 pounds, grown by 
Dick Kilburn of Anacortes, $50

• 7th place: 601 pounds, grown by 
Robert Jerue of Lake Stevens,  $50

• 8th place: 579.5 pounds, grown 
by Michael Robison of Deary, $25

• 9th place: 527 pounds, grown by 
Denice Moffat of Deary, Idaho, $25

• 10th place: 470.5 pounds, grown 
by Maurizio Camparmo of Langley, 
BC, $25

The Howard Dill award for 
the “Prettiest Pumpkin” went to 
Randy and Ron Barker of Sumner. 
In addition to giant pumpkins, 
giant squash, sunflowers, cabbage, 
field pumpkins and tomatoes were 
displayed. The giant squash award 
went to Calli  Halbert of Enumclaw 
for her entry weighing in at 703.5 
pounds. Bob Risi of Enumclaw took 
home ribbons and a cash award for 
the largest marrow (92.5 pounds), 
rutabaga (35 pounds), long gourd 

(35.5 pounds) and cabbage (19.5 
pounds).

The weigh-off was coordinated 
with Pacific Northwest Giant Pump-
kin Growers, and generous com-
munity sponsorship also included 
Coastal Farm & Ranch, Skagit 
Valley Food Co-op, Northern Lights 
Gardening and a grant from Skagit 
County. This is the first year that 
this event is sanctioned by the Great 
Pumpkin Commonwealth. For more 

information on the Pacific North-
west Giant Pumpkin Growers, go to 
http://www.pnwgpg.com/.

Coastal Farm and Ranch in 
Mount Vernon has the winning 
pumpkin on display at their en-
trance for the next several weeks. 
The 2nd place winner, also the 
winner of the Howard Dill award 
for the “Prettiest Pumpkin,” is on 
display at Christianson’s. 

–Debra Lacy
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Savor the San Juans offers month-long festivities

SAN JUAN –  Farmers, winemak-
ers, distillers, brewers and chefs 
from around the San Juan Islands 
will come together for a range 
of offerings including a harvest 
dinner held in a garden, meet-
the-producer farm tours, wine 
tastings in a vineyard, a harvest 
happy hour, a chili cook-off and 
more during Savor the San Juans: 
A Month-long Medley of Food, 
Farms & Art. 

On San Juan Island, ARTSTOCK 
welcomes visitors to wander Friday 
Harbor galleries, enjoying local art 
and food on Saturday and Sunday, 

New bite of the san 
Juan islands Oct. 26

Oct. 4-5. The San Juan Island 
Farmers’ Market, Farm Parade 
and Chili Cook-off will be held on 
Saturday, Oct. 11, followed by the 
annual Oktoberfest at the fair-
grounds that evening. 

On Saturday, Oct. 26 the Bite of 
the San Juan Islands (sponsored 
by a new cheese and wine shop, 
San Juan Island Cheese) will bring 
farmers and chefs from all three 
islands together at Brickworks, a 
new gathering space in a historical 
brick factory in Friday Harbor.  

The Orcas Island Farm Tour 
includes brunch and a self-guided 
farm tour to Maple Rock Farm, 
Black Dog Farm, West Sound 
Farm and Coffelt Farm on Oct. 5. 

Orcas Island’s Doe Bay Café 

will host a Harvest Happy Hour in 
the Doe Bay Garden on Oct. 4. The 
Heritage Harvest Feast on Orcas 
Island also takes place that day. 

The Lopez Island Farm Tour 
invites you to visit three farms and 
includes cheese sampling and good-
ies from an outdoor wood-fired 
baking house on Oct. 4. 

Jones Family Farm will host a 
Community Pig Roast on Lopez 
Island Oct. 5.

In addition, Lopez Island Vine-
yards and San Juan Vineyards are 
hosting a Harvest Festival, and Pe-
lindaba Lavender Farm is offering a 
Farm Tour and Distillation Demo in 
Friday Harbor Oct. 4, 11, 18, and 25. 

For more information, visit www.
visitsanjuans.com/savor. 

WASHINGTON, D.C. —  Skagit 
County resident Steve Crider was 
honored by The Organic Trade 
Association (OTA) last month by 
selecting him as the organization’s 
Member of the Year. Crider, who 
works for Amy’s Kitchen, based 

in Petaluma, CA, will be the first 
individual to receive the award. The 
award was presented at OTA’s 2014 
Annual Meeting Sept. 17 in Bal-
timore, Maryland, in conjunction 
with Natural Products Expo East.

Crider has been with Amy’s 

Kitchen for 10 years and has 
worked as that company’s Liaison 
for Government and Industry Af-
fairs for the past three years. He 
acts as an advocate and champion 
for the organic industry.

When informed of the award, 

OTA honors Skagit resident Steve 
Crider with Member of the Year Award

phOTO COurTesY Of saN JuaN islaNd Cheese

Crider noted, “My work with OTA 
combines my great passion for the 
sustainable food and agriculture 
movement with my deep interest in 
politics and government. It’s been 
an honor and a great pleasure for 
me to be able to apply my creative 
energy to this important work.” 

Crider’s contributions to the 
work of OTA have included co-
chairing its U.S.-Asia Task Force, 
participating in its Mexico, Non-
GMO and Food Safety task forces, 
serving on the Organic Political 
Action Committee (PAC), joining 
the Organic Research and Promo-
tion Program Steering Committee, 
and delivering letters to congres-
sional offices. 

CRAFTERS WANTED!
What are you making? If you 
would like to submit a photo 
of your creation or share a 
craft/home how-to project 
with our readers, please 
send photo or information to 
editor@grownorthwest.com. 
Please include description 
and contact information.



Yes, I would like to order a subscription.
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MOUNT VERNON – Northwest 
Washington’s small fruit growers 
may get some help warding off two 
growing threats to their high-value 
crops, as a result of the ongoing 
work of WSU Mount Vernon’s new 
berry pathology research team.

Associate Plant Pathology 
Professor Tobin Peever, Post-doc-
toral Research Associate Dalphy 
Harteveld, and Ph.D student Olga 
Kozhar are studying the biol-
ogy, ecology and epidemiology 
of Botrytis cinerea and Monilinia 
vaccinii-corymbosi, fungi which 
respectively cause Botrytis gray 
mold and mummyberry of rasp-
berry and blueberry. These two 
plant diseases are infecting and 
posing a significant risk of loss to 
the Pacific Northwest’s blueberry, 
raspberry and strawberry crops, 
valued at $136 million according to 
the most recent annual statistical 
information available from the U.S. 
Department of Agriculture.

Peever and his berry pathol-
ogy team’s research are currently 
funded by the Washington Red 
Raspberry Commission, the Wash-
ington Blueberry Commission, the 
Washington State Commission 
on Pesticide Registration, and the 
Northwest Center for Small Fruits 
Research.

“For both diseases, we are 
focused on similar questions,” said 
Peever, whose research is geared 
to identify how and when infection 
occurs, under what environmental 
conditions infection occurs, how 
disease cycles can be disrupted, 
and how disease spreads among 
different berry crops. “We are 
interested in providing growers 
with a better understanding of the 
disease cycles of these two impor-
tant berry diseases, as well as other 
diseases, so that control methods 
can be employed more effectively 
and in a more cost-effective man-
ner.”

The three researchers – part 
of a collaboration between WSU 
Mount Vernon and Washington 
State University’s Department of 
Plant Pathology in the College of 
Agricultural, Human, and Natural 
Resource Sciences in Pullman – are 
working closely with local growers 
to determine how their research 
can address the needs of the com-
munity and the Washington state 

berry industry.
Over the past eight months or 

so, they have met with several dif-
ferent grower groups and industry 
leaders to establish pathology 
research priorities. One of those 
is to help small fruit growers more 
effectively deal with fungicide 
resistance.

According to Peever, it has been 
nearly 10 years since WSU has had 
a small fruit pathologist; and the 
need for berry pathology research 
is growing.  

“Our main goal is to provide 
growers with increased knowledge 
of the disease cycles of these two 
diseases – Botrytis gray mold and 
mummyberry -- and to ensure 
this knowledge will be directly 
applicable to improving disease 
control and allowing growers to 
move away from calendar-based 
application schedules,” Peever said. 
“We hope to be able to reduce 
fungicide use while maintaining 
a high level of disease control by 

Raspberries growing at WSu Mount Vernon. phOTO bY dalphY harTeVeld

Pathology team 
studying gray mold, 
mummyberry 

New berry research under way

using fungicides only when they 
are needed.”

Peever and WSU Mount Vernon 
Research Center Director Steve 
Jones anticipate this new berry pa-
thology team will complement the 
work being conducted across the 
Pacific Northwest – within Lisa 
Wasko DeVetter’s WSU Mount 
Vernon small fruit horticulture 
program; at the WSU plant pathol-
ogy labs in Pullman; in the fields of 
WSU’s cross-border agricultural 
research partner, Oregon State 
University, in the Willamette Val-
ley; and in British Columbia.

Peever’s team is collaborating 
with OSU berry researchers Jay 
Pscheidt and Lisa Jones to ad-
dress different components of the 
Botrytis gray mold disease cycle 
and with the British Columbia 
Ministry of Agriculture and food 
scientist Siva Sabaratnum on fun-
gicide resistance in B. cinerea.

–Cathy McKenzie 

Thanks for 
supporting local!
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Bite-sized bits of fall

Many of us have a hard 
time saying goodbye to 
the summer months. 

They are filled with warmth, 
sunshine, beautiful flowers and 
no-room-to-grow-anywhere-else 
gardens. They are plentiful in all 
ways of the word. Fall is a different 
kind of plentiful. It slows things 
down a little (and also speeds them 
up as we race to save the foods 
that will spoil if not taken care of 
in good time), and some of what’s 
cooking in the kitchen slows down 
too. Generally there are more 
soups, more simmering, more 
heartiness, more baking. The days 
and nights are getting cooler – 
already – and the kitchen is getting 
warmer. 

The flavors of fall shine through 
in these following recipes. 

The sausage soup is still light, 
but hearty. The sausage and the 
beans lend a nice stick-to-your-ribs 
feeling. You can mix and add in 
other herbs, vegetables or meats 
that you prefer. 

The garlic-ricotta mushrooms 
are a treat this time of year, 
when the garlic is huge and 
delicious, and the mushrooms are 

philomena’s 
Apple fritters
Ingredients 
1 cup all-purpose flour
1/2 cup whole wheat flour
1 tablespoon white sugar
2 teaspoons baking powder
1/2 teaspoon salt
1/2 teaspooon cinnamon
2/3 cup milk
2 eggs, beaten
1 teaspoon vanilla
1 tablespoon applesauce
3 cups chopped apples (peeled and 
cored)
1 cup cinnamon sugar mixed
vegetable or sunflower oil for deep-
frying

Directions
heat the oil in a deep-fryer. 
(sunflower oil really does nicely here; 
not overdoing it with a nice fried 
fritter). in a large bowl, stir together 
the flour, sugar, baking powder 
and salt. add the milk, eggs and 
applesauce (or oil) and blend well. 
mix in apples evenly distributed. 
drop spoonfuls (not too large) of the 
batter into the hot oil and fry until 
golden on both sides, about 3 to 5 
minutes depending on the size. be 
sure to fry in smaller batches so they 
are not crowded. This keeps the fritter 
holding up well in this recipe. remove 
from the hot oil using a slotted spoon 
and drain briefly on paper towels. 
Toss with cinnamon sugar or other 
toppings while still warm.

(our favorite) or even topped with 
whipped cream, caramel sauce, 
hot pear drippings or shaved 
chocolate. 

Claire Lenning lives in Whatcom 
County and wishes she could be 
paid to cook in her kitchen. 

everywhere make a perfect fit. 
These mushrooms, with the soup 
and a side of warm, crusty bread 
makes a delicious dinner or lunch. 

Philomena’s apple fritter recipe 
is a delightful taste of fall in a 
ball. These fried up fritters have 
just enough apples and spice, and 
they feel like you are taking bites 
of a mix between apple cake and 
funnel cake. This is a fun appetizer 
or dessert, and can be eaten as 
is, dusted with cinnamon sugar 

The soup can be heavy or light on the sausage. phOTO bY Claire leNNiNg

Cooking
by Claire Lenning

sausage soup
Ingredients 
1 pound ground italian sausage (or 
sausage links, cut)
2 cloves fresh garlic, minced
1 medium onion, chopped
3 leaves fresh basil
bunch of spinach, cut
1 can 15 oz. butter beans
1 can 15 oz. black beans
(beans may be substituted with 
beans of your choice or omitted)
1 can 15 oz. diced tomatoes
1-2 cups beef or chicken broth
grated romano or parmesan cheese

Directions
in medium saucepan, cook sausage 
in a little oil until brown. add garlic, 
onion and basil, and sauté about 4 
minutes. add in the beans, tomato, 
broth and remaining ingredients, 
and cover for 15 minutes, allowing 
the soup to simmer. remove from 
heat, and serve in soup bowl, 
sprinkled with cheese. 

Garlic-ricotta 
mushrooms
Ingredients 
7 large white mushrooms, 
   stems removed
4-5 garlic cloves, crushed
3-4 tablespoons ricotta cheese
1/4 teaspoon salt
1/2 teaspoon cracked black pepper
1 tablespoon olive oil
4 tablespoons grated parmesan 
   cheese

Directions
preheat the oven to 350 degrees. 
wash the mushrooms and remove 
the stems. Chop stems, and one 
whole mushroom. heat olive oil 
in a pan and place the chopped 
stems and one mushroom. do 
not overcook. add crushed garlic, 
salt and pepper.  remove from 
heat and allow to cool slightly in a 
mixing bowl. add ricotta and two 
tablespoons grated parmesan. mix 
well, and fill remaining mushroom 
caps with the cheese mixture. place 
the mushrooms on a greased cookie 
and top with remaining parmesan.
bake for approx 20-25 minutes until 
browned and bubbly. 

Stock your freezers!  Enjoy apple turnovers!
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Kids in the kitchen: 
Fun after-school snacks

School’s out for the day and 
it’s raining-pouring outside. 
What do you do? Head to the 

kitchen. 
These rainy day recipes can 

perk up any afternoon, and are 
easy enough for the kids to tackle 
them on their own (adults will 
want to help or supervise with 
the chopping). All recipes require 
cutting and skinning fruit or 
potatoes, but the following steps 
are very easy. The homemade 
crockpot applesauce will take 
hours, so perhaps start that in the 
morning before the kids leave, and 
then they’ll return home to ready-
to-eat applesauce!

pear crumblers 
by the jar
Ingredients 
6-8 pears, skinned and sliced
2 tablespoons fresh squeezed lemon
1/2 cup oats
1/4 cup flour
2 tablespoons brown sugar
2 teaspoons cinnamon
1 tablespoon butter

Directions
skin and slice the pears and lay 
into the bottom of a greased 8x8 
pan. add lemon and 1 teaspoon of 
cinnamon to the pears and gently 
toss. mix remaining dry ingredients 
in a small bowl, slicing in the butter. 
(add more or less oats if you like; 
the same with the sugar.) Top pears 
evenly with the mixture and set. 
bake on 350 degrees for roughly 
30 minutes. serve into small jars or 
bowls for individualized servings. Top 
with ice cream, yogurt or whipped 
cream if wanted. 

