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edItor’s Note

February 2015
Volume  5, Number 10

“If we had no winter, the spring 
would not be so pleasant.”
–Anne Bradstreet

Welcome February. 
The simple joys of 
mid-winter are here. 

The eagles, snow geese and other 
birds are putting on beautiful 
displays, flowers are budding, 

baby animals are born, seeds are 
being ordered and sorted, and 
the minutes are slowly stretch-
ing the day’s length. The words 
Daylight Savings Time and 
Spring are just weeks away on 
the calendar. Winter’s cozy and 
colder times will transition again, 
and as we say each year, spring 
always comes. On the way next 

month. 
Looking ahead to our spring 

issues, we welcome your story 
ideas, photo and event submis-
sions, and other items. Among 
the annual listings printed 
around spring time are CSA 
(Community Supported Agri-
culture) options. Any farmers 
wanting to share details can send 
to editor@grownorthwest.com.  

We are looking for contribut-
ing writers for our cooking and 
community sections, as well as 
home projects and crafts. If you 
are interested in writing, please 
send a resume and samples to 

editor@grownorthwest.com. 
Thanks to those of you who 

stopped by our booth at the 
Country Living Expo, always a 
favorite event. It’s pleasure to 
meet readers and hear stories 
about your families, projects, 
and more. 

Before I sign off and see you 
in March, I’d like to thank our 
advertisers once again for stick-
ing with us during another rough 
winter month for business and 
helping to keep our free com-
munity paper publishing. I hope 
readers will support these local 
folks and let them know you saw 
their ads here in Grow. For any 
local business owner or organi-
zation who has been thinking of 
advertising in our pages, please 
consider us this spring season. 
We celebrate our 5th anniversary 
in May. A picnic and a pint of 
beer are in order. 

We hope you enjoy this 
month’s issue, and we’ll see you 
in March. We will have a t-shirt 
fundraiser next month with 
sizes for kids and adults. Getting 
ready to spring forward! 

Happy growing, Becca
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A brief look at related news, business and happenings 

Grange hosts annual Baking Contest 
and Auction; open to all
BEllingHAM – The grange is hosting their annual Baking Contest 
and Auction on Tuesday, Feb. 17, and public submissions and bids 
are welcome. The long-time favorite categories of breads, cakes, 
cookies and brownies are available, as well as new categories for 
pies, gluten free items, and decorated items. Entry in the contest 
is open to everyone in whatcom County, men and women, young 
and old. grange membership not required.  Recipes need not be 
original (i.e., recipes from cookbooks are welcome).  Entries are 
due between 10 a.m. and noon on the 17th. That same evening 
at the grange, a potluck dinner will be held at 6 p.m. Following 
dinner, an auction of the day’s entries will begin. You need not 
attend the dinner in order to attend the auction. The auction will 
begin at approximately 6:45 p.m. This year’s county-wide event 
will be held at Ten Mile grange, 6958 Hannegan Road, just north 
of the pole Road.  As the requirements vary for each category, it is 
important to obtain a copy of the Entry Rules, which are available 
by logging on to www.wa-grange.org and click on “2015 program 
Handbook.”  winners at the local level are invited to re-submit 
their entries at the state grange Convention in June, where cash 
prizes are awarded. For more information, contact Edith ward at 
(360) 398-1296. 

Local nurseries attending Northwest 
Flower & Garden Show
wA – The annual northwest Flower & garden show will take place 
Feb. 11-15 at the washington st. Convention Center in seattle, 
featuring display gardens, seminars, regional nurseries, growers 
and suppliers, and much more. local nurseries are offering bus 
transportation and tickets to the show. garden spot nursery will 
host a  First Class party Bus on Thursday, Feb. 12. special arrange-
ments are available for a private tour of the display gardens, and 
on the way home, riders will have some food and wine. To make 
a reservation call (360) 676-5480. Christianson’s nursery will be 
hosting their annual flower buses, leaving the nursery at 8:30 a.m. 
and returning around 6 p.m. on wednesday, Thursday and Friday, 
Feb. 11-13. Call (360) 466-3821 to reserve your space. 

Alpaca expo, show coming up at 
Evergreen State Fairgrounds
MonRoE – The annual Alpaca Amore Affaire Auction, Expo 
and show takes place saturday and sunday, Feb. 14-15 at the 
Evergreen state Fairgrounds in Monroe. visitors can view and buy 
alpaca products, learn about the alpaca industry and attend semi-
nars. The event is produced by Act Event group which specializes 
in the marketing and selling of alpacas and alpaca products. 
Hours are 8 a.m. to 6 p.m. both days, and parking is free. For more 
details see www.alpacaamoreaffaire.com. 

Avian flu: Prevention workshop for poultry owners Feb. 5

Field Notes

Buckwheat mill: Port of Skagit receives 
$50,000 grant for feasibility study
sKAgiT –The washington state Community Economic Revitalization 
Board (CERB) allotted a $50,000 grant to the port of skagit to study 
the feasibility of a buckwheat mill in the skagit valley. The funds are 
part of a total $115,000 in grants for economic feasibility studies in 
areas of the state. The $50,000 grant will cover the preparation of a 
business plan and marketing plan for a mill which will produce high 
quality soba (buckwheat) flour to be sold to Japanese restaurants, 
soba noodle and other buckwheat bakers. CERB funds are matched 
by $16,667 in local resources. in addition to funding construction 
projects, CERB provides limited funding for studies that evaluate 
high-priority economic development projects. learn more about 
CERB at www.commerce.wa.gov/cerb. Additional information about 
the buckwheat mill will be in next month’s issue.

Bread Lab expanding into larger space
MounT vERnon – The Bread lab at the washington state 
university-Mount vernon Research Center is expanding into a 
12,000-square-foot building at the port of skagit County, and rais-
ing $300,000 for the relocation, renovation and equipment. The 
lab, currently housed in a 600-square-foot space at the Research 
Center, studies the diversity of locally grown grains to determine 
those most suitable for craft baking, malting, brewing, and other 
uses. The new location will provide more space for grain research 
by including a brewing and distilling lab, increasing classroom 
space and class offerings, and developing a professional kitchen for 
visiting chefs, bakers, farmers, millers and others. details are avail-
able online at http://www.thebreadlab.org. Additional information 
about the lab will be in next month’s issue. 

Find more Field notes and updates at www.grownorthwest.com. Have news 
you’d like to share? send submissions to editor@grownorthwest.com. 

MonRoE – A free workshop about 
Avian Flu prevention will take place 
Monday, Feb. 5, from 6:30 to 8:30 p.m. 
at the longhouse at Evergreen state 
Fairgrounds in Monroe. Available for 
poultry owners, the workshop is spon-
sored by snohomish County, sno-
homish Conservation district, wsu 
snohomish County Extension, and 
Evergreen state Fairgrounds. poultry 
owners will learn the steps necessary 
to keep your flock safe and early warn-
ing signs of the disease, which can 
affect all domestic poultry including 
chickens, ducks, and turkeys. Typical 
symptoms include respiratory issues, 
coughing or sneezing, lower egg 
production, decreased appetite and 
swelling on combs or waddles.

special presentations by dr. Amber 
itle and dr. paul Kohrs, specialists with 
the washington dept. of Agriculture 
Animal Health division, will cover 
information on protecting your flock 
from wild birds, proper biosecurity 
protocols, signs and symptoms to look for, and tips for moni-
toring and reporting any unusual behavior. Free registration is 
available at AvianFlu.BrownpaperTickets.com. 

Backyard bird owners and com-
mercial producers are urged to isolate 
birds from wild waterfowl and drop-
pings and monitor their flock closely. 
other recommendations include:  an 
enclosure with net covering the top 
to limit access by air if a building isn’t 
possible; wash hands, disinfect shoes, 
and change clothes before coming into 
contact with your own birds, when in 
contact with other birds or bird drop-
pings; and limit access other people 
have to your birds. 

A report of a sick or dead bird can 
be made to the wsdA Avian Health 
program at (800) 606-3056 or to the 
usdA at (866) 536-7593. The wsdA is 
currently doing tests through its volun-
teer flock program (right).  To date, the 
disease has been found in wild birds 
in whatcom and Clallam counties. (A 
previous meeting was held in decem-
ber in lyden for poultry owners.) For 
more information on the disease and 
its prevention, visit the wsdA website 

at http://agr.wa.gov For more information on the workshop, 
contact Bobbi lindemulder, snohomish Conservation district, 
at (425) 377-7003 or bobbi@snohomishcd.org.
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Twin Brook Creamery, of lynden, 
has anounced 22 new stores will 
be offering their products. see a 

complete list of all the stores at www.
Twinbrookcreamery.com under “retail 
stores” tab. 

looking for valentine’s day sweets? 
local chocolate and truffle producers 
include Chocolate Necessities, Evolve 
Hand Made Chocolate Truffles, 
Fresco Chocolate, Forte Chocolates, 
LunaVida Raw Chocolates, Sweet 
Mona’s and Charmed Chocolates, 
among others. Candy stores Papa’s 
Sweets, Sweet Art and Sweetie’s on 
Chuckanut also have plenty to offer.

Bellingham Brewer’s Ball, an 80s 
prom-themed fundraiser, will be held 
saturday, Feb. 7 at the Majestic Ball-
room in Bellingham from 6 to 10 p.m.  
whatcom County breweries will be on 
hand, including Boundary Bay Brew-
ing Co. (celebrating its 20th year!), 
Chuckanut Brewery, Kulshan Brew-
ing Co., Menace Brewing, North Fork 
Brewery, Stones Throw Brew Co., 
Wander Brewing, and Aslan Brewing. 
A $15 ticket gets two drinks, appetizers 
and prom photos. All proceeds go to 
the Bellingham st. patrick’s day parade.

Erin Baker’s Wholesome Baked 
Goods celebrated 20 years in busi-
ness on wednesday, Jan. 28. owner 
Erin Baker started out by pedaling 
her goodies to local coffee shops, and 
grew over the years to employ over 35 
people at the company’s bakery, office 
and retail store in Bellingham. 

Gretchens Kitchen will be offering 
treats from cooking class coordinator 
and Sweet & Savory Bakery owner 
Laura Hartner during the first satur-
day of each month through the spring, 
starting Feb. 7. A selection of sweet 
and savory croissants, danishes, scones 
and breads will be available as well as 
coffee. A few blue-plate specials will 
also be posted. 

The Woolley Market in sedro-wool-
ley is now selling broiler chicken from 
Osprey Hill Farm in Acme. 

Shambala Bakery has temporar-
ily closed its doors while it moves to 
a new space at 707 Metcalf street in 
sedro-woolley. The bakery has baked 
goods, and plans a new cider bar and 
vegetarian restaurant. They plan to be 
open mid-March.

The Snow Goose Bookstore in 
stanwood has moved down the block 
and taken over the framing business 
from let’s Frame it, and will be operat-
ing both the bookstore and new frame 
shop at 8716 271st street (across the 
street from the police station). 

Common Threads, the non-profit 
group serving local school gardens 
and more, is hiring for a program Co-
ordinator who will be responsible for 
the oversight of Common Threads’ 
school, after-school, and summer food 
education program. For more informa-
tion, check out www.commonthread-
sfarm.org/involved/jobs/. Coming up 
in March, they are also looking for 6 
AmeriCorps members. 

on Friday, Feb. 20, Dr. Carol A. Miles 
and Patti Kreider, vegetable Horticul-
ture program, of the department of 
Horticulture, wsu, will lead a Grafting 
Hands-On Workshop. participants 
will learn how to use the splice-graft 
technique to graft tomato and wa-
termelon successfully. To register, see 
http://www.brownpapertickets.com/
event/1029695. (For more upcoming 
workshops and events, see our calen-
dar pages.)

DragonFrog Gallery & Gifts is clos-
ing its doors Feb. 14. The business of-
fers locally made art and products as 
well as floral arrangements. The floral 
end of the business will move to a 
home-based site and continue operat-
ing. 

Jodie Buller and Jill Quanstrom 
were named the new managers of the 
Mount vernon Farmers Market for the 
2015 season. They can be contacted at 
mvfarmer1@gmail.com. 

The Washington State Farmers 
Market Association is taking place in 
olympia Feb. 6-8. For complete details, 
see www.wafarmersmarkets.com. 

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

Coming up: San Juan 
Islands Agricultural 
Summit, Farm-to-
Table Trade Meeting, 
and Women in Ag

Three conferences are avail-
able this month to farmers, 
business owners, com-

munity advocates, and interested 
members of the public to further 
connections and spread informa-
tion about local resources. 

