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edItor’s Note
“In seed-time learn, in harvest 
teach, in winter enjoy.” –William 
Blake

Happy New Year! I hope 
you all enjoyed the special 
times of the holidays with 

your families and friends.  
The dark and cold days of Janu-

ary are here, and with them bring 
a number of events to get folks 
inspired, inside and outside. For 
some folks this time of year repre-

sents a new start, for others it’s a 
countdown to spring, some love to 
hunker down with some hot tea, 
good soup and a winter project, 
and for many, we take a look at 
what worked and what didn’t. It 
seems each year there are more 
and more opportunities to get 
together in January and February, 
so please see our events calendar 
for local happenings including 
workshops at nurseries, seed swaps 
and more.
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One of favorite annual events is 
the annual Country Living Expo in 
Stanwood, held the last Saturday 
in January. If you are attending, 
please do stop by our table and say 
hello. It’s always a pleasure meeting 
readers and hearing your stories. 
We will have copies of the Febru-
ary issue, as well as back issues, 
t-shirts, Junior Growers packets, 
a book giveway, and free stickers. 
See you there!

Special thanks to the local busi-

nesses advertising with us this 
month; we appreciate you sticking 
with us during the toughest time 
of the year. Our January issue is 
always the smallest, so we’re thank-
ful for your support. 

Spring is on the way; it always is. 
And in the mean time, may you en-
joy all that is January, and we’ll see 
you next month (the deadline for 
our February issue is Jan. 21). We 
look forward to hearing from you. 

Best, Becca
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A brief look at related news, business and happenings 
Anacortes, Bellingham, San Juan host 
monthly winter farmers markets
nortHweSt – monthly farmers markets will meet this winter in 
anacortes, Bellingham and San Juan island. the anacortes Farmers 
market will meet the second Saturday in January through april (Jan. 
10, Feb. 14, march 14 and april 11) from 9 a.m. to 2 p.m. at the depot 
in Anacortes. For more information, see www.anacortesfarmersmar-
ket.org. the Bellingham Farmers market will meet the third Saturday 
over the next few months (Jan. 17, Feb. 21 and march 21), open from 
10 a.m. to 3 p.m. at the depot market Square. it opens for the regular 
2015 season the first Saturday in april. the market is also accept-
ing vendor applications for the 2015 season from farmers, crafters 
or food processors from whatcom or Skagit counties. the deadline 
to apply is Jan. 30. For more information, see bellinghamfarmers.
org. the San Juan island Farmers market will meet the first Saturday 
through march (Jan. 3, Feb. 7, march 7 and april 3) at the the Brick-
works Building, 150 nichols Street, in Friday Harbor from 10 a.m. to 1 
p.m. For more details, see www.sjifarmersmarket.com.

Annual seed swaps coming up
wHatCom – the 7th annual Community Seed Swap and fundraiser 
will be held Sunday, Jan. 25 from 2:30 to 5 pm. at the majestic, 1027 
n. Forest Street in Bellingham. doors are open to the public from 2:30 
to 5 p.m. Participants bringing seeds to share should label envelopes 
with plant strain and date (only non-gmo seeds permitted).  this 
year’s seed donors include Baker Creek Heirloom rare seeds, irish eyes 
Seeds, Uprising Organic Seeds, Salish Seed Savers Coop, and Center 
for Local Self-reliance. the event is co-sponsored by Sustainable 
Bellingham, Center for Local Self reliance, and transition whatcom. 
Light refreshments will be served and information will be available 
from local organizations. this is an all-ages event and all are welcome 
to attend. For more information, see sustainablebellingham.org. 

additionally, the annual Foothills Community Seed exchange 
hosted by Local Food works in deming will be held Saturday, Jan. 24 
at 4 p.m. at the van Zandt  Hall. a potluck will begin at 5 p.m. Partici-
pants should bring seeds, a potluck dish, gardening knowledge, and 
stories to share. For more information, contact organizer marjie Bell at 
localfoodwork@gmail.com. 

Whatcom Water Exchange Jan. 8
LYnden – the whatcom water exchange event will explore water 
banking and other water exchange concepts that have been used in 
washington State to address water supply issues on thursday, Jan. 8 
from 1 to 5 p.m. at the mt. Baker rotary Building in Lynden. Partici-
pants and guest speakers will discuss what can and cannot be done 
with water banks. guest speakers include: Bill Clarke, attorney at Law 
& government affairs; Peter dykstra, Plauche & Carr attorneys; adam 
gravley, van ness Feldman attorneys; and Bob Barwin, washington 
dept. of ecology. the event is sponsored by Farm Friends, City of Lyn-
den, Public utility district no. 1, whatcom watersheds information 
network, wria 1 watershed Project and wSu Cooperative extension.  
registration is open. See http://events.r20.constantcontact.com.

Kerr selected for agriculture fellowship

Field Notes

Pioneer Farm’s Sugar Hubbard Squash 
seed named to Ark of Taste catalog
wHidBeY – Slow Food uSa and Slow Food international’s “ark of 
taste” have added Pioneer’s Farm Sugar Hubbard Squash to those 
seeds being preserved and shared, according to a press release 
from Slow Food whidbey representative debra richardson. “after 
the seed was first developed in the late 1940s, three generations of 
Shermans have continued the growth of these squash. it is a cross 
between a Sweet meat and a Blue Hubbard Squash,” richardson 
wrote. “dale and Liz Sherman and their  family continue to provide 
both islanders and the mainland with these delicious squash.”  the 
family operates a farm stand in Coupeville and also makes their 
squash available packaged in cubes at some local stores in the 
area.  For more information see their website at  http://www.sher-
manspioneerfarmproduce.com. Slow Food’s “ark of taste” is a “liv-
ing catalog of delicious and distinctive foods” produced in limited 
quantities. more than 1,100 products from over 50 countries have 
been added to the international ark of taste, including 200 from 
the united States. view the catalog at http://www.slowfoodusa.
org/ark-of-taste. Slow Food whidbey island thanked members 
Jenanne murphy, vince nattress, and Jim Hicken for their help in 
the process. 