Pear crumbler in a jar. phOTO bY beCCa sChwarz COle

by Grow Northwest

homemade 
crockpot
applesauce
Ingredients 
10-14 large apples, peeled, cored 
and sliced
1/2 cup brown sugar
1/2 cup water
2 Tablespoons cinnamon
2 teaspoons vanilla 

Directions
set a crock pot to a high temperature 
for 4 to 6 hours or low for 8 hours. 
peel, core and cut your apples. add 
them to the crock pot. stir in water, 
brown sugar, cinnamon and vanilla. 
when the apples are soft, use a 
spoon or potato masher to get to 
the desired consistency. let sit and 
return every now and then to mash 
and stir. The applesauce is ready 
when it has the flavor and thickness 
you want.

purple potato 
chips
Ingredients 
1 pound purple potatoes (about 5   
   small) 
1 tablespoon olive oil
½ teaspoon salt

Directions
wash and peel potatoes. Cut into 
1/16-inch thick slices and place cut 
potato slices in a large bowl. Toss 
potatoes with olive oil and salt until 
well coated. arrange potatoes on 
a baking sheet, or place them on a 
wire rack on top of the baking sheet 
to allow for more even cooking. 
bake at 450 degrees until chips are 
starting to brown on the edges, 
roughly 15-20 minutes (depending 
on how crispy you like them). place 
on the wire rack to cool. You can also 
use a good baking potato. The kids 
love purple, so we stick with these. 

Happy October!
Share your photos of fall fun and 
more with us. E-mail editor@
grownorthwest.com or post it 
to our Facebook page. 
November 2014 issue deadline: Oct. 21 
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Growing
Root cellar 101: The dos and don’ts

Summer has passed whether 
we like it or not. I personally 
love fall. It is the time of such 

plenty, especially if you are harvest-
ing your vegetable garden or plan 
to purchase a quantity of produce 
from one of our local farms.  

At our house the freezer and 
the canning shelves are full, so dry 
storage of some crops is the next 
thing on the list. Storing vegetables 
can be easier, quicker and more 
economical than freezing, canning 
or dehydrating. Once established, 
a cold storage area requires little 
or no energy usage. You may want 
to build a root cellar, which will 
require some investment or estab-
lish a cold area in your basement 

or northeast part of your garage 
or house. Root cellars can be as 
easy as a garbage can buried and 
mounded in your yard or as com-
plicated as a structure built, like the 
example below.

Proper storage of vegetables and 
fruits depends on three things; 
quality of produce; correct harvest-
ing; and maintenance of proper 
storage conditions. Commonly 
stored vegetables include; beets, 
brussels sprouts, cabbage, carrots, 
cauliflower, eggplant, garlic, leeks, 
onions, potatoes and squash. You 
can also store apples and pears in 
a cold storage area. As fruit ripens, 
it naturally emits ethylene gas, 
which softens it. So, keep fruit in a 
separate area.

Good quality of produce is es-
sential for any food preservation.  
Store only produce that is free of 

A well-producing garden will provide potatoes well into winter or spring. phOTO ON file

bruising or blemishes. It is best to 
harvest root crops when the weath-
er is dry. If that is not possible, 
allow produce to dry and brush 
off dirt before storage. It is not 
necessary to wash produce before 
storage. Gently brush off dirt. You 
can pack root crops in bins, boxes 
or baskets. They can be placed in 
paper bags or packed with straw or 
newspaper. Do not use plastic, as 
this will increase humidity. Make 
sure your area is easily accessible 
checking quality and doing regular 
inventory. 

Root crops can be harvested 
when it is cold, but before a severe 
frost. Some root crops can be heav-
ily mulched or tented and kept in 
the ground. When we get an early 
northeaster heavy mounding is 
needed to assure saving anything 
in your garden. Hard shell squashes 
can be left in the field during a 
light frost, but will not withstand a 
heavy frost.

At our garden we have wintered 

by Susy Hymas

over kale, collards and endive as 
long as the plants are well estab-
lished, which means planting in late 
July or early August. It is wonder-
ful to have fresh greens in January 
from your own backyard.  

Maintaining your storage area 
requires knowing the temperature 
and relative humidity. You can pur-
chase a thermometer that indicates 
both. For a little more you can go 
digital and get one that records 
temperature and humidity. Above 

is a chart that lists both tempera-
ture and humidity for a variety of 
crops. Note that squash requires 
drier conditions and higher temps.  
This means you can easily store 
it in a closet or cupboard in your 
home or heated garage. 

You will also want to assure the 
area is well ventilated and free 
of sunlight. Ventilation can be 
provided by PVC piping through 
a window or hole in storage wall.  
Once harvested, sunlight breaks 
down produce and destroys nutri-
ents.

Most crops keep two to three 
months, so enjoy them during 
those long winter months. Happy 
Harvest.
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SNOHOMISH/SKAGIT – Ap-
plications are now being ac-
cepted for the 2015 Snohomish 
Master Gardener training class, 
which starts in January. Over 
350 Snohomish County Master 
Gardeners share good gardening 
and environmental stewardship 
practices with county residents 
by becoming a WSU Master 
Gardener Volunteer Community 
Educator. 

Training focuses on familiar-
ization and learning how to use 
resources to research, educate, 
mentor, and answer horticulture 
questions for the general public. 
Training involves approximately 
80 hours of classroom and 
workshop instruction held once 
a week daytimes every Thursday 
starting in early January and 
extending into April. Tuition for 
this extensive training program 
is $245 plus a volunteer com-
mitment of 50 hours each year 
for two years working, learning 
and having fun with other like-
minded volunteers on a variety of 
horticultural and environmental 
educational projects. For more 
information and an application, 

Applications accepted for 
Master Gardener trainings

October is 
National Farm to 
School Month!
Share your School’S StorieS and 
photoS with uS! 

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

visit the Extension website at sno-
homish.wsu.edu and look under 
“News and Announcements,” or 
call the Extension Office at 425-
338-2400.  

The deadline to apply for the 
Skagit Master Gardeners is Oct. 
31. See ext100.wsu.edu/skagit/mg 
for more information or call (360) 
428-4270. 
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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. 

Leaves on an old wheelbarrow. phOTO bY KrisTi heiN

Camile and Noah Baker check out a Western conifer seed bug. phOTO bY miKe baKer

Styrian pumpkins. phOTO bY KYle pieTi

Song sparrow in corn. phOTO bY sTeVe lOspalluTO

Flower cart at Dona Flora Farm. phOTO bY isabelle delise

Cords stacked for the winter. phOTO bY CarOl KilgOre
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Continued on next page >>>

Harvesting corn. phOTO bY CarOl KilgOre

Enjoying a fall day with a huge pumpkin. phOTO bY TrisTeN wuOri Time to start Autumn knitting. phOTO bY lisa lewis

The bright leaves of the Northland blueberry. phOTO bY KrisTi heiN

Sauk Valley view. phOTO bY laura bOYNTON

Cozy. phOTO bY raNdY germaN
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New butchering options available to farmers 
and home growers through Osprey Hill 
Butchery, Northwest Agriculture Business 
Center and Oak Meadows Farm

Local poultry producers can 
now use the services of two 
new butchering units, with a 

third option launching this winter. 
Each facility has different funding 
methods behind their units, but all 
seek the support and use of local 
farmers and home growers – and 
customers – to keep the facilities 
running. Following the closure of 
Lynden Meats’ poultry processing 
last year, local growers were left 
without a solid, USDA certified 
processor; a mandatory regula-
tion for on-farm sales and to sell 
to customers. Combined with the 
rising need for local meat, these 
new butchering units are helping 
farmers meet local demand.

Osprey Hill Farm, with its new 
sister business Osprey Hill Butch-

ering, built a permanent unit in 
Acme available to local farmers 
and home growers. The Northwest 
Agriculture Business Center (non-
profit) received grant funding to 
construct a mobile unit, and Oak 
Meadows Farm, in Ferndale, is in 
the process of starting up to build 
their own mobile unit this winter. 

Osprey Hill Butchery
Osprey Hill Farm in Acme has 

been raising poultry for years, and 
launched their sister business, 
Osprey Hill Butchering, in mid-
August. The new start-up allows 
for a more expanded butchering 
site (the farm has doubled its meat 
poultry numbers from 2,000 last 
year to 4,000 this year) and offers 
butchering services for other local 
farmers and home-growers. 

Their new butchering unit is in 

a permanent location on farmland 
in Acme, having been completed 
through a partnership with a local, 
private investor group called Rap-
tor Group. The 500-square-foot 
unit was constructed by Simple 
Box in Lynden, and includes de-
fined areas and equipment for the 
butchering and evisceration steps, 
and a walk-in cooler. Chickens 
and turkeys are currently being 
processed; waterfowl and hare 
butchering will be offered in com-
ing months. 

According to co-owner Anna 
Martin, who operates the family 
farm with husband Geoff Martin 
and their three children, the deci-

sion to add on another part of the 
business made sense in this mar-
ket and is something they have 
thought about for some time. 

“We’ve been researching the 
processed poultry market, looking 
at floor plans, and contemplat-
ing the idea for about five years,” 
Martin said, noting they have 
been seriously working on the 
unit the last 15 months. “There 
were two driving forces behind 
this expansion. The first was a very 
basic need to create an avenue 
from which local producers could 
legally process and sell poultry, 
waterfowl, and hare. The second 
was to broaden the range of our 
farm’s revenue generating base.”

The Martins, who grow a vari-
ety of vegetables, fruits and herbs 
on their certified organic farm and 
operate a CSA, started with lay-
ing hens about 15 years ago, and 
added heritage turkeys in 2004. 
“From there we included meat 
birds into our production in 2007. 
That year we raised 600 broilers. 
By 2009, we were raising 1,200 
birds. In 2010, 1,800 broilers. In 
2011, 2,000 broilers. This year, 
4,000 broilers.”

The meat chickens they raise are 
included in their customers’ CSA 
boxes and available for sale direct-
ly from their farm (whole birds are 
frozen, so the product is available 
throughout the season), and also 
sold through local stores Terra 
and the Downtown Community 
Food Co-op in Bellingham. The 
North Cascades Institute and 
other locations purchase their 
chicken, and their products are 
also available through the Acme 
Farms & Kitchen meat share. 
Some of the product also heads to 
the Seattle area.

By BeCCA SCHwArz COle

POulTRy 
PROCESSiNg Following are some farms 

offering poultry. Contact directly 
to purchase products or with 
questions. 

Osprey Hill Farm 
5800 Saxon Road, Acme,
www.ospreyhillfarm.com,
Geoff and Anna Martin

Skagit River Ranch
28778 Utopia Road, Sedro-
Woolley, (360) 856-0722, 
www.skagitriverranch.com,
George and Eiko Vojkovich

Akyla Farms
Sedro-Woolley, (360) 941-1533, 
akylafarms.com, 
Kevin and Carol Osterman

Oak Meadows Farm
Ferndale, (360) 384-6005, 
oakmeadowsfarm.weebly.com,
David Whittaker

Brittle Barn Farm 
4730 Guide Meridian, 
Bellingham, (360) 610-7740, 
brittlebarnfarms.com,
Zack Tyler

growing Washington
Everson,
clayton@growingwashington.org, 
Clayton Burrows

Cedarville Farm
3081 Goshen Road, Bellingham
(360) 592-5594, cedarvillefarm.com
Mike & Kim Finger

Well Fed Farms
Skagity County, (360) 708-0520, 
farm@wellfedfarms.net,
Erik Olson

Sage & Sky Farm 
3002 E. Smith Road, Bellingham,
(360) 255-0757, 
sageandskyfarm.com,
Andrea and Sam Roper

Sky Valley Family Farm
Startup, (360) 793-1239,
Brent and Cindy Rappuhn

Adalyn Farm
Stanwood, (360) 474-7427
adalynfarm.com, Adam Stevens

Bride ide Acres
Snohomish, brightideacres.com
Micha Ide

Newman Pastures
2100 Newman Road, Langley,
newmanpastures.com

A Man and His Hoe
Bow, (360) 202-0386,
everychickdeservesamother.com

Small-scale 
local producers

shane gorter, of growing washington, in everson, checks his flock. They are raised on pasture and moved daily in chicken tractors. The non-
profit farming group is raising 2,500 meat birds this year.  PHOTO BY BECCA SCHWARZ COLE continued on the next page>>>

Young chicks at Osprey hill farm. PHOTO BY KYLER MARTIN
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STEP By STEP: Whole Bird 
Butchering and Processing

On butchering day, the chickens are collected 
from the fields and held next to the unit. 
(home-growers opting to have their chickens 
butchered here drop off birds shortly before 
butchering time.) 

each bird is placed 
upside down in 
a mounted cone, 
with an opening 
allowing the bird’s 
head through. 
using a very sharp 
knife, the two 
neck arteries are 
quickly cut. The 
bird bleeds out, 
and is uncon-
scious within 
seconds. buckets 
placed below 
the cones collect 
much of the blood 
(later composted). 

Once bled out, the birds are transferred to a 
rack that rotates in and out of hot water (147 
degrees). This scalding process loosens the 
feathers for removal. 

The birds are placed in a plucking machine that 
spins rapidly for roughly 30 seconds. it removes 
the feathers, collecting them on one side of the 
machine (to be later composted). 

after being scalded and defeathered, the whole 
bird is ready for cleaning. 

The birds are hung and 
cleaned. all removed 
intestines, organs and 
parts fall into a center 
trough, where they are 
collected and flow into 
a basket. The feet and 
other parts are sold, 
and the remaining 
parts not sold will go 
to compost (later step). 

Through a small window inside the unit, the 
birds are then transferred from the butchering 
side to the evisceration side, where they will now 
be cleaned and processed. The intestines and or-
gans are removed, as well as the heads and feet. 

Once the birds 
are cleaned, they 
are immediately 
placed in an ice 
water bath, and 
moved to the 
large walk-in 
cooler inside 
the unit. The 
birds receive a 
final cleaning for 
quality control, 
and are hung for 
24 hours in the 
cooler. The rack 
in the back-
ground holds 
250 birds. 

Following is a step by step in photos of the butchering process recorded 
at Osprey Hill Farm’s sister business and new butchering unit, Osprey Hill 
Butchery, in Acme. This specific unit is 500 square feet (see next page for photo 
of unit) and allows for six chickens to be processed at one time. all parts of the 
chicken not sold (intestines, feathers, etc.) are collected and used in the farm’s 
composting system. all water used during the process is also collected for later 
irrigation in farm fields. The chickens are raised from chicks, and on pasture to 
butchering weight, approximately 8-9 weeks. The whole birds are processed 
and moved to the freezer within a day. future plans will allow for specific cuts 
such as breast and thigh, as well as fresh meat. The unit currently processes 
chickens and turkeys, and will be able to butcher hare and waterfowl in coming 
months. additional photos can be found online at www.grownorthwest.com. 
phOTOs bY beCCa sChwarz COle

all parts not 
sold (feathers, 
intestines, etc.) 
are collected at 
a tractor to be 
moved to the 
compost site on 
the farm. The 
farm has a year-
long composting 
process. 

after hanging in 
the cooler for 24 
hours, the birds 
are packaged 
for the freezer 
and stored in 
the freezer or 
delivered to 
customers and 
stores. 

phOTO bY KYler marTiN
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Osprey Hill Butchering is li-
censed to butcher a total of 19,999 
birds in one year. Both Anna and 
Geoff are directly involved in the 
process, from butchering to freez-
ing. Fellow farmer Zach Tyler of 
Brittle Barn Farm also helps on 
butchering days as needed.  

“On any given day, we need a 
minimum of 150 chicken or 60 
turkeys to operate the unit but 
that minimum can be reached by 
several producers and/or home-
growers,” she said, noting home 
growers can use the butchering 
unit as well. “We offer stepped 
pricing based on the number of 
birds brought in by a single person 
so the more birds the less expen-
sive the processing because it’s 
more efficient for us.”

The new unit allows for six birds 
to be processed at a time. 

“Farming isn’t a lucrative busi-
ness, in fact it made Forbes’ short 
list for least profitable industries, 
yet it’s an art and a way of life 
worth preserving so we began 
asking how we could make it more 
viable,” Martin said. “With the 
completion of this unit, suddenly, 
we are able to offer value added 
products as well as being able to 
offer a service.”

