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Nov. 29, 2014
What’s on your list?

Make it a tradition to shop at small, local businesses.

sUBsCrIPtIoNs: To get Grow Northwest by mail, visit our web store at www.grownorthwest.com or clip out the form in this month’s issue. 
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edItor’s Notes

November 2014
Volume  5, Number 7

“Let us be grateful to people who 
make us happy; they are the 
charming gardeners who make our 
souls blossom.” –Marcel Proust 

Welcome November. This 
time of year brings a lot 
of holiday happenings, 

and we invite readers to par-
ticipate in some of our upcoming 
plans.   

Holiday sponsorships: We’re 
in the process of coordinating 
Grow’s annual holiday sponsor-
ships. If you want to help donate, 
or purchase a gift for a child, 
family, or adult, please contact us. 
We have a specific gift wish list to 
work from, and are also accepting 
gift certificates and food items. 
We deliver directly to recipients, 
whom greatly appreciate the 
kindness from their neighbors and 
community. Thank you. 

Cover contest: We are accept-

ing submissions for our December 
cover contest through Nov. 20. We 
request color photos be seasonal 
and festive in content, taken with-
in our northwest corner, and of 
high quality. The winner receives a 
gift basket.  

Traditions, recipes and pho-
tos: We welcome readers to share 
their family traditions, recipes and 
photos with us. The deadline is 
Nov. 20. 

To help with holiday sponsor-
ships, enter the cover contest, or 
submit information for our De-
cember issue, please contact me at 
editor@grownorthwest.com.

I hope you are all enjoying the 
autumn season and have a happy 
Thanksgiving holiday with your 
loved ones. Thank you for reading 
and supporting our local paper. 
See you next month. 

Many thanks, Becca
editor@grownorthwest.com

Seeking contributing writerS for how-to, craft and 
cooking articles. For more information, or to send your resume, 
contact editor@grownorthwest.com.   
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Meat questions
i read the poultry butchering article 

and found it to be very informative. the 
step-by-step butchering pictorial was 
very helpful. fortunately, a lot of people 
are becoming aware of where their food 
comes from these days, but judging from 
the grocery store aisles we still have a 
long way to go to being able to buy “lo-
cal” products. Many items are simply not 
available. we must personally seek out 
the foods we want and buy from the 
farmer. 

Your article left me with a few ques-
tions, mainly do you know how much 
poultry is raised locally for local con-
sumption each year? Beef? how do 
prices compare to non-local items at the 
grocery store?

it seems to me that there is a lot of in-
terest for these products, and that local 
farmers are producing them. it will be in-
teresting to see what local demand and 
consumption look like in coming years 
and how it all progresses.

–Larry McCauley, Bellingham

(Editor’s note: Thank you Larry. We will 
have more information about local meat in 
our January issue, including beef offerings 
and butchering options; two new mobile 
units have also launched in recent months. 
We are also continuing to interview farm-
ers and compile year-to-year meat num-
bers in order to have a general sense of 
how much is being produced locally for the 
public, as well as comparative values and 
purchase prices.)

Freezer paper 
stencils a success

the article about freezer paper stencils 
was great! i made a bag for myself and it 
was so easy and fun. anyone can do it! 
this is a pretty gift idea for Christmas. i 
am going to try out small fabric gift bags.

–Patricia   Benson, Whatcom

Positive read
i want you to know that when i read 

your paper i feel like DoiNg something. 
when i first picked up a copy of Grow 
Northwest, i thought it was about pretty 
flowers or something. i wasn’t sure i’d 
be interested in your material. well, i’ve 
become a dedicated reader. there are 
plenty of flowers in your pages, but the 
real beauty is in the content - everything 
is blossoming or wanting to blossom. 
thank you for the positive read.

–Ben Graham, Mount Vernon

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. 
photos welcome.

IN the maIL
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A brief look at related news, business and happenings 

Skagit Heritage Barn map updated
sKagit – the skagit County historical Museum has released an 
updated version of their award-winning heritage Barn map.  these 
barns represent agricultural history, and have been designated 
“heritage Barns” by the washington state Department of archeol-
ogy and historic preservation. a new feature on the Barn Map is 
the onCell mobile tour.  Dial a phone number and hear an audio 
recording of the story behind the heritage Barns. sponsors include 
spane Buildings, skagit Bank and KsvR Radio – Community Radio 
for skagit County. Maps are available at the Museum, located at 
501 s. 4th street in la Conner, or at Chamber of Commerce offices 
around the area. the  Museum is open tuesday through sunday 11 
a.m. to 5 p.m. admission for non-members is $5 adults, $4 seniors 
and children 6-12, $10 family rate, and kids 6 and under free to 
enter. for more information call (360) 466-3365 or visit www.
skagitcounty.net/museum. 

Beekeeping course: Two sessions 
offered this fall, winter
EvEREtt – to help rebuild, maintain, and expand our resource 
of local pollinators and honey producers, washington state 
university snohomish County Extension and Beez Neez apiary 
supply team up each year to sponsor two sessions of the popular 
apprentice level course in the Master Beekeeper program. the 
five-week course provides a thorough introduction to beekeeping 
for novice beekeepers as well as a comprehensive refresher course 
for experienced apiculturists. the next session starts Monday 
evenings, Nov. 10 through Dec. 8, 2014 from 6:30 p.m. to 9:30 p.m. 
in McCollum park at wsu snohomish County Extension’s Cougar 
auditorium, 600 128th st sE, Everett. the five-week course repeats 
starting again on february 23, 2015. Designed to build basic 
beekeeping skills, topics covered include bee biology, equipment, 
seasonal management, identification and management of pests 
and diseases, as well as honey harvest. the overall focus will hone 
in on the unique challenges and benefits to beekeeping in west-
ern washington. participants completing the five-week course 
and passing the optional washington state apprentice Beekeeper 
level exam (open book test) will receive a certificate towards the 
Journey and Master Beekeeper levels of training along with an “ap-
prentice Master Beekeeper” patch. Each session will be taught by 
local beekeeping professionals, wsu snohomish County Extension 
entomologist Dave pehling, and Jim tunnell, owner of Beez Neez 
apiary supply in snohomish. Class size is limited and always fills 
quickly. there are just a few seats left for the November series. the 
cost for the five-week course is $90 per person. Register online at 
MasterBee2.brownpapertickets.com and MasterBee1.brownpap-
ertickets.com respectively for the November 2014 and february 
2015 sessions. You can also download the form at snohomish.wsu.
edu/master-beekeeper-apprentice and mail with your check. for 
more information on the course, contact Dave pehling, pehling@
wsu.edu, (425) 357-6019.

Taste Washington Day at Concrete Elementary School

Field Notes

Record amount donated to Food Drive
BElliNghaM – the annual feed the Need Community food Drive 
in whatcom County collected 315,493 total pounds of food for 
area food banks this year, passing the previous record of 312,000 
pounds set in 2012. the food drive supports the food banks of 
whatcom County and is the largest food drive in the area. the 
industrial Credit union, haggen inc. and the Cascade Radio group 
coordinate the effort. the drive was held oct. 13-17, and included 
thousands of contributions from businesses, communities and 
residents. “feed the Need is the largest food drive in our area and 
supports food banks across whatcom County at a time when they 
are desperately short of food and funding,” said Mike Cohen, Bell-
ingham food Bank executive director, in a press release.

Free SkillShare workshops set
BElliNghaM – people with skills to share are invited to apply to 
partner with the Bellingham public library to schedule an activity, 
demonstration or presentation through its free skillshare workshop 
program. skillshare hosts present their skills on a voluntary basis, 
and all programs are free of charge and open to the public. “we 
created flexible space for interactive activities right in the middle 
of the library,” Bellingham public library Director pam Kiesner said. 
“we designed it to be visible and inclusive, so people can walk by, 
see or hear an activity and easily join in.” Kiesner said they especially 
want to host activities that are not widely available, or are not 
typically available free-of-charge. for more information, see www.
bellinghampubliclibrary.org.

CoNCREtE – Concrete Elementary school hosted many guests at their first taste washington Day on oct. 1, celebrating washington 
farms and farmers. this special school lunch featured a menu of locally grown vegetables including Kale-idoscope salad with greens 
from Jericho farm, washington-grown corn and potatoes, and green beans from Blue heron farm. guests included County Commis-
sioner sharon Dillon, pictured with Concrete Kindergarteners, and representatives from the usDa, ospi, Community action of skagit 
County, united general District 304, Ksvu-fM, and Concrete school Board. PHoTo CouRTESy oF MARJoRiE BELL

Thank you for 
supporting local!
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For anyone looking for a Thanks-
giving turkey, several local farms 
have some available for reserva-

tion. try contacting osprey Hill Farm 
(ospreyhillfarm.com), Growing Wash-
ington (growingwashington.org), oak 
Meadows Farm (oakmeadowsfarm.
weebly.com), North Whidbey Farm 
(northwhidberyfarm.com), or Misty 
Meadows Farm (mistymeadowsfarm.
com). 

last month oak Meadows Farm 
launched their fundraiser to construct 
a small-scale mobile processing unit 
for poultry. the fundraiser ends Nov. 
13, and the project will only be funded 
if at least $5,000 is pledged. as of press 
time, it was nearly 75 percent funded.   
for more information see http www.
barnraiser.us/projects/help-me-build-
a-poultry-processing-unit.

North Whidbey Farm is now certi-
fied as a grade a Raw goat Milk Dairy. 

island Trollers of whidbey island, 
offering wild pacific troll caught alba-
core, has been named a Good Food 
Award finalist in the new category of 
preserved fish. see their website at is-
landtrollers.com. 

The Skagit Beer & Wine Festival, 
sponsored by the Mount vernon Cham-
ber of Commerce, will be held this year 
saturday, Nov. 22 at the Best western 
plus skagit valley inn & Convention 
Center. local participating vendors in-
clude: Bertelsen winery, Eagle haven 
winery, glacier peak winery, pasek Cel-
lars, samson Estates winery llC, skagit 
Cellars, tulipvalley winery, anacortes 
Brewery, aslan Brewery, Chuckanut 
Brewery, island hoppin’ Brewery, 
Kulshan Brewing Company, North 
sound Brewing, scuttlebutt Brewing 
Company, skagit River Brewery, wan-
der Brewing, Bellewood acres, Bluewa-
ter organic Distilling, Deception Distill-
ing, golden Distillery, granny strong’s 
vodkas, Mount Baker Distillery, skip 
Rock Distillers, valley shine Distillery, 
Coa Mexican Eatery, fireweed terrace 
@ Eaglemont, K’z Bistro, Max Dale’s 

steak & Chop house, skagit River Brew-
ery, golden glen Creamery and others. 
for more information, check out www.
mountvernonchamber.com. 