Farm-to-Table Trade Meeting
The annual NW Washington 

Farm-to-Table Trade Meeting takes 
place Monday, Feb. 9 at St. Luke’s 
Education Center in Bellingham 
from 8:30 a.m. to 4 p.m., offering 
connections for local farmers, fish-
ers, food producers, regional buy-
ers and others. Participants from 
Whatcom, Skagit, San Juan, Island 
and beyond are welcome to attend. 
There will be formal and informal 
networking opportunities including 
speed networking and afternoon 
producer/buyer consultations. Up-
dates about local projects will also 
be discusses, including food hubs, 
meat processing, farm-to-school, 
and wholesale buying/selling best 
practices. Trade tables showcasing 
local food and products will be on 
display throughout the day. Reg-
istration includes lunch from the 
NW Washington Chefs Collabora-
tive featuring chefs Mataio Gillis 
from Ciao Thyme, Mica Chris-
tensen from Keenan’s at the Pier, 
Josh Silverman, previously of Dashi 

and Nimbus, and Gabriel Claycamp 
from Skagit Valley Meats. The day 
will end with producer/buyer con-
sultations and an ice cream social. 
To view an agenda and purchase a 
ticket, see www.sustainableconnec-
tions.org. 

 
Women in Ag Conference
The 4th Annual Women in 

Agriculture Conference takes place 
on Saturday, Feb. 21. “Put Your 
Best Boot Forward” is the theme 
for 2015. Held in multiple locations 
across the Northwest region, in-
cluding Mount Vernon and Everett, 
this event broadcasts one national 
speaker followed by local panelists 
at individual locations. This year’s 
main speaker is Emily Asmus, of 
Welcome Table Farm in Walla 
Walla, WA, growing produce, flow-
ers and plants (http://www.welco-
metablefarm.com). Local panelists 
include farmers and those working 
in agricultural related businesses 
or support services, who will share 
their experiences. 

Local farmers, supporters and 
anyone interested in farming are 
welcome to attend. Early bird 
registration costs $25 through Feb. 
13, then increasing to $30, and 
includes a light breakfast, lunch, 
handouts and more. Tickets are 
available at http://www.brown-
papertickets.com/profile/268550. 
For more information, see www.
WomenInAg.wsu.edu or contact 
Donna Rolen at donna.rolen@wsu.
edu or (509) 745-8531. 

San Juan Islands Agricultural 
Summit Feb. 

The San Juan Islands Agricultur-

al Summit will be held this year on 
Lopez Island, Friday and Saturday, 
Feb. 27-28. The two-day event fea-
tures a keynote by internationally 
renowned writer Gary Nabhan, as 
well as a talk from award-winning 
author Thor Hanson about his 
newly released book, The Triumph 
of Seeds. Prior to the keynote 
address, The “Taste of Lopez” will 
feature food and wine from the 
Lopez Island community.

Attendees can choose one of the 
hands-on workshops on Friday, 
Feb. 27:  humane, on-farm slaugh-
ter with Farmstead Meatsmith 
workshop; and biochar production 
and kiln demos. New workshops 
this year are baking with local 
grains with Jonathan Bethony 
McDowell, resident baker at the 
Washington State University Re-
search and Extension Center Bread 
Lab in Mt. Vernon, and writing 
your own farm plan with experts 
from the SJ Islands Conservation 
District. 

A total of 24 sessions will be 
available on Saturday, including 
farmland changing hands, fund-
ing for farmers, connecting with 
organic seed markets, building soil 
fertility, growing nutrient-dense 
vegetables, rules and regulations 
for value-added production, polli-
nator health, local grain production 
and end-uses, malting, tips on mar-
keting and more. Session leaders 
include experts from WSU Small 

Ag connections, community 
resources focus of conferences

Farms Team, NW Agriculture 
Business Center, NW Agriculture 
Research Station, Organic Seed 
Alliance, regional seed companies, 
and local farmers.

The Organic Seed Alliance will 
be coordinating a session entitled:  
State of Organic Seed Listening 
Session: Building Capacity & Integ-
rity of Organic Seed.  This offers an 
opportunity for growers to provide 
their perspectives on how best to 
build the availability, quality, and 
integrity of organic seed. “Markets 
& Models for Seed Production” will 

be led by Brian Campbell of Upris-
ing Seeds (Whatcom), and Caitlin 
Moore, of Olympia Seed Exchange. 

In addition, a trade show and 
seed swap will take place Saturday. 
Display tables are available free of 
charge to ag-related businesses and 
non-profit organizations.  Anyone 
interested in tabling can e-mail 
summit@sjcarc.org. 

For more detailed information 
about the 2015 San Juan Islands 
Agricultural Summit schedule and 
to register, visit http://sjcarc.org/
summit/. 

The San Juan Islands Agricultural Summit includes a slaughter workshop by Farmstead 
Meatsmith (above), as well as 24 sessions from soil fertility and rules and regulations to 
seeds and local grain production.  pHoTos BY CAndACE JAgEl.
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Triple A Cattle Company 
is a family-owned ranch 
producing Limousin beef in 

Snohomish County. In this month’s 
Q&A, owner Jim Anderson shares 
his thoughts about the farm started 
by his father Marvin, raising cattle, 
and living in our northwest corner. 

How did Triple A Cattle Co get 
started? 

Marvin has been involved in the 
cattle business all his life. In 1997 
when he retired from Thrifty Foods 
meat manager position he started 
feeding some groups of Limousin 
cattle and started selling locker beef. 
I joined the process in 1998, naming 
the business Triple A Cattle.

What do you enjoy most about 
raising this breed and how many are 
you raising each year? 

The Limousin breed was brought 
to North America in 1968. They 
originated in France. They first came 
to Canada, and in 1970 bulls arrived 
to the United States.

They are highly efficient and 
genetically are a leaner breed of 
cattle. They are noted for their ability 
to convert pounds of feed to pounds 
of red meat better than any other 
breed. This means that they can eat 
less and produce more carcass meat.  

What I enjoy most about the 
breed is their efficiency, calving ease, 
docility and growth rates.

I have 73 calves expected this year, 
which is 10 more than last year. In 
2014 we sold 28 head of locker beef.  

What are the greatest joys of being 
a rancher? The largest challenges? 

The greatest joys of being a cattle 

rancher is getting feedback from 
satisfied beef customers. Watching 
a calf crop grow from birth to wean-
ing. During the summer months on 
a warm evening before dusk, walk-
ing amongst the herd, seeing the 
calves’ curiosity as they venture out 
from their mothers. 

The largest challenges to being 
a cattle rancher are time, need-
ing more and not always having 
enough. Having a full-time day job 
in addition to the beef production 
is the biggest challenge. The work 
list is long and the days are not long 
enough. Weather is a factor at times 
with excessive rain.

Tell us about your father Marvin. 
Can you share some favorite stories 
of him?

Marvin is 80 and going strong, 
born and raised in Stanwood, he has 
spent 40+ years in the meat busi-
ness. He is out with the cattle seven 
days a week, feeding and caring for 
them. He is the hardest working 
person I know. He hauls cattle to 
and from the local auction in Ever-
son and is a cattle buyer for several 
people. He is married and has four 
grown children with many grand-
children and great-grand children. 
There is almost not at person in the 
Stanwood area that does not know 
him. He enjoys going to bull sales 
and he can be in Billings, Montana 
or Morris, Minnesota and he will 
always run into someone he knows. 
Beloved by many he is always some-
one you can count on.

What does it mean to you operat-
ing as a family farm? What do you 

hope your kids learn and take from 
their experiences?

I have a passion for the local beef 
industry, and enjoy bringing a qual-
ity product to the public. Our whole 
family are agricultural enthusiasts. 
Today there is less than four percent 
of the population are involved in 
agriculture production in the U.S. 
With the growing population and 
the demand for food, we take pride 
in what we do to help contribute in 
a small way to the industry. My wife 
Amy helps often with vaccinations 
and moving round bales and just be-
ing a support in all ways. Ryan, who 
is 12, he is developing into my right 
hand man. From sorting cattle, fence 
repair, weed control, he is learning 
all facets of beef production. We are 
hoping he will be on a tractor in an-
other year or so. Each year he raises 
two steers and two hogs for the local 
livestock shows and fairs through 
4H. Jacob is 11 and has Autism so 
his involvement varies. He is also 
in 4H and has raised a couple hogs 
for the fairs. He is out there with 
us at chore time and sometimes is 
reluctant to help because he is off in 
his own little world, but his sunny, 
sweet personality warms our hearts 
daily. Our goal this year is to have 
the boys plant a patch of sweet corn 
to be able to sell in the fall. 

I hope they can learn the value of 
hard work and the importance of ag-
riculture and how it affects all of us.

We will go to three fairs, maybe 
four this year: Silvana, Stanwood-
Camano, Skagit County Fairs and 
livestock shows. We may attend the 
Evergreen State Fair this year. 

It’s February. What’s happening on 
the ranch this time of year?

In February and during this time 
of year, we are ready for calving 
season which is well under way. 
We have to keep very close tabs on 
the cows for any calving issues. Of 
course keeping up on feeding and 
cleaning is continuous. February is 
the best time for the cows to calve 
because when they are turned out 
to grass those calves will be two 
months old and strong.  

Bringing the cows in for the win-
ter has its challenges. The older cows 
have a harder time on the concrete 
and it doesn’t seem to bother the 
younger ones. We have a dry lot 
paddock for them to turn out on to 
when the weather is nice so they can 
get off the concrete. Keeping the 
barns clean is an endless process. 
When the rains are heavy, so is the 
work. 

We hope to head the herds back 
to grass in the middle of April.

Who do you work with come 
butchering time?

For butchering we use Silvana 
Meats, my brother is the manager, 
and we have used them for years.

The day is yours. Your work is 
covered. What are you having for 
breakfast and how are you enjoying 
the day? 

On a day off when we are caught 
up we will head out in our 14-foot 
boat to do some exploring on the 
local rivers or crabbing. We take 
on several camping trips a year to 
Eastern Washington or the San 
Juans with friends. Last year we took 
a long road trip through seven states 
in two weeks. Amy and I will go to 
the Denver National Western Stock 
Show in January every other year.  

Favorite spots in northwest WA?
 Favorite spots in Washington are 

just about anywhere in summer, you 
cannot find a better place to be.

The top of Mount Erie is spec-
tacular, the San Juans are beautiful, 
riding a ferry in the Puget Sound on 
a summer evening is a nice way to 
end the day. Barbequing hamburg-
ers on the beach at Camano Island 
State Park.

Favorite season?
Each season has something to 

offer but summer would have to be 
my favorite. 

 
Favorite bits of wisdom to share?
Never stop learning, always look 

to strive for a better way to do what-
ever it is you are working on.

Find something you enjoy and 
then it will never seem work like to 
you.

Favorite vegetable?
Frozen green peas, not canned.

Favorite pie? 
Don’t like Pie. French Vanilla or 

chocolate cake. 

White, wheat, or sourdough?
Wheat.

What’s a more beautiful time of 
day? Sunrise or sunset?

We have the best of both worlds at 
the ranch with being able to see the 
sunrise over the Cascades and the 
sunset behind the Olympics. 

If your farm had a theme song, 
what would it be?

Dan Seal’s “God Must Be a Cow-
boy at Heart” 

 
Please pose one question. 
With every election that comes to 

pass there is a wider gap from agri-
culture to non-agricultural issues. I 
pose the question “who will feed the 
future”?

For more information about Triple 
A Cattle Co, contact Jim Anderson at 
(425) 238-4772 or tripleacattleco@
yahoo.com. Grass fed, grain finished 
beef is available year-round. Follow 
their Facebook page for updates.

Triple A Cattle Co: 
Family ranch raises 
Limousin beef

FARM Q&A

Thanks for 
supporting local!

Marvin and Jim (top left); cattle grazing at the 
family’s property outside of Arlington (top); 
and Jim and Amy Anderson with their sons 
Ryan and  Jacob. COURTESY PHOTOS
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LANGLEY – In October 2014, 
Goosefoot, a local non-profit 
community development 
organization, offered up a 
challenge grant of $15,000 from 
the Goose Community Grocer 
in support of the South Whidbey 
School District Garden Program

Not only was the grocery 
store’s challenge met, it raised 
over $22,000 in donations from 
the community. And the Goose 
Grocer has decided to match the 
whole amount, for a grand total 
of $44,726, that will go directly 
to the school garden program to 
use during the 2014-2015 school 
year. The store is also offering 
a $15,000 challenge grant for 
each of the next two school 
years—2015-2016 and 2016-2017.

A “big check” ceremony 
was held Thursday, Jan. 22 
at The Goose Grocer, where 
the donation was given to the 
program. The Goose is located at 
14485 SR 525 on South Whidbey 
Island.

The Goose Grocer is owned by 
Goosefoot. “The Goose is now 
in a position to give back and the 
school garden program appealed 
to us on many different levels,” 
said Sandra Whiting, Goosefoot’s 
executive director. “Instilling an 
appreciation of fresh vegetables 
at an early age will have ripple 
effects for years to come.”

The South Whidbey School 
District Garden Program is the 
result of a unique collaboration 
amongst several Whidbey Island 
non-profits: Good Cheer Food 
Bank, Goosefoot, South Whidbey 
School District, Whidbey 
Institute, and Whidbey Island 
Nourishes (WIN).