Martin said they are “just start-
ing to explore the possibilities 
here,” and look forward to what 
comes ahead. 

Wholes and halves are currently 
offered, with parted birds (breast, 
leg, thigh, wing, and back) coming 
early this winter. Ground prod-
ucts, like chicken sausage, will be 
available in the late winter/early 
spring.

All the poultry parts that are 
not able to be sold, as well as the 
water used during the process-
ing, are collected and reintegrated 
back into the farm. The feathers, 
intestines, etc. are added into the 
farm’s compost. “All the water is 
collected in a 1,000 gallon holding 
tank and it will be emptied on an 
as-needed basis and used to ir-
rigate the nearby pasture,” Martin 
said. 

Anyone interested in reserv-
ing space in the unit can visit the 
farm’s website at www.osprey-
hillfarm.com and click on the 
butchering link.  

Northwest Agriculture Business 
Center’s MPPu

The Northwest Agriculture 
Business Center opened a new 
Mobile Processing Poultry Unit 
(MPPU) over the summer, now 
available to farmers in Skagit, 
Whatcom, Island, San Juan and 
Snohomish counties.

According to project leader 
Fred Berman, the unit is funded 
by $125,000 in grant money 
received through the Whatcom 
Community Foundation’s (WCF) 
Sustainable Whatcom Fund and 
a loan for $50,000 from the WCF. 
He added they are in need of ad-
ditional capital.

Several farms have used the 
unit to date, including Growing 
Washington (Alm Hill), Skagit 
River Ranch, Cedarville Farm, Sky 
Valley Family Farm, Oak Meadows 
Farm, Well Fed Farms and Sage 
& Sky Farm. The numbers of pro-
cessed birds have varied from site 
to site, between 100 and 450.

As a mobile processing facility, 
the unit can legally process up to 
20,000 birds at each farm, Berman 
said, however, “No one farmer is 
producing at that scale and most 
are producing between 100 [to] 
300 per batch...” 

For local farms currently pro-
ducing on a smaller scale, these 
numbers amount to the low hun-
dreds (for most farms) to a couple 
doing around 4,000 per year. 

This mobile unit may be used in 
conjunction with the WSDA per-
mits for on-farm sales or for home 
consumption of poultry. 

“Since NABC is a non-profit 
with emphasis on assisting farm-
ers and providing essential infra-
structure for them,” Berman said 
the unit is for farmers, however 
they would be open to the coor-
dination of ‘Community Process-
ing Days’ in which a community 

member or a group coordinates 
the unit for home-growers to use, 
with a minimum number of birds 
confirmed. 

Berman said the processing 
costs are currently being reviewed, 
and a minimum number of birds 
are required to book the facility. 
They have been processing for 
$3.50 per bird, but are consider-
ing raising that to $4 per bird. A 
Community Processing Day for 
non-farmers would probably cost 
$5 per bird, he added. 

Like many start-up projects, 
they experienced some bumps in 
the first weeks. The newly built 
mobile unit was not actually 
completed at the time of NABC’s 
launch date, so another unit had 
to be rented from elsewhere 
in the state to meet the needs 
of poultry producers who had 
already booked processing dates. 
Currently, Berman said the unit is 
in need of hiring a supervisor and 
at least one processing technician. 
(Anyone interested in learning 
more about those positions can 
contact him directly at Fred@
agbizcenter.org.)

Berman is excited about the 
potential use of the unit and the 
local markets. He admits their 
first year projections for use will 
be challenging to meet, and added 
the NABC is planning on coordi-
nating a series of workshops this 
winter to encourage more produc-
ers to consider pastured poultry 
production. 

“Our workshops will include 
production, processing and mar-
keting for profit and assist with 
business planning and enterprise 
development,” he said. 

The unit allows for everything 
not being sold – the offal, blood, 
and feathers – to stay on the farm 
where they are produced and used 
for compost and soil fertility. “All 
waste water from processing is 
dispersed safely on the land where 
the birds are raised, an additional 
bonus for soil fertility,” Berman 
said.

“I still believe that we can 

develop a viable pastured poultry 
industry in the [Pacific North-
west], as well as increase demand 
and production of rabbits, too. 
Our MPPU is a major project and 
commitment by NABC and we’re 
counting on our farmers to put it 
to use for their benefit,” he said. 

For more information, contact 
Fred@agbizcenter.org. 

Oak Meadows Farm
David Whittaker, 19, of Oak 

Meadows Farm in Ferndale, 
started raising ducks when he 
was 12, and moved on to poultry 
at 16. Since then, he’s increased 
his production from 40 in 2011 
to 400 chickens this year, with his 
product selling out. 

With the support of his parents, 
he is planning to raise 700-800 
chickens in 2015 on the family’s 
10-acre farm, and also wants to 
build his own mobile processing 
unit to make his operation more 
efficient. 

“Most of my customers are 
people looking for a good quality 
chicken for their families. Most of 
what I sell is fresh chicken picked 
up on farm within a day or two of 
butchering, but I am selling some 
frozen product through Sound 
Harvest Delivery,” he added. “I am 
not selling any meats to restau-
rants or stores right now.”

He is currently using the MPPU 
through the NABC, but is excited 
to build his own unit and will 
soon launch a Barnraiser project 
(similar to Kickstarter, but all 
projects are agricultural-related) 
to help with funding. 

Whittaker said he wants to 
build a unit to provide a service 
for smaller farmers and back-
yard poultry enthusiasts who are 
looking for a means of processing 
their animals, especially in num-
bers less than 75 at a time. 

He is seeking a primary goal 
of $5,000 in fundraising, which 
would meet about half of the 
costs of the equipment and build-
ing the unit, he said. A total of 
$10,000 would almost completely 
cover the costs of the unit and 
building, and $15,000 would en-
able him to use local contractors 
to help in the building process, 
ensuring it be done in a timely 
manner by trained plumbers and 
electricians. If the fundraising 
goals are not met, he will take out 
a loan to complete it, he said.

Any funds received will go to 
help purchase a cargo trailer and 
processing equipment, and other 
items needed to transform the 
trailer into an efficient and cost-
effective processing unit, he said. 

He had been thinking about 
doing his own butchering for 
about a year. “I would like my 
own unit because I feel that using 
the current unit is holding back 
my farm. I am not able to butcher 
small batches of anything because 
I need to have 100 birds or rab-
bits before the unit will come out 
to our farm,” he said. “With my 
own unit, I can butcher whatever 
amount I like whenever I think 
the time is best.”

Whittaker plans to be the 
primary butcher, and has friends 
that can help now and then. He 
hopes to launch his Barnraiser 
site in the next few weeks and 
begin building this winter. 

“I have about 50 chickens still 
available for sale this fall and 
about 10 turkeys,” he said of his 
current birds remaining to be 
sold.

For more information on Oak 
Meadows Farm, visit oakmead-
owsfarm.weebly.com or their 
Facebook page. 

david whittaker, 19, of ferndale, runs Oak meadows farm, with the support of his parents. 
he raises poultry for meat and eggs, quail for eggs and chicks, rabbits for meat and has also 
tried ducks. goats and sheep are a part of their farm too. COurTesY phOTO

The Osprey hill butchery site. PHOTO BY BECCA SCHWARZ COLE The NabC’s mobile processing poultry unit. COuRTESY PHOTO
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Loads of pumpkins, squash, 
gourds, apples, pears, corn, 
decorations. Crisp air, 

delicious donuts, apple pie, boots, 
sweaters. Laughter, smiles, fun. 
Following are 31 ideas for doing 
these things and more this month 
at area pumpkin patches, harvest 
fests, orchards, corn mazes and 
farms, in no particular order. Have 
fun, and be sure to confirm details 
prior to visiting as some information 
is subject to change throughout the 
season.

#1 Gordon Skagit Farms: An 
artful celebration of everything 
pumpkins, squash, gourds, apples 
and fall, Gordon Skagit Farms is 
open daily in October. With more 
than 60 varieties of pumpkins and 
squashes of all shapes, sizes and 
colors for sale and on display, as well 
as cider and other fall delights, this 
is a must-see, every year. Open 9 
a.m. to 6 p.m. daily. 15598 McLean 
Rd, Mt. Vernon, (360) 424-0363, 
gordonskagitfarms.com. 

#2 Cloud Mountain Fall Festival 
& Farmstand: Cloud Mountain 
Farm Center celebrates its 25th 
Annual Fruit Festival on Saturday 
and Sunday, Oct. 4-5. Over 200 
varieties of fruit will be available for 
sampling, including apples, European 
and Asian pears, kiwis, table and 
wine grapes, and a selection of 
unusual and common fruits. The 
event includes kids activities, live 
music from Bridge, pumpkin patch, 
produce at the fruit stand, and 
fruit tree sale in the nursery. Goat 
Mountain Pizza and Mallard Ice 
Cream will be selling their products 
made with Cloud Mountain produce. 
Admission is $3.50 per person or $9 

for a carload; children under 5 are 
free. All proceeds benefit the Cloud 
Mountain Farm Center education 
programs. Saturday hours are 10 
a.m. to 5 p.m. and Sunday 11 a.m. to 
4 p.m. The farm’s nursery and stand 
is also open during regular hours 
through December. 6906 Goodwin 
Rd, Everson, (360) 966-5859, 
cloudmountainfarmcenter.org.

#3 Mama’s Garden: Operated 
by four mothers committed to 
healthy food, this farm along Route 
9 north of Acme celebrates an 
annual fall festival, held this year 
Saturday and Sunday, Oct. 11-12. 
The event includes games, crafts, 
farm animals, face painting, wagon 
rides, a pumpkin patch and pictures. 
The farm stand is open daily 6 a.m. 
to 9 p.m. through mid-December. 
2600 Valley Highway, north of Acme, 
smith87999@yahoo.com. 

#4 Bellewood Acres: Home to a 
25,000 tree apple orchard, Bellewood 
offers a variety of u-pick and we-pick 
apples, cider, pumpkin patch, farm 
tours, apple train bin rides, distillery 
tours,  corn maze, corn cannons and 
live music throughout the month, as 
well as a market gift shop and bakery. 
Their annual CiderFest celebration 
takes place in November. Open 10 
a.m. to 5 p.m. daily. 6140 Guide 
Meridian, Lynden, (360) 318-7720, 
bellewoodfarms.com.

#5 Stoney Ridge Farm: Family-
friendly fun Oct. 2 through Oct. 
25, including acres of pumpkins, 
corn and bin maze, animals, kids 
activities, hay rides, crafts and 
decorations, cider, baked goods 

and treats, apples, and more. Open 
Thursdays through Saturdays 
10 a.m. to 5 p.m. 2092 VanDyk 
Road, Everson, (360)966-3919, 
stoneyridgefarm.com.

#6 Skagit Valley Festival of 
Family Farms: Saturday and Sunday, 
Oct. 4-5. See what it takes to run a 
farm, from growing crops to feeding 
animals. Fun-filled activities for 
everyone including: educational 
exhibits, farm tours, harvest markets, 
gardening demonstrations, free 
samples, kids activities, corn and hay 
mazes, animal exhibits, pumpkin 
patches and more. Free admission to 
all sites. Participating farms include: 
Bow: Taylor Shellfish, Samish 
River Dairy featuring Golden Glen 
Creamery; Burlington: Sakuma Bros. 
Farms & Market Stand; Concrete: 
Double O Ranch/Ovenell’s Heritage 
Inn & Log Cabins; La Conner: 
Hedlin Family Farm, La Conner 
Flats; Mount Vernon: Gordon Skagit 
Farms, Schuh Farms, RoozenGaarde, 
South Fork Farms; Rockport: 
Cascadian Farm; Sedro-Woolley: 
Hemlock Highlands, Eagle Haven 
Winery/Perkins Apple Orchard. See 
www.festivaloffamilyfarms.com.

#7 Jones Creek Farms: U-pick 
and we-pick apples, pears, 
pumpkins, winter squash, and more. 
Open Friday, Saturday and Sunday 
10 a.m. to 5 p.m. 32260 Burrese 
Road, Sedro Woolley, (360) 826-6820, 
jonescreekfarms@yahoo.com.

#8 Rosabella’s: Surrounded by 
50 acres of apples, pears and berries 
on Farm to Market Road in Bow, 
Rosabella’s offers a bakery and 

country store, serving up pastries, 
cider donuts, famous apple pie and 
more. Several apple varieties sold 
by the pound or box. Hard ciders 
made from apples grown on the 
property behind Rosabella’s barn. 
8933 Farm to Market Road, Bow, 
rosabellasgarden.com, (360) 766-
6360.

#9 Schuh Farms & Pumpkin 
Patch: Lots of pumpkins, corn, 
apples, squash, corn stalks, hay bales,  
decorations, ice cream, and more. 
Open 9 a.m. to 6 p.m. daily. 15565 SR 
536, Mount Vernon, (360) 424-6982, 
schuhfarms@frontier.com.

#10 Bailey Vegetable Farm: 
A family farm for over 100 years  
and a recognized centennial farm, 
Bailey’s offers weekend family fun 
through October. Visitors can pick 
from many varieties of pumpkins 
and gourds, head into the corn 
maze, and visit the play barn that 
includes rope swings, pirate’s 
hidden treasure, loads of hay bales 
to climb, tractor trikes and more. 
Fall decorations, refreshments and 

more on site. Open weekends 10 a.m. 
to 5 p.m. Participating farm of the 
Snohomish Festival of Pumpkins.  
12711 Springhetti Road, Snohomish, 
baileyveg.com. 

#11 Bob’s Corn Maze & 
Pumpkin Patch: Enjoy searching for 
your perfect pumpkin on this farm 
where Bob has planted more than 
50 diverse varieties over 30 acres. 
Free hayride, 10-acre corn maze, 
old-fashioned country store, farm 
market and more. Open daily 10 a.m. 
to 7 p.m. Participating farm of the 
Snohomish Festival of Pumpkins.  
10917 Elliott Road, Snohomish, 
bobscorn.com. 

#12 Carleton Farm Produce: 
Activities include pumpkins, corn 
maze, pumpkin cannon, farm 
animals, night maze and bonfires, 
haunted swamp and zombie 
farm, and more. Kids korral offers 
activities for children. Farm market 
has food and beverages, including 
vegatables from the farm and other 
food items. The farm kitchen serves 
hot food, beverages and snacks on 
the weekends. Open daily 10 a.m. 
to 6 p.m. Participating farm of the 
Snohomish Festival of Pumpkins. 

Scarecrow in pumpkin field at Stoney Ridge Farm in Everson. phOTO bY TOdd edisON
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mining, beer garden and more. Open 
Oct. 3-31. Hours are Thursday 6 to 
10 p.m., Friday 6 p.m. to midnight, 
Saturday 10 a.m. to midnight, 
and Sunday 10 a.m. to 10 p.m. 
Participating farm of the Snohomish 
Festival of Pumpkins. 9010 Marsh 
Road, Snohomish, thomasfamilyfarm.
com.

#17 The Wiersma Family 
Pumpkin Patch: Grown by a 
grandfather and his grandkids, this 
family patch offers u-pick and we-
pick pumpkins, as well as squash and 
gourds. Hot spiced cider and cookies 
are served on Saturdays. Open 
Thursday and Friday 2 to 5 p.m. 
and Saturday 10 a.m. to 5 p.m. East 
Wiser Lake and Hannegan Roads in 
Lynden.  

#18 Sm’Apples U-Pick Orchard:  
U-pick gala, jonagold and honeycrisp 
apple varieties available as well as 
cider, pumpkins and flowers. A 
picnic area and farm animals are 
on site. Open Monday to Saturday 
9 a.m. to 6 p.m. and Sunday 2 to 4 
p.m. through Nov. 17. 1197 Willeys 
Lake Road, Ferndale, (360) 318-1776, 
smapples.com.  