Chuckanut Brewery & Kitchen 
won gold for their Dunkel lager at the 
2014 great american beer festival held 
in Denver, Co. Each year, gaBf repre-
sents the largest collection of u.s. beer 
ever served, in a public tasting event 
plus a private competition.

the Port Susan Farmers Market is 
hosting a holiday food and gift show 
and are accepting vendor applications.   
the show will be a central check-out, 
retail food and gift store that will be 
open for 15 days, every friday, sat-
urday and sunday starting Nov. 29 
through Dec. 21, plus weekdays Dec. 
22-24. the purpose of the holiday Mar-
ket is to offer products that are grown/
produced and/or handmade by ven-
dors, and will be held in the theatre 
pavilion in stanwood. for more infor-
mation, contact Market Manager leslie 
Collings at (360) 202-3932 or leslie@
portsusan.org.

the Mount Vernon Downtown As-
sociation presents ladies’ Night out, 
thursday, Nov. 6 from 10 a.m. to 8 p.m. 
special events include cooking demos, 
free drawings, and discounts at 27 par-
ticipating businesses. a photography 
exhibit “voices of the Children” will 
be featured at the front gallery, 420 
Myrtle. swag bags are $5 and limited 
edition premium bags are $15. 

the Speckled Hen Country Store 
has closed after 20 years in business 
on first street in snohomish. owner 
lynda van wyk has retired. 

the deadline for submitting ginger-
bread houses in the annual contest 
during the Port of Bellingham’s Holi-
day Port Festival is Dec. 1. a number 
of categories are available for entry 
including youth, family, business, or-
ganization and others. all gingerbread 
houses will be auctioned off to benefit 
a local non-profit during the holiday 
festival Dec. 5-7 at the Bellingham 
Cruise terminal. for gingerbread con-
test entry details, see portofbelling-
ham.com/523/gingerbread-house-
Contest. 

Shambala Bakery is now open in 
the Diamond plaza mini mall on state 
street in sedro-woolley. their menu in-
cludes full vegetarian and gluten free 
options, and is available at shambala-
Bakery.com. hours are 7 a.m. to 4 p.m. 
tuesday through sunday. 

Kelly Norton, owner of Bare Bones 
Bar B Q, is growing his food truck busi-
ness into a permanent eatery offering 
drive-thru service and indoor seating 
at  the shell gas station building at 
4240 Meridian st. in Bellingham. for 
more info, see www.barebonesbarbq.
com. 

Skagit Building Salvage has 
changed hours for the winter months, 
and is now open 10 a.m. to 5:30 p.m. 
Monday thru saturday, and closed 
sundays.

Registration is still available online 
for the 40th annual Tilth Producers 
Conference, Nov. 7-9 in vancouver, 
wa. for more information, see bit.
ly/1tdzdeg. Registration at the door is 
also available.

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

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

ing conference returns 
Thursday, Nov. 20, high-

lighting agriculture education and 
information. The day includes 
24 workshops across six indus-
try tracks, a 17,000 square foot 
indoor trade show, and a lunch 
prepared with local ingredients. 

This year’s conference goes 
“back to the farm” thanks to a 
partnership with the Evergreen 

State Fairgrounds in Monroe, 
which will host the 11th annual 
event. Focus on Farming is made 
possible through the partnerships 
and sponsorships of the follow-
ing organizations: Snohomish 
Conservation District, Pierce 
County, King County,Washington 
Sustainable Food and Farming 
Network, Snohomish County 
Parks and Recreation, Snohom-
ish County WSU Extension 

and RMA (Risk Management 
Agency), USDA

The keynote speaker is re-
nowned sustainable agriculturist 
Fred Kirschenmann, who shares 
an appointment as Distin-
guished Fellow for the Leopold 
Center and as President of the 
Stone Barns Center for Food 
and Agriculture. His previous 
appointments include tenure on 
the USDA’s National Organic 
Standards Board and the Na-
tional Commission on Industrial 
Farm Animal Production. He also 
manages his family’s 1,800-acre 
organic farm in North Dakota – a 
farm that has been featured in 
National Geographic, Business 
Week and Gourmet Magazine.

Joining the conference for 
an evening of entertainment is 
Susie Oberdahlhoff, presenting 
“Kids, crops, sows and cows: 
Life happens, learn to bounce,” is 
sure to resonate with those in the 
audience trying to juggle farm life 
with relationships, parenting and 
everyday life. Susie weaves her 
four Ps of prosperity throughout 
her stories and reminds people 
of the importance of learning to 
bounce through life’s twists and 
turns.

Focus on Farming offers ag sessions, trade show
Sessions are outlined by track 

and include: 
• Business of Farming/Mar-

keting: Government Contracting 
& Produce Program Opportuni-
ties (Panel Discussion); What’s 
New for You in the 2014 Farm 
Bill?; Certification Workshop: 
Benefits of Being a Certified 
Minority and/or Women-Owned 
Business; and Working Effective-
ly with Your Processor: Getting 
Local Meat to Local Markets. 

• Hot Topics: Growing and 
Malting New Varieties of Local 
Grain; Growing Asian Medicinal 
Herbs in the Northwest; NW 
Regional Seed Systems; and Hard 
Cider for Good Times. 

• Livestock Production: 
Mobile USDA Livestock Process-
ing Units - What’s in it for me?; 
USDA Grass Fed Certification; 
Working Effectively with Your 
Processor: Getting Local Meat 
to Local Markets; and Mobile 
Poultry Processing. 

• Nursery/Greenhouse: Graft-
ing Vegetables; The New Inva-
sives; Native Plants and Water 
Quality - Opportunities to Tap 
into - and the Pros and Cons; and 
Neonicotinoids. 

• Regionalizing Our Food: 

Building Local Food Economy 
and Increasing Access Through 
Food Hubs; Mapping the Bio-
region and its Foodsheds: A 
Participatory Exercise; Western 
Washington Climate Change 
Assessment: Farmer Insight 
Needed; Strengthening Washing-
ton’s Food Systems - Challenges 
and Opportunities

• Sustainable Ag Education 
(SAgE): Agroecology Fundamen-
tals; Intercropping Methods for 
Resilient Production; Temper-
ate Agroforestry Systems and 
Practices; and Environmental 
Services of Farmland Habitat. 

The trade show includes many 
local, regional and national 
vendors. Breakfast items will be 
served by the Biscuit Box, with 
lunch made by local chefs using 
local ingredients. 

Registration for the day is $60 
per person. For more informa-
tion about the Focus on Farm-
ing conference and agriculture 
in Snohomish County, contact 
Linda Neunzig at (425) 388-
7170 or linda.neunzig@snoco.
org. Registration and program 
information is available online at 
www.focusonfarming.org. 
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A couple of years ago I was 
talking with a crusty old 
Navy SEAL who served in 

Vietnam. We were talking about 
transitioning home after being in 
war and with a combined look of 
coldness, sadness, and humility, 
he said “a lot of those guys ended 
up killing themselves, most of my 
friends did. I just started drink-
ing.” It scared the shit out of me 
and led me to seek out and engage 
other vets, hoping that I might be 
able to stop our generation of vets 
from doing the same. A noble goal, 
right?

Just before I moved to this area, 
a local Post 9/11 vet who was 
active in the vet community had 
committed suicide. I’ve never met 
him, but have heard from everyone 
he knew how amazing of a person 
he was. Since then, a handful of 
other vets in my community have 
killed themselves. As the incidents 
happened, I kept thinking, “I’m so 
glad no one from my unit has gone 
this route.” Having had 41 Marines 
killed in action from my unit on 
the three deployments I went on 
(Iraq and Afghanistan), to me that 
was enough death. Well, over the 
past year, to my knowledge, at least 
three men from my old unit have 
killed themselves. One of which 
was just last night.

With every one of the deaths 
called over the radio in Iraq and 
Afghanistan and with every one of 
the deaths announced on Face-
book back home, I always have 
the fleeting thought, “it could 
have been me”. I think it is for that 
reason alone I work to the point of 
burn out to try and set up support 
systems for my fellow veterans. I 
don’t want those deaths to be in 
vain, and I don’t want my life to be 

growINg veteraNs

by Chris Brown

A burden we share

lived for nothing. I have put in a 
lot of hard work to come to terms 
with my post-traumatic stress and 
learned to manage the symptoms 
that come up. I have an amazing 
wife, family, and friends to act as 
a healthy support system, so I’m 
quite confident that it never will be 
me, but that doesn’t erase the issue 
as a whole.

Just being a veteran doubles 
one’s risk of suicide. There are 
more suicides now than deaths in 
combat. It is said we have 20 some 
suicides per day. These are people 
who served our country, from all 
sides of the political/social/eco-
nomic spectrum, and risked their 
lives so the rest didn’t have to. Yet a 
majority of Americans seem oblivi-
ous to the fact that less than one 
percent of the population carries 
with them the burden of over 10 
years of wars. This small minority 
and their families sacrificed every-
thing and endured unimaginable 
conditions. Many witnessed some 
of their closest friends maimed or 
killed and continue to see news 
of death and destruction coming 
from the region of the world they 

fought to help stabilize. Now the 
ones who survived are all coming 
home, broken and too often, alone.

I can’t stop more veterans from 
killing themselves, no one indi-
vidual can. It requires everyone to 
work together. It requires commu-
nity leaders to support systems and 
programs that help veterans feel 
welcome and valued in their com-
munity. It requires teachers to edu-
cate themselves and then educate 
our youth on the issues that re-
turning veterans face and how they 
can be more conscious, respectful, 
and supportive. It requires families 
and friends to be brave, and speak 
up out of love when they notice 
their veterans’ physical and/or 
mental health conditions deterio-
rating. It requires vets who have 
done the work to manage their 
residual effects of war to commu-
nicate with and support those who 
haven’t. It requires compassion, 
trust, and perseverance. It requires 
all of us to acknowledge that we as 
a whole, have a problem… because 
any doctor will tell you that you 
can’t treat an issue without first 
identifying what it is. For those 
that think you can’t do anything to 
help, every little thing counts.