Fresh produce from the school 
gardens was first served in the 
cafeterias at the end of the last 
school year in May 2014. This 
school year, over 400 pounds 
of fresh veggies have already 
been served at lunch at all three 
schools—in the salad bar, as 
roasted vegetables, and in soup.

Funding from the three-year 
challenge grant cycle will allow 
for current and additional garden 
program staff to work with the 
school district in making the 
program self-sustainable. The 

School garden receives over 
$44,000 from community donors, 
Goose Community Grocer

gardens are used by faculty to 
teach science, math, and English, 
all in concert with the core 
curriculum.

For more information on 
the South Whidbey School 

District Garden Program, 
visit their website at https://
whidbeyschoolgardens.
wordpress.com/

–Marian A. Myszkowski                                                                                 

The check ceremony on Jan. 22 (top) included: Charlie McKissick, goose grocer store Manager; 
linda Racicot, school Board Chairwoman; Judy Feldman, goosefoot Board Chairwoman; Jo 
Moccia, school superintendent; John Albertson, Myers group corporate office; Cary peterson, 
school garden Coordinator; and sandy whiting, goosefoot Executive director. Matching funds 
will continue into the 2015-16 and 2-16-17 school years. PHOTOS COURTESY OF THE SOUTH 
WHIDBEY SCHOOL DISTRICT GARDEN PROGRAM
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Comfort meals 
and heart cookies

Soups are on this time of 
year. It’s the weather, the 
schedule (work, sports, 

etc.), the comfort. My crockpot 
barely moves from the counter 
and my favorite casserole dish 
was probably washed last night 
or sitting in the fridge with the 
leftovers. 

I love onions. I grow too many 
of them, I buy too many of them, 
I eat a lot of them. I love French 
Onion soup and have included 
our family recipe that is cooked 
nearly weekly. For some variety, I 
will add leftover shredded beef to 

French onion 
soup
Ingredients 
6 tablespoons butter
4 large yellow onions, sliced into 
rings
1 tablespoon white sugar
2-3 cloves garlic, minced
1/2 cup cooking sherry
4 1/2 cups beef broth
1/2 teaspoon sea salt (optional)
1/4 teaspoon dried thyme
1 bay leaf
slices of French bread
1/2 cup swiss cheese
1/4 cup parmesan cheese
1 cup shredded beef, cooked 
(optional)

Directions
Heat butter in a large pot over 
medium-high heat. Add onions, 
stirring occasionally, and cook until 
translucent, about 10 minutes. 
sprinkle onions with sugar, stir. 
Reduce heat to medium. Continue 
stirring until onions are soft and 
somewhat browned, at least 30 
minutes. Add garlic, then sherry, 
and cook one minute. Transfer the 
onions into a slow cooker and cover 
with beef broth. season to taste with 
sea salt, and stir in thyme and bay 
leaf. Cook on high 4 to 6 hours or at 
the low setting for 8 to 10 hours. (if 
adding cooked shredded beef, add 
about 1/2 hour before ready to eat.) 
About 10 minutes before serving, 
preheat the oven’s broiler and set 
oven rack. place bread slices on a 
baking sheet and broil until toasted, 
1 to 2 minutes per side. Combine 
cheeses in a bowl. Fill oven-safe 
bowls or cups about 3/4 full of soup 
and top with a bread slice and 2 
tablespoons of cheese mixture per 
serving. place filled bowls onto a 
baking sheet and broil until cheese is 
lightly browned and bubbling, about 
2 minutes. 

the soup at times and load them 
onto large hoagies, serving the 
soup as a dip. This is one of the 
most comforting winter foods 
and very satisfying. 

The tuna noodle casserole is a 
special treat in our house because 
we usually have Grandpa’s 
canned tuna in the winter (but 
when we have to go with the 
store-bought route when those 
cans run out, it is still a fine 
recipe). Old fashioned biscuits 
with butter goes great with the 
casserole.  

The chocolate heart jam-
filled cookies are fun to make, 
beautiful, and delicious. I like 
making these in February for 

French onion soup. pHoTo BY sAMAnTHA BRown

Cooking

by Samantha Brown

Chocolate heart 
jam-filled cookies
Ingredients 
2 3/4 cups all purpose flour
3/4 cup unsweetened baking cocoa 
       powder
1/2 teaspoon salt
1 teaspoon baking powder
1 cup unsalted butter 
1 3/4 cups white sugar
2 eggs
2 teaspoons vanilla extract
3 ounces semisweet chocolate, 
melted (optional)

Directions
in a large bowl whisk together the 
flour, cocoa powder, salt, and baking 
powder. Beat the butter and sugar 
until light and fluffy, approx. 3 to 4 
minutes). Add the eggs one at a time, 
beating well after each addition. Add 
the vanilla extract and beat until 
combined (and melted chocolate if 
using). next add the flour mixture 
and beat until you have a smooth 
dough you can work with. 
divide the dough in half and wrap 
each half in plastic wrap. place them 
in the refrigerator for about one hour 
or until firm enough to roll.
when ready, preheat oven to 350 
degrees. line two baking sheets with 
parchment paper (so cookies do not 
stick). 
Roll out one half of the chilled dough 
to a 1/4 inch thickness. (do not let 
the dough stick to the counter; keep 
turning it.) using a heart-shaped 
cookie cutter cut out the cookies and 
place on the baking sheet. place in 
the refrigerator for 10 to 15 minutes 
to chill the dough (this action helps 
prevent the cookies from losing their 
shape while baking). 
Bake cookies for about 10 - 12 
minutes or until they are firm around 
the edges. Remove from oven and 
let cookies cool on baking sheet for 
a few minutes before transferring to 
a wire rack to finish cooling. store in 
an airtight container until ready to 
use. Cover cookies with jam of your 
choice and sandwich them together, 
or give as plain chocolate hearts. 

tuna Noodle 
Casserole
Ingredients 
8 ounces egg noodles
2 tablespoons olive oil
1/2 cup chopped yellow onion
2 tablespoons all-purpose flour
2 3/4 cups milk
1/4 cup cream 
2 tablespoons dijon mustard
1/4 teaspoon salt 
1/2 teaspoon pepper 
1 cup frozen peas, thawed
1/2 cup parmesan cheese, divided
2 cans albacore tuna in water, drained 
    and flaked

Directions
Cook noodles and drain. using a 
large skillet over medium heat, add 
oil, then odd onion and carrot. Cook 
until about tender, stirring from time 
to time. sprinkle with flour, cook 1 
minute, keep stirring. gradually add 
in the milk, stirring constantly with a 
whisk about 5 minutes, until slightly 
thick. stir in the cream, mustard, salt, 
and pepper, stirring constantly, about 
two minutes.
Remove pan from heat. stir in noodles, 
peas, half of the cheese, and tuna. 
Transfer to a  greased 2-quart baking 
dish (preheated and broiler-safe) 
and top with remaining cheese. 
Broil for 3-4 minutes or until golden 
and bubbly. let cool slightly before 
serving. 

Valentine’s Day. It’s a sweet, 
simple treat; not too rich or 
overdone. I have made them as 
plain chocolate sugar cookies, 
as well as jam-filled and cream-
filled. The jam is a nice addition 
to the cookie and gently reminds 
you the summer berries are just 
months away. 

Enjoy the meals gracing your 
table this month. 

Have 
recipes 

and photos 
you’d like to 

share?
Submit to editor@

grownorthwest.com. 
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Tortilla soup, kale chips, 
and chocolate pudding

Fun recipes are essential to 
cooking with kids. Make them 
smile, get them interested, 

and they will be more likely to want 
to try cooking, and try new foods. 
Maybe it’s cabin fever, but tortilla 
soup with a side of kale chips, and 
homemade chocolate pudding for 
dessert, sound delicious this month. 

I like this tortilla soup recipe 
because it is a blander base of 
ingredients that you can add to 
as needed per child. Ladle it into 
a bowl and let the kids do the 
toppings – they’ll love adding 
tortilla chips and cheese. Have the 
spices and some chiles and peppers 
on the side for any family members 
that need a kick. The kale chips are 
great for a vegetable serving, but 
when the kids are done crunching 
on the tortillas they can also add in 
those crunchy – and healthy - kale 
chips. Save any leftover chips for a 
snack or to put in school lunches. 

The chocolate pudding is easy 
to do and very tasty; your kids will 
ask for it again and again. If your 
pudding does not thicken properly 
or cool quick enough, don’t fret, 
just listen to the kids. “Let’s put it 
in the freezer Mama!” That sort 
of runny pudding turns into a 
delicious sort of frozen treat!

Parmesan kale 
chips
Ingredients 
5-8 kale leaves
1 teaspoon olive oil
sprinkle of sea salt
1/4 cup shredded parmesan cheese

Directions
preheat oven to 375 degrees. wash, 
strip the leaves from stem, and cut 
into bite-sized pieces. using a paper 
towel to dry them, remove moisture 
from the pieces. Coat a baking sheet 
with a teaspoon of oil and lightly 
mix onto the chips. place the chips 
on the sheet, sprinkle with salt, and 
bake for 10 minutes. Remove, and 
sprinkle 1/4 cup (or less) parmesan 
cheese. Bake 2-3 minutes more, until 
crisp. Eat.

tortilla soup
Ingredients
2 tablespoons vegetable oil
1 small onion, diced
2 tablespoons minced garlic
6 cups chicken or vegetable broth
1 can diced tomatoes
1 can black beans
3 chicken breasts (optional)
salt and freshly ground black pepper
1 cup chopped cilantro
1 cup shredded cheese
tortilla chips

Directions
Heat the vegetable oil in a large 
saucepan. Add the onions and cook 
until softened. Add the garlic, then 
add the broth, tomatoes and beans 
and bring to a boil. Reduce the heat 
to simmer and add your chicken 
breasts (cut into bite-sized pieces). 
Cook for 25-30 minutes. Remove the 
chicken with a slotted spoon and 
set aside until cooled; then shred it. 
Add the shredded chicken and any 
additional spices at this time to your 
liking. spoon soup into a bowl and 
top with a little cilantro, tortillas, and 
cheese.  serve. 

Chocolate 
pudding
Ingredients 
1 cup sugar
1/2 cup baking cocoa
1/4 cup cornstarch
1/2 teaspoon salt
3 1/2 cups milk
2 teaspoons vanilla extract
2 tablespoons butter

Directions
in a heavy saucepan, combine sugar, 
cocoa, cornstarch and salt. Add 
the milk, and bring to a boil over 
medium heat. once boiling stir for 
two minutes, then remove from heat. 
stir in vanilla and butter. spoon into 
serving dishes and chill for one hour. 
Makes about 6-8 smaller servings.

COOKING WITH KIDS

Interested In advertIsIng?
Next Issue: MARCH 2015

Deadline: FEB. 20
Contact (360) 398-1155 or 

editor@grownorthwest.com. 

Pudding is always a favorite for kids. pHoTo BY sAMAnTHA BRown
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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. 

The mid-afternoon sky/tree line along the Stillaguamish River in Arlington. pHoTo BY KiMBERlY lAnCE

Frozen birdbath. pHoTo BY JuliE HAgEn

Afternoon sun on the willows. pHoTo BY sTEvE lospAlluTo Magnolia buds. pHoTo BY CARol KilgoRE

Tending the chickens. pHoTo BY gRETCHEn woodY
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Winter blooming amaryllis. pHoTo BY CARol KilgoRE

Cabbage. pHoTo BY MARY Ann REEsE

Freshly dug winter carrots from Growing Washington. pHoTo BY ClAYTon BuRRows

Winter view. pHoTo BY BEv Rudd

In a row. pHoTo BY BEv Rudd

Spiderweb. pHoTo BY TRisTEn wuoRi

Early blooming viburnum. pHoTo BY CARol KilgoRE
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by Becca Schwarz Cole

February. The joys of mid-
winter include the dreams and 
plans – and work – of spring, 

summer and fall. It’s nature’s way of 
reminding us every season has its 
place, and it’s all connected. Large 
and small farmers and gardeners 
alike are sketching out their plans 
for the season, writing lists of 
varieties to order, waiting on their 
shipments, and counting down 
the days until their starts can get 
started, their seeds can go in the 
ground, and the cycle of the work 
we love goes around again. The 
varieties are in great number, and 
the possibilities seem endless. 

Following is a look at some of 
our favorite seeds and new varieties 
we’re looking forward to this year. 
While there are an enormous 
amount of seed varieties out there, 
we focused on the local and regional 
offerings including Osborne Seed 
Company and Uprising Seeds, as 
well as tried and true varieties from 
larger companies such as High 
Mowing Seeds and Baker Creek 
Heirloom. All seeds listed here 
are an ideal fit for our northwest 
corner climate and perform well in 
the right conditions. It was difficult 
narrowing down favorites, but these 
are all great producers. Thank you 
to the seed companies for sharing 
their photos with us. 

See Part 2 in March. What are 
you planting this season? What 
are your favorites? Send to editor@
grownorthwest.com or share on our 
Facebook page. 