Trade meeting coming up
BeLLingHam – the annual nw washington Farm-to-table trade 
meeting takes place monday, Feb. 9 at St. Luke’s education Center  
in Bellingham, offering connections for local farmers, fishers, 
food producers, regional buyers and others interested in local 
food. 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 after-
noon producer/buyer consultations. attendees can also expect 
to hear updates and innovations about food hubs, meat process-
ing, farm-to-school, wholesale buying/selling best practices and 
more. resources will be available to help buy or sell more local 
food including a new Forward Contracts program and a local 
food cost calculator tool. Trade tables showcasing local food 
artisan and producers products will be on display throughout the 
day.registration includes lunch, producer/buyer consultations 
and an ice cream social. early bird registration is $25 per person 
until Jan. 25, and the cost is $50 for a trade table. For an agenda 
and details, see www.sustainableconnections.org.  

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

mount vernon, wash. – wSu mount vernon 
northwest regional Livestock and dairy exten-
sion Specialist Susan Kerr is one of four national 
Extension educators selected as a 2015-2017 
Sustainable Agriculture Fellow.
Kerr and the three other Fellows – from missouri, 
Florida and maine -- were announced at this 
year’s national association of County agricul-
tural agents Conference in mobile, alabama.  
they were chosen from more than 40 applicants 
for the Fellowship, sponsored by Sustainable 
agriculture research and education and naCaa. 
the Sare/naCaa Fellows Program provides 
hands-on training to enhance understanding of 
sustainable agriculture and broad-based, nation-
al exposure to successful and unique programs 
in sustainable agriculture. Fellows participate in 
a series of seminars and visits to selected farms 
and ranches that expose them to sustainable 
farming and ranching systems, with a focus on 
basic sustainable agriculture strategies and how 
they work in the field. 

northwest regional Livestock and dairy extension Specialist Susan Kerr checks 
on the progress of a newly planted alfalfa field last fall at the wSu mount vernon 
Research Center. PHOTO By Kim BiNCzEWSKi
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Community
Ralph’s Greenhouse: An 
interview with Ray de Vries

It might seem confusing at 
first that Ralph’s Greenhouse, 
a large vegetable farm on the 

Skagit flats outside Mount Vernon, 
only has one greenhouse and is 
owned by a guy named Ray, but 
it all makes sense if you go back a 
few decades. 

Ray de Vries’ father, Ralph, was 
a dairy farmer in the Netherlands 
when Ray was born. The family 
immigrated first to east Los Ange-
les in 1958, then to Skagit County 
in 1960, where they ran a dairy 
farm for 20 years. Despite growing 
up on farms, Ray had no intention 
of taking on the family business. 

“I was never interested in farm-
ing,” he said. “I got a real job.” 

He taught high school shop until 
his father asked him to come home 
to help with the farm, but after 
two months they both realized 
that Ray had no affinity for cows. 
Ralph decided to retire from the 

dairy business and start a hobby 
vegetable garden, while Ray went 
on to a job in construction. When 
the garden began producing more 
than the family could eat, Ralph 
began selling vegetables under the 
name Ralph’s Greenhouse. At the 
request of a produce vendor in 
Seattle he started growing leeks as 
a specialty crop. But as a retire-
ment project it soon got out of 
hand, and he asked Ray again if he 
wanted to come help out.

Ray thought it sounded like an 
easy job. “In the morning I’ll help 
my dad on the farm,” he thought, 
“and do whatever I want all after-
noon.” 

It didn’t quite work out that 
way, of course. From three acres 
of leeks the farm gradually grew 
larger and larger, despite the oc-
casional setback. “After our five 
year deal I was too broke to quit,” 
Ray said. “Twenty-six years later 
I’m still farming.”

He now farms a couple hundred 
acres of leeks, carrots, beets, 
chard and kale, crops that do well 
in the Skagit climate and can be 
harvested all winter long. Leeks 
are what they’re best known for, 

and they sell them all over the 
country. 

“We have the ideal climate for 
growing leeks,” said Ray, point-
ing out that they do extremely 
well in home gardens in Western 
Washington. “If you’re a gardener 
you need to grow leeks.” 

There are plenty of opportuni-
ties out there for farmers, he said, 
if you can find the right niche 
crop. “You just have to reach for 
it, then stick with it until it flies.”

Continuing what his father 
started, Ray farms using organic 
methods, building up the natu-
rally rich soil with manure from 
a neighboring dairy farm. He 
doesn’t see any point in growing 
any other way. “Organic works re-
ally well for us. Why not do it?” 

Ray takes little credit for his 
farm’s success, and claims that 
he’s not really a plant person. 
“What I really enjoy is the people 
who work with us,” he said. There 
are at least 30 people working on 
the farm at any given time, and 
some have been with the farm for 
over 20 years.

He attributes much of the 
farm’s success to his wife Becky 
de Vries, who manages the 
finances for the farm. “Without a 
Becky there would be no Ralph’s 
Greenhouse,” he said.

Recently Ray and Becky were 

presented with Tilth Producers’ 
Farmer of the Year award. It was a 
surprise as much as an honor,  Ray 
said. “I’m just an event coordina-
tor. It’s the people who work with 
us who make the farm go around.”