To all of my brothers in arms: I 
miss you guys and I love you. Keep 
on keeping on.

This piece was originally written 
on Dec. 11, 2012. Chris Brown is 
the director of Growing Veterans, 
a non-profit organization whose 
mission is to empower military 
veterans to grow food, communities, 
and each other. For more informa-
tion about the Lynden-based group, 
see growingveterans.org or follow 
their Facebook page. The Growing 
Veterans column will appear quar-
terly in Grow Northwest. 

upside down helmet: represents the end of 
military service and acknowledges that we 
can never forget our roots. veggies growing 
out of helmet: represents the abundance 
of life that we grow and sustain, physi-
cally and metaphorically. seal: represents 
military emblems, giving us a new emblem 
to take pride in. 



10           November 2014grow Northwest

“I’m thankful for 
squash rolls”
ingredients 
 1 1/2 cups cubed winter squash 
(about 1 1/4 cups pureed or mashed)
 1 cup scalded milk
 2 (.25 ounce) packages active dry 
yeast (or 4 1/2 teaspoons total)
1/2 cup warm water
6 cups flour (can substitute 1 to 2 
cups for wheat flour)
1/2 cup white sugar (brown sugar 
works too)
2 teaspoons salt
1/2 cup shortening, butter, or olive 
oil

Directions
slice and cube squash (removing 
seeds) and please in a small 
saucepan, covering with water and 
bringing to a boil. Cook until tender, 
about 15 minutes, then drain, cool 
and mash. in a small bowl, dissolve 
yeast in warm water. in a large bowl, 
mix 5 cups flour, sugar and salt. stir 
in the yeast mixture, shortening, 
squash and milk. Blend well. at this 
point, add in the remaining flour 
about 1/2 cup at a time, mixing well. 
once the dough is together, place on 
a lightly floured surface and knead 
until smooth, about 8-9 minutes. 
lightly oil a large bowl, place the 
dough in the bowl and turn to coat 
with oil. Cover with a damp cloth 
and let rise in a warm place until 
doubled in volume, about one hour. 
Divide the dough into twelve equal 
pieces, then divide again, and form 
into rounds. (if you want laRgE rolls, 
only divide once.) place the rounds in 
a lightly greased 13x9 pan and cover 
again with a damp cloth, allowing to 
rise until doubled in volume, about 
30 minutes. preheat your oven to 375 
degrees and bake for 15-20 minutes 
or until golden brown. serve warm, 
cooled, any time.

Squash it: Rolls, 
pie, and baked dish

Winter squash is 
a keeper. Stored 
properly, winter 

squash varieties can keep through 
the season and into the new year. 
Used in recipes correctly, squash 
makes for some delicious meals, 
sides and desserts, especially in 
the fall and winter months. 

Local growers are selling 
a number varieties (and for 
next season, squash are one 
of the easiest to grow in a 
home garden). I have seen 
acorn, ambercup, autumn cup, 
butternut, carnival, delicata, 
hubbard, spaghetti, sweet meat, 
and turban, among others. All of 
these types are great for cooking 
and can be swapped our for any 
other,though I have preferences 
in some cases. If I am baking 
a pie, I go with the butternut, 

sweet meat or hubbard. (Once 
you go squash for pie, you might 
wave pumpkin goodbye.) When 
roasting – with some sugar and 
butter, of course! – try the acorn 
squash or butternut. Ambercup 
has a sweet potato consistency; 
spaghetti squash offers stringy 
flesh that makes a popular side 
dish with butter and garlic. There 
are plenty of ways to use squash 
(flesh can cubed or mashed) 
for soups, pies, cookies, breads, 
casseroles, baked, and other 
items – and can be pureed, 
roasted, or baked. Also, any sweet 
squash can be substituted for 
pumpkin when cooking a recipe. 

When buying squash, be sure 
to look for unblemished skin and 
it should feel “heavy” for its size. 

The accompanied recipes are 
always delicious for our family 
this time of year, most especially 
at Thanksgiving. The squash rolls 
are really delightful and make 

Various types of winter squash photographed at the Bellingham Farmers Market. 
photo BY CYNthia st. ClaiR

Cooking

by Karen Stanton

Baked squash
ingredients 
2 medium acorn squash (or other 
squash)
1/4 cup butter
1/2 cup brown sugar (can reduce if 
desired)
1/4 teaspoon ground cinnamon

Directions
split squash open length-wise (in 
half ) and pull out seeds and pulp, 
leaving the orange flesh to be 
cooked. place squash in 11x7 baking 
dish and dot 1 tablespoon butter 
in each half. sprinkle brown sugar 
and cinnamon in squash halves. 
add some water to the baking 
dish to just cover the bottom of 
the pan; cover with aluminum foil. 
Bake at 350 degrees for 1 hour, or 
until squash is tender. serve with 
additional brown sugar and butter 
if desired. for a more single serving 
presentation, pull the squash into 
individual small jars (i like to make 
sure my jars are warm) and then top 
with additional sugar and butter, and 
serve immediately.

Butternut 
squash Pie
ingredients 
1 pie shell (made fresh by you or pre-
made/frozen)
1 1/2 cups pureed squash (about 1 
medium to large butternut squash)
1 cup light brown sugar, firmly 
packed
3 large eggs
3/4 cup evaporated milk or half-and-
half
2 teaspoons cinnamon
1/4 teaspoon nutmeg
1/8 teaspoon ginger
1/4 teaspoon salt
2 tablespoons flour
1 tablespoon melted butter
2 teaspoons vanilla
whipped cream (optional)

Directions
preheat oven to 350 degrees. in a 
mixing bowl, beat (or mix by hand) 
the squash and brown sugar. add 
eggs, evaporated milk, spices, salt, 
flour, butter, and vanilla. Beat until 
well blended. pour the filling into 
the pie crust. place on the center 
oven rack and bake 45 to 55 minutes, 
or until set. Check after about 30 
minutes and loosely place a ring of 
foil or a pie crust protector over the 
crust so it will not burn or become 
too dark. when the filling is set (not 
wobbly), take out and allow to set 
further. serve just warm or at room 
temperature. top with whipped 
cream and extra cinnamon if desired.
Enjoy.

Want to share your holiday recipes? 
Send to editor@grownorthwest.com 

a lot for a larger gathering (and 
freeze well if you have too much 
dough or leftovers), the pie is 
purely delicious, and the roasted 
recipe is a wonderful side to the 
turkey or other main dish you are 
serving. 

If you find yourself with too 
much squash, use some to 
decorate the Thanksgiving table, 
your porch, or other areas. The 
vivid colors, varying textures, and 
differing shapes and sizes make 
great holiday decor. 
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Persimmons: Fun fruit

I try to embrace each of the 
seasons as they arrive, but 
hold a very special place in my 

heart for fall. Crunchy leaves and 
a rainbow of splendid oranges, 
yellows, browns and reds make for 
an intoxicating combination. The 
sun still provides a cozy warmth 
and the mornings are greeted 
with heady fog. I am admittedly a 
sucker for the bounty of produce, 
too. Pumpkins, squashes and 
apples tempt your tastebuds and 
tickle your nose. There is also 
the misunderstood and less than 
appreciated persimmon that 
makes its appearance in fall. I 
have a love-hate relationship with 
the persimmon that goes back to 

by Kate Ferry childhood.  
My late grandmother, Mary, 

had a bountiful persimmon tree in 
her California front yard.  Come 
October, the branches would bow 
low with the weight of the orange 
globes and Grandma’s kitchen 
would begin producing spicy 
cookies, moist loaves of bread and 
dense pudding. Every tasty treat 
had a beautiful orange hue and 
was flecked with the flesh of the 
persimmon. My grandma passed 
away in 2008 and I attempted to 
console my lonely heart by buying 
persimmons from the grocery 
store. I desperately wanted to cling 
on to those childhood memories 
and bring a bit of Grandma Mary 
back.  

My first venture into working 
with persimmons yielded a strange 
fuzzy feeling and tingly numbness 
that altered my mouth. What 
had happened to those delectable 
sweet fruits that combined to 
make scrumptious desserts? I 
gave up and figured I lacked the 
“persimmon touch” that Grandma 
had. A few years later, I was 
flipping through my recipe book 
and stumbled upon the original 
Persimmon Cookie recipe from my 
Grandma’s recipe box. I decided 
to give the persimmon another try 
and successfully took a trip down 
memory lane.  

Below are some tools to 
help guide you in the world of 
persimmons and offer you the 
know-how to enjoy this splendid 
fall fruit.

Persimmons: The Ins & Outs
Persimmons are the edible fruit 

of a variety of different tree species 
in the genus Diospyros. Like 
the tomato, they are botanically 
considered to be berries. The 
two most common types of 
persimmons found in North 
America are the Fuyu and the 
Hachiya. Both varieties are orange 

in color and are readily available at 
local grocery stores.

Persimmons are harvested in 
October or November, when their 
color has developed, but they are 
still hard. The green calyx (stem 
portion) is left on the fruit when 
it is picked from the tree, but is 
intended to be removed before 
eating.

FUYU: The Fuyu is not an 
astringent (mouth numbing) and 
is distinguished by its short squat 
stature. Fuyu persimmons can be 
used right after picking or allowed 
to ripen at home. They can be 
sliced and peeled and added to 
salads or preserved and enjoyed 
as fruit leathers (see recipe for 
Persimmon Fruit Leather).