#19 Dugualla Bay Farms: This 
pumpkin patch and corn maze 
are open daily through October. 
Flashlight Night open Friday and 
Saturday from 7 to 10 p.m. (bring 
flashlights). Apples, corn and other 
produce available as well as food 
gifts and ice cream cones. 36699 
SR 20, Oak Harbor, (360) 679-2192, 
Duguallabayfarms@msn.com.

#20 Sherman’s Pioneer Farm: 
This farm offers a large pumpkin 
patch as well as squash, gourds, 
mini-pumpkins, pies, breads, trolley 
rides, straw-bale and tire maze for 
young children, and painted scenes 
from around the farm. A Pumpkin 
Carving Contest for children 12 
and under (in three different age 

groups) starts Oct. 4. Opening 
date Saturday, Oct. 4. 46 S Ebey 
Road, Coupeville, (360) 929-8082, 
shermanspioneerfarmproduce.com.

#22 Tulip Valley Vineyard & 
Orchard: Home of Red Barn Cider 
and Tulip Valley Wines, the tasting 
room is located in the 1920s red 
barn. Fresh cider and wines available. 
pen Open Friday 1 to 5 p.m. and 
Saturday and Sunday noon to 5 
p.m. 16163 State Route 546, Mount 
Vernon, tulipvalley.net, (360) 428-
6894. 

#22 Perkins Variety Apples: 
Home to over 50 varieties of apples, 
5 acres of wine grapes and 3 acres 
of pears, this farm offers u-pick on 
select weekends. October’s harvest 
includes jonagold, gal, piñata, fuji 
and sweetheart varieties. Farm 
stand opened regularly. Apple 
cider, honey, apple butter and other 
products available. 8243 Sims Road, 
Sedro Woolley, (360) 856-6986, 
perkinsvarietyapples.com.

#23 Ed’s Apples: Located on 23 
acres, each of the apple trees on site 
has been hand-grafted and planted 
by Ed. U-pick not available. Varieties 
include gravensteins, jonagolds, 
galas, and summer reds. Inquire 
within about tours and lessons on 
pruning and care of apple trees in 
western Washington. Call to make 
an order. 13420 339th Ave SE, Sultan, 
(360) 793-1996, edsapples.com.

#24 Apple Valley Orchard: 
Family owned Apple Valley Orchard 

Colorful varieties at Bailey Vegetables. COurTesY phOTO

produces over 60 varieties of 
specialty apples, pears, wine grapes, 
honey and farm fresh cider. Call 
ahead for hours. 8243 Sims Road, 
Sedro Woolley, (360) 856-6986, 
jonagold@aol.com. 

#25 Baylor Farm: Pumpkins, 
gourds, Indian corn and stalks 
available, as well as wagon rides. Call 
for group reservations. Admission 
fee is $1 and includes a pumpkin. 
Open daily 10 a.m. to 4 p.m. 28511 
Ben Howard Road, Monroe, (360) 
793-0822.

#26 Williams Pioneer Pumpkin 
Patch: Many varieties of pumpkins 
to pick from the vine, weekend 
hayrides, squash, decorative items 
and more. Open Thursday 1 to 6 p.m. 
and weekends 9 a.m. to 6 p.m. New 
location this year. 88th & 267th St 
NW, Stanwood, (360) 629-3580. 

#27 Pumpkins in the Park & 
Scarecrow Row: This event will be 
held Saturday, Oct. 4 and includes a 
scavenger hunt, hayrides, pumpkin 
bowling, and more. Build-Your-
Own Scarecrow is available for kids 
(limited to the first 100 who register). 
Open 1 to 4 p.m. Willis Tucker Park, 
6705 Puget Park Drive, Snohomish.

#28 The Western Washington 
Fruit Research Foundation: 
Presents “Sample the Apple and 
Pear Harvest” on Saturday, Oct. 
11 from 11 a.m. until 2 p.m. at 
the Washington State University 
Northwest Washington Research and 
Extension Center (WSU-NWREC), 

16650 State Route 536, Mount 
Vernon. Hosted in cooperation with 
WSU-NWREC, the event includes 
sampling of sweet cider and a 
demonstration of the open center 
or vase type pruning technique 
which is well adapted to stone fruits.  
Participants will be able to sample 
and take home many of the late apple 
and pear varieties in the WWFRF 
Fruit Garden, many of which are 
antique varieties. The event is free for 
members of WWFRF.  Participation 
for non-members is $15 (Single) or 
$30 (Family). Registration begins at 
10:30 a.m. For more information, go 
to www.nwfruit.org.

#29 Cascadian Farm: Enjoy the 
pumpkin patch, as well as fruits 
and vegetables, ice cream, jellies 
and more. 55749 Highway 20, 
Rockport (between Rockport and 
Marblemount, (360) 853-8173, 
meyer@cfarm.com.

#30 Laurel Farm and Western 
Supply Fall Festival: Participants 
can bring in their pumpkins for the 
annual pumpkin weigh-in from 11 
a.m. to 1 p.m. on Saturday, Oct. 4. 
325 W. Laurel Road, Bellingham, 
(360) 398-1216, laurelfarmsupply.
com.

#31 Hauck’s Orchard & Produce: 
Certified Naturally Grown specialty 
orchard producing honeycrisp 
apples, Asian pears, and more. Call 
for hours through Oct. 27. 1920 
Harksell Road, Ferndale, (360) 384-
5967, haucksorchard.com.

–Becca Schwarz Cole

630 Sunnyside Blvd SE, Lake Stevens, 
carletonfarm.com. 

#13 Craven Farm: Twenty acres 
of pumpkins are available, as well as 
a pumpkin slinger, hay ride through 
the secret corn maze, farm animals, 
face painting and more. Foods 
include kettle corn, hot cider donuts, 
espresso and more. Gift shop offers 
fall decor. Participating farm of the 
Snohomish Festival of Pumpkins.  
13817 Shorts School Rd, Snohomish, 
cravenfarm.com.

#14 Stocker Farms: The 
farm market is open daily with a 
traditional pumpkin patch, produce 
and more. The Weekend Family 
Pumpkin Park with 10-acre pumpkin 
patch and 10-acre corn maze 
(featuring a 12th fan design) includes 
hay rides, corn crib, trout fishing, 
face painting, air jumpers, human 
hamster wheels, pumpkin launching, 
craft booths and more. Participating 
farm of the Snohomish Festival 
of Pumpkins. 8705 Marsh Road, 
Snohomish, stockerfarms.com. 

#15 The Farm at Swan’s Trail: 
Over 40 acres of pumpkins and 
gourds are available, including 30-
plus varieties. The 12-acre corn 
maze is a giant map of Washington, 
with 4.5 miles of path to explore, 
including roads, towns and 
landmarks. U-pick honeycrisp and 
jonagold apples and sweet corn 
available. Kids play area includes a 
hay jump, hay maze, slides, swings 
and giant jumping pillow, peddle 
carts and cow train. Participating 
farm of the Snohomish Festival 
of Pumpkins. 7301 Rivershore Rd, 
Snohomish, thefarm1.com.

#16 Thomas Family Farm: This 
large pumpkin patch spreads over 
14 acres with 30 different varieties 
of pumpkins and gourds. Kids 
activities include web climb and hay 
maze. Corn maze (day and evening), Stocker Farm’s In It to Win It 12th Fan corn maze. COurTesY phOTOApples from Bellewood Acres. phOTO bY CYNThia sT. Clair
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Craft & Home

proJect of the MoNth

Making umbrellas
CRAFTERS WANTED!
What are you making? If you 
would like to submit a photo 
of your creation or share a 
craft/home how-to project 
with our readers, please 
send photo or information to 
editor@grownorthwest.com. 
Please include description 
and contact information.

The snohomish County Clothing and 
Textile advisors group are trained 
volunteers who provide clothing, 
textile and needle arts education to 
the public. They meet monthly to work 
on fabric projects, including sewing 
pajamas for children in foster care or 
emergency placement. in september, 
the group’s members made umbrel-
las, as shown here with member Carla 
peery. for more information about the 
group, see https://sites.google.com/
site/sewingsnohomishclothingtextile/.
COuRTESY PHOTO

MONROE – If you have 
ever wanted to walk in 
free of charge to a huge 

space filled with fiber products, 
service and classes, and visit with 
a number of local artists, farmers 
and processors – many of them 
from our area – you’ll have your 
chance during the annual Fiber 
Fusion event this month. 

Taking place Saturday and 
Sunday, Oct. 18-19 at the 
Evergreen State Fairgrounds 
in Monroe, more than 100 
vendors will be on hand as well 
as numerous classes. All types of 
natural fibers, yarns, and fiber arts 
will be available. 

The event is sponsored by 
North Sound Alpaca Association, 
of Stanwood, and is open to 
the public and free of charge. 
The group was created in 2008 
and includes alpaca owners and 
breeders in Whatcom, Skagit, 
Island, San Juan, and Snohomish. 
More information about the 
group can be found at www.
NorthSoundAlpacas.org. 

Ongoing free demonstrations 
and an educational exhibit 
featuring local animal breeders 
with live fiber producing animals 

will be held throughout the 
weekend. 

Participating vendors include 
multi-generational goat and sheep 
farms like The Pines in Maple 
Valley to family-owned mini-mills 
that process fiber into yarns and 
rovings such as Superior Fibers in 
Edmonds and Evergreen Fleece 
Processing in Woodinville.

A variety of classes and 
workshops include spinning, 
knitting, felting, fleece preparation, 
and more are listed online.

Fiber Fusion Northwest is 
excited to include a Wool and 
Mohair Show, as well as an Alpaca 
Fleece Show Youth Division, in the 
fleece judging. 

A used Equipment Sale includes 
spinning wheels, spindles, 
carders, looms, swifts, knitting 
needles, and crochet hooks, and 
pattern books. Items for sale are 
to be brought in early Saturday 
morning.

For more information, visit 
www.FiberFusion.Net, contact 
Lisa Lewis at (360) 391-7308 
or email info@fiberfusion.net. 
Follow the Fiber Fusion Northwest 
Facebook page for additional 
details. 

Classes, producers fill Fiber Fusion weekend 

LEFT: Spinning Class with Taryn Winegardner.  RIGHT: Superior Fibers of Edmonds. phOTOs COurTesY Of lisa lewis/fiber fusiON

Camelot Ranch Alpacas booth, of Ferndale. Strolling the vendor booths.
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October reads
BooksheLf

Following are some of the books we’ve 
recently checked out. What are you 
reading? Email editor@grownorthwest.
com.  

The Compleat Squash by amy 
goldman is an enjoyable reference-
read sharing 150 different varieties 
of summer and winter squash, their 
histories, and what makes them 
unique. more than 150 color photos 
are included, as well as instructions 
for growing, harvesting, seed-saving, 
and recipes. if you love squash, this is 
a fun, informative book. be warned, it 
will leave you wanting to grow, buy, or 
eat more squash than you likely have 
room for.

Meals in a Jar by Julie languille is 
a good recipe resource. loaded with 
recipes from soup to biscuits, pasta 

to pancakes, and fruit to burritos, 
this handy book outlines a variety of 
recipes, all ready to be mixed with 
water, cooked and served. This is a 
good book when you’re busy, want to 
be prepared in the pantry, or need to 
leave a meal for someone who doesn’t 
like to cook much. These are great to 
pack on the road as well for a trip or to 
give as a thank you or holiday gift with 
an attached homemade label or note. 
like the book says, you literally pull it 
off the shelf, mix with water, cook, and 
serve.  This books makes an efficient 
rainy day activity this fall: spend time 
making meals stored in your pantry for 
the winter ahead. The recipes are also 
simple enough that anyone can do it.

How to Make a Pot in 14 Easy 
Lessons, a novel from local resident 

Nicola pearson, of Concrete, shares 
a  love story set in the upper skagit 
and based on life at the pottery shop 
between two different people. as the 
books says, “There’s fire in the kiln and 
fire in the heart.” The book is available 
in the skagit Valley food Co-op’s 
mercantile department and online.

How Many Seeds Are in a 
Pumpkin? is a great picture book 
for young kids.  based in a classroom 
setting, the teacher, mr. Tiffin, asks his 
students “how many seeds are in a 

pumpkin?” The children gather around 
the pumpkins on his desk and guess 
the number of seeds. There is a lot of 
counting going on here, making a fun 
way to learn for younger children. plus, 
there’s a surprise at the end that most 
would probably not expect. 

Fresh & Fermented: 85 Delicious 
Ways to Make Fermented Carrots, 
Kraut, and Kimchi Part of Every Meal 
(sasquatch books) provides the basic 
how-to process of making fermented 
foods and why it improves digestion. 

The recipes are from the folks behind 
firefly Kitchens in seattle, Julie O’brien 
and richard Climenhage, who have 
been producing fermented foods for 
over 20 years.  

Pumpkin Fair is a story for young 
children written in rhyme. a small 
town’s residents come to the fair 
enjoying all types of pumpkin activities 
and foods: carving, bowling, juggling, 
making, pie, cookies, ice cream and 
more. it’s a fall celebration in a book.

BELLINGHAM – If you’re into 
yarn, then all yarn stores are 
addictive, but NW Handspun 
in downtown Bellingham is 
particularly dangerous. The main 
floor is stuffed with yarn and 
notions, while the upstairs loft holds 
combed fleece, spinning wheels and 
looms, plus a comfortable sitting 
circle for knitters. Large windows 
let in plenty of light, and Esse the 
shop dog adds a homelike feel. It’s 
the kind of place you could easily 
get used to spending time in. The 
friendly ambience is a conscious 
choice by owner Meg Jobe.

Self-described “yarn maven” Jobe 
bought her first spinning wheel 
in her early 20s. She had been 
working as a woodworking teacher, 
but discovering fiber changed her 
direction completely. “I didn’t know 
how to knit or crochet or weave,” 
she said. “I saw that spinning wheel 
and knew I had to learn how to use 
it.” 

After taking an intensive 10-week 
course in spinning, she moved on 
to other fiber arts like knitting and 
weaving, and when NW Handspun 
opened in Bellingham ten years 
ago she began working there 
immediately. Five years later she 
took over the business herself.

The shop offers yarn of all 
kinds, from basic knitting wool to 
fancy, multicolored yarns in silk or 

by Jessamyn Tuttle

Handspun Yarns: Home sweet home
cashmere, as well as less common 
items like carded wool for spinning 
and weaving yarn on cones. It 
also carries equipment for every 
application: spinning wheels, looms, 
carding equipment and rughooking 
supplies. Jobe tries to offer a wide 
color selection for every yarn she 
carries. “We’re meeting people’s 
needs with a depth of inventory,” 
she said. 

Still, for Jobe, it’s not just about 
yarn, it’s about people. “The thing 
that keeps me really curious is 
that hobbies such as these can 
create a community,” she said. 
“That aspect for me is what pulled 
me in.” For many new arrivals to 
Bellingham, the yarn store is their 
first stop. “They’re looking for 
their people,” said Jobe, likening 
the fiber arts community to a non-
denominational church. 

To foster that sense of 
community, the yarn store hosts 
open knitting circles twice a week 
(there’s also a group that meets 
at The Shakedown, a local music 
venue, on Sundays.) People can 
bring whatever project they’re 
working on, from knitting and 
crochet to spinning or tatting, ask 
for advice or show off completed 
projects. They also offer free classes 
twice a week: one for crochet and 
another for knitting. Classes are 
free because Jobe feels that a skill 
like knitting ought to be available 
to everyone, not just those with 
money, but anyone in search of help 

with particular skills can sign up for 
reasonably priced private lessons.

Jobe employs about seven people, 
and takes her responsibilities as an 
employer seriously. “What impact 
do we have?” she asked. “I start with 
my employees. I like to create a 
collaborative environment.” 