Tilth Producers said the 
DeVries’ were chosen because 
they have helped and mentored 

farms and farmers over the years, 
and have taught classes for begin-
ning farmers on everything from 
greenhouse construction to labor 
management to food safety.

Ralph’s Greenhouse is located 
at 16942 Calhoun Road in Mount 
Vernon and can be reached at 
(360) 424-5398.

Ray DeVries in his leek field. PHoto BY JeSSamYn tuttLe

by Jessamyn Tuttle

Growing a legacy of 
leeks and more
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Valley Farm Center in mount ver-
non will be offering an expanded num-
ber of poultry breeds, including over 80 
varieties of chicks, 14 ducks, 5 turkeys, 
and 5 geese. The store holds an annual 
waterfowl day, Heritage Breed day, 
Fancy/exotic Chick day, and meat Birds 
days. Stay tuned to the store for esti-
mated delivery and event dates. Hohl 
Feed and Seed in Bellingham have 
placed a list on their store wall as well. 
(Stay tuned to the February issue of 
Grow Northwest for a review of poultry 
breeds, local sources and events.) 

Local seed catalogs are on the way. 
mount vernon-based Osborne Seed 
Company’s 2015 catalog is completed 
and available by hard copy or down-
loaded on their website at www.os-
borneseed.com. the whatcom-based 
Uprising Seeds catalog is also finished 
and being printed, and their new web-
site will be launched soon, including a 
PdF of the catalog. For more informa-
tion, see uprisingorganics.com. West 
Coast Seeds, out of delta, B.C., also 
released their 2015 gardening guide. 

Cloud mountain Farm Center has 
completed their annual catalog and 
updated their website. they will offi-
cially open for the season on Feb. 1.  

The Ferndale Public market will op-
erate on a new day and location for the 
2015 season. The market will be open 
every Sunday from June 7 through oct. 
11 at the Ferndale Community Center, 

next to the Boys and girls Club.  
A new marysville Farmers market 

will launch in may 2015. this month, 
the committee is touring potential 
farms to determine vendors. Follow 
their Facebook page for updates this 
season. 

Good Earth Pottery is hosting their 
5th annual Lamps and Bowls Benefit 
this month, donating 10 percent of 
the purchase price of select lamps and 
bowls to the Bellingham Food Bank. 
the gallery (www.goodearthpots.com) 
has been located in Fairhaven since 
1969, and thanks the community for 
keeping them going for over 45 years. 

Local nurseries are offering bus 
transportation and tickets to Seattle’s 
Northwest Flower & Garden Show 
next month. Garden Spot Nursery will 
host a  First Class Party Bus on thursday, 
Feb. 12. marcy and crew made special 
arrangements 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 host-
ing 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. 

The Community First Garden Proj-
ect (wSu whatcom County extension) 
is hosting a time for community garden 
organizers to share successes, hurdles, 
needs and networking on wednesday, 
Jan. 7 from 4 to 5:30 p.m. at the wSu ex-
tension office. gardens invited include: 
east whatcom regional resource Cen-
ter (Kendall), Sudden valley Commu-
nity garden, Lummi island Community 
orchard & garden, deming Family gar-
den, Cordata, Ferndale Friendship gar-
den, Faith Community garden, Sterling 
Paz, York neighborhood Farm, Christ 
the King Foodbank giving garden, 
meridian middle School, everson, Five 
Loaves Farm (Lynden) and Center for 
Local Self Reliance (Fairhaven). 

Don Wick announced his retire-
ment as the longtime director of the 
Economic Development Association 
of Skagit County. wick has served 
for  nearly three decades, and will stay 
in his position until a new director is 
selected, likely mid-2015. edaSC is a 
nonprofit membership-based group 
that  helps companies get established 
in Skagit County, as well as network-
ing events, business education and 
counseling services, and training op-
portunities.

–Grow Northwest

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

Over 185 classes available 
at Country Living Expo 

STANWOOD – The annual 
Country Living Expo returns to 
Stanwood High School on Satur-
day, Jan. 31, offering more than 
185 classes in practical living and 
skills. Registration includes five 
sessions, lunch, snacks and a trade 
show with agricultural and service 
businesses and organizations.

The Country Living Expo and 
Cattlemen’s Winterschool is 
presented by WSU Extension, 
Livestock Master Foundation and 
the Tri-County Cattlemen’s Assoc., 
and is hosted by the Stanwood 
FFA. To see class descriptions and 
to register, see http://ext100.wsu.
edu/skagit/CountryLivingExpo/.

A special event this year is a 
presentation by Temple Grandin 
the evening prior to the Expo, as 
well as her leading a livestock han-
dling course at the Expo. Grandin 

is world-famous for using insights 
gained from her autism to lead 
dramatic improvements in the 
livestock industry. A professor 
at Colorado State for more than 
20 years, Grandin is a celebrated 
speaker who lectures interna-
tionally on autism and livestock 
handling. She will share her story 
in her presentation “The Way I 
See It,” focusing on autism, at the 
Everett Civic Auditorium on Fri-

day, Jan. 30 at 7:30 p.m. Tickets are 
$25 per person and are available at 
http://templegrandin.brownpaper-
tickets.com/  

In addition, Expo attendees can 
visit a beef farm or an Arabian 
horse farm on Sunday, Feb. 1, for 
$10 per family. 

For more information, call Skagit 
County Extension at (360) 428-
4270, ext. 0.