HACHIYA (this is the variety 
growing on my Grandma’s tree): 

Persimmon 
cookies
Recipe from Mary Kosanovic
ingredients 
1 cup hachiya persimmon pulp 
(about 3 persimmons)
1 tsp baking soda sprinkled over 
mashed pulp
1 cup sugar
½ cup shortening
1 egg – beaten well
2 cups flour
1 tsp cloves
1 cup chopped walnuts
1 cup raisins or dates
½ tsp salt
1 tsp cinnamon
1 tsp nutmeg

Directions
preheat oven to 375 degrees f. 
Beat persimmon pulp, baking soda, 
sugar and shortening thoroughly. 
add egg and mix. Mix in remaining 
ingredients. Drop by heaping 
teaspoonful on a lightly greased 
cookie sheet. Bake for 12 to 15 
minutes.  
Yields: 3 dozen cookies

Persimmon fruit 
leather
ingredients 
3 medium fuyu persimmons
2 tbs lemon juice

Directions
preheat oven to 200 degrees f. wash 
persimmons well, remove stems and 
cut into pieces. place persimmon 
pieces and lemon juice in blender 
and puree until smooth. pour the 
mixture onto a parchment-lined or 
silipat-lined baking sheet and spread 
with the back of a spoon or spatula 
in a large rectangle, making sure that 
the thickness is completely even (this 
is one of the tricks to making perfect 
fruit leather). Bake for approximately 
2.5 hours if using parchment paper 
or 3 hours if using a silipat mat or 
until leather is dry and firm to the 
touch. Remember, cooking times will 
vary depending on how thick you 
spread your mixture and how much 
water (juice) is naturally in the fruit.
set fruit leather aside and cool at 
room temperature; it takes several 
hours for the fruit to soften up.  Note 
that when you first take the fruit 
leather out of the oven, the edges 
may be a bit dry and crispy, but if 
you allow it to sit out for an hour it 
softens up.
7.  Cut with a knife, pizza cutter or 
scissors into strips.  alternatively, if 
cooking on a silipat you can peel the 
fruit leather off in one piece, place on 
a piece of parchment paper, cut into 
2-inch wide strips and roll the leather 
into “roll ups”.
Directions for a dehydrator:
follow steps 2-4 above.
Cook the fruit leather at 145∞f for 
5-6 hours. 

The Hachiya is a strong astringent 
when raw and is primarily used for 
baking. The fruit has a heart shape 
with an elongated end. When fully 
ripe the hachiya has a very sweet 
flavor and makes wonderful cakes, 
puddings, jams and cookies. Before 
attempting to use the Hachiya, 
you must allow the fruit to fully 
ripen on the counter at room 
temperature. The fruit is fully ripe 
when it is beyond squishy. The 
inside will feel almost liquidy – like 
the only thing holding it together 
is the skin. You can prep the fruit 

by cutting it into quarters and then 
scraping the flesh out from the 
skin.

Fall is a season worth embracing 
and the persimmon is a fun fruit 
to experiment with. My recipe 
of choice for the beginner is the 
cookie. It’s uniquely sweet flavor 
and moist cake-like fluff will 
leave you wanting to experiment 
with more persimmon recipes. 
The fruit leather recipe is from 
one of my favorite blogging chefs 
and is a great way to preserve the 
persimmon.  

Persimmon cookies. photo BY KatE fERRY
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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. 

These beautiful tomatoes are indigo Blues grown at the NWyS WE GRoW vocational garden. The starts were donated from 
Barking Fig Farm in the Birchwood neighborhood of Bellingham. photo BY BEth ChisholM

Fall foliage along the Centennial Trail in Arlington. photo BY KiMBERlY laNCE

Ned the pig. photo BY KatiE gautFall color. photo BY CaRol KilgoRE
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Downy woodpecker. photo BY stEvE lospalluto

Summer canned. photo BY stEvE lospalluto

Mother goat and kid. photo BY KatiE gaut

Field ready for winter near Lyman. photo BY BEv RuDD

Cascade Trail. photo BY BEv RuDDornamental cabbage. photo BY BEv RuDD Web outside the window. photo BY liNDa MaE MuRRaY
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Send your holiday events, 
recipes, photos and 
traditions to
editor@grownorthwest.com. 

DeaDline: Nov. 20.
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Growing
Mushroom hunting: In fungus veritas

Our northwest corner loves 
mushrooming. Last year, 
the Northwest Mush-

roomers Association (NMA) held 
the largest foraging show in its 
25-year history. The number of 
species located during the two-day 
foray yielded a record-breaking 400 
species. 

The organization, formed by 
people who have an interest in 
mycology both as academics and 
as foragers, is a great way for 
budding enthusiasts and experi-
enced hunters alike to explore the 
ground beneath their feet, quite 
literally. Comprised of roughly 
400 members, NMA promotes 
the education and appreciation of 
all things fungal. The group hosts 
six monthly meetings featuring 
keynote speakers, as well as several 
organized forays with experts in 
the spring and fall.

The Pacific Northwest as a whole 
is an ideal climate for mushroom 
growth. “You can find mushrooms 
almost anywhere,” NMA Presi-
dent Chuck Nafziger said. There 
are more than 6,000 species of 
mushrooms in the PNW alone, and 
different species prefer slightly dif-
ferent habitats. Moisture, elevation, 
and forest vegetation—all of these 
things play a role in what varieties 
grow and where they thrive. 

Delectable morels abound east 
of the mountains, while varieties of 
the oyster mushroom and shitakes 

are in abundance to the west. The 
most commonly found species in 
the area is the chanterelle, rich in 
flavor and widely prized by chefs. 
Puffballs, angel wings, and shaggy 
manes are also common scores 
among mushroomers in this region. 

There are two main growing 
seasons for mushrooms: spring 
and fall. As such, November is still 
an ideal time for foraging. Within 
150 feet from his house, Nafziger 
counts at least four different kinds 
of edible mushrooms just waiting 
to be harvested. 

Mushrooming has enabled 
Nafziger to slow down and really 
take in his surroundings. It allows 
him to see more color in the woods 
and more connection between the 
various mushrooms and the life 
cycles they help to sustain.

This way of thinking is just 
what the club wants to instill in its 
members. It aims to emphasize the 
beauty of the natural environment, 
and specifically to show the mycor-
rhizal connections between mush-
rooms and the trees and plants they 
support. For example, the mycelia 
of some mushrooms (chanterelles) 

coat the roots of trees, protecting 
them from disease. While others 
(oyster mushrooms) act as a prima-
ry decomposer of wood, returning 
vital elements and minerals back 
to the environment to be used by 
other plants and organisms.

While spring and fall are the 
main seasons for foraging, some 
mushrooms can survive year 
round. Nafziger has inoculated a 
tree stump in his yard with shitakes 
and they gave him the biggest flush 
during the first frost of winter. Deer 
mushrooms are also known for 
their hardy ability to grow through-
out the year, even in frost.

While Nafziger encourages 
everyone to explore the enigmatic 
world of mushrooms, he is quick to 
stress the danger associated with 
foraging. There are countless poi-
sonous species and identification 
can often be tricky.  

“Mushrooms are extremely vari-
able,” Nafziger said. “They don’t 
always look like the pictures in the 
book.” 

Instead, Nafziger suggests those 
interested should join a club, where 
they can take part in forays lead 
by seasoned experts who will help 
them to accurately identify their 
finds. “It’s invaluable to have a 

mentor,” Nafziger added. 
It’s not too late to get busy 

foraging. The NMA November 
will be held on Nov. 13 at 7 p.m. 
at the Bellingham Library, featur-
ing renowned mushroom expert 
Daniel Winkler. Non-members are 
encouraged to attend and sign up 
while there. Attendees can bring 
in mushrooms to be identified by 
experts. 

When asked about his favor-
ite spot for mushroom hunting, 
Nafziger replied “in the woods,” 
implying that any spot of woods is 
a good spot if you only just take the 
time to look.

by Lindsay Hilton

Mushroom groups
Northwest Mushroomers Associa-
tion: Membership to NMa is $15/year, 
and that includes access to six forays 
with the accompaniment of experts. 
the NMa also hosts an annual survi-
vor’s Banquet in Bellingham and, Morel 
Madness, a foray near lake wenatchee. 
for additional information, visit www.
northwestmushroomers.org.

Snohomish County Mycological Soci-
ety: Membership is $12 per family, $10 
per adult, and $7 for student or senior. 
includes local forays, events, winter 
potluck Banquet, and more. Meetings 
are held monthly. for more information, 
see www.scmsfungi.org.

there are more than 6,000 species of mushrooms in the pacific 
Northwest. Clockwise: late oyster mushrooms, pholiota, Xylaria 
hypoxylon, stropheria ambigua, and compestris. 
PHoToS CouRTESy oF CHuCK NAFZiGER
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Ethnobotanist, author special 
guest at Harvest Seminar

Internationally acclaimed 
ethnobotanist and author Gary 
Paul Nabhan will present this 

year’s Harvest Seminar, starting at 
7 p.m. Thursday, Nov. 20 at Wash-
ington State University’s Mount 
Vernon Research Center, 16650 
State Route 536. The seminar, 
which is free and open to the pub-
lic, is an annual event organized 
by the Center’s graduate students 
as an opportunity for growers, 
researchers and the community to 
come together.  

Nabhan’s talk, titled “A plant 
explorer’s view of traditional agro-
ecological knowledge in the centers 
of crop diversity,” will be held in 
the Research Center’s Sakuma 
Auditorium.  

“This presentation will inspire 
the audience with images of crops 
and varieties they may never have 
seen before, in farming systems 
they may never have imagined,” 
said Colin Curwen McAdams, PhD 
student in WSU Mount Vernon’s 
plant breeding program.

Nabhan is well known as an 
advocate of agricultural biodiver-
sity and collaborative conservation 
efforts which draw on traditional 
ecological knowledge in agrarian 

by Louise Winkler

Gary Paul Nabhan. CouRtEsY photo

communities. He is a co-founder 
of Native Seeds/SEARCH, a non-
profit which protects crop seeds 
from Native American and other 
ethnic cultures in the bi-national 
desert southwest; and of Renew-
ing America’s Food Traditions, 
a network dedicated to rescuing 
America’s diverse foods and food 
traditions.  He has also traveled 
extensively to research and write 
about the cultural and botanical 
diversity stewarded by farming 
communities around the world.

“The Mount Vernon graduate 
students felt that Gary’s experienc-
es and his message would resonate 
particularly strongly in the agricul-
tural context of western Washing-
ton,” said Kelly Ann Atterberry, 
masters student in horticulture in 

the WSU Mount Vernon vegetable 
horticulture program. “This is an 
agricultural region sensitive to the 
power of diversity, both culturally 
and botanically. Farmers in Skagit 
County alone grow more than 90 
different crop types, and many 
farmers collaborate with breeding 
programs at the Research Center to 
develop plant varieties adapted for 
the region and for non-commodity 
end-uses.”  

In his book, “Where Our Food 
Comes From,” Nabhan argues that 
the conservation of varieties can 
help humanity adapt to changes in 
the environment, as well as bring 
color and enjoyment to our physi-
cal and culinary landscapes.  