She attributes the shop’s appeal 
to every employee making a 
contribution. She is very aware of 
the importance of the customer 
experience, and she and her staff 
try to make their shop welcoming 
without being overbearing. “We 
have an ethic in this store.” 

She has made a strong effort to 
source “fresh local sustainable yarn”. 
As much of her stock as possible 
is American grown and spun, and 
some comes from more immediate 
sources, like Spin Cycle Yarn and 
Huckleberry Knits in Bellingham, 
or the Pacific Northwest Llama 
Fiber Cooperative. “[We want] 
more product that we know its 
history,” said Jobe. “We’re getting an 
increased awareness of sourcing…
customers are interested in that.”

Around the holidays they may 
sell hats and scarves and other 
handmade items, but their focus is 
on giving people their own tools. 

“If we match somebody up with 
what they want we feel pretty 
victorious,” she said.

NW Handspun Yarns is located at 
1401 Commercial St. in Bellingham. 
Call (360) 738-0167 or visit www.
nwhandspunyarns.com.

Owner Meg Jobe (center, above) and crew at Northwest Handspun Yarns, offering a 
variety of yarn, fleece, tools and more. phOTOs bY JessamYN TuTTle
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JuNIor Growers

What do you like most about 
the autumn season?

Name:

READER SuBMISSIONS

october 2014

welcome to our section for our youngest readers to enjoy activities 
with their family and friends, and share artwork, stories, jokes, and 
photos. send submissions to editor@grownorthwest.com. 

This month’s project: 
Carve a pumpkin
have fun carving a pumpkin! if you prefer to color your pumpkin with markers, 
or use paint, go for it. be creative – and careful with the cutting utensils. what 
do you want to make? send in your photos to editor@grownorthwest.com. we’d 
love to see what you made!

Unscramble these words:
rrecoacsw
kmppinsu
aslvee

 ausshq
 plaep dierc
 

Knock knock 
who’s there?
boo!
boo who? 
No, no, don’t cry! i’m trying to tell a joke!

Have fun 
coloring the 
picture. What 
do you see?

why don’t ghosts like rain?
it dampens their spirits! 

what do little trees say on 
halloween? Twig or treat.

– sent in by Charlie, 9
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Savor the San Juans: month-long cel-
ebraiton oîf agriculture, food and com-
munity in the san Juan islands. farm-
ers, winemakers, distillers, brewers and 
chefs from around the san Juan islands 
will come together for a range of offer-
ings including a harvest dinner held in a 
garden, meet-the-producer farm tours, 
wine tastings in a vineyard, a harvest 
happy hour, a chili cook-off and more. 
for schedule, see www.visitsanjuans.
com/savor.

Greenhouses, Cold Frames and Gar-
den Gear: Birchwood Garden Club’s 
October Meeting: wednesday, Oct. 1. 
Charley Yaw, owner of Charley’s green-
house in mount Vernon, is the featured 
speaker. Charley’s greenhouse has been 
building greenhouses for 32 years, spe-
cializing in greenhouses, greenhouse 
materials, cold frames, greenhouse gear 
and gardening tools. whatcom museum 
rotunda room, 121 prospect street, bell-
ingham. 7 p.m.  

Gourmet Old-Fashioned Pickles with 
Bruce Horowitz: Thursday, Oct. 2. learn 
how to pickle vegetables using the old-
fashioned lacto-fermentation technique. 
students will pickle the vegetables of 
their choice in a customized herb and 
spice brine.  everyone will leave with a 
quart jar of pickled veggies to ferment 
and enjoy at home 6:30 p.m. Cordata Co-
op, bellingham. $35 per person. register 
at (360) 383-3200. 

Anacortes Oktoberfest -  Bier on the 
Pier:  friday and saturday, Oct. 3-4. lo-
cated on the pier, with 30 breweries over 
two days. early brew tickets are $15/one 
day pass and $30/two day pass. includes 
commemorative glass and your first six 
taste tokens. festival seating with food 
vendors, live music. prize give-away both 
friday and saturday for best “german 
Costume.” 1st & Commercial, historic 
port of anacortes warehouse. ages 21+ 
only. designated drivers get in free. for 
more information call (360) 293-7911. 

Super Horse Showdown: friday 
through sunday, Oct. 3-5. Competitions 
include: ranch sorting, barrel racing, cow-
boy race, pole bending, and super horse 
challenge (combination of ranch sorting, 
barrel racing and cowboy race). also in-
cludes clinics with Craig Cameron and 
brent rollins, as well as vendors, friday 
Night draft horse pull, saturday Night 
Community event and fundraiser. North-
west washington fairgrounds & equine 
events Center, lynden. for more infor-
mation, see wwafair.com/events/2014/
nw-wa-super-horse-showdown. 

Everett Sausage Festival: friday 
through sunday, Oct. 3-5. Traditional ba-
varian dinner featuring a variety of food 
booths, as well as children’s games, the 
family entertainment stage, bingo, carni-
val, and bavarian beer garden and stage. 
Noon to midnight and sunday noon to 
7 p.m. perpetual help Church grounds, 
everett and Cedar, everett. Visit www.ev-
erettsausagefest.com.

2014 Quilt & Fiber Art Festival: friday 
through sunday, Oct. 3-5. exhibition of 
traditional quilts, art quilts, wearable art, 
and fiber art. a large number of work-

shops available. at maple hall see the 
Quilt show, browse specialty vendors, 
and place bids at the silent auction. The 
garden Club hosts the wearables and 
fiber arts show while the museum fea-
tures three floors of exhibits. friday and 
saturday 10 a.m. to 6 p.m. and sunday 
10 a.m. to 4:30 p.m. la Conner Quilt & 
Textile museum, la Conner. admission 
is $10, includes all three venues. (360) 
466-4288.

Downtown Snohomish Window Dis-
play Contest: friday through sunday, 
Oct. 3-5. stroll through downtown to see 
the festively adorned merchant windows 
and vote for your favorite. see historic-
downtownsnohomish.org.

Deming Poetry Evening: “Food for the 
Soul”: friday, Oct. 3. poets and appre-
ciators of poetry will share their original 
and favorite works dedicated to food. 
deming area cooks and bakers will share 
samples using ingredients from foothills 
farms and forests. 7 to 9 p.m. deming 
public library. free.

Ginger Bug Class: friday, Oct. 3. a gin-
ger bug is a fermented homemade 
soda starter. in this workshop taught by 
deanna of unwound botanicals you will 
learn how to make a ginger bug using 
basic ingredients sold at the Co-op. You 
will also sample homemade sodas, take 
home recipes for natural sodas and a 
ginger bug recipe, take home your very 
own ginger bug. $10 materials fee. 6 
p.m. sno-isle Natural foods Co-op, 2804 
grand avenue, everett, (425) 259-3798.

Pretty in Pink: friday, Oct. 3. anacortes 
arts Commission presents ‘pretty in pink’ 
at the depot, 611 r. ave, anacortes.  6 to 
9 p.m. proceeds from sales will go to the 
art therapy program for cancer patients 
at island hospital in anacortes.

Downtown Art Walk & Wine Tasting: 
friday, Oct. 3. 6 to 9 p.m. seifert and 
Jones, bellingham. sjwinemerchants.
com, (360) 393-3271.

Cloud Mountain’s Fall Fruit Festival: 
saturday and sunday, Oct. 4-5. Over 200 
varieties of fruit and fruit products avail-
able to taste and enjoy. Julia’s pump-
kin patch is open for u-pick or we-pick 
pumpkins and gourds. live music on 
site. $3.50/person or $9 carload. admis-
sion supports educational programs at 
Cloud mountain farm Center. saturday 
10 a.m. to 5 p.m. and sunday 11 a.m. 
to 4 p.m. Cloud mountain farm Center, 
6906 goodwin road, everson. see www.
cloudmountainfarm.com. 

16th Annual Skagit Valley Festival of 
Family Farms: saturday and sunday, 
Oct. 4-5. see what it takes to run a farm, 
from growing crops to feeding animals. 
fun-filled festival activities for everyone 
including: educational exhibits, farm 
tours, harvest markets, gardening dem-
onstrations, free samples, kids activities, 
corn and hay mazes, animal exhibits, 
pumpkin patches and more. for a com-
plete list of participating farms and more, 
see www.festivaloffamilyfarms.com.

Starting Your Vegetable Garden From 
Scratch: saturday, Oct. 4. ani gurnee of 

aulos design will demonstrate the easi-
est and most fertile ways of getting rid 
of the weeds and invasive grasses to get 
your soil ready for spring planting. Class 
fee $8.
reservations required, (360) 466-3821. 
11 a.m. to noon. Christianson’s Nursery, 
15806 best road, mount Vernon.  

Fresh Cider Pressing: saturday, Oct. 
4.  enjoy complimentary apple cider 
freshly made on Christianson’s antique 
cider press. This is the weekend of the 
skagit Valley festival of family farms 
(www.farmtour.com), so make a day of 
it with tours at the numerous working 
farms in this beautiful region, including 
next-door la Conner flats. 12:30 to 2 
p.m. Christianson’s Nursery, 15806 best 
road, mount Vernon. Complimentary. 
360-466-3821 or 800-585-8200. www.
christiansonsnursery.com.

Bow Little Market’s 5th annual Har-
vest Market and Food Swap: saturday, 
Oct. 4. Celebrate the season and bring 
something to trade or share. surplus 
fresh, dried, frozen or canned home-
grown, wild harvested food, seeds and 
handmade items all welcome to ex-
change with other folks. local produce, 
products and hot food. Cider pressing all 
day. bring clean apples and containers. 
$5 per press.  10 a.m. to 4 p.m. Next to 
the belfast feed store, just south of bow 
hill rd. on Old 99 (6200 N. green rd.)  for 
more information go to bowlittlemarket.
wordpress.com. 

Rags to Rugs Workshop: saturday, Oct. 
4. Transform your old bed sheets into 
unique, washable throw rugs. learn how 
to prepare the “yarn” from sheets and 
crochet it into a round, oval, or square 
rug. if you don’t know how to crochet 
instructor Janice shepherd will show you 
how. bring an old flat cotton or percale 
bed sheet, a size Q crochet hook, and a 
small pair of scissors. $39 per person. 10 
a.m. to 1 p.m. whatcom Community Col-
lege, bellingham. (360) 383-3200.

MS Benefit Brunch: sunday, Oct. 5. The 
local and streaT food are teaming up to 
offer a special brunch to raise money for 
the washington state multiple sclerosis 
society. The event starts at 9 a.m. at The 
local, 1427 railroad ave., bellingham. a 
special anti-inflammatory menu that fo-
cuses on vegan, gluten free and Omega 
3 options will be served. This type of diet 
may help ease the symptons of ms, said 
streaT food owner James pitzer. 

Fermenting with Julianne Ash: sat-
urday, Oct. 4. skill-share workshop 
co-sponsored by Transition fidalgo & 
friends in partnership with the potluck 
Kitchen studio at potluck Kitchen stu-
dio in anacortes. workshop is free, but 
rsVp to info@potluckkitchenstudio.com. 
Julianne ash, a registered nurse with 
experience in clinical and complemen-
tary medicine, will teach the process of 
making fermented vegetables, chutney 
and kombucha. she farms a small piece 
of land in bow and has been operating a 
Csa for five years.  

Fall is for Planting: All About Color! 
saturday, Oct. 4. Course covers every-
thing about adding color, from what to 

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

Oct. 5: all materials 
provided, $10 per 
scarecrow. bring at 
least two cans of food 
for good Cheer food 
bank. 11 a.m. to 4 p.m. 
fiddle faddle farm, 
whidbey fairgrounds.

Annual Build-A-Scarecrow Day

Good Pickins

Bow Little Market’s 5th annual 
Harvest Market and Food Swap

Ahoy, Lummi Island! with Robert Fong

Oct. 4: Celebrate the season and bring something to 
trade or share. surplus fresh, dried, frozen or canned 
homegrown, wild harvested food, seeds and handmade 
items all welcome to exchange with other folks. local 
produce, products and hot food. Cider pressing all day. 
bring clean apples and containers. $5 per press.  10 a.m. 
to 4 p.m. Next to the belfast feed store, just south of bow 
hill rd. on Old 99 (6200 N. green rd.)  for more informa-
tion go to bowlittlemarket.wordpress.com. 

Oct. 7:  seasonal cooking at its best. Chef robert fong 
and guest chef seth Caswell use pacific albacore tuna, 
fall mushrooms, local mussels, and an array of spices to 
make tasty dishes. eat well and get professional kitchen 
and menu tips. seth is executive chef at the beach 
store Café and former owner/chef. register at wCC 
(383-3200 to the WCC website) • $49 per person. 



30                 October 2014grow Northwest

plant to give your landscape stunning 
fall colors, including unusual bark and 
berries, to fabulous blooms adding color 
during the dull winter days. $35 per per-
son. 9 to 11:30 a.m. whatcom Commu-
nity College, bellingham. (360) 383-3200.

Basics of Safe Canning: saturday, Oct. 4. 
in this free class you can learn the basics 
of food safety and canning skills, includ-
ing how to prevent bacteria and food 
spoilage, necessary tools and equipment 
you’ll need, and how to can both high 
and low acid foods. 6 p.m. sno-isle Natu-
ral foods Co-op, 2804 grand avenue, ev-
erett, (425) 259-3798.

Laurel Farm and Western Supply 
Fall Festival: saturday, Oct. 4. bring in 
your pumpkins for the annual pumpkin 
weigh-in from 11 a.m. to 1 p.m. 325 w. 
laurel road, bellingham.

Van Wingerden Home & Garden Fall 
Festival: saturday, Oct. 4. Kids’ activi-
ties, craft table, pumpkin bowling, candy 
hunt, beanbag toss and more. 9 a.m. to 5 
p.m. free treats from mom Vw’s Kitchen, 
and hot cider and coffee. 8210 portal 
way, blaine, (360) 366-3906.

Pumpkins in the Park & Scarecrow 
Row: saturday, Oct. 4. scavenger hunt, 
hayrides and pumpkin bowling, and 

more. build-Your-Own scarecrow avail-
able for kids (limited to first 100 who reg-
ister). 1 to 4 p.m. willis Tucker park, 6705 
puget park drive, snohomish.

The Very Basics: Getting To Know Your 
Sewing Machine Workshop: saturday, 
Oct. 4. do you have a sewing machine 
but you don’t know what to do with it? 
bring it to this class. You’ll learn to wind 
a bobbin, thread the machine, what nee-
dles are best for what kinds of fabrics, 
what all the knobs on your machine do, 
and how to troubleshoot simple prob-
lems like installing the bobbin, adjusting 
tension, the “clutch”, etc. Cost is $30. in-
structor renee sherrer. 10 a.m. ragfinery, 
1421 N. forest street, bellingham, www.
ragfinery.com.

Whatcom Studio Artist Tour: saturdays 
and sundays, Oct. 4-5 and 11-12. Visit the 
studios of various artists around what-
com County. self-guided tour. maps 
available at studiotour.net. 

Rome Grange Community Pancake 
Breakfast: sunday, Oct. 5. featuring 
made from scratch pancakes, french 
toast, sausage, scrambled eggs, juice 
and coffee, and biscuits and gravy. meet 
and greet local politicians, as they serve 
you coffee and breakfast.  Tickets are $5 
per adult, $2 per kids (ages 6-10) and free 

for 5 and under. 8 a.m. to 1 p.m. rome 
grange, 2821 mt. baker highway, about 
1/2 mile east of the “Y” road, bellingham. 
(360) 739-9605.

Annual Build-A-Scarecrow Day: sun-
day, Oct. 5. all materials provided, $10 
per scarecrow and at least two cans of 
food for good Cheer. 11 a.m. to 4 p.m. 
bbQ too. fiddle faddle farm, whidbey 
fairgrounds, 819 Camano ave.