–Grow Northwest

Temple Grandin to 
lead livestock handling 
workshop, share “The 
Way I See It”
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Simple meals on a budget

Here are three easy recipes 
to add to your collection 
that will save both time 

and money. Enjoy them with 
family and cultivate appreciation 
for the simple act of gathering 
and sharing. After all the holiday 
season’s truffles, pies, turkeys, 
hams and eggnog, the respite of a 
simple meal is welcome.

I wanted to test my premise 
that these recipes should be in the 
repertoire of the harried, so I asked 
my teens (ages 13 and 15) to help 
me cook them. Not only are the 
prep tasks simple, all three of these 
dishes are inexpensive, use pantry 
staples and are favorites. (Now 
that I know they can cook these 
without my help, guess who’ll be 
having a night of bon-bon eating?)

While these recipes are all 
meatless, they lend themselves 
to tinkering. Add grilled chicken 
to the quesadillas and shrimp or 
bacon to the fried rice. Increase 
the spices for more kick. Serve 
with side dishes. But know that 
these one-bowl dishes are perfectly 
satisfying as written!

Pea and egg 
Fried rice
ingredients 
2 eggs, lightly beaten
2 teaspoons sesame oil
1 teaspoon salt
2 tablespoons cooking oil
1 cup frozen peas (thawed)
3-4 green onions, chopped
2-3 cups cooked rice, cooled 
completely

Directions
i cook the rice for this the night 
before, or use leftovers. mix eggs,  
½ teaspoon salt and sesame oil 
in a small bowl and set aside. 
Heat cooking oil in large pan 
until it begins to smoke. Add rice, 
remaining salt and peas and stir fry 
for 3 minutes. Pour egg mixture over 
the rice and continue to stir fry for 
2-3 minutes more or until eggs are 
set. toss onions in and stir fry for 
another minute. Remove from heat. 
Serve with soy sauce and toasted 
sesame seeds if desired.

Cooking
by Laura Boynton

Black Bean 
Quesadillas
Adapted from The Flying Biscuit 
cookbook.

ingredients 
2 cans black beans, rinsed and 
drained
½ yellow onion, finely chopped
1 cup shredded jalapeno jack cheese
1 teaspoon salt
1 teaspoon oregano
1 teaspoon cumin
Pinch of red pepper flakes
1 tablespoon plus 1 teaspoon masa 
harina
Cooking oil
Tortillas (we prefer wheat and corn or 
just corn; flour works fine)

Directions
Saute the onion with the salt, 
oregano, cumin and red pepper until 
transluscent. Remove from heat.  
mash the black beans together with 
the masa harina until the consistency 
of refried beans. mix in the shredded 
cheese, onion and spice mixture.
Spread a generous amount of 
bean mixture on a tortilla, top with 
another tortilla and grill in a lightly 
oiled 10” or larger frying pan until 
golden brown and insides are warm 
and melted. Serve with sour cream 
and salsa.

Masoor daal
My daal recipe has evolved with 
constant tinkering.  The coconut milk 
is not traditional, but gives a lovely 
creamy texture. Tomatoes take the 
flavor in a different direction entirely.

ingredients 
1 cup red lentils
¼ cup chopped yellow onion
2 cloves garlic, minced
1-inch piece ginger, peeled, finely diced
¼ teaspoon ground turmeric
¼ teaspoon garam masala
½ teaspoon cayenne pepper
1 teaspoon cumin seeds
1 teaspoon salt
2 tablespoons vegetable oil
½  13.5 ounce can coconut milk 
(optional)  or 1 15 ounce can diced 
tomatoes in juice (optional)

Directions
Saute onions, garlic and ginger 
together in one tablespoon of oil until 
tender. rinse lentils thoroughly and 
place in a medium saucepan along 
with turmeric, garam masala, salt and 
cayenne pepper. Cover with about 1 
inch of water and bring to a boil. Skim 
off any foam that forms on top of 
the lentils. Reduce heat and simmer, 
stirring occasionally, until beans 
are tender and soupy. meanwhile, 
in a microwave safe dish combine 
remaining oil and cumin seeds. 
microwave on high for 45 seconds to 
1 minute.  Stir into lentil mixture.  Add 
coconut milk or tomatoes and heat 
through. Serve over rice.

Thanks for 
supporting local!

Want to share 
your recipes or 

projects?
Send to editor@grownorthwest.com. 

Next issue: 
FEB. 2015
Deadline: 

Jan. 21

The fried rice recipe can be made quickly. 
Serve with minimal ingredients, or try 
topping the dish with seafood, meat or 
vegetable kabobs.  CourteSY PHoto
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Growing
Winter hardy houseplants

The cold, dark days of winter 
bring an end to most 
gardening ventures, but 

the joy of growing plants doesn’t 
have to come to a standstill. 
Houseplants can provide a source 
of year-round natural beauty and 
help enliven indoor spaces. Many 
houseplants are hardy enough 
to survive our tough conditions; 
thriving in low light, or without 
water for months, others seem-
ingly thrive on neglect. I have 
often marveled at the health and 
vibrancy of a houseplant long 
overdue for a watering, which 
probably hasn’t been fertilized for 
years, and is tucked into a low-
light corner of the living room, but 
is overall as healthy as can be!  

Of course all plants need the 
essentials to survive; some light, 
some heat, some water, and oc-
casional nutrients. However the 
number one killer of houseplants 
is not a lack, but rather an over-
zealous showering of attention 
in the form of water. Sadly, most 
houseplant deaths are drownings 
caused by a well intentioned own-
er. Especially during the winter 
months when their growth nearly 
halts, they require very little water 
and are more susceptible to root 
rot. The trick to watering house-
plants is to wait until the soil is 
fairly dry before watering. If you 
are unsure, you can test your soil’s 
moisture content with a moisture 
meter, or by scratching at the soil 
to see if there is any moisture 
below the surface, or by lifting the 
plant (if not too big) to see how 
much it weighs. If it feels light for 
its size it probably needs watering.