“Where Our Food Comes From” 
describes the journey of early 20th 
century Russian plant explorer 
Nikolai Vavilov, who traversed the 
globe in search of seeds and plants 
to assemble into the world’s first 
repository of agricultural biodiver-
sity. Nabhan later revisited many 
places along Vavilov’s route, de-
veloping his own insights into the 
plant explorer’s vision and legacy 
to global agriculture.

It is this story which provides 
the inspiration for Nabhan’s Har-
vest Seminar presentation.  

 “It is fascinating to look beyond 
the agriculture we know, and vi-
tally important to understand that 
the diversity arising within cultures 
and regions has relevance at a 
wider scale and needs to be pro-
tected,” said Jones. “Gary Nabhan 
has a unique power to communi-
cate this.”

The event is sponsored by PCC 
Natural Markets and the WSU 
Mount Vernon Research Center.  
Spanish language simultaneous 
translation of the seminar will be 
provided. More information about 
the event is available at (360) 848-
6129. 

NExT iSSuE: December 2014
EARLy DEADLiNE: November 20
submit information to editor@grownorthwest.com. 
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Craft & Home

Festive crafts and unique gifts 
are the center of attention 
this time of year, with many 

local shows and events coming up. 
Following are some of the craft 
and gift stops we enjoy (find more 
in our calendar of events and in 
our upcoming December issue). 
Additional events may be submitted 
to editor@grownorthwest.com.

Enjoy a Day in the Country: 
Christmas in the Country Shop 
and Studio Tour is a 3-day tour 
Nov. 14-16 covering six smaller, 
festive shops in the Blaine/Custer/
Ferndale area, open 10 a.m. to 6 
p.m.  

Cabin Antiques by Joan Carlin 
is located at 2355 Burk Road (366-
3296) and offers items such as baby 
blankets, clothes, aprons, quilts 
and collectibles in a rustic log 
cabin. 

The Whimsy Art Glass Studio 
by Jennifer Reich is located at 2911 
Main Street in Custer (510-3256)
and offers art glass and more. 

The Country Quilter (Nikki 
Crisp) has just opened up “The 
Hen House” at 3668 Bay Road in 
Ferndale (366-7452). This chicken 
coop was converted into a quilting 
shop, with services, classes and 
rental machine also available. 

Back in Thyme Lavender and 
Country Gift by Patty Whitaker is 
located at 4247 Everett Road (303-
5103) and her shop is packed with 
items and gifts of all kinds. The 
Flour Girl by Christine Wekking 
(all kinds of grains, flours, sugars, 
mixes and more) will also be on 
site, as well as Art from the Heart 
by Lori Leighton, Jenn’s Lucky 
Dreams and Creations by Jennifer, 
and Soy Candles by Alberta Roper.  

Wood-n-Stitches by Barbara 
McAllister is located at 7459 
Blaine Road (371-2841) and has an 
assortment of holiday handmade 
items – from quilts and ornaments 
to Santas and snowmen – in a red 
country building. 

Speckled Hen Primitives by 

Kristy McAllister is located at 6640 
Trent Lane (441-7867) and is a 
shop filled with gifts, ornaments, 
and more. Farm animals are on 
site, and hot cider and goodies too.

The Bow Little Holiday 
Festival is held this year Saturday, 
Nov. 15. Over 35 vendors with 
local produce, crafts, art and food 
items are on site. Local farms 
participating include Golden 
Glen Creamery (cheese), Bow Hill 
Blueberries, Bruce Bowen’s Bees 
(honey) and Cascadia Mushrooms. 
Fiber products are coming from  
Schoonover Farm, Dogwood 
Acres, and Sheila Pritchett. 
Woodworking vendors include 
Nature’s Gift, The Spindle Smith, 
John Braun’s wooden toys, and 
Dan Adams’ works. Holiday and 
decor includes wreaths, candles, 
art-glass birds by Dan Sweaney 
Glass, and repurposed feed sack 
totes. Hot food, free spiced cider 
and music all day from 10 a.m. 
to 4 p.m. at the Beau Lodge, 
17581 Wood Road, in Bow. See 
bowlittlemarket.wordpress.com for 
more details. 

Rexville Grange Art Show will 
be held Friday through Sunday, 
Nov. 14-16 and 22-23. Previously 
known as the Pleasant Ridge 
Gallery at Rexville, this arts and 
crafts show features paintings, 
pottery, glass, photography, 
jewelry, felted hats, fine crafts, 
weaving, and wood, all from local 
artists. The opening party is Friday, 
Nov. 14 from 6 to 8 p.m. For more 
information call (360) 466-0477 or 
visit rexvillegrangeartshow.com.

Home for the Holidays is held 
this year Thursday, Nov. 20 through 
Saturday, Nov. 22 at the Bellingham 
Cruise Terminal, 355 Harris Ave. 
in Fairhaven. The annual holiday 
food and gift show has a wide 
selection of holiday gifts, crafts, 
food items and more. Thursday 
hours are 5:30 to 9:30 p.m., Friday 
hours are 9:30 a.m. to 9:30 p.m., 
and Saturday hours are 9:30 a.m. to 
5:30 p.m. There is free admission 

and free parking. For a complete 
list of participating vendors, see 
homefortheholidaysbellingham.
com.

The 8th annual Holiday 
Farmers Market organized by the 
Anacortes Farmers Market will be 
held Saturday and Sunday, Nov. 
22-23. Local produce, foods, gift 
ideas, crafts, and much more will 
be on site, as well as door prizes 
and live music. Admission is free. 
Hours are 10 a.m. to 4 p.m. at 
the Anacortes Port Warehouse, 
north end of Commercial Ave. 
For more information, see 
anacortesfarmersmarket.org. 

 
The Bellingham Farmers 

Market features a number 
of crafters and artists, and is 
open each Saturday through 
mid-December, 10 a.m. to 
3 p.m. at the Depot Market 
Square in Bellingham. See 
bellinghamfarmers.org. 

The 35th Annual Allied Arts 
Holiday Festival of the Arts takes 
place Nov. 14 through Dec. 24, a 
five-week long festival featuring 
the works of over 100 local artisans 
and craftspeople. Live local music, 
artist demos and workshops will be 
on site, as well as fun art projects 
for the kids. Hours are Wednesday 
through Sunday 10 a.m. to 6 
p.m. at 4145 Meridian Street in 
Bellingham. Additional hours are 
Monday and Tuesday, Dec. 22-23 
from 10 a.m. to 6 p.m. Christmas 
Eve hours close at 3 p.m. See www.
alliedarts.org for more details. 

Festive fun at crafts 
shows, holiday events
by Grow Northwest
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Bellingham Farmers Market: saturdays 
from 10 a.m. to 3 p.m. at Depot Market 
Center, Railroad & Chestnut, through mid-
December. see bellinghamfarmers.org.

Good Earth Pottery “Circling home” fea-
turing new prayer wheels by Chris Moench 
for the month of November.  Enjoy the fes-
tivities and find locally handmade gifts for 
the holidays during the fairhaven art walk 
on Nov. 28-29 from 5-8 p.m. 1000 harris av-
enue, fairhaven. www.goodearthpots.com, 
(360) 671-3998 

Holiday Stockings for Kids Workshop: 
help create stockings that will be given to 
underprivileged children in our community 
through the interfaith Coalition and oppor-
tunity Council. instructor Renee sherrer at 
the Ragfinery will lead this workshop over 
four saturdays on Nov. 1, 8, 15 and 22 (all 
the stockings must be finished by Dec. 1). a 
reception and display will follow at the fire-
house Coffee house in fairhaven. this class 
is for those with experience sewing with a 
machine. participants must come prepared 
with: fabric (3/4 yard outer fabric + 3/4 yard 
lining)*, your sewing machine thread, and 
stocking decorations. 1 p.m. Ragfinery, 
1421 North forest street, Bellingham. Call 
(360) 738-6977 or visit ragfinery.com.

Plant your Amaryllis With A European 
Flair: saturday, Nov. 1. liven up your winter 
by planting an amaryllis bulb for you or a 
friend. Join Marcy as she teaches you the 
basics of forcing these bulb beauties in a 
new way. workshop fee is $39, and includes 
all supplies. 9 a.m. garden spot, Belling-
ham. (360) 676-5480, garden-spot.com. 

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

Art’s Alive! and Holiday open House: 
saturday and sunday, Nov. 1-2. artists, live 
music, cheese tasting, fresh cider and cook-
ies and a class on designing containers for 
winter interest fill the weekend at Chris-
tianson’s Nursery. (some events are sat-
urday only.) Christianson’s Nursery, 15806 
Best Road, Mount vernon. for a schedule, 
see www.christiansonsnursery.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 tech-
niques and behind-the-scenes view of the 
mushroom species we grow. sign up online 
at www.cascadiamushrooms.com; click on 
workshops.

Rome Grange Community Pancake 
Breakfast: sunday, Nov. 2. featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee.  Bis-
cuits and gravy now available, too! adults 
$5, Kids 6-10 $2, and kids 5 and under free. 
8 a.m. to 1 p.m. Rome grange, 2821 Mt. 
Baker highway, Bellingham. Contact (360) 
739-9605.                              

Taste of Mexico: Salsa Roja, Salsa Verde, 
Guacamole and Corn Tortillas: tuesday, 
Nov. 4. presented by wsu Extension. Enjoy 
learning the history and preparation of tra-
ditional latin family recipes. Classes taught 
by lizette flores, wsu Extension hispanic 

outreach Coordinator at wsu skagit Coun-
ty Extension, 11768 westar lane, suite a, 
Burlington. 7 p.m. $25 per person or pre-
register for all 3 classes for $60 (also Nov. 
18 and Dec. 2). Register at tasteofmexico.
brownpapertickets.com. for more informa-
tion, call (360) 428-4270, ext. 0. 

Birchwood Garden Club’s November 
Meeting: Daffodils: wednesday, Nov. 5. 
Bill Carter, local daffodil breeder will be giv-
ing a three-part talk about daffodils. learn 
the difference between the “backyard/
homeowner” daffodils and the show class 
ones. Mr. Carter will cover the basics on 
how new daffodil varieties are created, the 
breeding process, the difficulties involved 
and the 6 year delay between breeding and 
flower creation. Mr. Carter has offered to 
come back in March for a return visit with 
flowers in hand. BgC membership is open 
to anyone in whatcom and skagit County. 
7 p.m. whatcom Museum Rotunda Room, 
121 prospect street, Bellingham. see www.
birchwoodgardenclub.org.