Cherry tomatoes are one of the 
easiest plants you’ll ever grow, 
yielding numerous bite-sized bits 
of goodness through the summer 
and into the fall. Good dirt, good 
sun, good water makes great little 
tomatoes. While our favorite 
Sungold variety will always have 
its place, we’ll be trying Gardener’s 
Sweetheart, which Uprising Seeds 
refers to as a “contender for our 
“New Variety of the Year” in 
their catalogue. Bred in Maine by 
longtime seedsman Will Bonsall, 
Sweetheart is described by Uprising 
as “adorable: fire engine red, mini 
apple shaped cherry tomatoes with 
a firm texture and incredibly sweet flavor.” They were smitten with the 
long trusses with “perfectly alternating fruits, up to 20 or 25 per truss.” 
Ready to harvest in 70-75 days and with tomatoes that hold well, this 
variety sounds like a winner.

Gardener’s Sweetheart

The folks at Uprising Seeds 
state in their catalog “this might 
be our favorite lettuce we grow” 
and that was our thought exactly 
last year in our garden. A beautiful 
combination of red and green, 
this variety’s growth was vigorous, 
continuous and substantial. The 
heads were incredibly large and 
had a tender, yet firm texture, 
and fine taste. This variety is easy 
to grow, and fun to watch how 
quickly it grows! The full heads are ready within 60 days, though we 
were pulling smaller leaves about a month in and the flavor was just 
as delicious. This variety was donated to the Seed Saver Exchange in 
1977 by Chloe Lowry, the grandaughter of civil war veteran George 
Admire. 

Grandpa Admire’s 
Lettuce

We grew this heirloom variety 
from High Mowing Seeds for the 
first time last season and love it. 
“Incredibly easy to work with” for 
baking and cooking is how High 
Mowing Seeds describes this variety. 
Looking more like a large zucchini, 
the Long Pie is harvested when 
green with an orange spot on the 
bottom or side, and ripens while in 
storage (and stores well into winter), 
turning completely orange. The average long pie growth is about 5 to 
8 pounds, however we had a quite a few over that, and were impressed 
by the number of pumpkins per plant. The flesh is a beautiful orange 
(it’s nearly stringless), and is sweet, velvety, and perfectly delicious for 
pies, breads, cookies and other goodies. 

Long Pie Pumpkin

Osborne Seed Co.’s 
Westside trials declared 
this storage onion a winner. 
It “held in our storage trial 
until the middle of March 
with very little discarded” 
and added other grower 
trials yielded the same 
results. The Cabernets take 
100-110 days to mature, 
and have a medium to large, 
globe shape with intense 
red color on the outside and 
rings inside. A great tasting onion that grows well and holds well. 

Cabernet Onion

DIG IN: A look at some of our 
favorite varieties and a few new 
ones this season, all a pleasing 
fit for our northwest climate.

This rare heirloom is truly something. We love this bean 
for its productivity and taste, and its story. The Rockwell 
was brought to the Coupeville area of Whidbey Island in 
the late 1800s by Elisha Rockwell. Rockwell the man later 
left, but Rockwell the bean stayed with local farmers and 
homesteaders who saved new seed each season. Offered 
by Uprising Seeds this year, their seed stock comes from 
Willowood Farm of Ebey’s Prairie in Coupeville, who 
started growing it about 12 years ago when the total local 
production was around 200 to 300 pounds annually. 
Willowood now grows several thousand pounds each year 
and are dedicated to making this bean more popular. “We 
are likely the first company to offer this variety of dry bean 
in a seed catalogue ever,” states Uprising Seeds in their 
catalogue. “The bean has remained popular in homestead 
gardens for well over a century, renowned for its ability to 
germinate in cool soil, mature early, and its outstanding 
flavor. The beans are creamy white with a mottled 
burgundy spot around the hilum and are great for most 
dishes but are especially known for making terrific baked 
beans.” We have to agree. In short, a “first rate, productive 
dry bean for our maritime climate.”

Rockwell Bean

SeedsSOW THESE

pART  1 of  2
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The Bloomsdale variety is 
an excellent producer in our 
northwest conditions, most 
especially for spring and fall 
plantings. Uprising Seeds state 
in their catalog “this strain has 
undergone a couple of good 
generations of selection at Nash’s 
Farm and is a real beauty. Dark 
green, savoyed leaves sweeten after 
frosts.” The leaves are thick and 
good enough to eat raw, in salads, 
or prepared with a touch of olive 
oil and garlic. Ready within 45 
days, the baby leaves are ready even sooner and quite delicious. This 
variety has moderate bolt resistance. 

Regional Seed 
Suppliers 
Osborne Seed Co 
now in their 33rd year of growing 
and testing seeds, the Mount-ver-
non based company offers a large 
assortment of vegetables, herbs 
and flowers for larger growers and 
backyard gardeners. Their catalog is 
available in print and online in pdF 
format. 2428 Old Hwy 99 South Road, 
Mount Vernon, osborneseed.com,  
(360) 424-SEED (7333)

Uprising Seeds
The first certified organic seed 
company in washington state, 
Bellingham-based uprising seeds 
continue to grow each year. They 
work with more than 20 farms in 
the greater northwest (the seed 
packets include a symbol indicating 
the grower) including locals Back-
yard Beans and grains (Everson), 
delhi wind Farm (Everson), and 
Highwater Farm (Mount vernon). 
Their offerings include vegetables, 
flowers, herbs and grains. Their 
catalog is available in print and 
online in pdF format. seed packets 
available at a variety of locations. 
uprisingorganics.com, (360) 778-
3749.

Deep Harvest Farm & Seeds
Farm-grown deep Harvest organic 
seeds offers 40 varieties this year, 
available at a few retail outlets, 
including skagit Country stores in 
Freeland and stanwood, Bayview 
Farm and garden in langley, and 
sky nursery in lynnwood, as well 
as the Bayview Farmers Market. 
deepharvestfarm.com, deepharvest@
gmail.com. 

Greenbank Farm
greenbank Farm is now offering 
farm-grown seed in the Farm shop 
starting this month. 765 Wonn Road 
#A201, Greenbank, (360) 678-7700, 
greenbankfarm.biz

Ed Hume Seeds
Family owned since 1977, Ed 
Hume seeds carries hundreds of 
vegetable and flower varieties. Their 
seeds are selected for short-season 
and cool-climate areas, which also 
makes them suitable for early or 
late planting in milder climates. 
Puyallup, (253) 435-4414.

Irish Eyes Garden Seeds 
greg and sue lutovsky grow 70 
kinds of potatoes and 25 kinds of 
garlic. The great majority of their 
seeds and tubers are certified 
organic by the washington state 
department of Agriculture. (509) 
933-7150, irisheyesgardenseeds.com, 
Ellensburg.

This variety from Uprising 
Seeds was simply unstoppable in 
the garden. Test rows that were 
“ignored” produced nearly the 
same neat and vigorous carrots 
as the tended areas. These large, 
long, yellow carrots may not 
taste as sweet as other varieties, 
but the slightly milder taste was 
very much enjoyed. This is a 
beautiful carrot that grows in 
approximately 70 days. 

Jimmy Nardello will spend a lot 
of time in your kitchen. This sweet 
Italian frying pepper from Osborne 
Seed is a friend of the family. 
Plants bear red rustic peppers up 
to 10 inches long, and allows for an 
extended harvest. These are ready 
65-70 days from planting date.

This favorite from Irish 
Eyes Garden Seed can’t 
be beat. No wonder it’s a 
favorite of many other folks 
as well. German Butterball 
is a fabulous later-season 
producer yielding smooth, 
golden potatoes with butter 
yellow flesh that tastes even better than it looks. These are great for 
baking, fries, mashed potatoes, delicious hash browns and more. 
This variety demonstrates superior storage. Order these early! 

German Butterball

Yellowstone Carrot

Jimmy Nardello

“This beautiful heirloom roma is 
a stabilized cross between Antique 
Roman and Banana Legs,” states  
Osborne Seed Co. The tomatoes 
are large and deep red in color 
with orange striping. The yields are 
heavy, the flavor is great and flesh 
is meaty. A truly wonderful variety. 

Speckled Roman 
Tomato

Winter Bloomsdale

Sweet Peas, Spring 
Sunshine Series

The Osborne Seeds 
catalogue states, “This new 
sweet pea was dynamic 
in our trials. Customers 
who drove up remarked 
on their looks and fragrant 
smell.... The more we cut, 
the more they grew; give 
them lots of headroom, 
and they will keep growing 
and producing.” Colors 
come in burgundy, cerise, cream, mauve, and peach, and are sold 
individually. Trial growth noted “they have unbelievable stem length” 
and do well in both the outdoors and high tunnels. 

Wheat 
‘Ethiopian 
Blue Tinge’

From Uprising 
Seeds: “Two 
decades ago Dan 
Jason of Salt 
Spring Seeds in 
B.C. brought back 
two seed heads of 
a variety of emmer 
wheat from an 
agricultural 
visit to Ethiopia 
and began 
multiplying it out 
and sending it to 
other growers. It 
is now grown on 
significant acreage 
from CA north to BC. An excellent yielding early variety, it has an 
interesting bluish hue to the berries and seedheads.The grain has 
very high protein content at up to 16 percent but does not generally 
develop much useable gluten to make it a good stand alone bread 
flour. It is wonderfully flavorful cooked as a whole grain and is even 
being used commercially by at least one company for pasta. Grows to 
about 4 feet in height.” 
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Free poultry events
• Tales from the Coop: 

Inspiration and Advice for Raising 
Backyard Poultry on Monday, Feb. 
9: Four local poultry enthusiasts (all 
either current or former employees 
of the Mount Vernon Library) 
will share practical advice and 
alternative ideas about  keeping 
chickens, ducks, and quail in your 
backyard. Each has designed and 
built their own custom coops 
and raised their poultry from 
a variety of sources, including 
mail-order and incubating eggs. 
6:30 p.m. at the Mount Vernon 
Library Reference Room. For more 
information, contact the library’s 
Adult Programming Coordinator 
Mike Bonacci at (360) 336-6209, or 
see www.mountvernonwa.gov. 

• Raising Chickens for Meat 
with Anna Martin on Saturday, 
Feb. 21: Join Anna Martin from 
Osprey Hill Farm, of Acme, for an 
introduction to raising meat birds 
in your backyard. Interested in 
filling your freezer with homegrown 
chicken? Learn where to buy the 
chicks, what and how much to feed, 
where to house the birds, and how 
to keep them healthy. Sponsored by 
the Friends of the Deming Library.  
11 a.m. to noon. Deming Library, 
5044 Mt. Baker Highway. Call (360) 
305-3600.



18           February 2015grow Northwest

Rome Grange Community Pancake Break-
fast: sunday, Feb. 1. Meet and greet local poli-
ticians, as they serve you coffee and break-
fast. Featuring made from scratch pancakes, 
french toast, sausage, scrambled eggs, juice 
and coffee.  Biscuits and gravy now available, 
too. Adults $5, kids 6-10 $2, kids 5 and under 
free. 8 a.m. to 1 p.m. Rome grange, 2821 Mt. 
Baker Highway, Bellingham. (360) 739-9605. 

Black and Yellow Bugs: Pests, Predators, 
Pollinators and How to Deal with Them in 
Your Garden: Monday, Feb. 2. Chuck nafziger 
and several of his neighbors have been tak-
ing beautiful photographs of insects around 
the Bow-Alger area and will share them in 
this photo presentation hosted by Chuckanut 
Transition. with the help of a wwu entomolo-
gist, Chuck has learned about many bugs. 
Come explore the diverse, mysterious and 
complicated web of these important bugs 
and how to deal with them in your garden. 
A potluck starts at 5:30 p.m., followed by the 
presentation at 6:30 and a fire sculpture (out-
side) at 8 p.m. Alger Community Hall, 18735 
parkview lane, Burlington.  Free event.  dona-
tions to hall appreciated.

Birchwood Garden Club’s February Meet-
ing: Garden in Winter with Kathy Veterane: 
wednesday, Feb. 4. A winter garden can be 
a spectacular experience with a little bit of 
planning. Kathy veterane of Tapestry garden 
will guide us through the process. BgC mem-
bership is open to everyone in whatcom and 
skagit County. 7 p.m. whatcom Museum Ro-
tunda Room, 121 prospect street, Bellingham. 
see www.birchwoodgardenclub.org.

You Feed the Farm, the Farm Feeds You: 
wednesday, Feb. 4. Hallie Harness of wsu 
Extension explains how food waste becomes 
gardeners’ “black gold.” 6:30 p.m. 2702 Hoyt 
Ave., Everett, (425) 257-8000.

Starting from Seed & Growing Transplants: 
Growing Groceries Education Series #4: 
wednesday, Feb. 4. learn how to save money 
by growing your own transplants. learn prop-
er seeding, raising, and transplanting tech-
niques with Kate Halstead, owner and grower 
for soil sisters plants & produce in Monroe. 
7 to 9:30 p.m. Cost is $25 per person. sno-
homish County Extension, 600 128th street 
sE, Everett, (425) 338-2400. For more details 
see snohomish.wsu.edu/garden/growing-
groceries. 