We can also be sure a plant 
needs water if it tells us so; plants 
wilt or curl their leaves to con-
serve moisture. However don’t 
make the mistake of watering a 
plant that shows these signs if the 
soil is already damp (that’s the 
mistake which can kill plants). It is 

by David Pike

much easier to revive a dry wilting 
plant than an overwatered one. I 
have found that most houseplants 
thrive on a biweekly watering 
schedule; water once every two 
weeks. Cacti and succulents 
require scant water, especially 
during winter.

Although all plants need light 
for photosynthesis, they do not 
necessarily need, or may even be 
harmed by direct sunlight. The 
most sunlight will be found in 
your south facing windows; here 
you can place your cacti, suc-
culents, and other light loving 

plants. Eastern windows are great 
for many plants because they 
receive gentle morning sunlight 
which plants love. Western win-
dows also work well because they 
receive good afternoon sun, but 
if it gets too hot in the summer 
you may want to relocate more 
light sensitive plants away from 
direct sun exposure.  Northern 
windows around here are dark and 
cold places in the winter, but still 
there are plants tough enough to 
tolerate such conditions, try the 
invincible Snake Plant (Sanse-
varia), or Pothos, a trailing vine 
which can grow over 10 feet long 
and can be trained up and around 
a window frame.

Most houseplants originally 
came from tropical areas, and will 
thrive at common room tempera-
tures in the 60 to 75 range. Many 
of the plants listed below can 
withstand cooler temperatures 
down in the 50s or even 40s, but 
should be kept above freezing 
(32 degrees).  The hardiest of 
houseplants, the Cast Iron plant 
(Aspidistra), can survive lows to 
0 degrees! Remember that the air 
coming out of your heating vents 
or near your wood stove is much 
warmer than room temperature, 
so be sure to keep plants away 
from heat sources or it may burn 
their leaves or dry their soil too 
fast.

Avoid potting soil mixes which 
contain artificial fertilizers, and 
not using artificial plant food. 
You can instead mix in a couple 
handfuls of an organic, all purpose 
plant food with your potting soil 
mix, or gently work some into 
the top layers of already potted 
plants. The nutrient requirements 

A surprisingly resilient moth Orchid flowers in December despite the snow and ice out-
side. PHoto BY david PiKe

houseplants
Following are some good, hardy 
varieties to try: 
Pothos - Epipremnum aureum
Hoya
Snake Plant - Sansevaria trifasciata
Thanksgiving Cactus - Schlum-
bergera truncata
Christmas Cactus - Schlumbergera 
bridgesii
Spider Plant - Chlorophytum como-
sum
Peace Lily - Spathiphyllum
Corn Plant - Dracaena
Prayer Plant  - Calathea - maranta
Moth Orchid - Phalaenopsis Orchid
Jade Plant - Crassula ovat
Kalanchoe
Norfolk Island Pine - Araucaria 
heterophylla
Dumb Cane - Dieffenbachia
Asparagus Fern
Cast Iron Plant - Aspidistra elatior 
(hardy to 0)
Clivia
Aloe Vera
Cacti (many species)
Sago Palm (Cycas Revolata)

Tips to keep your 
plants healthy

of these tough plants are very low, 
and most require no more than a 
few tablespoons once or twice per 
year in the spring and summer.

By taking a moment every other 
week with a watering can, and by 
occasionally dusting or misting 
the leaves to keep the plant’s pores 
(called stomata) unclogged, these 
hardy houseplants can survive 
for decades in the right window-
sill. Their presence helps keep us 
connected to all things green and 
growing, even while the Nor’easter 
howls and all such life outside is 
leafless and deep in dormancy.

Upcoming classes
Following are a few local classes 

about indoor plants:
• Houseplants 101: A Guide 

to the Great Indoors takes place 
Saturday, Jan. 17. Houseplants 
add interior design, provide air 
purification, and benefit your 
health. Learn the basics of indoor 
gardening and have the option 
to create your own container. 
The class is free and starts at 10 
a.m. at Garden Spot Nursery, 900 
Alabama Street, Bellingham. Call 
(360) 676-5480.

•  The Joy of Houseplants: Sat-

urday, Jan. 17. Free class at Sun-
nyside Nursery in Marysville.

• Orchid Basics for an Indoor 
Oasis will be held Saturday, Jan. 
31. Learn how orchids thrive as 
well as how to have successful 
blooms and rebloom year after 
year. Have an orchid of your own? 
Bring it in for complimentary 
repotting and soil. The class is free 
and starts at 10 a.m. at Garden 
Spot Nursery, 900 Alabama Street 
in Bellingham. Call (360) 676-
5480.



10           January 2015grow Northwest

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. 

Raspberry fields in winter. PHoto BY CaroL KiLgore
Cows. PHoto BY Bev rudd

Snow geese in the Skagit Valley. PHoto BY Steve LoSPaLLuto

Hellebore, Solstice bloom. PHoto BY FranCHeSCa PereZ

Tractor. PHoto BY BruCe weaver

Chard. PHoto BY CaroL KiLgore Garden shed. PHoto BY Bev rudd
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ice formations. PHoto BY CaroL KiLgore

Red barn. PHoto BY Bev rudd

Anna’s Hummingbird. PHoto BY Steve LoSPaLLuto

Jumping in the mud. PHoto BY triSten wuori

Elk herd east of Sedro-Woolley. PHoto BY JameS anderSSon

Frozen blackberries. PHoto BY triSten wuori
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Therapy animals

A few years ago Arleen Gibson 
of Monroe hosted a friend 
who had just returned 

from the Gulf War with PTSD. “He 
helped around the farm with my 
horses. The horses seemed to have 
such a calming effect,” she said.