Beginning Bonsai Workshop: sunday, 
Oct. 5. learn hands-on basics of creating 
a beautiful bonsai from expert  Tori len-
ze. students will learn how to design and 
transplant a tree and how to use differ-
ent tools for shaping. Class fee includes 
all materials including bonsai pot, plant, 
soil and screening. students bring small 
pruners, scissors and gloves. additional 
tools and supplies available for purchase. 
1 to 3 p.m. Christianson’s Nursery, 15806 
best road, mount Vernon. reservations 
required. (360) 466-3821. Class fee $49, 
materials fee $35. www.christianson-
snursery.com.

Seed Cleaning Techniques and Equip-
ment Training Workshop at Green-
bank Farm: monday, Oct. 6. Join Organic 
seed alliance’s micaela Colley and laurie 
mcKenzie for a workshop on bringing in 
your seed harvest from threshing to final 
cleaning, including the use of an almaco 
small belt thresher and Clipper air-screen 
seed cleaner (now available for rent to 
regional growers through greenbank 
farm). The workshop will cover a wide 
range of vegetable crops and discussion 
on how regional growers can most effec-
tively harvest and clean their seed crops 
at a range of scales. participants will see 
demonstrations of both small equip-
ment and hand scale threshing and 
cleaning. 1:30 to 4:30 p.m. greenbank 
farm, greenbank, whidey island. Cost is 
$5 per person. register at www.seedal-
liance.org/events or email trainingcen-
ter@greenbankfarm.comwith questions.

Wild Berries of Washington and Or-
egon:  Join local bellingham forager 
and author T. abe lloyd as he shares 
mouthwatering recipes, neighborhood 
harvest locations, and anecdotes about 
his favorite berries. lloyd is co-author of 
wild berries of washington and Oregon, 
which was published by lone pine this 
summer. he holds a master’s degree in 
ethnobotany and works closely with Na-
tive americans in the region to promote 

indigenous foods.  for: all ages/family.  
monday, October 6, 7 pm to 8 pm.  dem-
ing library, 5044 mt. baker highway, 
(360) 305-3600.

End of Summer Soups: monday, Oct. 
6. in this class with Cooking school Co-
ordinator laura hartner, students will 
learn to make roasted corn soup, italian 
kale and bean soup, and smoky tomato 
soup, and also enjoy garlic and parme-
san bread from laura’s sweet & savory 
pop-up bakery. $35 per person. 6:30 p.m. 
gretchens Kitchen, mount Vernon. see 
www.gretchenskitchen.com.

Ahoy, Lummi Island! with Robert 
Fong: Tueday, Oct. 7. robert and guest 
chef seth Caswell use pacific albacore 
tuna, fall mushrooms, local mussels, and 
an array of spices to make inventive, 
tasty dishes. see fong and Caswell col-
laborate on a surprise dish. 6 p.m. $49 
per person. Cordata Co-op, bellingham. 
register at (360) 383-3200. 

Pears: Thursday, Oct. 9. Jacky King of 
the washington state university wash-
ington Northwest university research 
and extension Center (wsu-NwreC) in 
mount Vernon will discuss how to grow 
pears at the next snohomish County 
fruit society meeting, 7 p.m. at the boys 
and girls Club of snohomish, 402 2nd 
st., snohomish. King has worked in the 
wsu fruit horticulture department since 
1979. a brief business meeting will pre-
cede the presentation. The meeting is 

open to the public and everyone is invit-
ed. Call (425) 398-5544 or see snohom-
ishcfs.wordpress.com. 

Mexican Harvest Banquet with Ana 
Jackson: Thursday, Oct. 9. ana shares a 
mexican-style harvest dinner including 
appetizers of stuffed mushrooms with 
chipotle aioli, squash blossom soup, 
pasta tossed with eggplant, artichokes 
and chorizo basted in tequila sauce, and 
a main course of plum and apples pork. 
Calabaza a la tacha – pumpkin roasted 
and glazed with piloncillo and cream 
included. a $5 beer option is payable 
at class. $39 per person. 6 p.m. Cordata 
Co-op, bellingham. register at (360) 383-
3200.

Cold, Flu, Back to School and You! 
Thursday, Oct. 9. instructor allison hays 
from art of aromatherapy will discuss 
how therapeutic grade essential oils can 
combat virus, bacteria, germs and infec-
tions. 6:30 p.m. Class is free but please 
register. sno-isle Natural foods Co-op, 
2804 grand avenue, everett, (425) 259-
3798.

Chocolate Truffles Class: friday, Oct. 
10. learn to make healthful chocolate 
truffles infused with herbs as taught by 
deanna of unwound botanicals. $10 ma-
terials fee. pay at the register before you 
go to the class. 6 to 8 p.m. sno-isle Natu-
ral foods Co-op, 2804 grand avenue, ev-

Everett Sausage Festival

whaTCOm COuNTY
Bellingham: saturdays from 10 a.m. to 3 
p.m. at depot market Center, railroad & 
Chestnut, through mid-december. see 
bellinghamfarmers.org.

Blaine Gardener’s Market:  saturdays 
from 10 a.m. to 2 p.m. through October 
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@fernda-
lepublicmarket.org. 

Lynden Farmers Market: Thursdays from 
noon to 5 p.m., through October at 324 
front street, lynden (lot next to Centen-
nial park). see  lyndenfarmersmarket.com

sKagiT COuNTY
Anacortes Farmers Market: saturdays 
from 9 a.m. to 2 p.m. at The depot, 7th st. 
and r ave. in anacortes. see www.ana-
cortesfarmersmarket.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). see www.mountvernon-
farmersmarket.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 COuNTY
Bothell Farmers Market: fridays noon 
until 6 p.m. at the Country Village in both-
ell through Oct. 3. Contact katie@coun-
tryvillagebothell.com.

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.

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

Port Susan Farmers Market: fridays 2 to 
6 p.m. through Oct. 17 at state route 532 
and 88th street in the Viking Village. see 
www.portsusan.org. 

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. 

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 alex-
ander street). Contact coupevillemarket@
aol.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 COuNTY
Orcas Island Farmers Market: saturdays 
11 a.m. to 2 p.m. through most of October 
at Oddfellows hall, haven street. see orca-
sislandfarmersmarket.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.

COMMuNITY FARMERS MARKETS
Community Farmers Markets

continued on the next page>>>

Oct. 9: Jacky King of the wash-
ington state university wash-
ington Northwest university re-
search and extension Center in 
mount Vernon will discuss how 
to grow pears. 7 p.m. snohomish 
County fruit society meeting, 
boys and girls Club of snohom-
ish, 402 2nd st, snohomish. 

Oct. 3-5: Traditional bavarian 
dinner featuring a variety 
of food booths, as well as 
children’s games, the family 
entertainment stage, bingo, 
carnival, and bavarian beer 
garden and stage. Noon to 
midnight and sunday noon to 
7 p.m. perpetual help Church 
grounds, everett ave. and 
Cedar, everett. Visit www.
everettsausagefest.com.

Growing Pears



October 2014                                  31grow Northwest

erett, (425) 259-3798.

2nd annual Pie Festival at Anacortes 
Farmers Market: saturday, Oct. 11. Cash 
prizes for best professional and best 
amateur pies, as well as awards for other 
creative categories. all welcome to enter. 
$5 per entry. Contest starts at 10 a.m. 
shelf pies only (no refrigerated pies). en-
joy pie-related purchases from vendors. 
To participate in the contest, rsVp by 
Oct. 9. see anacortesfarmersmarket.org 
or call  (360) 293-7922. 

Mama’s Garden Harvest Festival: sat-
urday and sunday, Oct. 11-12. lots of 
family fun including pumpkins, produce, 
activities, photos and more. mama’s gar-
den, highway 9, acme. 

Lummi Island Grange Salmon BBQ: 
saturday, Oct. 11. This is an annual 
fundraiser to support the grange. all 
welcome. starts at 5 p.m. 2215 North 
Nugent road, lummi island. see www.
lummigrange.com. 

Sample the Apple and Pear Harvest: 
saturday, Oct. 11. The western wash-
ington fruit research foundation (ww-
frf) presents “sample the apple and 
pear harvest” from 11 a.m. to 2 p.m. at 
the washington state university North-
west washington research and exten-
sion Center (wsu-NwreC), 16650 state 
route 536, mount Vernon. hosted in co-
operation with wsu-NwreC, the event 
includes sampling of sweet cider and 
a demonstration of the open center or 
vase type pruning technique which is 
well adapted to stone fruits.  participants 
will be able to sample and take home 
many of the late apple and pear varieties 
in the wwfrf fruit garden. The event is 
free for members of wwfrf.  participa-
tion for non-members is $15 (single) or 
$30 (family). registration begins at 10:30 
a.m.  for more information, go to www.
nwfruit.org.

Digging, Dividing and Storing Dahl-
ias Made Easy: saturday, Oct. 11. learn 
quick and reliable ways to expand your 
dahlia collection from year to year from 
John and Kathy willson of swede hill 
dahlia and sunflower farm. They will 
teach you how to dig, divide and over-
winter your dahlias with special em-
phasis given to methods for retaining 
seasonal plant vigor and potency. Class 

fee $8. 11 a.m. to noon. Christianson’s 
Nursery, 15806 best road, mount Ver-
non. register at (360) 466-3821. 

Rocktoberfest: saturday and sunday, 
Oct. 11-12. The marysville rock and gem 
Club is having their 40th annual show 
featuring rocks and fossils from all over 
the world. see dealers, demonstrators, 
jewelry artists, club displays, and youth 
games. also door prizes, silent auctions, 
raffle prizes and food service. free ad-
mission, free parking. marysville’s Totem 
middle school Cafeteria, 7th street and 
state ave., marysville.

Winterize Your Yard: saturday, Oct. 11. 
in this workshop packed with winter-
izing tips, you’ll learn how to clean up, 
cut back, mulch, wrap up, and winterize 
perennials, shrubs, and trees. $29 per 
person. whatcom Community College, 
bellingham. register by calling (360) 
383-3200. 

Beauty of Berthusen: A Mushroom 
Sanctuary:  saturday, Oct. 11. sommers 
and stewart return with a dVd presen-
tation of the amazing variety of mush-
rooms and other treasures growing at 
the park. enjoy beautiful photography 
and plant identification set to relaxing 
music. all ages. 3 to 4:30 p.m. everson 
library, 104 Kirsch drive, (360) 305-3600.

Conifer Bonsai Workshop: sunday, Oct. 
12. bonsai expert Tori lenze will teach a 
beginning level workshop encompass-
ing the creation of a bonsai conifer. dur-
ing the class, students learn the basics of 
transplanting and shaping for that spe-
cies. Class fee $49, materials fee $35. 1 to 
3:30 p.m. Christianson’s Nursery, 15806 
best road, mount Vernon. reservations 
required, (360) 466-3821. 

Seed Saving Workshop Part 2: Dry 
Processing: sunday, Oct. 12. This work-
shop will focus on dry processing seeds, 
led by Katie wilkins, the market grower 
for Coffelt farm. learn how to stomp, 
thrash, shuck, beat, and winnow your 
way to a nice clean bunch of seed for 
crops like beans, corn, small grains, root 
vegetables, brassicas, and lots more. 
we’ll also tailor discussion about basic 
growing and pollination needs to crops 
that interest you. The workshop will take 
place at Coffelt farm from 10 a.m. to 
noon and a $5 donation is suggested to 
cover material costs. please rsVp at 376-

3410, or stewards@coffeltfarm.org.

Choosing The Right Fabric For Your 
Project: monday, Oct. 13. success with a 
sewing project depends on a lot of fac-
tors, but none is more important than 
choosing the right fabric. You will receive 
a swatch kit with different kinds of fab-
rics. discuss knits, wovens, felted fabrics 
and more, and learn about which kinds 
of fabrics can be dyed and what kinds of 
dyes to use, and put together a small fab-
ric testing kit for you to take home. Cost 
is $30, instructor renee sherrer. 6 p.m. 
ragfinery, 1421 N. forest street, belling-
ham, www.ragfinery.com

Know and Grow Workshop: The 
World of Begonias – So Many Kinds 
to Choose From! Tuesday, Oct. 14. di-
xie mitchell, local master gardener and 
begonia expert, will talk about growing 
begonias and how you can enjoy these 
lovely plants. This workshop is free and 
open to the public. 1 p.m. wsu mount 
Vernon NwreC, 16650 washington 536, 
mount Vernon. presented by skagit wsu 
master gardeners. 

Heal with Aboriginal Secrets with 
Robbie Holz: Tuesday, Oct. 14. 6:30 p.m. 
3rd floor of the skagit food Co-op build-
ing, room 309. pre-register at (360) 336-
5087, ext. 139.

Caribbean Kitchen: East Indian, West 
Indian with Sarah Chan: Tuesday, Oct. 
14. sarah Chan draws on her Trinidadi-
an roots to create east indian dishes as 
they’ve been adapted in the Caribbean. 
enjoy eggplant fritters (baiganee), lamb 
curry, coconut curry green beans, tama-
rind chutney, and paratha (indian bread). 
6 p.m. $39 per person. Cordata Co-op, 
bellingham. register at (360) 383-3200.

Small Dishes of the World: Basque 
Tapas with Jesse Otero: wednesday, 
Oct. 15. explore the unique basque tapas 
culture known as pinxtos. Chef Jesse will 
demonstrate garlicky sautéed shrimp, 
baked mushrooms in herbs and butter, 
olive oil grilled bread with roasted olives 
and cauliflower, and more. a $7 wine op-
tion is payable at class. $39 per person. 
6 p.m. Cordata Co-op, bellingham. regis-
ter at (360) 383-3200.

Common Threads 5th Annual School 
Garden Harvest Dinner: Thursday, Oct. 
16. Celebrate healthy kids and healthy 
food. The meal will be kid-grown and 
kid-prepared, with produce coming from 
Common Threads’ 13 partner school gar-
dens. all members of the community are 
welcome. Cooking begins at 4 p.m. and 
dinner will be served at 6 p.m. a tour 
of the thriving whatcom middle school 
garden, live music and fun food-related 
activities also included. $5 suggested 
minimum donation. 6 p.m. whatcom 
middle school, bellingham. rsVp at (360) 
927-1590 or at harvestdinner@common-
threadfarm.org.

25th annual Fall Craft & Antique Show: 
Thursday through saturday, Oct. 16-18. 
more than 100 crafters and vendors on 
site, including handcrafted gifts, home 
decor, vintage treasures, and gour-
met delights. Northwest washington 
fairgrounds expo building, 1775 front 
street, lynden. Thursday and friday 10 
a.m. to 8 p.m., saturday 10 a.m. to 5 p.m. 
general admission $6 (with return privi-
leges). for more information, visit www.
lyndencraftantiqueshow.com. 

Orchard Mason Bee Care with Valeri 
Wade: Thursday, Oct. 16. Native orchard 
mason bees are superb pollinators, visit-
ing up to 1900 flowers a day. discuss life 
cycle, housing and predators. Then we’ll 
clean some live, hibernating bees so you 
know how to best care for them. Valeri 
wade has worked with mason bees for 
nearly 20 years. 6:30 p.m. $7 per person. 
downtown Co-op, bellingham. 

Goblin Splash: friday, Oct 17. Celebrate 
halloween pool side at forest park 
swim Center’s spook-tacular event. Toss 
pumpkins, win prizes, enjoy halloween 
fun while you treat our local food bank to 
fuller shelves. bring a generous canned 
food or monetary donation, and you can 
swim for free. prizes and refreshments 
available. proceeds benefit the Volun-
teers of america everett food bank. 7 to 
8:30 p.m. forest park swim Center, 802 e. 
mukilteo blvd.