Mediterranean Grain Bowl with Mary Ellen 
Carter: Thursday, Feb. 5. Mary Ellen demon-
strates how to create a satisfying grain bowl 
featuring classic Mediterranean ingredients. 
$35 per person, $7 wine option is payable at 
class. 6 p.m. Cordata Co-op, Bellingham. Reg-
ister at (360) 383-3200.

Upcycled Valentines: Thursday, Feb. 5. Come 
to this workshop with Molly Chambers, and 
transform materials that could be found in 
a recycling bin into something beautiful for 
your valentine. Class fee $5. 3 to 4 p.m. Rag-
finery, 421 n. Forest st. Bellingham. (360) 738- 
6977, ragfinery.com. 

Chop it! Project Culinary Genius at Lynden 
Library: Thursday, Feb. 5-26. learn to make 
delicious food with other middle grade kids at 
the library! Four Thursdays in February, each 
with a different cooking experience. on the 
last day of the program, compete in an iron 
Chef competition for prizes. For kids in grades 
5–7. 3:30 to 4:30 p.m. lynden library, 216 4th 
street. Call (360) 305-3600.

Polly Hankin - Hardscaping:  From the 
Ground Up: Snohomish County Master 
Gardener Foundation Winter Speaker Se-

ries: Friday, Feb. 6. 9:30 to 11:30 a.m. snacks 
available. A limited number of lecture tickets 
may be available at $20 each at the door. 
Mukilteo presbyterian Church social Hall, 
4514 84th st sw, Mukilteo. http://www.gar-
denlectures.com.

Starting from Seed: Vegetable Gardening 
101: saturday, Feb. 7. Join Kim as she instructs 
you on the basics of starting your vegetables 
from seed indoors and out, so you can have 
the most successful summer harvest. Class 
is free. 9 a.m. garden spot nursery, 900 Ala-
bama street, Bellingham. Call (360) 676-5480.

Blooming Scraps: saturday, Feb. 7 and Friday, 
Feb, 13. Beat the winter blahs with this flower 
making workshop lead by Bellingham fiber 
artist libby Chenault of moth and squirrel. For 
the price of a moth and squirrel pin, libby will 
teach you her formula to make your own. You 
will leave with at least one pin or hair clip and 
inspiration to continue customizing projects 
at home. Class fee $15. 1 to 3 p.m. Friday hours 
3 to 4 p.m. Ragfinery, 421 n. Forest st. Belling-
ham. (360) 738- 6977, ragfinery.com. 

Growing Giant Pumpkins: saturday, Feb. 7. 
Champion pumpkin grower phil Renninger 
will help you get your giant pumpkins off to 
a roaring good start. learn about early season 
protection, pruning, fertilizing, watering and 
overall care. seeds available. 11 a.m. to noon 
at Christianson’s nursery, 15806 Best Road, 
Mount vernon. $8 class fee. Reservations 
required, (360) 466-3821. www.christianson-
snursery.com.

The Power of Rocks: saturday, Feb. 7. Rocks 
are the key element in a Japanese-inspired 
garden. in this class, Hans wressnigg of niwA 
Japanese-inspired landscapes present ba-
sic lessons on the art of rock setting. 1 to 2 
p.m. Christianson’s nursery, 15806 Best Road, 
Mount vernon. $8 class fee. Reservations 
required, (360) 466-3821. www.christianson-
snursery.com.

Bountiful Berries: saturday, Feb. 7. learn 
the tricks to growing blueberries, raspberries, 
grapes, kiwis, currants and more, including 
varieties, soil amendments, and how to prune. 
Free, 10 a.m. sunnyside nursery, Marysville. 
(425) 334-2002, info@sunnysidenursery.net. 

Terrariums: saturday, Feb. 7. A new spin on 
bringing the outdoors in! learn this ‘old time’ 
way of planting a ‘garden in a bottle’ for the 
indoors. sure to be a fun and informative 
class instructed by Beverly Anderson. Free, 2 
p.m. sunnyside nursery, Marysville. (425) 334-
2002, info@sunnysidenursery.net. 

Pruning 101: Pruning Fruit Trees and Ber-
ries: saturday, Feb. 7. winter is the time to 
prune fruit trees and berries. Join debra 
olberg, a local horticulturist with over 25 
years in the nursery and landscape industry, 
to learn how, why, and when to prune your 
fruit-bearing trees and plants. 9 a.m. to noon. 
whatcom Community College, Foundation 
Building 105. Class fee $39. www.whatcom.
ctc.edu, (360) 383-3000. 

Pruning Workshop:  saturday, Feb. 7. This 
Blaine CoRE program with george Kaas, will 
cover why you should prune, what tools to 
use, tree/bush growth habits, and creative 
uses for clippings. included will be grafting 
101, which will cover scionwood, harvesting, 
labeling, and storage. 11 a.m. to 1 p.m. Blaine 
library, 610 3rd street, (360) 305-3637.

Red Wine Chocolate Tour: Feb. 7-8 and Feb. 
14-15. visit whidbey island over two fun 
filled weekends when you can sample the 
finest hand crafted wines and spirits along 

with some of the finest chocolate treats at 
five local tasting rooms. Tickets ($20/$25) are 
available through brownpapertickets.com/
event/903507. sponsored by the whidbey 
island vintners and distillers Association. see 
www.whidbeyislandvintners.org.

2015 NW Washington Farm-to-Table Trade 
Meeting: Monday, Feb. 9. Farmers, chefs, gro-
cery buyers, processors, distributors and more 
are welcome for a day of connections and 
education. networking, one-on-one consul-
tations, workshops, panel discussions, and a 
local lunch. Registration is $30, $50 for a Trade 
Table (includes 1 registration). 8:30 a.m. to 4 
p.m. st. luke’s Community Health Ed Center, 
3333 squalicum parkway, Bellingham. Con-
tact sara southerland at (360) 647-7093, ext. 
114 or see sconnect.org under Events.

Tales from the Coop: Inspiration and Ad-
vice for Raising Backyard Poultry: Mon-
day, Feb. 9. Four local poultry enthusiasts (all 
either current or former employees of the 
Mount vernon library) will share practical 
advice and alternative ideas about  keeping 
chickens, ducks, and quail in your backyard. 
Each has designed and built their own custom 
coops and raised their poultry from a variety 
of sources, including mail-order and incubat-
ing eggs. 6:30 p.m. at the Mount vernon li-
brary Reference Room. For more information, 
contact the library’s Adult programming Co-
ordinator Mike Bonacci at (360) 336-6209, or 
see www.mountvernonwa.gov. 

Best Soups of All Time with Karina David-
son: Monday, Feb. 9. Karina has been teach-
ing soup classes for many years, and this class 
brings together four of her all-time favorites 
6:30 p.m. $39 per person, $7 wine option. 
downtown Co-op, Bellingham. Register at 
(360) 383-3200.

Year of the Green Ram with Robert Fong: 
Tuesday, Feb. 10. Enjoy tasting and learn-
ing to make special dishes for the coming 
Chinese new Year: crispy and fragrant quail, 
pork belly steamed with preserved mustard 
greens, braised black mushrooms, winter 
bamboo tips and fresh water chestnuts, jas-
mine rice with mung beans, and hot sour 
soup. $55 per person, $8 wine option. 6:30 
p.m. downtown Co-op, Bellingham. Register 
at (360) 383-3200. 

Blueberry Workshop: Mummy Berry, Oth-
er Diseases & Spotted Wing Drosophila: 
wednesday, Feb. 11. workshop focused on 
cultural and biological controls for managing 
mummy berry, other diseases and spotted 
wing drosophila in blueberries. lunch is in-
cluded in the registration fee. $25 per person. 
wsu Mount vernon Research Center, 8:30 
a.m. to 4 p.m. Hosted by the northwest Cen-
ter Alternative to pesticides. Contact sarah at 
agworkshops@pesticide.org or call (541)-344-
5044 ext 19.

Massage Body Oils and Incense: wednes-
day, Feb. 11. learn to make massage body 
oils in this workshop by deanna Hanson of 
unwound Botanicals. $35 materials fee. 6 to 
8 p.m. sno-isle natural Foods Co-op, 2804 
grand Ave., Everett, (425) 259-3798.

“Mushroom Mythbusters or Fungal Fables 
Debunked: Interesting Mushroom Myths 
and the Truth Behind Them” with Danny 
Miller: wednesday, Feb. 11. snohomish 
County Mycological society (sCMs) presents 
danny Miller of the puget sound Mycological 
society at 7:30 p.m. at Baker Community Cen-
ter, 1401 poplar st, Everett. Free and open to 
the public. see www.scmsfungi.org. 

Winter Gardening:  wednesday, Feb. 11. This 

February eveNts
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.

Monday, Feb. 2: Chuck nafziger 
and several of his neighbors have 
been taking beautiful photographs 
of insects around the Bow-Alger 
area and will share them in this 
free photo presentation hosted by 
Chuckanut Transition. learn how to deal with them in 
your garden. A potluck starts at 5:30 p.m., followed by the 
presentation at 6:30 and a fire sculpture (outside) at 8 p.m. 
Alger Community Hall, 18735 parkview lane, Burlington. 
donations to hall appreciated. 

Black and Yellow Bugs: Pests, 
Predators, Pollinators

Good Pickin’s

Chop it! Project Culinary Genius

FeBREWary Art Walk- Stein Fest

Thursdays, Feb. 5-26: learn to make delicious food with 
other middle grade (5-7) kids at the lynden library. Four 
Thursdays in February, each with a different cooking expe-
rience. on the last day of the program, the kids compete 
in an iron Chef competition for prizes. 3:30 to 4:30 p.m. 
lynden library, 216 4th street. 

Friday, Feb. 6: The washington Clay Arts Association has 
put together this beer-themed show for this FeBREwary 
Art walk. Cast your ballot for the people’s Choice Award 
in stein-making and view ceramic works from whatcom, 
skagit and island Counties in the Tri-County Quintessen-
tial show. students of Trish Harding’s studio uFo have 
provided the back-drop with original paintings. Reception 
and award ceremony from 6 to 9 p.m. at dakota Art store 
at 1322 Cornwall Ave. in Bellingham. 
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Blaine CoRE program with Kelle sunter will 
show you how to grow fresh greens on your 
windowsill. discover what can be “wintered 
over” in your garden. learn how to get a jump 
on the growing season with passive protec-
tion. 4 to 6 p.m. Blaine library, 610 3rd street, 
(360) 305-3637.

Nourishing Herb with Kelly Ann Atterber-
ry: Thursday, Feb. 12. 6 to 7 p.m. skagit valley 
Food Coop, Room 309. $5 donation. The class 
is held every second Thursday of the month.

Sweet Pea Planters for Your Sweet Pea: sat-
urday, Feb. 14. Try a beautiful, fragrant sweat 
pea planter. Marcy and Audra will show you 
how to design your gift with daffodils, pan-
sies and a rustic arbor. Class fee is $39 and 
includes all supplies (container, plants, seeds 
and soil). 9 a.m. garden spot nursery, 900 Ala-
bama street, Bellingham. (360) 676-5480.

Learn to Grow Fruit Trees Workshop: sat-
urday, Feb. 14. if you’re thinking about plant-
ing fruit trees, but don’t know where to start, 
this is the workshop for you. we’ll discuss 
the easiest varieties to grow, how to decide 
which rootstock to plant, where and how to 
plant, and what initial pruning and training 
are needed. no registration required. Be pre-
pared to be outside. 10:30 a.m. to noon. Cloud 
Mountain Farm Center, 6906 goodwin Road, 
Everson, (360) 966-5859.

Advanced Vegetable Gardening, Part 1: 
saturday, Feb. 14. This five part class is de-
signed for intermediate to advanced veg-
etable gardeners looking to increase their 
background knowledge, refine their skills, 
and get new ideas and strategies for growing 
better vegetables.  Topics covered will include 
crop planning, crop rotation, soil fertility, 
composting, seed starting, season extension, 
direct seeding, transplanting, weed manage-
ment, pest and disease issues, water and ir-
rigation, high tunnels, and winter gardening. 
1:30 to 3:30 p.m. Registration required, space 
is limited. $100 for the five part series. Cloud 
Mountain Farm Center, Everson. (360) 966-
5859, cloudmountainfarmcenter.org.

Emergency Valentine Making: saturday, 
Feb. 14. Class fee $5. 11 a.m. to 1 p.m. Ragfin-
ery, 421 n. Forest st. Bellingham. (360) 738- 
6977, ragfinery.com. 

Roses: Start Right: saturday, Feb. 14. Join 
Trevor Cameron and over 15 years of rose-
growing insight on rose grades, site selection, 
soil amendments, ‘magic potions’ and early 
spring pruning to help you grow great roses 
in the northwest. Free, 10 a.m. sunnyside 
nursery, Marysville. (425) 334-2002, info@sun-
nysidenursery.net. 