Gibson, whose family has strong 
military connections, kept thinking 
about how her horses had affected 
the young soldier. She researched 
PTSD treatment, and learned that 
traditional therapy can be problem-
atic for veterans. “Some soldiers 
find it difficult to just sit and talk 
to somebody on a couch,” she said. 
“When you have an animal in there, 
they tend to talk more to the animal 
than the person.” 

The experience led her to start 

her own non-profit organization, 
Horses Healing Heroes. Veterans 
with PTSD, addictions, flashbacks, 
or family problems can come to the 
farm and just spend time with her 
horses. She has trained and been 
certified through Equine Assisted 
Growth and Learning Assocation 
and is a member of the Professional 
Association of Therapeutic Horse-
manship. In addition to her seven 
horses she has two goats, adding, 
“Some soldiers like goats.”

Some participants are intimi-
dated by the horses, and may stand 
on the other side of the fence, while 
others might walk in among them, 
but eventually a horse will ap-
proach. 

“The horse always chooses the 
soldier,” Gibson said. 

For those who are afraid of the 
horses, facing their fear can give 

them confidence and provide a 
positive experience. One soldier 
who had been traumatized needed 
to learn to let the horses into her 
personal space, Gibson said. “She 
had to trust the horse, trust me, 
trust herself.” 

The horses don’t require special 
training for their role. “I’m just 
letting the horse be the horse,” she 
said. “That’s what they do best, is be 
themselves.” 

Gibson lets the soldiers find their 
own meaning when interacting with 
the horses. “They tell their story, the 
gaps are filled in, the wound begins 
healing,” she said.  

Similar techniques are used by 
Animals as Natural Therapy (ANT), 
a non-profit based at Windy Acres 
Farm north of Bellingham. Sonja 
Wingard, owner of Windy Acres 
and director of ANT, first hosted a 
group of high risk, low-income kids 
brought out by Catholic Community 
Services 15 years ago. When Win-
gard saw how much they benefited 
from visiting the horses, she began 
to learn more about the connection 
between horses and people by at-
tending “horse whisperer” trainings 
and other workshops.  

“Animals help the conversation 
get going,” she said. “They have a 
deep knowing about people.” 

ANT now serves 400 children 
and young adults per year, plus a 
handful of veterans. They run a wide 
assortment of programs, including 
one where participants from the 
youth program take rabbits, dogs 
and roosters to nursing homes to 
interact with the elderly. Different 
programs might specifically address 

bullying, addiction, or creating 
healthy boundaries. In the summer 
they offer a day camp open to all 
kids. “Amazing things happen, it 
kind of hooks you,” Wingard said.

While some organizations use 
horseback riding as therapy for both 
mental and physical disabilities, like 
the Bellingham-based Northwest 
Therapeutic Riding Center, neither 
ANT or Horses Healing Heroes 
puts primary emphasis on riding. 
ANT programs begin with the 
participant simply approaching the 
horse. As they build trust with the 
horse they can try brushing, then 
leading. 

“So much can happen just lead-
ing,” Wingard said. The person 
tends to find that any difficulty they 
have creating a relationship with 
the horse is reflective of problems 
they have with other people. While 
there are often therapists on hand 
to help, the participant discovers on 
their own what issues they need to 
deal with by observing the horse’s 
behavior. 

“Horses are amazing teachers 
because they mirror you,” Wing-

ard said. “If you’re aware of what 
the horse is doing, you can keep 
yourself safe… we teach social intel-
ligence.”

Both Wingard and Gibson 
explained that horses are sensi-
tive to the emotions of humans 
because they’re prey animals and 
are attuned to what’s going on with 
possible predators. 

“We see each other on the 
outside. The horse can sense the 
turmoil inside,” Gibson said. If 
the person comes to the horse 
full of anger and mixed emotions 
the horse will sense that. “We tell 
people to check their agendas at the 
gate,” Wingard said.

Animal-assisted therapy may 
often be associated with horses or 
dogs, but they’re not the only ani-
mals used for it. Niki Kuklenski of 
JNK Llama Farm in Bellingham has 
found llamas to be effective where 
other animals might not be. 

“Llamas tend to take it as you 
want it,” she said, noting that some-
times people who don’t respond to 
dogs, horses or other animals will 
respond to llamas, who are quiet, 

meeting the horses at Animals as Natural Therapy. PHoto BY JeSSamYn tuttLe

by Jessamyn Tuttle

A look at how some local groups are helping people of all ages: 
Horses Healing Heroes, Animals as Natural Therapy, and JNK Llama Farm

Niki Kuklenski (top), of JNK Registered Therapy Llamas, gets a llama kiss. An assortment 
of boots at Animals as Natural Therapy (above). PHotoS BY JeSSamYn tuttLe

JNK Registered Therapy Llamas visits schools and reading programs (above), as well as 
nursing homes (right) and other locations. Visitors learn about the llamas and can pet 
and cuddle them. CourteSY PHoto
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local groups
Following are some local organiza-
tions helping people through 
animal-assisted therapy. For more 
information, how to volunteer, 
donate or use their services, please 
see their websites.