Fiber Fusion: saturday and sunday, 
Oct. 18-19. Two days of fiber, education 
and fun. free admission. fleece (alpaca, 
wool, mohair, llama and angora) shows 
and sales, as well as free demonstrations 
throughout the weekend, a wide variety 
of classes, over 60 fiber-related vendors, 
a live fiber animal exhibit, fiber arts con-
test, people’s choice photo contest, spin-
in and more. see www.fiberfusion.net.

Making Hard Cider: saturday, Oct. 18. in 
this 3-hour workshop, see the basic pro-
cedures for fermenting fresh cider into 
hard cider. discuss equipment needs, 
apple varieties and blends, yeasts and 
sanitation. Tasting too. registration re-
quired. must be 21 or over to participate. 
$30 workshop fee. 1 p.m. Cloud moun-
tain farm Center, everson. Call (360) 966-
5859 or see www.cloudmountainfarm-
center.org. 

Sno-Isle Food Co-op’s Annual Meet-
ing: saturday, Oct. 18. enjoy light fare, 
beverages, and voting. 2 to 5 p.m. sno-
isle Natural foods Co-op, 2804 grand 
avenue, everett,(425) 259-3798.

Fabulous Fermented Foods: saturday, 
Oct. 18. learn how to introduce healthy 
bacteria with delicious fermented foods. 
Katharine gauthier and ann darlin lea-
son, both Certified food preservers, will 
cover the basic fermentation process by 
demonstrating a simple sauerkraut rec-
ipe and will discuss the health benefits 
of fermented foods. students will leave 
class with their own jar of sauerkraut to 
ferment at home. The class will begin 
with appetizers and a cocktail. $30 per 
person. 3 p.m.  gretchens Kitchen, mount 
Vernon. see gretchenskitchen.com

Mark Ryan Winery tasting: saturday, 
Oct. 18. Tasting starts at 2 p.m. mark ryan 
winery (woodinville, wa). seifert and 
Jones, bellingham. sjwinemerchants.
com, (360) 393-3271.

Hedgerows and Habitats: saturday, 
Oct. 18. Join ani gurnee of aulos design 
to learn how different hedging plants 
create distinct ecosystems that can sup-
port a variety of wildlife in your garden. 
reservations required, (360) 466-3821. 
Class fee $8. 11 a.m. Christianson’s Nurs-
ery, 15806 best road, mount Vernon. 
 
Sew A Lined Zipper Bag: saturday, Oct. 
18. These bags are so easy to make and 
great for getting organized. learn how 
to put a zipper in a lined bag (or two 
or three). lots of styles to choose from.  
Cost is $30, instructor renee sherrer. 
10 a.m. ragfinery, 1421 N. forest street, 
bellingham, www.ragfinery.com

Bellingham’s Wild Mushroom Show: 
sunday, Oct. 19. sponsored by North-
west mushroomers association. pacific 
Northwest forests and fields are filled 
with thousands of different kinds of 
mushrooms and you can experience 
hundreds of them at this fun, fam-
ily event. displays of locally collected 
mushrooms, identification information, 
talks and presentations and much more. 
Noon to 5 p.m. at the bloedel donovan 
Community building, 2214 electric ave, 
bellingham. admission is $5 for adults, 
$3 for students/seniors, free for children 
under 12. for show information or to vol-
unteer at the event, contact maggie at 
(360) 724-3158.

Laminate Doughs: monday, Oct. 20. 
learn the process behind making but-
tery, flaky croissants and danish with the 
chefs from the sweet and savory pop-up 
bakery. $35 per person. 6:30 p.m. gretch-
ens Kitchen, mount Vernon. see www.
gretchenskitchen.com.

Food for Change documentary film: 
Tuesday, Oct. 21. The film focuses on 
food co-ops as a force for social and 
economic change in american culture. 
special screening as part of doctober at 
the pickford. 5:30 p.m. filmmaker steve 
alves in attendance. film starts at 6:30 
p.m. purchase tickets at www.pickford-
filmcenter.org. 

On Cabbage with Robert Fong: Tues-
day, Oct. 21. There is nothing like great 
home cooking, and guest pat doering‘s 
time-honored hungarian cabbage rolls 
simmered with spare ribs and sausages 
illustrate that. her complementary side 
dishes and Chef fong’s new-school 

Oct. 16-18: more than 100 crafters and vendors on site, in-
cluding handcrafted gifts, home decor, vintage treasures, 
and gourmet delights. Northwest washington fairgrounds 
expo building, 1775 front street, lynden. Thursday and 
friday 10 a.m. to 8 p.m., saturday 10 a.m. to 5 p.m. general 
admission $6 (with return privileges). for more informa-
tion, visit www.lyndencraftantiqueshow.com. 

Lynden Fall Craft & Antique Show

Oct. 18: in this 3-hour workshop, see the basic proce-
dures for fermenting fresh cider into hard cider. discuss 
equipment needs, apple varieties and blends, yeasts and 
sanitation. Tasting too. registration required. must be 21 
or over to participate. 
$30 workshop fee. 1 
p.m. Cloud mountain 
farm Center, everson. 
Call (360) 966-5859 or 
see www.cloudmoun-
tainfarmcenter.org. 

Making Hard Cider



rooms. Visit with vendors, attend lec-
tures and watch demonstrations. free 
admission. 10 a.m. to 5 p.m. floral hall 
at forest park, 802 e. mukilteo blvd., ev-
erett. for more information, visit www.
scmsfungi.org.

26 – peonies! – master gardener educa-
tion series (1 – 2:30 pm)
learn all about peony culture: planting, 
fertilizing, watering, best location, etc. 
. and because we always want mOre… 
how to divide these divine, long lived 
plants! presenter for this seminar are bill 
Cromley. bill is a master gardener from 
bend, Oregon and a peony aficionado! 
he is expert at using these practices and 
techniques for rewarding peony garden-
ing. This seminar free and qualifies for 
continuing education for master gar-
deners. Click here for the complete 2014 
wsu island County master gardener 
education series.

The Great Pumpkin Glow: sunday, Oct. 
26. receive a free pumpkin to carve at 
our glow (carving tools provided). gath-
er ‘round the pumpkins just before they 
are ready to be lit for story time, told by 
Craven farm’s famous friendly harvest 
witch. pumpkins will be lit at 6:30 p.m. 
and are ready to be taken home at 7 p.m. 
Craven farm, snohomish. see www.cra-
venfarm.com

Concrete Ghost Walk: saturdays in Oc-
tober. part historical, part story telling 
walking tour of downtown Concrete. 6 
to 8 p.m. be dressed for the weather and 
prepared to walk. participants must be at 
least 13 years old and minors need to be 
accompanied by an adult. $10 per per-
son. for more information, call (360) 853-
8767 or visit concrete-wa.com/events.

Seventh Generation Supper: Tuesday, 
Oct. 28. Join Transition fidalgo & friends 
for a community supper at 5:45 p.m. at 
the anacortes senior Center. Open to all 
and welcome; no reservations necessary. 
suggested supper donation $5/adult; 
$3/10 and under. please bring your own 
place settings. see transitionfidalgo.org. 

Rustic French with Karina Davidson: 
Tuesday, Oct. 28. enjoy  rustic yet el-
egant dishes from france, including 
hors d’oeuvre of tapenade crostini, salad 
verte with a mustard vinaigrette and Ju-
lia Child’s potage parmentier, pork me-
dallions with Calvados sauce served with 
lemon herbed rice and flourless choco-
late cake  with red wine raspberry sauce. 
a $7 wine option is payable at class. $39 
per person. 6:30 p.m.  downtown Co-op, 
bellingham. register at (360) 383-3200.

Small Dishes of the World: Meze with 
Jesse Otero: Thursday, Oct. 29. enjoy 
some traditional meze offerings such 
as grilled flat bread with lamb and to-
matoes, lebanese garlicky lentil salad, 
charred eggplant with sesame and yo-
gurt and a few surprises.  a $7  wine op-
tion is payable at class. $39 per person. 
Cordata Co-op , bellingham. register at 
(360) 383-3200.

Natural Approaches to Arthritis: 
Thursday, Oct. 30. 6:30 p.m. Class meets 
on the 3rd floor of the skagit Valley food 
Co-op building, room 309. register at 
(360) 336-5087, ext. 139. 

NOVember

La Conner Art’s Alive!: saturday and 
sunday, Nov. 2-3. View the work of nu-
merous Northwest artists. 10 a.m. to 9 
p.m. saturday and 10 a.m. to 4 p.m. sun-
day. Call (360) 466-4778 or visit www.art-
salivelaconner.com.

Art’s Alive! and Holiday Open House: 
saturday and sunday, Nov. 1-2. artists, 
live music, cheese tasting, fresh cider and 
cookies and a class on designing contain-
ers for winter interest fill the weekend at 
Christianson’s Nursery. (some events are 
saturday only.) Christianson’s Nursery, 
15806 best road, mount Vernon. for a 
schedule, see www.christiansonsnurs-
ery.com or call (360) 466-3821.

Cascadia Mushrooms Hands-On Work-
shop: sunday, Nov. 2. learn how to grow 
delicious mushrooms at your home, 
school or business. get practical growing 
techniques and behind-the-scenes view 
of the mushroom species we grow. Q&a 
time, and a lot of hands-on sctivities. all 
supplies provided and each student will 
take home several growing projects. 
bring a lunch, we will provide some 
snacks and coffee/tea/water. $60 per 
person. signs up online at www.casca-
diamushrooms.com; click on workshops.

Modern Twists on Polish Classics: Tues-
day, Nov. 4.  in this class with the staff 
from the newly opened anelia’s in la 
Conner, students will learn to make tra-
ditional polish pierogi dough and fillings 
with Jennifer ferry, owner and grand-
daughter of restaurant namesake anelia. 
head Chef ben guadagnoli will put a 
Northwest twist on these polish classics 
with fresh, local ingredients and teach 
students how to make kale chips, and a 
seasonal salmon dish that pairs with the 
pierogies.  head mixologist Tyler moore 
will finish the evening with one of ane-
lia’s signature artisan cocktails. 6:30-8:30 
$40. gretchenskitchen.com. 

Whidbey Weavers Guild – uncommon 
Threads – Fiber Arts Sale: friday and 
saturday, Nov. 7-8.  2014 posterplease 
join us for the 11th annual sale friday, 
November 7th from 10-7 and saturday, 
November 8th from 10-4 in the main 
barn. start your holiday shopping early 
by browsing through our amazing selec-
tion of fiber arts; offering weaving, spin-
ning, dyeing, basketry, felting, knitting, 
and jewelry. purchase unique, one-of-
a-kind, hand-crafted items for yourself, 
or someone special. learn more at the 
whidbey weavers guild website.

Winter Floral Arrangements: saturday, 
Nov. 8. Join Cheryl bonsen of Christian-
son’s Nursery   and andrew pickens as 
they combine their talents to create win-
ter interest table tops for the upcoming 
holidays. fresh greens and cuttings from 
the garden will be transformed into bou-
quets for any gathering. 11 a.m. to noon. 
Christianson’s Nursery, 15806 best road, 
mount Vernon. Class fee $8. reservations 
required. (360) 466-3821, www.christian-
sonsnursery.com.

Kids Giant Garage Sale: saturday, Nov. 
8. Vendors wanted age 18 years and 
under. Clean out your room, earn some 
money, trade with other booths,  and 
have a great time selling your “already 
been loved” items. Toys, books, video 
games, bikes, sports equipment, cloth-
ing, etc. and more. 9 a.m. to noon. booth 
space (8x8 ft w/6ft table) is $15. pre-reg-
ister by Oct. 30 with burlington parks and 
recreation at 755-9649. 

charred and braised cabbage with crème 
fraiche, will make for an evening of good 
eating and storytelling. an $8 wine op-
tion is payable at class. $39 per person. 
6:30 p.m. downtown Co-op, bellingham. 
register at (360) 383-3200. 

Putting Your End of Life Affairs in 
Order, Naturally -- with Jodie Buller: 
Tuesday, Oct. 21. discuss pre-planning 
ideas and natural burial practices. 3rd 
floor of the skagit Valley food Co-op 
building, room 309. 6:30 p.m. register at 
(360) 336-5087, ext. 139. 

Fall Favorites from the Treehouse 
Bistro: wednesday, Oct. 22. Chef david 
burdette from the Treehouse bistro in 
la Conner will cook a savory cheese-
cake topped with a tomato Chardonnay 
preserve, buttery crostinis, and honey 
spiced walnuts.  students will learn the 
secret to his award winning mushroom 
soup – a signature dish at his restau-
rant. 6:30 p.m. $40 per person. gretch-
ens Kitchen, mount Vernon. see www.
gretchenskitchen.com.

Empowerment with Essential Oils 
with Michelle Mahler: wednesday, Oct. 
22. 6:30 p.m. 3rd floor of the skagit Valley 
food Co-op building, room 309. register 
at (360) 336-5087, ext. 139. 

Raw Tricks and Treats with Bruce 

Horowitz: Thursday, Oct. 23.  includes 
mesquite fudge fondue, chocolate hemp 
truffles, outrageous peppermint patties, 
maca blondies and lucuma cherry drops.  
everybody leaves with a goodie bag. $39 
per person. 6:30 p.m. Cordata Co-op, 
bellingham. register at (360) 383-3200. 

5th Annual Northwest Garden Bling 
Lighting Event: friday through sun-
day, Oct. 24-26. Northwest garden bling, 
44574 hwy 20, Concrete. Call (360) 708-
3279.

4th Annual Snohomish Brewfest: fri-
day and saturday, Oct. 24-25. friends, 
food, brews and tunes. all proceeds 
benefit the snohomish senior Center.  
snohomish event Center, 1011 second 
street, snohomish. see www.snoho-
brewfest.com.

Permaculture Series: Front Yard Farm-
ing – Turning Lawn Into Perennial 
Food: saturday, Oct. 25. enjoy part one 
of three workshops (fall/winter/spring) 
intended to transform your lawn area 
to a sustainable purpose by establishing 
edible tree guilds and food alternatives 
on a small or large scaled design. learn 
strategies from Certified permaculture 
designer Nancy Chase of shambala farm 
and edible Nursery on Camano island. 
Class fee $8. 11 a.m. to noon, Christian-
son’s Nursery, 15806 best road, mount 

Vernon. reservations required, (360) 
466-3821. 

Fall Color Walk with John Christian-
son: saturday, Oct. 25. Join John Chris-
tianson on a tour to enjoy and learn 
about the fabulous fall colors of leaves 
and berries in the nursery’s display gar-
dens and at the adjoining la Conner 
flats. make sure to dress for the weather 
and wear good shoes that can take the 
mud. meet in front of the schoolhouse. 
1 p.m. Christianson’s Nursery, 15806 best 
road, mount Vernon.
reservations requested, (360) 466-3821.

Holiday Gifts from the Kitchen with 
Cindy McKinney: saturday, Oct. 25. 
Cindy will demonstrate the creation of 
a wide array of gifts from the kitchen 
including ginger pear jam, apple pie 
moonshine, foggies (a cross between 
fudge and a brownie), quick bread in 
a bottle, build-your-own bark candies, 
spice blends, and more. 11 a.m. Cordata 
Co-op, bellingham. $39 per person. reg-
ister at (360) 383-3200. 

Essential Oils as Gifts for Family and 
Friends: saturday, Oct. 25. learn how 
to use oils to make gifts for friends and 
family. 1 p.m. sno-isle Natural foods Co-
op, 2804 grand avenue, everett, (425) 
259-3798.

Harvest Your Hobby Swap Meet: sat-
urday, Oct. 25. formally the scrapbook-
ing swap meet, but open now to more 
hobbies, crafts, etc. Vendors wanted 
that have supplies for knitting, quilting, 
beadwork, sewing, scrapbooking, card 
making, etc.  rent an indoor booth for 
$25 (electricity/table included). 9 a.m. to 
noon. register by Oct. 15 with burlington 
parks and recreation. Call 755-9649 or 
see www.burlingtonwa.gov/recreation.