Cider Seminar: State of Cider: 2015 & Be-
yond: saturday, Feb. 14. one-day seminar by 
the northwest Agriculture Business Center 
(nABC) explains the cider industry, with key-

note speaker peter Mitchell, an internationally 
renowned cider maker and educator from the 
uK. other presenters from washington state 
university (wsu) and northwest Cider Asso-
ciation (nwCA) will address challenges. Fee 
is $95, includes beverages, lunches and cider 
sampling. 8:30 a.m. to 3 p.m. Everett Com-
munity College. Register at www.agbizcenter.
org. For more details  call Karen Mauden at 
(425) 466-8722.

Let’s Make Valentines! saturday, Feb. 14.  
Create amazing valentines for your family and 
friends. Ages 4-11 years. 10:30 a.m. Everson 
library, 104 Kirsch drive. Call (360) 305-3600.

Lynden Dads and Donuts Storytime: satur-
day, Feb. 14. dads and granddads, bring the 
kids to storytime, enjoy coffee and pastries, 
then make a valentine for your sweetie! For 
ages 2 and up.  10:30 a.m. to noon. lynden 
library, 216 4th street. Call (360) 305-3600.

Alpaca Amore Affaire Auction, Expo and 
Show: saturday and sunday, Feb. 14-15. view 
and buy alpaca products, learn about the al-
paca industry and attend seminars, attend the 
auction and see the show. Alpacas for sale. 8 
a.m. to 6 p.m. Evergreen state Fairgrounds, 
Monroe. The event is produced by Act Event 
group which specializes in the marketing and 
selling of alpacas and alpaca products. For 
more details see www.alpacaamoreaffaire.
com.

Grafting fruit trees: saturday, Feb. 14. Free  
training. supplies can be purchased at the 
event. 10 a.m. to 4 p.m. pacific Rim institute. 
see www.pacificriminstitute.org  

Oysters, Gin and Jazz: saturday, Feb. 14. 6:30 
to 10 p.m. oysters 3 ways, Roving Romance 
Fare (Crave Catering) and Flying prohibition 
Jazz (roaring 20s theme burlesque and danc-
ing). Advance Tickets $55 per guest (must be 
21 or older). $40 designated driver tickets. 
Bellewood Acres, lynden. see bellewood-
farms.com. 

Small Fruits, Big Harvest: Growing Grocer-
ies Education Series #5: wednesday, Feb. 18. 
dr. Tom walters from the wsu nw Research 
Center in Mt. vernon will cover varieties, soil 
preferences, and cultural requirements for 
strawberries, blueberries, raspberries and 
other small fruits. 7 to 9:30 p.m. Cost is $25 
per person. snohomish County Extension, 
600 128th street sE, Everett, (425) 338-2400. 
For more details see snohomish.wsu.edu/gar-
den/growing-groceries. 

Grafting Vegetables Hands-On Workshop: 
Friday, Feb. 20. led by dr. Carol A. Miles and 
patti Kreider, vegetable Horticulture pro-
gram, department of Horticulture, wsu. 
learn how to use the splice-graft technique 
to graft tomato and watermelon successfully. 
participants will use common rootstocks for 
each crop and will graft six plants of each 

crop which they can take home to heal ($48 
value). All grafting materials provided. Regis-
tration is $70 per person. 9 a.m. to noon. wsu 
Mount vernon nwREC. 16650 state Route 
536, Mount vernon. Register at: http://www.
brownpapertickets.com/event/1029695.

Far Reaches Farm - Expanding Botanical 
Horizons—Plants You Won’t Find at The Big 
Box Stores: Snohomish County Master Gar-
dener Foundation Winter Speaker Series: 
Friday, Feb. 20. 9:30 to 11:30 a.m. snacks avail-
able. A limited number of lecture tickets may 
be available at $20 each at the door. Mukilteo 
presbyterian Church social Hall, 4514 84th 
st sw, Mukilteo. http://www.gardenlectures.
com.

What Is All The Buzz About?: saturday, Feb. 
21. our orchard mason bee is a hard working 
spring pollinator that is safe to have around 
kids and pets. Missy Anderson, King County 
Master gardener speaker and owner of Rent 
Mason Bees, will be here to teach all she 
knows about these pollinators: hosting, prop-
er care in all seasons, and healthy propagat-
ing. 11 a.m. to noon. Christianson’s nursery, 
15806 Best Road, Mount vernon. $8 class fee. 
Reservations required, (360) 466-3821. www.
christiansonsnursery.com.

Raising Chickens for Meat with Anna Mar-
tin:  saturday, Feb. 21. Join Anna Martin from 
osprey Hill Farm, of Acme, for an introduction 
to raising meat birds in your backyard. inter-
ested in filling your freezer with homegrown 
chicken? learn where to buy the chicks, what 
and how much to feed, where to house the 
birds, and how to keep them healthy. spon-
sored by the Friends of the deming library.  
11 a.m. to noon. deming library, 5044 Mt. 
Baker Highway. Call (360) 305-3600.

Basic Rose Pruning: saturday, Feb. 21. learn 
the tried and true techniques for pruning 
roses. John Christianson will teach the three 
steps of pruning for health, shape and best 
bloom quality. whether you have tea, ru-
gosa or climbing roses, this class will guide 
you towards keeping your roses healthy and 
blooming for years to come.  1 to 2 p.m. Chris-
tianson’s nursery, 15806 Best Road, Mount 
vernon. $8 class fee. Reservations required, 
(360) 466-3821. www.christiansonsnursery.
com.

‘Make It and Take It’ Hypertufa Troughs: 
saturday, Feb. 21. “lighter-than-concrete” 
hypertufa troughs are old English containers 
that have been popular for centuries. Create 
your own with Kim for your upcoming spring 
planters. Bring gloves you can dirty up. Class 
fee is $39.00, and includes all supplies. 9 a.m. 
garden spot nursery, 900 Alabama street, 
Bellingham.  (360)676-5480. 

The Beauty Of Hellebores: saturday Feb. 
21. Join skagit garden’s sally isaiou for an in 
depth discussion of the new and exciting Hel-
lebore varieties that are easy to grow, long 
lived perennials for shade to partial sun lo-
cations. with proper selection one can have 
blooming Hellebores in the garden from 
november all the way into April. Free, 10 a.m. 
sunnyside nursery, Marysville. (425) 334-
2002, info@sunnysidenursery.net. 

4th Annual Women in Agriculture Confer-
ence: saturday, Feb. 21. This multiple site 
conference format brings national and local 
speakers to various locations, including Ev-
erett and Mount vernon. women farmers will 
share their stories and more. visit www.wom-
eninAg.wsu.edu for more information.

The Joy of Birding: starting Feb. 21. local 
expert Ken salzman will cover birding basics 
and bird identification, including choosing 
and using birding equipment and how to 
identify birds in the field. saturdays Feb. 21 
and 28 from 9 a.m. to 2:30 p.m. and March 7 
from 8:30 a.m. to 12:30 p.m. Class fee $129. 
Through whatcom Community College. 

www.whatcom.ctc.edu, (360) 383-3000. 

Growing Apples and Pears: saturday, Feb. 
21. in this general overview we will discuss 
growing techniques and demonstrate tree 
pruning. Techniques covered range from 
pruning established dwarfs to renovating 
older trees. no registration required. Be pre-
pared to be outside. 10:30 a.m. to noon. Cloud 
Mountain Farm Center, Everson. (360) 966-
5859, cloudmountainfarmcenter.org.

Advanced Apple and Pear Growing, Part 
1: saturdays, Feb. 21 and Feb. 28. in this first 
class, you’ll be working in the orchards prun-
ing established trees, with hands-on instruc-
tion. You’ll practice applying pruning theory 
to trees grown on different training systems, 
and on trees of different ages. Because this 
hands-on training requires a small class, two 
sections are scheduled, Feb. 21 and Feb. 28.   
1:30 to 3:30 p.m. Be prepared to be outside. 
Registration required, space is limited. $40 
for both part 1 & part 2.  sign up for both 
Advanced Classes, Apples & pears and stone 
Fruits, and all 4 classes are $70. Cloud Moun-
tain Farm Center, Everson. (360) 966-5859, 
cloudmountainfarmcenter.org.

Renovating Old Fruit Trees: sunday, Feb. 22. 
Rejuvenate those old fruit trees for renewed 
fruit production. Come learn how in this talk 
by arborist and horticultural consultant Chris 
pfeiffer about ways to use the right methods, 
tools and timing for the most effective prun-
ing for renovating fruit shrubs and trees. 1 to 2 
p.m. Christianson’s nursery, 15806 Best Road, 
Mount vernon. $8 class fee. Reservations re-
quired, (360) 466-3821. www.christianson-
snursery.com.

The Art of Floral Design—Level 1: Feb. 24 
through March 17. Cheryl Jackson, owner of 
Courtyard gardens in Everson, will inspire you 
to create beautiful arrangements as you learn 
the tools, tips, and tricks of the trade. You’ll 
leave the first class with a stunning center-
piece--a retail value of $25! All materials for 
the first class will be supplied. Each remaining 
session will yield take-home results; supply 
list for subsequent projects will be discussed 
at first class. students should budget $10-15/
class session for subsequent projects. please 
bring a sharp knife. 6:30 to 8:30 p.m. whatcom 
Community College, Foundation Building 
101K. Class fee $95. www.whatcom.ctc.edu, 
(360) 383-3000. 

Cider & Perry Orcharding Workshop: Tues-
day, Feb. 24. gary Moulton, pomologist and 
local orchardist will present in this workshop 
for the orchardist wanting to grow cider and 
perry fruit. This will be practical, hands on 
workshop with part of the day spent in the 
orchard. dress for the weather. 8:30 a.m. to 
5 p.m. Allen Fire station, 9061 Avon Allen 

Road, Bow. Fee is $95, includes beverages and 
lunch. Register at www.agbizcenter.org or 
contact Karen Mauden at Karen@agbizcenter.
org or (425) 466-8722.

Garden Design: wednesday, Feb. 25 and 
saturday, Feb. 28. This Blaine CoRE program 
with george Kaas will teach you to look at 
your yard as a landscape designer. Find out 
the best places to position fruit bearing trees, 
bushes and vines. learn about sunlight, air 
flow, microclimates, soil testing, rain barrel 
location/water spigot, soil amending, pest 
controls, mulching and composting. 4 to 6 
p.m. program repeats saturday, Feb. 28 from 
11 a.m. to 1 p.m. Blaine library, 610 3rd street, 
(360) 305-3637.

Fireside Winter Feast with Mary Ellen 
Carter: Thursday, Feb. 26. Mary Ellen pre-
pares a winter feast as warm and comfort-
ing as a crackling fire. Enjoy a cassoulet of 
baked beans and homemade sausages with 
an apple rum crust, cornbread with carrots 
and hazelnuts, an arugula salad with satsuma 
mandarins and cheese shards – while sipping 
a steaming mug of hot chocolate. $39 per 
person; $7 wine option. 6 p.m. Cordata Co-op, 
Bellingham. Register at wCC, (360) 383-3200. 

Free Solar Workshop: Thursday, Feb 26. Tim 
nelson of Fire Mountain solar will teach the 
basics of home and commercial solar systems. 
nelson has been designing and installing so-
lar for 14 years and has installed over 700 kw. 
He will explain how the federal, state and util-
ity incentives work. 6:30 to 8 p.m. skagit valley 
Food Co-op, 202 south First street, Rm 309, 
Mount vernon. sponsored by Fire Mountain 
solar. Rsvp to Joan schrammeck, (360) 422-
5610 or Joan@FMsolar.com.  www.firemoun-
tainsolar.com. 

San Juan Islands Agricultural Summit: 
Friday and saturday, Feb. 27-28. Bringing 
together farmers, farm advocates, local and 
national experts, and keynote speakers for 
two days of information, inspiration and net-
working. lopez island. presented by sJC ARC 
(sjcarc.org), wsu sJC Extension (ext100.wsu.
edu/sanjuan) and the san Juan islands Agri-
cultural guild. Contact summit@sjcarc.org. 

Composting: Tips, Tricks and Tea: saturday, 
Feb. 28. learn the importance of your soil’s 
food web with paige. she’ll explain the micro-
organism benefits of composting, mulching 
your garden and brewing compost tea for 
long-lasting, healthy soil. Class is free. 9 a.m. 
garden spot nursery, 900 Alabama street, 
Bellingham. (360)676-5480. 

Ninth Annual Winter Festival - A Fascina-
tion for Hellebores: saturday and sunday, 
Feb. 28-March 1. Hellebore expert Katie Miller 
of skagit gardens will present the different 

Saturday, Feb. 14: Try a beautiful, fragrant sweat pea 
planter. Marcy and Audra will 
show you how to design your 
gift with daffodils, pansies 
and a rustic arbor. Class fee is 
$39 and includes all supplies. 
9 a.m. garden spot nursery, 
900 Alabama street, Belling-
ham. (360) 676-5480.