Animals as Natural Therapy
721 van wyck road, Bellingham 
(360) 671-3509
www.animalsasnaturaltherapy.org

JNK Registered Therapy Llamas
niki and Jeff Kuklenski
Bellingham, (360) 592-2603
http://home.nas.com/jnkllamas/

Horses Healing Heroes
arleen gibson
monroe, (360) 793-2981
www.horseshealingheros.com/

Northwest Therapeutic 
Riding Center
1884 e. Kelly road, Bellingham
(360) 966-2124, www.nwtrc.org

undemanding, and give fuzzy kisses 
on command. 

“The media likes to show llamas 
that spit,” she said, which gives 
the public a bad impression. “The 
llamas we use have never spit on 

anybody.” 
She takes her registered therapy 

llamas to schools, nursing homes, 
reading programs, and parades. 

Kuklenski has spent much of her 
life working with llamas. As a high 
schooler she showed llamas in 4H 
and FFA, taking them to nursing 
homes. 

“I believe in community service,” 
she said. When a fellow llama 
enthusiast, Marilynn Larson, was 
diagnosed with ALS, Kuklenski 
registered Larson’s favorite llama, 
Flight of the Eagle, as a therapy 
animal so she could visit Larson in 
the hospital. After Larson’s death 
Kuklenski continued working with 
Flight and training other llamas. 

It takes a llama with a certain 
personality type to take on therapy 
work. “One in 50 animals is appro-
priate,” Kuklenski said. The llama 
needs to be able to handle dogs, 
stairs, sudden noises, and being 
touched by multiple people. She 
sees which of her animals show the 
desirable traits, then trains them to 
cope with all kinds of stimulation.

“We put things on them, goose 
them… we’re constantly touching 
them,” she said. “I won’t take any-
thing out I don’t trust 100 percent.” 

All of her therapy animals 
are registered with Pet Partners 

(formerly Delta Society), with each 
handler individually registered for 
specific animals.

While animal-assisted therapy 
can help people with both physi-
cal and mental challenges, it offers 
a unique opportunity for building 
social connections and fostering 
healing. 

“Animals have a place in the heart 
where humans can’t go,” Wingard 
said. 

See more photos online at 
grownorthwest.com. 
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Craft & Home

The holidays are through 
and January is here, and 
for many folks, this means 

working on winter crafts and 
projects. Want to paint pottery? 
Work with wool? Knit, crochet, 
quilt, spin? There are lots of 
options in our northwest corner. 
Here are just a few.

Creativitea is always a fun 
place to visit, especially in winter. 
Located at 1312 11th Street in 
Fairhaven, this fired-art studio – 
with a tea bar – allows patrons to 
select and paint their own pottery 
or glass fusing. Each piece has a 
price; there are no hourly fees.  
Pick a mug, plate, or other piece, 
and enjoy your time painting it 
to your liking. The staff will then 
glaze and fire your piece, and it 
will be ready for pickup in 3-5 
days. For more information, see 
www.creativitea.com.

eARThbenders & artisans on 
Cornwall Ave. in Bellingham is 
a drop-in ceramics and pottery 
studio that offers five pottery 
wheels, a slab roller, hand building 
tables, kilns and a variety of 
glazes. All ages welcome. See 
earthbendersandartisans.com for 
more information. 

Want a day surrounded 

by yarn and fiber? Enjoy 
the various stores, such as 
Northwest Handspun Yarns 
(nwhandspunyarns.com) and 
Apple Yarns (appleyarns.com) 
in Bellingham, WildFibers in 
Mount Vernon (wildfibers.net), 
Pinchknitter Yarns in Stanwood, 
Knot Just Yarn in Burlington, 
Country Yarns in Snohomish, 
and Great Yarns (greatyarns.com) 
in Everett. Be sure to ask about 
classes and special events as well.

Harmony Fields farm in Bow 
is holding a Wool Felting class 
on Saturday, Jan. 24. Come out 
to the farm and make your own 
mittens, slippers or booties with 
teacher Elizabeth Moncrief. Use 
wool from our farm sheep.  See 
details at hfproduce.com, under 

Lots of options, materials for 
making January projects

make booties, mittens and more at a 
Wool Felting class hosted at Harmony 
Fields in Bow on Jan. 24. COURTESY 
PHoto

by Grow Northwest
workshops. 

Build your own luminary lamps, 
illuminated species or other form 
with a series of workshops at Tri-
Dee Arts in Mount Vernon. These 
classes will take place Jan. 14, Jan. 
21, Jan. 16-18 and Jan. 23-25. For 
more information or to sign up, 
call 360-336-6131 or email us at 
sales@tri-dee.com.

For soap making check 
out Otion: The Soap Bar in 
Bellingham. Supplies are available 
for soap, lotion, candles, and other 
home and beauty products. See 
www.otionsoap.com.

Ragfinery has fabrics of all kinds 
available on site, and also offers 
classes. One class this month is 
a Beginning Sewing course that  
takes place Jan. 14-15 at which 
participants learn the basics 
of sewing and make a tote bag 
they can take home. A Ragfinery 
sewing machine is available to use 
if a participant does not have one 
to bring. For more information, 
check out ragfinery.com. 

The Museum of Northwest 
Art in La Conner also offers 
workshops. Check out www.
monamuseum.org.

For more options, visit 
grownorthwest.com. What do you 
enjoy making in January? Share it 
with us at editor@grownorthwest.
com. 
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juNIor growers

What new things do you want to 
learn in 2015?