Washington State Federation of Garden 
Clubs State Holiday Show: wednesday, 
Nov. 5 and thursday, Nov. 6. the show fea-
tures eight local garden clubs. wednesday 
hours are 6 to 9 p.m. and thursday is 10 a.m. 
to 4 p.m. Everett holiday inn, 3105 pine st., 
Everett. tickets are $8 in advance from Ever-
ett’s stadium floral shop.

Ladies’ Night out: thursday, Nov. 6. spe-
cial events include cooking demos, fash-
ion show, photo shoot, trunk shows, free 
drawings, and coupon discounts at 27 
participating businesses in Mount vernon. 
a photography exhibit “voices of the Chil-
dren” will be featured at the front gallery, 
420 Myrtle. swag bags are $5 and limited 
edition premium bags are $15. sponsored 
by the Mount vernon Downtown associa-
tion. 10 a.m. to 8 p.m. for more information, 
contact Cathy stevens at (360) 336-3801 or 
dep.mvda@gmail.com. 

Whidbey Weavers Guild – uncommon 
Threads – Fiber Arts Sale: friday and sat-
urday, Nov. 7-8. start your holiday shop-
ping early by browsing through our amaz-
ing selection of fiber arts; offering weaving, 
spinning, dyeing, basketry, felting, knitting, 
and jewelry. in the Main Barn. learn more at 
the whidbey weavers guild website.

Holiday Hoopla 2014: friday and satur-
day, Nov. 7-8. friday 4 to 8 p.m. saturday 10 
a.m. to 3 p.m. 3440 hopewell Road, Ever-
son. vendors, kids crafts, snacks, prizes, and 
more. 

The island Chicks Holiday Vintage Mar-
ket: saturday, Nov. 8. Join us in our sixth 
year for antiques, vintage, re-purposed, re-
freshed and handmade treasures for home 
and gifts. 9 a.m. to 4 p.m. 100 Commercial 
avenue, anacortes. over 45 vendors in the 
port warehouse and enclosed, heated tent.

What’s Hot in Holiday Hellebores: satur-
day, Nov. 8. Katie Miller, of skagit gardens, 
will be here to talk about all the newest and 
most beautiful hellebore cultivars. she is 
also bringing her favorite companion plant 
choices to pair with your hellebores. Come 
check out our amazing collection. Class is 
free. special discounts will apply to this 
class. 9 a.m. garden spot, Bellingham. (360) 
676-5480, garden-spot.com. 

Winter Floral Arrangements: saturday, 

Nov. 8. Join Cheryl Bonsen of Christianson’s 
Nursery  and andrew pickens as they com-
bine their talents to create winter interest 
table tops for the upcoming holidays. fresh 
greens and cuttings from the garden will be 
transformed into bouquets for any gather-
ing. 11 a.m. to noon. Christianson’s Nursery, 
15806 Best Road, Mount vernon. Class fee 
$8. Reservations required. (360) 466-3821, 
www.christiansonsnursery.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, clothing, etc. and more. 
9 a.m. to noon. Booth space (8x8 ft w/6ft ta-
ble) is $15. pre-register by oct. 30 with Bur-
lington parks and Recreation at 755-9649. 

Freezer Paper Stencils Workshop with 
Laura Boynton: saturday, Nov. 8. Make 
your own stencil and print a t-shirt. 10 a.m. 
to noon. $20 per person. Ragfinery, 1421 N. 
forest street, Bellingham. (360) 738-6977, 
ragfinery.com. 

Canning for the Holidays: saturday, Nov. 
8. preserved foods make excellent hostess 
and holiday gifts.  in this class with Certified 
food preservers Katharine gauthier and 
ann Darlin leason, students will learn a va-
riety of canning recipes for the holidays and 
creative packaging ideas to help create the 
perfect gift. the class will begin with appe-
tizers and a signature cocktail that will be a 
perfect for holiday season. 3 p.m. $30 per 
person. gretchenskitchen.com.

Rattle Making with Frank Goes Behind:  
saturday, Nov. 8. Make a clam shell rattle 
with Nooksack artist frank goes Behind. 
Materials provided. Class size limited, 
register at wCls.org.  for adults. 11 a.m.  
ferndale library, 2125 Main street, (360) 
305-3600.

Holiday Bazaar: saturday, Nov. 8. various 
crafters, vendors and holiday gift ideas. 
get an early start on the holiday shopping, 
have some lunch, and enjoy some pie and 
coffee. 9 a.m. to 3 p.m. Deming logging 
show, 3295 Cedarville Road, Bellingham. 
for more information or to reserve a space, 
contact wendy at 595-0138.

Conifer Walk with John Christianson: sat-
urday, Nov. 8. Conifers add so much variety 
and interest to our year-round gardens; join 
John Christianson on a casual tour to enjoy 
and learn about many great conifers in the 
nursery’s display gardens and at adjoin-
ing 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 request-
ed. Call (360) 466-3821.

Winter Pruning: saturday, Nov. 8. winter is 
a prime time to pay attention to your trees 
and shrubs. the leaves are long gone and 
most woody plants are dormant, making it 
an ideal time to give them a trim. Join our 
‘whistling gardener’ steve smith for this 
fun and informative class. free. 10 a.m. sun-
nyside Nursery, Marysville. (425) 334-2002, 
info@sunnysidenursery.net.

Lummi island Artists’ Holiday Studio 
Tour 2014: saturday and sunday Nov. 8-9. 
More than 23 artists and craftspeople offer-
ing their work at 14 plus locations around 

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

Rosehip Wreathmaking

help create stockings for 
underprivileged children. 
instructor Renee sherrer 
at the Ragfinery will lead 
this workshop over sev-
eral saturdays on Nov. 8, 
15 and 22 (all the stock-
ings must be finished by 
Dec. 1). a reception and 
display will follow at the 
firehouse Coffee house 
in fairhaven. this class is 
for those with experience 
sewing with a machine. 
participants must come 
prepared with fabric, your sewing machine, 
thread, and stocking decorations. 1 p.m.  Ragfinery, 1421 
North forest street, Bellingham. Call (360) 738-6977 or 
visit ragfinery.com. stockings are distributed through the 
interfaith Coalition and opportunity Council.

Holiday Stockings for Kids 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. 

Making Hard Cider

saturday, Nov. 15: watch the basic procedures for ferment-
ing fresh cider into hard cider. look at equipment needs 
and discuss apple varieties and blends, yeasts and sanita-
tion. hard cider tasting too. Registration required must be 
21 or over. $30 workshop fee. 1 p.m. Cloud Mountain farm 
Center, 6906 goodwin Road, Everson. Call (360) 966-5859, 
www.cloudmountainfarmcenter.org. (this workshop was 
rescheduled from last month.)



November 2014                                  19grow Northwest

the island. 10 a.m. to 5 p.m. tour maps will 
be available at the island store (just south 
of the ferry dock). for additional informa-
tion call (360)758-7121 or (360)758-2815.

Farm Recordkeeping for Productivity 
and Profitability: saturday, Nov. 8. learn 
from the experts how to set up a farm re-
cord keeping system to help keep your 
farm in the black. in this one-day workshop 
participants will learn about farm-based fi-
nancial records and bookkeeping from the 
experts at Northwest farm Credit services 
and Moss adams. we’ll take a look at three 
different systems for farms: paper only, ba-
sic computer and paper, and a thorough 
walk through a farm-based set of Quick-
Books with a certified trainer. 8:30 a.m. to 
4 p.m. at wsu snohomish County Exten-
sion’s Cougar auditorium, 600 128th st sE, 
Everett. Cost is $50 per farm and includes 
lunch for two along with one copy of the 
book “fearless farm finances.” Meals for 
additional farm members (two included) 
are available for $15 each. to register, visit 
farmRecordkeeping.brownpapertickets.
com or download the form at snohomish.
wsu.edu/farm-recordkeeping and mail 
with your check. for more information on 
the course, contact holly thompson, hol-
lynthompson@wsu.edu or Kate halstead, 
khalstead@wsu.edu, (425) 357-6024. spon-
sored and hosted by wsu snohomish 
County Extension, usDa Risk Management 
agency, snohomish Conservation District, 
and Moss adams llp.

WSu Know & Grow Workshop: Travels 
with Dan Hinkley: Monday, Nov. 10. wsu
skagit County Extension Master garden-
ers in partnership with wsu - Mount ver-
non NwREC present a wsu Know & grow 
workshop, travels with Dan hinkley, at 1 
p.m. at wsu Mount vernon NwREC sakuma 
auditorium, 16650 state Route 536 (Me-
morial highway). Mary palmer will present 
a program about her travels to plant-hunt 
in Chile with a group led by Dan hinkley, a 
well-known lecturer, gardener, and writer. 
skagit County Extension. Call (360) 428-
4270.

Homemade Gnocchi and other italian 
Treats: tuesday, Nov. 11. in this class with 
Jose santana, chef from la traviata in la 
Conner, students will learn to make the tra-
ditional 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 Kitchen, Mount 
vernon. 

introduction to Wild Mushroom identifi-
cation with Greg Hovander: wednesday, 
Nov. 12. have you always wondered what 
wild mushrooms are safe to eat?  Come to 
the November meeting of the snohomish 
County Mycological society, an organiza-
tion that has been around for over 40 years, 
and learn from local expert, greg hovander, 
how to identify some common wild mush-
rooms.  this introductory class is free and 
open to the public. 7:30 p.m. Baker Com-
munity Center, 1401 poplar, Everett. for ad-
ditional information see www.scmsfungi.
org.

Beginning Knitting Workshop with Mar-
gie Katz: thursday, Nov. 13. learn basic 
knitting stitches and how to choose the 
right tools for your project. 6:30 p.m. $15 
per person. Ragfinery, 1421 N. forest street, 
Bellingham. (360) 738-6977, ragfinery.com. 

Edible Landscaping with Zsofia Pasztor: 
thursday, Nov. 13. the snohomish County 
fruit society presents, “Edible landscaping” 
with Zsofia pasztor, owner of innovative 

landscape technologies and founder of the 
non-profit, farmer frog. she also teaches 
horticulture and low impact development 
at Edmonds Community College.  7 p.m. at 
the Boys and girls Club of snohomish, 402 
2nd st, snohomish. public welcome. see 
http://snohomishcfs.wordpress.com.