Sweet Pea Planters for Your Sweet Pea
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types, culture and breeding of Hellebores 
and more on saturday at 11 a.m. Reserva-
tions requested, (360) 466-3821, complimen-
tary. Christianson’s nursery, 15806 Best Road, 
Mount vernon.  

Growing Small Fruits: saturday, Feb. 28. This 
workshop will focus on the smaller plants: 
blueberry, raspberry, blackberry, strawberry, 
and kiwi. no registration required. Be pre-
pared to be outside. 1:30 to 3 p.m. Cloud 
Mountain Farm Center, Everson. (360) 966-
5859, cloudmountainfarmcenter.org.

30th Annual Snohomish Conservation 
District Native Plant Sale: saturday, Feb. 
28. variety of native plants available. several 
speakers throughout the day, booths from 
area conservation groups, kid’s activities, rain 
barrel kits and pollinator packets. To order 
plants, visit www.theplantsale.org. There is 
no minimum size for pre-orders, which will 
be accepted through Feb. For more informa-
tion, call (425) 335-5634, ext. 4 or email scd-
plantsale@snohomishcd.org. 9. 8:30 a.m. to 
4:30 pm at the Evergreen state Fairgrounds 
in Monroe. 

Early Start, Early Harvest: Growing Grocer-
ies Education Series #6: saturday, Feb. 28. 
what do you plant, when do you plant it, and 
just how do you get a garden started when 
it’s still windy, rainy, and the temps regularly 
dip below freezing? instructors from the 
growing groceries program will divulge the 
tips, tricks, and techniques they use to coax 
the earliest harvests possible all year long. 
9 a.m. to noon. Cost is $25 per person. sno-
homish County Extension, 600 128th street 
sE, Everett, (425) 338-2400. For more details 
see snohomish.wsu.edu/garden/growing-
groceries. 

Introduction to Reverse Applique: sat-
urday, Feb. 28. libby Chenault of moth and 
squirrel will show you how to hand sew with 
upcycled t-shirt material to create a simple 
headband, kerchief or tea towel. Class fee 
$25. 1 to 3 p.m. Ragfinery, 421 n. Forest st. 
Bellingham. (360) 738- 6977, ragfinery.com. 

10th Annual Snow Goose & Birding Festi-
val: saturday and sunday, Feb. 28 - March 1. 
Celebration of the annual migration of snow 
geese. Experience the sights and sounds of 
large flocks of snow geese, trumpeter swans, 
a variety and number of ducks and shore-
birds. seminars, tours and hands on activities 
available. Free, in stanwood. (425) 357-3674, 
www.snowgoosefest.org.

Beginning Beekeeping: saturday, Feb. 28. 
Beekeeping expert Miguel Boriss will cover 
the basics, including setting up an apiary, 
managing your bees through the seasons, 
and more. 9 a.m. to noon. whatcom Com-

munity College, Foundation Building 201C. 
Class fee is $39. www.whatcom.ctc.edu, (360) 
383-3000. 

MARCH
Rome Grange Community Pancake Break-
fast: sunday, March 1. Meet and greet lo-
cal politicians, as they serve you coffee and 
breakfast. Featuring made from scratch pan-
cakes, french toast, sausage, scrambled eggs, 
juice and coffee. Biscuits and gravy now avail-
able, too. Adults $5, kids 6-10 $2, kids 5 and 
under free. 8 a.m. to 1 p.m. Rome grange, 
2821 Mt. Baker Highway, Bellingham. (360) 
739-9605. 

Spring Book Sale at the Bellingham Public 
Library: Thursday through saturday, March 
5-7. lots of books and media for all ages. Most 
items $1. Thursday and Friday 10 a.m. to 6 
p.m. saturday 10 a.m. to 1 p.m. $4/bag sale!All 
proceeds benefit the Bellingham public li-
brary. (360) 778-7250, friendslibrary3@gmail.
com.

36th Annual Whatcom County Home and 
Garden Show: Friday through sunday, March 
6-8. presented by the Building industry Asso-
ciation of whatcom County. over 150 vendors 
offering home building, gardening, and inte-
rior design services. seminars include raising 
backyard chickens, emergency preparedness, 
efficient ways to heat your house and more. 
Ciscoe Morris will present home gardening 
tips on sunday at 2 p.m. daily grand prizes, 
as well as date night on Friday night, cooking 
demonstrations, and live music and improv 
comedy saturday at 7 p.m. Beer and wine 
tasting from 5-9 p.m. on Friday and saturday. 
northwest washington Fairgrounds, 1775 
Front street, lynden. Hours are Friday 11-9, 
saturday 10-9, and sunday 11-4. Tickets are $8 
for adults, $7 for seniors 55 and over, and free 
for kids 16 and under. see www.whatcomho-
meshow.com. 

Handmade Soaps: Friday, March 6. in this 
workshop by deanna Hanson of unwound 
Botanicals, you will learn the basics of soap 
making, how to take accurate measurements, 
prepare, use soap molds, proper storage and  
more. $40 materials fee. 6 to 8 p.m. sno-isle 
natural Foods Co-op, 2804 grand Ave., Ever-
ett, (425) 259-3798.

Ciscoe Morris - A Visual Tour of Ciscoe’s 
Garden: Snohomish County Master Gar-
dener Foundation Winter Speaker Series: 
Friday, March 6. 9:30 to 11:30 a.m. snacks 
available. A limited number of lecture tick-
ets may be available at $20 each at the door. 
Mukilteo presbyterian Church social Hall, 
4514 84th st sw, Mukilteo. http://www.gar-
denlectures.com.

Winter Field Day: saturday, March 7. Root-
stock and scion wood sales, workshops on 
pruning and grafting, and Fruit garden dem-
onstrations. presented by the western wash-
ington Fruit Research Foundation. Free for 
members, admission for non-members. wsu 
Mt vernon. see www.nwfruit.org.

Japanese Maples: Choosing and Pruning: 
saturday, March 7. Known as the Tree Teacher, 
Travis dickson of Raindance landscapes will 
share his expert knowledge of which maples 
to choose from as well as how to care for and 
prune them. Class is free. 9 a.m. garden spot 
nursery, 900 Alabama street, Bellingham. 
(360)676-5480. 

Penn Cove Musselfest: saturday and sunday, 
March 7-8. Mussels will be the centerpiece of 
two days of festivities, including chowder 
tasting and mussel eating competitions, 
farm tours and activities for all ages. 901 nw 
Alexander st, Coupeville. (360) 678-5434, 
thepenncovemusselfestival.com/

Raised Beds: saturday, March 7. Master gar-
dener dave Buchan will discuss raised beds, 
design considerations and construction and 
maintenance techniques. 11 a.m. to noon. 
Christianson’s nursery, 15806 Best Road, 
Mount vernon. $8 class fee. Reservations re-
quired, (360) 466-3821.

Whidbey Gardening Workshop: saturday, 
March 7. presented by the island County Mas-
ter gardener Foundation. 9 a.m. to 4:30 p.m. 
at the oak Harbor High school. see www.
whidbeygardeningworkshop.org.

Good Bugs, Bad Bugs, & Pollinators: Grow-
ing Groceries Education Series #7: saturday, 
March 7. learn about the myriad insects that 
inhabit our gardens. 9 a.m. to noon. $25 per 
person. snohomish County Extension, 600 
128th street sE, Everett, (425) 338-2400. 

Snohomish Wine Festival: saturday, March 
7. Tickets are $30 each and include five tast-
ing tickets, appetizer plates, commemorative 
wine glass. 1-4 p.m. or 6-9 p.m. 1011 second 
st, snohomish. (425) 344-8533, snohowine-
fest.com.

Quilts Under Northwest Skies, 34th An-
nual Quilter’s Anonymous Quilt show: 
March 13-15. drawing more than 4,000 visi-
tors, this display will include over 500 quilts 
in a dozen different categories, ranging from 
traditional styles to art quilts and other inno-
vative designs. This year’s Featured Artist is 
Arlene strong. Quilts, fabrics, and other quilt-
related goods will be available for purchase 
from vendors. Free demonstrations of various 
quilt-making techniques will be offered each 
day and guests can make blocks for charity 
quilt projects. $8 per person. Evergreen state 

Fairgrounds, Monroe. (360) 805-6700, quilter-
sanonymous.org.

No-Nonsense Gardening: saturday, March 
14. Join a broad discussion and Q&A with 
motivational, no-nonsense gardener Tony B. 
Class is free. 9 a.m. garden spot nursery, 900 
Alabama street, Bellingham.  (360)676-5480. 

Learn to Grow Fruit Trees Workshop: sat-
urday, March 14. if you’re thinking about 
planting fruit trees, but don’t know where 
to start, this is the workshop for you. discuss 
the easiest varieties to grow, how to decide 
which rootstock to plant, where and how to 
plant, and what initial pruning and training 
are needed. no registration required. Be pre-
pared to be outside. 10:30 a.m. to noon. Cloud 
Mountain Farm Center, 6906 goodwin Road, 
Everson, (360) 966-5859.

Pruning Ornamental Trees and Shrubs: 
saturday, March 14. Ani gurnee of Aulos de-
sign will show you tried and true pruning 
techniques to get the best results. 1 to 2 p.m. 
15806 Best Road, Mount vernon. $8 class fee. 
Reservations required, (360) 466-382.

29th Annual Spring Craft and Antique 
Show: Thursday through saturday, March 
19-21. over 100 artists and crafters offering 
decor, crafts, foods and much more. Hours 
are Thursday and Friday 10 a.m. to 8 p.m. and 
saturday 10 a.m to 5 p.m. Admission is $6. 
northwest washington Fairgrounds, lynden. 
see lyndencraftantiqueshow.com. 

Lisa Taylor - Trellis and Vertical Garden-
ing: Snohomish County Master Gardener 
Foundation Winter Speaker Series: Friday, 
March 20. 9:30 to 11:30 a.m. snacks available. 
limited number of lecture tickets available 
at door ($20). Mukilteo presbyterian Church 
social Hall, 4514 84th st sw, Mukilteo. http://
www.gardenlectures.com.

Deer Resistant Plant Guide: saturday, 
March 21. outsmart those pesky deer, as you 
join ginger in her experienced discussion of 
deer resistant plants, go-to products, tips 
and tricks. 9 a.m. Class is free. garden spot 
nursery, 900 Alabama street, Bellingham.  
(360)676-5480. 

Snohomish on the Rocks Distillery Festival: 
saturday, March 21. Come meet the distillers 
and sample their products and learn about 
the art of creating spirits from the distillers 
themselves. live music and samples. Thomas 
Family Farm, 9010 Marsh Rd, snohomish. visit 
snohomishrocks.com. 

Starting, Planting and Staking Dahlias 
Made Easy: saturday, March 21. learn how to 
grow floriferous dahlias from tubers, cuttings 
and seeds using inexpensive grow lights and 
propagation mats. John and Kathy willson of 

swede Hill dahlia & sunflower Farm will dem-
onstrate fool proof methods for getting your 
dahlia tubers off to a great start for amazing 
summer blooms. 11 a.m. to noon, Christian-
son’s nursery, 15806 Best Road, Mount ver-
non. $8 class fee. Reservations required, (360) 
466-3821.

Basic Fruit Tree Pruning: saturday, March 
21. in order to get the best fruit production, 
different varieties of fruit trees require dif-
ferent approaches to pruning. Ani gurnee of 
Aulos design will show you the tried and true 
techniques used in order to maximize fruit 
production and eliminate problems down the 
road. $8 class fee. Reservations required, (360) 
466-3821. 1 to 2 p.m. Christianson’s nursery, 
15806 Best Road, Mount vernon. 

Riz Reyes - Designing Spaces with Extraor-
dinary Plants: Snohomish County Master 
Gardener Foundation Winter Speaker 
Series: Friday, March 27. 9:30 to 11:30 a.m. 
snacks available. Tickets may be available at 
$20 each at the door. Mukilteo presbyterian 
Church social Hall, 4514 84th st sw, Mukilteo. 
http://www.gardenlectures.com.

Plant Crush: Monrovia’s 2015 Plant Collec-
tion: saturday, March 28. Tadd storrer of Mon-
rovia will share the latest and greatest from 
their extensive collection of plants and give 
design tips. Class is free. 9 a.m. garden spot 
nursery, 900 Alabama street, Bellingham.  
(360) 676-5480. 

Species Rhododendrons: These Are Not 
Your Father’s Rhodies! saturday, March 28. 
Bob Zimmermann of Chimacum woods will 
explore the distinctly different world of spe-
cies rhododendrons. These plants don’t look 
like the rhodies most of us are used to. They 
offer a broad range of leaf shapes, colors and 
patterns. Class fee is $8. 11 a.m to noon. Chris-
tianson’s nursery, 15806 Best Road, Mount 
vernon. Reservations required, (360) 466-
3821, www.christiansonsnursery.com.