Herbal Skin Nourishment Salve and 
Body Oil Class: saturday, Oct. 25. linda 
Quintana, owner of wonderland Tea and 
spice, will introduce you to healing herbs 
and teach you how to make a salve and 
oil. participants will take home samples. 
space is limited, register online at wCls.
org. 1 p.m. south whatcom library event 
held in the sudden Valley YmCa multi-
purpose room, 8 barn View Ct., sudden 
Valley, gate 2, (360) 305-3600.

Food Hub Conference:  Pioneering 
New Direct Relationships Between 
Farmers and Buyers: saturday, Oct. 
25. personnel in regional food systems 
development share their experiences, 
thoughts, and strategies for creating 
greater community access to locally pro-
duced food.  presenters will represent 
food hubs, supermarkets, institutional 
food service, farm to school initiatives, 
and communities-in-need programs. 9 
a.m. to 4:30 p.m. maple hall Conference 
Center, 104 Commercial, la Conner. $20 
for a day-long conference, this covers 
the cost of lunch and refreshments. This 
workshop is sponsored by usda, Com-
munity food CO Op, sno isle food Co-op 
and  Northwest farm Credit services. 

Snohomish County Mycological Soci-
ety Mushroom Show: sunday, Oct. 26. 
sponsored by the snohomish County 
mycological society in cooperation with 
everett parks & recreation. mushrooms 
are collected in season and placed on 
display. The public is welcome to bring 
their own discoveries for possible iden-
tification by an expert. learn to identify 
more than 100 different types of mush-



Send event info to editor@grownorthwest.com

Canning for the holidays: saturday, Nov. 
8. preserved foods make excellent host-
ess and holiday gifts.  in this class with 
Certified food preservers Katharine 
gauthier and ann darlin leason, stu-
dents will learn a variety of canning reci-
pes for the holidays and creative packag-
ing ideas to help create the perfect gift. 
The class will begin with appetizers and 
a signature cocktail that will be a perfect 
for holiday season. 3 p.m. $30 per per-
son. gretchenskitchen.com.

Conifer Walk with John Christianson: 
saturday, Nov. 8. Conifers add so much 
variety and interest to our year-round 
gardens; join John Christianson on a ca-
sual tour to enjoy and learn about many 
great conifers in the nursery’s display 
gardens and at adjoining la Conner 
flats. dress for the weather and wear 
good shoes for muddy spots. 1 to 2 p.m. 
Christianson’s Nursery, 15806 best road, 
mount Vernon.
reservations requested. Call (360) 466-
3821.

Homemade Gnocchi and Other Ital-
ian Treats: Tuesday, Nov. 11. in this class 
with Jose santana, chef from la Traviata 
in la Conner, students will learn to make 
the traditional italian potato dumplings, 
known for their light, airy texture and 
versatility.  Chef santana will pair the 
gnocchi with the classic chicken piccata 
in a light white wine, lemon and caper 
sauce and seasonal salad. 6:30-8:30 $40. 
gretchens.

Bow Little Holiday Festival: saturday, 
Nov. 15 local gifts that you won’t find 
anywhere else. 35 local produce, craft 
and art vendors, delicious hot food, free 
spiced cider and music all day.  10 a.m. 
to 4 p.m. beau lodge, 17581 wood rd., 
bow. Visit bowlittlemarket.wordpress.
com.

Following the Flowers from Paris 
to Pompeii: saturday, Nov. 15. Take a 
springtime tour through gardens of 
france and italy with Kathy hirdler of 
floribunda designs. 11 a.m. to noon. 
Christianson’s Nursery, 15806 best road, 
mount Vernon. Class fee $8. reservations 
required, call (360) 466-3821.

Scandinavian Cookie Party: saturday, 
Nov. 15.  it’s time again for gretchens 
annual scandinavian Cookie party! stu-
dents will arrive to platters of traditional 
holiday cookies to munch on while our 
instructors demonstrate how to make 
delicate and delicious krumkakes and 
traditional lefse for the holidays.  stu-
dents will get a chance to work hands on 
in the kitchen, rolling krumkake and flip-
ping lefse and will leave with recipes and 
treats to enjoy at home. 10 a.m. to noon. 

Holiday Rosehip Wreath-making 
Workshop: saturday, Nov. 15. Join laura 
Campbell in this hands-on workshop to 
learn how to create a beautiful rose hip 
wreath for your holiday decorations. all 
materials are included in the class fee. 
students need to bring pruners, gloves 
and enthusiasm. reservations required, 
(360) 466-3821. Class fee $49. 1 to 2:30 
p.m. Christianson’s Nursery, 15806 best 
road, mount Vernon. 

Focus on Farming Annual Conference: 
Back to the Farm: Thursday, Nov. 20. The 
conference will feature keynote speak-
ers, industry trade show, networking op-
portunities and 24 great workshop class-

friday through sunday, Nov. 28-30 and 
saturday to sunday, dec. 6-7. annual 
holiday boutique at the whidbey island 
fairgrounds. friday 2 to 7 p.m., saturday 
and sunday 10 a.m. to 3 p.m. Vendors 
wanted. see   www.whidbeyislandfair.
com.

Small Business Saturday: saturday, 
Nov. 29. 

Nineteenth Annual Holiday Tea at 
Christianson’s Nursery: saturday, Nov. 
29. share in a holiday tradition in Chris-
tianson’s 1888 schoolhouse with tea, 
cider and assorted delicacies, a forest-
theme décor, candlelight and the live 
music of autoharpist bob harper and 
violinist dennis burkhardt. Complimen-
tary, but reservations required; call for 
one of the four seatings. donations will 
benefit friendship house in mount Ver-
non. Noon to 5 p.m. Christianson’s Nurs-
ery, 15806 best road, mount Vernon. 
360-466-3821, www.christiansonsnurs-
ery.com. arrival of father Christmas 10 
a.m. to 3 p.m. at the nursery. 

Greenbank Farm Holiday Market: sat-
urday and sunday, Nov. 29-30 and sat-
urday and sundays, dec. 7-8, 14-15 and 
21-22. enjoy holiday music and warm 
beverages while perusing quality hand-
made products produced locally. Tractor 
lighting and caroling with brothers Vern 
and Karl Olsen. santa every saturday 
from 11 – 1. if you have any questions, 
or would like to be involved, contact us 
at artskully@gmail.com. greebank farm.  
http://greenbankfarm.biz/calendar/holi-
day-market/

Holiday Wreath-making Classes with 
Karen Harper: saturday, Nov. 29. 11 a.m. 
to 4 p.m. Christianson’s Nursery, 15806 
best road, mount Vernon. use wreath-
making machines and get practical and 
inspiring help from designer Karen harp-
er. These are one-hour classes (starting at 
11 a.m., noon, 1 p.m., 2 p.m. and 3 p.m.). 
greens are sold by the pound or feel 
free to bring your own. The cost of one 
wreath form is included in the class fee 
($8). wear warm clothing and bring your 
own pruners and gardening gloves. res-
ervations required. Call (360) 466-3821. 

es in six industry tracks. Open to all types 
of farming and levels. evergreen state 
fairgrounds in monroe. includes 17,000 
square food trade show with businesses, 
organizations, and others. for more in-
formation, see http://www.snohomish-
countywa.gov/1399/focus-on-farming.

8th annual Holiday Farmers Market: 
saturday and sunday, Nov. 22-23. local 
produce, foods, gift ideas, crafts, and 
much more. door prizes, live music, free 
admission. 10 a.m. to 4 p.m. brought to 
you by the anacortes farmers market 
at the anacortes port warehouse (north 
end of Commercial ave.) see anacortes-
farmersmarket.org. 

Burlington Holiday Vendor Market: 
saturday, Nov. 22. Vaiety of goods and 
gift ideas from 10 a.m. to 4 p.m. Ven-
dors wanted. pre-register by Nov. 12 
with burlington parks and recreation at 
755-9649. see www.burlingtonwa.gov/
recreation.

Japanese Design Principles for West-
ern Gardens: saturday, Nov. 22. Join 
hans wressnigg of Niwa Japanese-
inspired landscapes  to gain an under-
standing of these principles and how 
to make them relevant in your garden 
environment. 11 a.m. to noon. Christian-
son’s Nursery, 15806 best road, mount 
Vernon. reservations required, (360) 
466-3821. Class fee $8. www.christian-
sonsnursery.com. 

Skagit Wine & Beer Festival: saturday, 
Nov. 22. wines and microbrews from re-
gions throughout washington, including 
local skagit County wineries as well as 
appetizers, chocolate and cheese sam-
plings made right in skagit County. 4 
to 8 p.m. Vip from 3 to 4 p.m. best west-
ern plus skagit Valley inn & Convention 
Center, 2300 market st. mount Vernon. 
Tickets are $40/60 per person or $70/110 
per couple. sponsored by mount Ver-
non Chamber of Commerce. see www.
mountvernonchamber.com.

Annual Cheese and Gift Bazaar: sat-
urday and sunday, Nov. 22-23. unique 
gifts and over 30 varieties of cheeses. 
everybody’s store, Van zandt. see www.
everybodys.com. 

2014 Country Christmas at the Fair: 
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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 
Good Earth Pottery: bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 harris ave., www.goodearthpots.com.
Mountainside Gardens is a local gallery/gift 
shop between Kendall and maple falls, mt. 
baker hwy. (360) 599-2890, www.mountainsi-
degardens.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
Breadfarm: makers of artisan loaves and 
baked goods. 5766 Cains Court in bow. prod-
ucts 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. (360) 734-3884 / 1323 railroad avenue, 
bellingham / www.mallardicecream.com 
Mount Bakery: family owned bakery and cre-
perie. 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
3 BDRM LARGE COuNTRY farm house that 
has been beautifully restored, bellingham.  
Visit www.tourfactory.com/1057174.
BELLINGHAM CONDO: spotless 3-bed 3-bath 
townhouse in central location convenient to 
downtown, galbraith and wwu. $232,500  Jeff 
braimes, Coldwell banker 961.6496
BROADWAY PARK: One-level brick home has 
3 true beds and 2 baths, detached garage and 
tons of character. $349,000  Jeff braimes, Cold-
well banker 961.6496
BELLINGHAM BuILDING LOT: rare serviced 
lot in neighborhood of fine homes east of 
i5. $75,000  Jeff braimes, Coldwell banker 
961.6496
place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!

Beer, cider, 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.
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
Valley Farm Center: family-owned farm and 
pet supply. 305 freeway dr, mount Vernon. 
(360) 336-3123, valleyfarmcenter.com.

Garden supplies & Nurseries
Azusa Farm & Garden: skagit Valley’s elegant 
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. everything 
on sale in september! see www.kentsgarde-
nandnursery.com.
place your ad here. 25 words for $10. Contact 
editor@grownorthwest.com. 

Building & construction
Babbitt Construction: serving whatom, 
skagit, san Juan and island counties since 
1993. licensed and bonded. (360) 676-6085, 
www.babbittconstruction.com. 
Skagit Building Salvage: used building ma-
terials and more. buy, sell, trade. 17994 sr 536, 
mount Vernon. 360-416-3399. Open mon-sat 
10-5:30. www.skagitbuildingsalvage.com.

Bees, honey & pollination services
RENT HONEYBEES: rent a single hive of hon-
eybees to pollinate your backyard garden, 
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 beekeep-
ing since 2008! different varietals of country 
and city honey, 100% pure beeswax candles, 
chapstick, and more. 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. 
Three Rivers Cooperative School: Now en-
rolling K/1st. see threeriverscooperative.com. 

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
Akyla Farms: it’s not just what you eat, it’s what 
your food eats. Offering poultry and pork, as 
well as goat brush control. Contact us at barn-
yard@akylafarms.com.
place your ad here. 25 words for $10. Contact 
editor@grownorthwest.com. 
Osprey Hill Farm: acme-based farm offering 
Csa, poultry, vegetables, and more. Osprey 
hill butchery, our sister business, is now open 
for business and we are taking reservations for 
poultry processing dates. see www.ospreyhi-
llfarm.com.
Stoffel Family Farm: pork available. southern 
breakfast, hot italian, chirizo, ground pork. ar-
lington, (360) 652-8176.
Triple A Cattle Co: local producer of all Natu-
ral limousin beef sold in quarters or halves, cut 
to your specifications. available year-round in 
arlington. Contact (425) 238-4772 or tripleacat-
tleco@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

Jay Irwin Land use Consulting: serving bell-
ingham and northwest washington. Over 15 
years experience. (360) 410-6745, www.irwin-
landuse.com.
Oyster Creek Canvas Company: full service 
canvas and industrial sewing shop special-
izing in marine canvas. recreational and 
outdoor fabrics, patterns, foam, webbing, 
hardware, industrial sewing, repairs. (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. 

seafood
Skagit’s Own Fish Market: fresh dungeness 
crab, fish, clams, mussels, oysters, shrimp, scal-
lops, and more. daily lunch specials. Thank you 
for supporting local! (360) 707-2722, 18042 
hwy 20, burlington. skagitfish.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.
get in grow! place your ad here. 25 words for 
$10. Contact editor@grownorthwest.com. 

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
Adrift Restaurant: adrift uses the bounty of 
the skagit Valley and the surrounding waters 
to create memorable meals. 510 Commercial 
ave., anacortes. (360) 588-0653.
Bayou on Bay: dedicated to bringing belling-
ham a unique Cajun and Creole dining experi-
ence. 1300 bay st. bellingham. 360-75-baYOu, 
bayouonbay.com. 
Brandywine Kitchen: local ingredients, 
hand-cut fries, baguette sandwiches, beer 
and wine, entrees. happy hour 3-6 weekdays. 
1317 Commercial, bellingham. (360) 734-1071, 
brandywinekitchen.com. 
Corner Pub: NOw OpeN after months-long 
remodel! great food, music and more. 14565 
allen west rd, bow. (360) 757-6113
Milano’s: italian restaurant in beautiful gla-
cier. 9990 mt baker hwy, (360) 599-2863.
Nell Thorn Restaurant: local, delicious, 
handmade food. 116 south first street in la 
Conner. (360) 466-4261
StrEAT Food: Trailer regularly parked in the 
bellingham area; eatery open at bellingham 
Cruise Terminal. see streatfood.me for loca-
tions, menu and information. 
The Table: featuring fresh pasta made by the 
bellingham pasta Company. 100 N. Commer-
cial st., bellingham. bellinghampasta.com

Next Issue: NOV. 2014
Deadline: OCT. 21

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

IntErEStEd In advErtISInG?

education & Learning

Fiber Fusion: saturday and sunday, Oct. 18-
19. Two days of fiber, education and fun. free 
admission. fleece shows and sales, free dem-
onstrations, variety of classes, over 60 fiber-
related vendors, a live fiber animal exhibit, a 
fiber arts contest, and more. see www.fiberfu-
sion.net.
NW Handpsun Yarns: where all things fiber 
are found. Your downtown yarn shop! 1401 
Commercial st., bellingham. (360) 738-0167, 
www.nwhandspunyarns.com.
Spinner’s Eden Farm: we raise award win-
ning registered CVm (California Variegated 
mutant)/romeldale sheep in bellingham. raw 
fleece, roving, and other wool products avail-
able. Call (360)770-6044 or see www.spinner-
sedenfarm.com.

fiber

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

Natural Burial

Berries
Cascadian Farm: roadside stand offering va-
riety of berries, ice cream, and more. between 
rockport and marblemount. (360) 853-8173.

Animals & services
Maggi’s Farrier Service: specializing in the 
gentle handling of your horses. maggi holbert, 
(360) 333-2467, maggiholbert@gmail.com. 