Rexville Grange Art Show: fridays 
through sunday, Nov. 14-16 and 22-23. 
previously known as the pleasant Ridge 
gallery at Rexville, this arts and crafts show 
features paintings, pottery, glass, photog-
raphy, jewelry, felted hats, fine crafts, weav-
ing, and wood, all from local artists. Rexville 
grange, Mount vernon. opening party 
friday, Nov. 14 from 6 to 8 p.m. for more 
information call (360) 466-0477 or visit rex-
villegrangeartshow.com.

Holiday used Book Sale: find stocking 
stuffers while stocking up on outstand-
ing bargains! Browse the unique Book gift 
table! Behind peoples Bank. sponsored by 
friends of the Everson library to support 
programs and services at the Everson Mc-
Beath Community library.  for: all ages/
family.  friday, November 14, 3 pM to 5 pM 
and saturday, November 15, 10 aM to 5 pM.  
Everson library, 104 Kirsch Drive, (360) 305-
3600.

35th Annual Allied Arts Holiday Festival 
of the Arts: Nov. 14 – Dec. 24. five-week 
long festival featuring the work of over 
100 local artisans and craftspeople. hours 
are wednesday through sunday 10 a.m. 
to 6 p.m. local music, artist demos and 
workshops, and bring the kids in for fun 
art projects. 4145 Meridian street, Belling-
ham. open two bonus days on Monday and 
tuesday, Dec. 22-23 from 10 a.m. to 6 p.m. 

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 Pom-
peii: 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.

Cider Mule Rendevous - BelleWood Cider 
Fest 2014: friday through sunday, Nov. 14-
16. live music and lots of activities for all 
ages all weekend. Bellewood acres, 6140 
guide Meridian, lynden. (360) 318-7720, 
www.bellewoodfarms.com.

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

Making Hard Cider: saturday, Nov. 15. 
watch the basic procedures for fermenting 
fresh cider into hard cider. look at equip-
ment needs and discuss apple varieties and 
blends, yeasts and sanitation. hard cider 
tasting too. Registration required must be 
21 or over. $30 workshop fee. 1 p.m. Cloud 
Mountain farm Center, 6906 goodwin 
Road, Everson. Call (360) 966-5859, www.
cloudmountainfarmcenter.org.

Holiday Rosehip Wreath-making Work-
shop: saturday, Nov. 15. Join laura Camp-
bell 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. 

Marcy’s ‘Make it and Take it’ Seasonal 
Door Swag Workshop: saturday, Nov. 15. 
You will have an original door piece with a 
touch of thanksgiving harvest, filled with 
seasonal twigs, berries and evergreens. af-
ter thanksgiving, with a couple of changes, 
your swag will be ready for the Christmas 
season ahead. a workshop fee of $39 cov-
ers all the supplies. 9 a.m. garden spot, Bell-
ingham. (360) 676-5480, garden-spot.com. 

Make an infinite Number of infinity 
Scarves Workshop with Renee Sherrer: 
saturday, Nov. 15. 10 a.m. to noon.  $25 per 
person. Ragfinery, 1421 N. forest street, 
Bellingham. (360) 738-6977, ragfinery.com. 

The Beauty of Hellebores: saturday, Nov. 
15. Join skagit garden’s sally isaiai for an in 
depth discussion of the new and exciting 
hellebore varieties that are easy to grow, 
long lived perennials for shade to partial 
sun locations. free. 10 a.m. sunnyside Nurs-
ery, Marysville. (425) 334-2002, info@sun-
nysidenursery.net.

Craft Fair at La Conner Retirement inn: 
saturday,  Nov. 15. local crafters and artists 
will be displaying their goods. 10 a.m. to 3 
p.m. la Conner Retirement inn 204 N 1st st 
la Conner. anyone interested in renting a 
table should contact gostrofe@laconnerre-
tirementinn.com.

Nourishing Herb Series with Kelly Ann 
Atterberry: sunday, Nov. 16. learn practi-
cal uses for plants in our region, the science 
to support uses, and traditional uses. Kelly 
ann has her B.s. in herbal science, Bastyr 
university and is an M.s. Candidate, hor-
ticulture, washington state u. 6-7 p.m. in 
Room 309, skagit valley food Coop, Mount 
vernon. 

7th Annual Alternative Holiday Market: 
sunday, Nov. 16. supporting local and in-
ternational non-profits, guests are able to 
spend their holiday dollars in life-changing 
ways, whether they are saving the whales, 
providing clean water for families across 
the world, helping people learn to read, 

sending medicine to those in need, or en-
abling a family to raise a herd of goats. a 
silent auction will be held to raise funds for 
the non-profits participating in this year’s 
market. 1 to 4 p.m. assumption Catholic 
Church, Bellingham. 

Knife Skills for Holiday Carving: Monday, 
Nov. 17. Bring your knives to this hands-on 
class with Chef Erik Morris and learn the 
proper way to sharpen, care, and use these 
essential tools of the kitchen. learn about 
different kinds of knives and styles manu-
factured. hands-on learning. 6:30 p.m. $30 
per person. gretchens Kitchen, Mount ver-
non. see gretchenskitchen.com.

Taste of Mexico: Mole and Sweet Mole: 
tuesday, Nov. 18. presented by wsu Ex-
tension. Enjoy learning the history and 
preparation of traditional latin family reci-
pes. Classes taught by lizette flores, wsu 
Extension hispanic outreach Coordinator 
at wsu skagit County Extension, 11768 
westar lane, suite a, Burlington. 6 p.m. $25 
per person or pre-register for all 3 classes 
for $60 (also Nov. 18 and Dec. 2). Register 
at tasteofmexico.brownpapertickets.com. 
Call (360) 428-4270, ext. 0. 

Learn to Grow your own Groceries 
Classes: Great Planning for Great Crops: 
wednesday, Nov. 19. use space wisely, 
plant intensively, harvest abundantly. $25 
per person per class. Register online at 
growinggroceries/Brownpapertickets.
com. location is wsu snohomish County 
Extension’s Cougar auditorium and Ever-
green Room, 600 128th st sE Everett, wa 
inside McCollum park.

Creative Holiday Card and Papercrafting 

Class: wednesday, Nov. 19. learn how to 
make a thanksgiving and thank You card, 
two Christmas cards, and a bonus 2x2 pa-
per pumpkin gift Box. 5:30 to 7:30 p.m. held 
at Burlington parks and Recreation Center 
900 E. fairhaven ave. fee per person. Regis-
ter at (360) 755-9649. 

Jade Carving at the Deming Library:  
wednesday, Nov. 19. Nathaniel Cook and 
Deborah wilson of acme Carvers will dem-
onstrate jade carving, offering examples of 
their own work and telling stories of their 
adventures mining for jade in western 
washington. Experience the craft yourself 
as you try grinding or sanding this beautiful 
stone.  for: adults.  wednesday, November 
19, 3 pM to 6 pM.  Deming library, 5044 Mt. 
Baker highway, (360) 305-3600.

Beginning Embroidery Workshop with 
Laura Boynton: thursday, Nov. 20. learn 
to use a hoop, choose thread, transfer pat-
terns, and use eight different embroidery 
stitches. 6:30 p.m. $20 per person. Ragfin-
ery, 1421 N. forest street, Bellingham. (360) 
738-6977, ragfinery.com. 

Focus on Farming Annual Conference: 
Back to the Farm: thursday, Nov. 20. the 
conference will feature keynote speakers, 
industry trade show, networking opportu-
nities and 24 great workshop classes in six 

Saturday, Nov. 22: wines and microbrews from regions 
throughout washington, including local skagit County 
wineries as well as appetizers, chocolate and cheese 
samplings made right in skagit County. 4 to 8 p.m. vip 
from 3 to 4 p.m. Best western plus skagit valley inn & 
Convention Center, 2300 Market st. Mount vernon. 
sponsored by Mount vernon Chamber of Commerce. see 
www.mountvernonchamber.com.

Skagit Beer and Wine Festival

continued on the next page>>>
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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 information, see http://
www.snohomishcountywa.gov/1399/fo-
cus-on-farming.

Home for the Holidays: thursday, Nov. 20 
through saturday, Nov. 22. annual holiday 
food and gift show at the Bellingham Cruise 
terminal, 355 harris ave., fairhaven. selec-
tion of holiday gifts, crafts, food and more. 
thursday hours 5:30 to 9:30 p.m. friday 
hours 9:30 a.m. to 9:30 p.m. saturday hours 
9:30 a.m. to 5:30 p.m. free admission and 
free parking. see homefortheholidaysbel-
lingham.com. 

Sew Thoughtful: friday, Nov. 21. pre-cut 
quilt kits will be pieced together for provi-
dence hospital NiCu. if you love to sew, 
join the snohomish County Clothing and 
textile advisors (Cta) from 10 a.m. to 2 p.m. 
for their monthly sew thoughtful project.  
Mary hickey, a leader in the quilting world 
for more than 25 years, will lead the project 
at McCollum park, 600 128th st. s.E., Ever-
ett in the Cougar Room behind the wsu Ex-
tension office. Bring your sewing machine, 
sewing equipment and lunch. Contact Car-
la peery at (206) 595-9717 or carla.peery@
wsu.edu for more information.

34th Annual Wiser Lake Friends and 
Neighbors Christmas Bazaar: friday and 
saturday,  Nov. 21-22. Everything is home-
made, from traditional baked goods to 
stocking stuffers and more. food donations 
accepted for project hope; proceeds of live
poinsettia sales go to womencare shelter. 
friday hours are 8 a.m. to 6 p.m. and satur-
day is 9 a.m. to 4:30 p.m. ten Mile grange, 
lynden. 

Kale House Art Show & Sale: friday and 
saturday, Nov. 21-22. approximately 20 
artists from whatcom and skagit Counties 
will be featured. 10 a.m. to 4 p.m. 201 Kale 
street, Everson. see kalehouse.net. 

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 admis-
sion. 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 anacortesfarmersmarket.org. 