Spring Garden Walk with John Christian-
son: saturday, March 28. Join John Chris-
tianson for his first tour of the year through 
the lovely English style gardens of la Conner 
Flats located next to the nursery. 1 to 2 p.m. 
Christianson’s nursery, 15806 Best Road, 
Mount vernon.  Reservations requested, (360) 
466-3821; complimentary. www.christianson-
snursery.com.

Whatcom Conservation District’s 22nd 
annual Native Plant Sale and 8th Annual 
Expo: saturday, March 28. variety of plants 
available. local nurseries and organizations 
on site sharing information. open sale 9 a.m. 
to 2 p.m. on the campus of whatcom Com-
munity College, Bellingham. For details, see 
www.whatcomcd.org/plant-sale.

27th annual Fairhaven Plant and Tree Sale: 
saturday, March 28. This neighborhood-
sponsored event is from 10 a.m. to 3 p.m. at 
the Hillcrest Chapel outdoor parking lot (cor-
ner of old Fairhaven parkway and 14th st.). 
plant selection, along with expert advice from 
participating vendors, and much more. The 
event is sponsored by Fairhaven neighbors. 
For more information, including a full listing 
of participating vendors, visit Facebook.com/
FairhavenplantAndTreesale or contact Thom 
prichard at (360) 671-5517.

Skagit Conservation District Native Plant 
Sale:  saturday, March 28. variety of native 
trees and shrubs for conservation purposes 
such as wildlife habitat, windbreaks, hedge-
rows, reforestation and stream enhancement. 
Most of these plants are bareroot which 
means they do not come in pots or burlap 
bags, but are harvested from the field in win-
ter when the plants are dormant and ready to 
be replanted. wACd lynn Brown plant Mate-
rials Center, 16564 Bradley Road, Bow. 9 a.m. 
to 1 p.m.  see www.skagitcd.org or call (360) 
428-4313.
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what do you give a sick bird? 
Tweetment! 

Knock, knock. 
who’s there? 
who. 
who who? 
oh, i didn’t know there was an owl in 
here! 

The price of candy at the movie the-
ater is quite ridiculous. 
They’re always raisinet! 

– sent in by William, 10

juNIor growers

Name these vegetables and fruits! 

Name:

READER SUBMISSIONS

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

This month’s project: 
Winter artwork
use your creativity and imagination to create a special piece of winter artwork.  
snowmen, snowflakes, hot chocolate, make whatever you want! use paints, cray-
ons, colored pencils, colored paper, newspaper, and/or other materials. Be sure 
to take a picture of it and share it with Grow!
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grocers
Community Food Co-Op: Certified organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. Cordata and downtown Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. open Monday through 
saturday 8 a.m. to 9 p.m. and sunday 9 a.m. 
to 8 p.m. 202 south First street, Mount vernon. 
(360) 336-9777 / skagitfoodcoop.com.
Sno-Isle Natural Foods Co-op: 2804 grand 
Ave  Everett. (425) 259-3798. Mon-sat 8 a.m. 
to 8 p.m. and sunday 10 a.m. to 6 p.m. www.
snoislefoods.coop.
The Woolley Market: 829 Metcalf street, 
sedro-woolley. open daily 8am-7pm. wool-
ley’s local grocer and eatery, offering produce, 
dairy, meat, wellness products, and cold beer. 
Join us every Thursday night for live music!

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

Classes, Coaching & workshops
Wildcrafting apprenticeship programs, wild 
Harvest intensives, and Herbal workshops in 
skagit County! Cedar Mountain Herb school., 
cedarmountainherbs.com/school.htm 

Property,  real estate & rentals

BELLINGHAM BUILDING LOT: Rare buildable 
lot with city services in area of fine homes east 
of i5 but only blocks from downtown. $70,000 
Jeff Braimes, Coldwell Banker Bain 961.6496 
CAMANO ISLAND COTTAGES: Business 
Rentals! Available now. want you own 8x7.5 
shop/studio/boutique? camanofarmersmar-
ket@gmail.com www.facebook.com/cuteca-
manocottages 
INVENTORY WANTED: Buyers are going crazy 
for inventory right now. prices are rising and 
interest rates can’t stay this low. if you’ve been 
thinking about selling, let’s talk! Jeff Braimes, 
961-6496, www.braimes.com. 
PLACE YOUR AD HERE: 25 words for $10. 
send to info@grownorthwest.com. 
OFF THE PARK: spotless 1-level home on 
quiet south Alabama Hill has 3 true bedrooms 
and 3 baths. Right around the corner from the 
entrance to whatcom Falls park. $346,800 Jeff 
Braimes, Coldwell Banker Bain 961-6496
SEEKING ORGANIC FARMER for skagit val-
ley farm. use of farming equipment, new 
house, and 10 acres for your own farm busi-
ness in exchange for property maintenance 
and assisting land owner.  360-853-8549

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
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

garden supplies & Nurseries
Christianson’s Nursery: A wide variety of 
common and uncommon plants, garden ac-
cessories, antiques and gifts. 15806 Best Road, 
Mount vernon. (360) 466-3821, www.chris-
tiansonsnursery.com.
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.

building & Construction
Babbitt Construction: serving whatom, 
skagit, san Juan and island counties since 
1993. licensed and bonded. (360) 676-6085, 
www.babbittconstruction.com. 
Larsen House Works, Inc.: Custom building 
and renovation since 1981. (360) 318-3300. li-
censed and bonded, #lARsEHw864KF.
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.

mushrooms

Greenwood Tree, a waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 

Food bank Farming
Cascadia Mushrooms: we have been a 
wsdA/usdA Certified organic producer 
since 2009 and have been growing gourmet 
& medicinal mushrooms in Bellingham since 
2005. cascadiamushrooms.com/

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

Bacterial Aerobic Digester, (ORGANIC): Re-
duce/Eliminate pumping the septic system.  
soil Amendment,  Bring Your soils Back To 
life.  Animal Manure lagoon digester, Ekstran 
Enterprises llC, garner Ekstran, 360-766-6043 
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
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
Stewart’s Consignment: we’ll sell your stuff 
online! 1201 Cornwall Ave, Bellingham. Call for 
an appointment: (360) 739-7089. 

seafood

Desire Fish Co: Buy direct dockside at the 
Fishing vessel desire located at squalicum 
Harbor gate 7, Bellingham. Fri 2-5 and  sat/
sun 10-5. open nov.-April. Family owned/op-
erated. www.desirefish.com.
PLACE YOUR AD HERE: 25 words for $10. 
send to info@grownorthwest.com. 
Skagit’s Own Fish Market: Fresh seafood and 
daily lunch specials. Thank you for supporting 
local! (360) 707-2722, 18042 Hwy 20, Burling-
ton. 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.

health & wellness
Massage and Prenatal Massage: Relaxation, 
pregnancy massage, deep tissue therapy, in-
jury recovery and oncology massage. (360) 
820-0334, jreidmassage@gmail.com. Available 
by appointment only.
Center of Holistic Wellness: Reflexology, 
structural Medicine/massage, shamanic Heal-
ing, Hypnotherapy, structural Relief Therapy.   
Yoga Classes, weekly workshops, group ses-
sions, drumming, and more.   Metaphysical & 
inspirational gifts, local Artists, Book store  &  
lending library.   609 Murdock st., sedro wool-
ley, 360-420-2630. http://sedrowoolleyholis-
ticwellness.wordpress.com
Spiral Suns Healing Studio. Quiet, temple-
like healing room. 2 hour session includes 
cranialsacral, massage, energy healing &/or 
aromatherapy. laya shriaberg MA60057988. 
30 years experience. www.spiralsuns.com.  
360-734-1596.

restaurants & eateries
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.
Brandywine Kitchen: Happy hour 3-6 week-
days. 1317 Commercial, Bellingham. (360) 
734-1071, brandywinekitchen.com. 
Corner Pub: great food, music and more. 
14565 Allen west Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: local, delicious, 
handmade food. 116 south First street in la 
Conner. (360) 466-4261
Streat Food: see our menu and schedule for 
the food truck and cafe at Bellingham Cruise 
Terminal at streatfood.me. 
The Table: Featuring fresh pasta made by the 
Bellingham pasta Company. 100 n. Commer-
cial st., Bellingham. bellinghampasta.com

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.
Ragfinery, Bellingham’s textile repurposing 
center, welcomes donations of clean and dry 
clothing, linens, sewing items, and more. 1421 
n Forest st., Bellingham. 738-6977, ragfinery.
Spinner’s Eden Farm: we raise award win-
ning registered CvM (California variegated 
Mutant)/Romeldale sheep. Raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

Fiber & Fabrics

services

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

This classified submission is for placement in Grow Northwest. if you have any 
questions, contact (360) 398-1155 or editor@grownorthwest.com. 

PARTNERSHIP OPPORTUNITY for en-
thusiastic self-motivated person(s) at small 
eco-farm on guemes island, washington, 
dedicated to a  sustainable food system. Full 
description of position at gaiarisingfarm.com
SEEKING ORGANIC FARMER for skagit val-
ley farm.  use of farming equipment, new 
house, and 10 acres for your own farm busi-
ness in exchange for property maintenance 
and assisting land owner.  360-853-8549

name/phone #:   

Classified text (please print):

select classified category:           Total words:        

Total issues to run:                       Total due:                  

payment (Check/Money order #/):  

signature: 

business opportunites

seeds
Osborne Seed Co.: vegetable, flower, herb 
and cover crop seed available. located at 2428 
old Hwy 99 s. Road Mount vernon, wA. Call 
(360) 424-7333 or visit osborneseed.com. 
Uprising Seeds: organic heirloom seeds. up-
rising seeds is looking for a permanent home 
farm to purchase in wA! see http://www.upris-
ingorganics.com.



February 2015                                  23grow Northwest

Right off the bat, I will tell 
you that I love Leaf & La-
dle. Owner Linda Melim’s 

soups, salads and sandwiches taste 
like home on a winter afternoon 
or a beautiful picnic by the lake in 
the summer. The soups are always 
hearty and full of rich flavor. The 
sandwiches are balanced with just 
the right balance of ingredients 
and grilled to a golden perfec-
tion. And the salads are always 
fresh, crisp and expertly dressed. 
The Leaf & Ladle is easily the best 
vegan and vegetarian restaurant 
in town. They also have many 
gluten-free options. And their 
Tuna Melts, Ham, Brie and Green 
Apple Paninis will satisfy any meat 
lover. But, for me, it is the Grilled 
Cubano Panini that is most ex-
traordinary; it will save your soul. 

Sitting at the comfortable 
bar in Leaf & Ladle, I watch 
Linda prepare all of the food with 
laughter and good conversation. 
Every customer that comes in the 
door seems to be a friend and a 
regular - even those who are com-
ing for the first time. Linda and 
her daughter Morgan Gaunt treat 

all you CaN eat

by Scot Casey
everyone like family. It always 
feels good to be here. A perfect 
lunchtime sanctuary in the middle 
of your busy day. 

I order the Grilled Cubano 
Panini with a side of fresh greens 
and Curry Squash soup. The 
Cubano is Linda’s variation on 
the classic with a mouth-watering 
in-house smoked pork (I swear I 
could eat just a plate of this and 
be a happy man), ham, swiss, dill 
pickles and Dijon mayo on Avenue 
Bread focaccia. Then grilled on a 
press until all of the ingredients 
are married together in a savory 
ceremony of sweet delight. It is 
a thing of beauty. After the first 
bite, you forget where you are, 
you stop paying attention to what 
anyone is talking about, all your 
world becomes enraptured by this 
beautiful sandwich before you. If 
you are having one of those days 
where everything seems hope-
less, go to Leaf & Ladle and get a 
Cubano. It will bring hope back to 
you - at least, to your mouth and 
stomach.

That being said, the perfect 
sandwich needs appropriate ac-
companiment. The Curry Squash 
soup is excellent, just enough 
curry, just enough squash. Goldi-

locks would have no problems 
with this soup. Linda is an artist 
at making soups. You will never 
go wrong ordering soup at Leaf & 
Ladle. Every soup is a unique little 
masterpiece of flavors unto itself. 
And, they now sell quarts of soup 
to go. While you are having lunch, 
pick up a quart to make a quick 
and delicious dinner. 

The salad is fresh, crisp and 
lightly dressed. I believe Leaf 
& Ladle makes one of the best 
Caesars in town; always a gener-
ous portion and dressed with 
their tangy but sweet homemade 
Caesar dressing. 

Thursday Night Supper Club is 
held from 6 to 8 p.m. and features 
one dinner item in addition to the 
regular menu. Plus, they have beer 
and wine, and no reservations are 
needed. 

Leaf & Ladle is located at 1113 
N State Street in Bellingham and 
open Monday through Friday 11 
a.m. to 4 p.m. For more informa-
tion, call (360) 319-9718 or follow 
their Facebook page regarding 
specials and changes.

Scot Casey lives in Bellingham 
and runs bellinghamreviews.
blogspot.com. 

Leaf & Ladle: Sandwiches, 
soups and salads for the soul

The menu is written weekly on pull-
down rolls of brown butcher paper. 
pHoTos BY sCoT CAsEY
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