Burlington Holiday Vendor Market: sat-
urday, Nov. 22. variety of goods and gift 
ideas from 10 a.m. to 4 p.m. vendors want-
ed. pre-register by Nov. 12 with Burlington 
parks and Recreation at (360) 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 understanding of 
these principles and how to make them 
relevant in your garden environment. 11 
a.m. to noon. Christianson’s Nursery, 15806 
Best Road, Mount vernon. Reservations re-
quired, (360) 466-3821. Class fee $8. www.
christiansonsnursery.com. 

Northwest Bliss Holiday open House: 
saturday, Nov. 22. we’ve decked the halls 
for our annual holiday open house! as part 
of the seasonal fundraiser, we again partner 
with the Boys & girls Club to sell Christmas 
trees. our wreath bar is open. Join us for 
tasty treats, music and italian sipping choc-
olate from Chocolate Necessities. special 
discounts will apply; so don’t miss out on 
this family-filled fun! garden spot, Belling-
ham. (360) 676-5480, garden-spot.com. 

Skagit Wine & Beer Festival: saturday, 
Nov. 22. wines and microbrews from re-
gions throughout washington, including 
local skagit County wineries as well as ap-
petizers, chocolate and cheese samplings 
made right in skagit County. 4 to 8 p.m. vip 
from 3 to 4 p.m. Best western plus skagit 
valley inn & Convention Center, 2300 Mar-
ket st. Mount vernon. tickets are $40/60 
per person or $70/110 per couple. spon-
sored by Mount vernon Chamber of Com-
merce. see www.mountvernonchamber.
com.

Holiday Craft Bazaar: saturday, Nov 22. 
Do some early Christmas shopping with 
local artisans and crafters. potholders, 
aprons, candles, ornaments, scentsy prod-
ucts, jewelry, cards, quilts and much more. 
9 a.m. to 3 p.m. Zuanich point park: squali-
cum Boathouse Bellingham. 

Hats and Fingerless Gloves from up-
cycled Sweaters Workshop with Renee 
Sherrer: saturday, Nov. 22. turn an old 
sweater into a new hat and pair of gloves. 
10 a.m. to noon. $30 per person. Ragfinery, 
1421 N. forest street, Bellingham. (360) 
738-6977, ragfinery.com.

Wreath-making: saturday, Nov. 22 through 
sunday, Dec. 14. the time for homegrown, 
homemade evergreen wreaths is here. 
this is not a class but rather an experience 
that will give you memories to last a life-
time. Call ahead or stop by for individuals 
or small groups and be sure to schedule 
a private party of 10 or more in advance. 
prices may vary. 10 a.m. sunnyside Nursery, 
Marysville. (425) 334-2002, info@sunny-
sidenursery.net.

Holiday Vendor Market: saturday, Nov. 22. 
over 15 home party consultants under one 
roof. Enter to win raffle prizes, free admis-
sion, and beverage station. 10 a.m. to 4 p.m. 
inside the Burlington parks and Recreation 
Center, 900 E. fairhaven ave, Burlington. 
Call (360) 755-9649.

Rain Barrel Construction: saturday, Nov. 
22. presenter Brad walters will demonstrate 
how to prep, assemble, and maintain a 
rain barrel and will be available to answer 
questions on the process. 3:30 to 4:30 p.m. 
skillshare space at the Bellingham Cen-
tral library. for more information, contact 
Jenni at jjohnson@cob.org or at (360) 778-
7217.

6th annual Snohomish Holiday Market: 
saturday and sunday, Nov. 22-23. hosted 
by grow washington. over 60 vendors with 
arts, crafts and more. free parking. 10 a.m. 
to 5 p.m. thomas family farm, 9010 Marsh 
Road, snohomish. for more information, 
contact snohomishholidaymarket2014@
gmail.com or call linda at (425) 210-2426. 
see www.growwashington.biz/snohomish-
holiday-market/.

Christmas Craft Bazaar and Bake Sale: 
saturday, Nov. 22. items include needle-
work, wood crafts, ornaments, candy, jams, 
baked goods and much more. st. Joseph’s 
Catholic Church, 205 12th st., lynden. Con-
tact (360) 354-2334 or see www.stjoseph-
stpeter.org. 

2014 Country Christmas at the Fair: 
friday through sunday, Nov. 28-30 and 
saturday to sunday, Dec. 6-7. annual holi-
day boutique at the whidbey island fair-
grounds. friday 2 to 7 p.m., saturday and 
sunday 10 a.m. to 3 p.m. vendors wanted. 
see   www.whidbeyislandfair.com.

Artisans Holiday Marketplace 2014: 
friday and saturday, Nov. 28-29. san Juan 
island artisans are sponsoring their 36th 

annual event featuring the ‘best of the best’ 
creations by san Juan County artists. fifty-
five artists will sell their unique, hand-made 
arts and crafts this year. there will be deli-
cious snacks available by local caterer Cyn-
thia’s of Course to keep shoppers satisfied. 
this is a fundraiser for the island artisans 
scholarship fund. located at the elementa-
ry school. friday 10 a.m. to 5 p.m. and satur-
day 10 a.m. to  4 p.m. for more information 
contact Rhonda scott at 298-0300 or email: 
retrorose@rockisland.com

Holiday Wreath Making: saturday, Nov. 
29. Beginning with a base of fragrant 
greens, we will show you how to design an 
elegant wreath composed of aromatic hol-
ly, cones, twigs and berries. and don’t for-
get the big old bow! workshop fee is $39, 
and includes all supplies. 9 a.m. garden 
spot, Bellingham. (360) 676-5480, garden-
spot.com. 

Nineteenth Annual Holiday Tea at Chris-
tianson’s Nursery: saturday, Nov. 29. share 
in a holiday tradition in Christianson’s 1888 
schoolhouse with tea, cider and assorted 
delicacies, a forest-theme décor, candle-
light and the live music of autoharpist Bob 
harper and violinist Dennis Burkhardt. 
Complimentary, 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 Nursery, 
15806 Best Road, Mount vernon. 360-466-
3821, www.christiansonsnursery.com. ar-
rival of father Christmas 10 a.m. to 3 p.m. 
at the nursery. 

Gift Making Party at Ragfinery: saturday, 
Nov. 29. Drop by when you can. Ragfinery, 
1421 N. forest street, Bellingham. (360) 
738-6977, ragfinery.com.

Greenbank Farm Holiday Market: satur-
day and sunday, Nov. 29-30 and saturdays 
and sundays, Dec. 7-8, 14-15 and 21-22. 
Enjoy holiday music and warm beverages 
while perusing quality handmade prod-
ucts produced locally. tractor lighting and 
caroling with brothers vern and Karl olsen. 
santa every saturday from 11 a.m. to 1 p.m. 
if you have any questions, or would like to 
be involved, contact artskully@gmail.com. 
greebank farm.  http://greenbankfarm.biz/
calendar/holiday-market/

Stillaguamish Grange Holiday Fair: sat-
urday, Nov. 29. various items and vendors 
on site. Crafters and small business own-
ers wanted ($25 for an 8-foot table space).  
stillaguamish grange property at the fair-
grounds. Contact Char at  bydenmythyme@
hotmail.com or (425) 220-3903.

Holiday Wreath-Making Classes with 
Karen Harper: saturday, Nov. 29. use 
wreath-making machines and get practi-
cal and inspiring help from designer Karen 
harper. 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 prun-
ers and gardening gloves. Reservations re-
quired. Christianson’s Nursery, 15806 Best 
Road, Mount vernon. Call (360) 466-3821. 

2015 Master Gardener Training: Course 
begins in february, deadline to apply is 
Nov. 30. for more information and applica-
tions see www.whatcom.wsu.edu/ch/mg-
become.html. 

For a listing of December’s events, see 
our website at grownorthwest.com and 
click on Events. Lots coming up! Send 
your info to editor@grownorthwest.com. 
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jUNIor growers

What are you 
thankful for?

Name:

november 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. 

Unscramble these words:

iEp

NRYRBCaER

RtKYEu

ahgNKivgstiNs

EElasv

aYilMf

RNfiDEs

iphlENg

Funny Farm

uNsCRaMBlE aNswERs:  piE, CRaNBERRY, tuRKEY, thaNKsgiv-
iNg, lEavEs, faMilY, fRiENDs, hElpiNg

Who is not hungry at Thanksgiving? 
The turkey because he’s already stuffed! 

What sound does a turkey’s phone make?
Wing! Wing!

Why did the turkey cross the road?
It was the chicken’s day off.

Submitted by Lewis, 10
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LoCaL marketPLaCe & dIreCtorY
rate: 25 words for $10 (minimum) • Each additional word 40¢ each 
to place an ad, contact Grow Northwest at (360) 398-1155 or e-mail info@grownorthwest.com. 

grow
Northwest

grocers
Community Food Co-op: Certified organic 
produce departments, deli café, bakery, wine 
shop, bulk foods, flower and garden shop, 
health and wellness, plus meat and seafood 
markets. Cordata and downtown Bellingham. 
360-734-8158, www.communityfood.coop 
Crossroads Grocery & Video: Basic staples, 
bulk foods, frozen foods, produce, organic 
products and more. Mt. Baker highway and 
silver lake Road, Maple falls. Daily 7 a.m. to 10 
p.m. (360) 599-9657.
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.
place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!
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
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
PRiVACy ABouNDS from this mini farm 
located in the middle of 6 wooded acres 
fronting on Day Creek.  4 Bedroom, 2 Bath 
home, 2-Car garage plus an art studio all for 
$269,500.  Call Jeff ingman, Brown McMillen 
Real Estate (360) 202-2859
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. see www.
kentsgardenandnursery.com.
place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!

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 
place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!
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: see three-
riverscooperative.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. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!
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: DEC. 2014
Deadline: Nov. 21

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

Interested In advertIsIng?

education & Learning

NW Handpsun yarns: where all things fiber 
are found. Your downtown yarn shop! 1401 
Commercial st., Bellingham. (360) 738-0167, 
www.nwhandspunyarns.com.
place your ad here. Call (360) 398-1155 or e-
mail editor@grownorthwest.com. Classifieds 
start at just $10 for 25 words!
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

animals & services
Maggi’s Farrier Service: specializing in the 
gentle handling of your horses. Maggi holbert, 
(360) 333-2467, maggiholbert@gmail.com. 
send your ad to info@grownorthwest.com. 
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To make a donation by mail, send to: 
Growing veterans, 6458 Martin Place, Lynden, WA 98264

Ad sponsored by Grow Northwest