Name:

january 2015
welcome to our section for our youngest readers to enjoy activities 
with their family and friends, and share artwork, stories, jokes, and 
photos. Send submissions to editor@grownorthwest.com. 

make recipe cards
Pick a few meals you want to help cook with your family this month. try 
one for breakfast, lunch, dinner, and dessert. Pancakes, soup, tacos, hot 
chocolate, anything you want! with your family’s guidance, select recipes 
you will use. use small index cards, construction paper or plain white piper 
and create your own family recipe cards. write the name of the recipe and 
list the ingredients. draw a photo, mark the date, and you have fun recipe 
cards to keep! Have fun cooking together.

what do snowmen eat for 
lunch? Icebergers!

who doesn’t like to sit in front 
of the fire? A snowman.

Say this seven times fast: Chilly 
chipper children cheerfully 
chant.

Unscramble these words:

YJaanru

ESETL

Cei

LKBaent

uSPo

eLdS

tmtniSe

ASRFC

Funny Farm This month’s project

Have fun coloring 
the picture!

unSCramBLe anSwerS:  JanuarY, SLeet, iCe, BLanKet, SouP, SLed, 
mittenS, SCraF
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make and Take Crafts:  drop in anytime in 
January during hours and make some fun 
crafts to take home. Ages 4-11. Everson Li-
brary, 104 Kirsch drive. (360) 305-3600. 

Birchwood Garden Club’s January meet-
ing: Tool Sharpening, maintenance and 
identification with Ken Tarr: wednesday, 
Jan. 7. Ken will review the sharpening pro-
cess and clarify the maintenance require-
ments and help with tool identification. 
Bring your leather gloves, a file or two, a 
few favorite tools and get ready for 2015. 
Ken trained master gardeners for years 
on this topic. 7 p.m. whatcom museum 
rotunda room, 121 Prospect Street, Bell-
ingham. www.birchwoodgardenclub.org. 

Whatcom Dairy Speaker Series: ma-
nure Nutrient management Training for 
Dairy Producers in Western Washing-
ton: wednesday, Jan. 7. manure nutrient 
management is a necessary part of dairy 
production. with each cow producing 
approximately 100 pounds of manure a 
day, this volunteer training shows the re-
quirements, benefits, and value of nutrient 
management, and how to make the ele-
ments of your dairy nutrient management 
Plan work for your farm. 9:30 a.m. to 4 p.m. 
Lunch provided. ten mile grange Hall, 
6985 Hannegan road, Lynden. Hosted by 
the whatcom Conservation district along 
with partners from the wa dairy Federa-
tion, dairy Farmers of washington, and 
wSda. See http://www.whatcomcd.org/
dairy-speaker-series.

WSU master Gardener Foundation Hor-
ticulture talk: thursday, Jan. 8. guest 
speaker george Kaas, mS in Soils and Plant 
Pathology, will address winter pruning of 
trees, both fruit and ornamental, and have 
slides and branches to demonstrate. A 
Q&a period follows. wSu master gardener 
Foundation general meeting, free and 
open to the public. 7 p.m. wSu whatcom 
County  extension office,1000 n. Forest St. 
Ste 201, Bellingham. 

Whatcom Water Exchange: thursday, 
Jan. 8. what might a water exchange or 
bank look like in whatcom County with its 
unique water issues? is this a feasible way 
to distribute water for agriculture and mu-
nicipal needs here? explore water banking 
and other water exchange concepts from 
1 to 5 p.m. at the mt. Baker rotary Build-
ing, Lynden. guest Speakers: Bill Clarke, at-
torney at Law & government affairs; Peter 
dykstra, Plauche & Carr attorneys; adam 
gravley, van ness Feldman attorneys; 
Bob Barwin, washington dept. of ecology. 
Sponsors are Farm Friends, City of Lynden, 
Public utility district no. 1, whatcom wa-
tersheds information network, wria 1 
watershed Project and wSu Cooperative 
extension.  registration open. See http://
events.r20.constantcontact.com.

moon Phase Gardening ii: Saturday, Jan. 
10. Start off the new Year with tony B, as 
he introduces the intricate relationship 
between the phases of the moon and your 
gardening routine. Based off the Farmer’s 
almanac, this class will organize your gar-
dening chores in new and successful ways. 
Free. 10 a.m. garden Spot nursery, 900 ala-
bama Street, Bellingham. (360)676-5480. 

Sharpening your Tools for Spring Prun-
ing: Saturday, Jan. 10. Start off sharp this 
new Year with greg Clifton of terrebonne 

Limited, as he teaches you easy and effec-
tive tool care. Bring in your dull pruners for 
complimentary sharpening by staff. Class 
fee is $15, and includes a sharpening tool. 
2 p.m. garden Spot nursery, 900 alabama 
Street, Bellingham. (360)676-5480. 

Cascadia Grains Conference: Saturday, 
Jan. 10, 2015. Join farmers, processors and 
end-users, as well as investors, brokers and 
government agencies to support rebuild-
ing a grain economy west of the Cascade 
mountains in washington, oregon, and 
British Columbia through three value-
added enterprises – brewing and distilling, 
baking, and other food uses and animal 
feed. South Puget Sound Community Col-
lege, olympia. See http://cascadiagrains.
com/registration-2/.

Houseplants 101: A Guide to the Great 
indoors: Saturday, Jan. 17. Houseplants 
add interior design, provide air purifica-
tion, and benefit your health. Learn the 
basics of indoor gardening with Sam and 
Paige and have the option to create your 
own container. 10 a.m. Class is free. garden 
Spot nursery, 900 alabama Street, Belling-
ham. (360)676-5480. 

‘make it and Take it’ Tillandsia Sand 
Garden: Saturday, Jan. 17. Bring home the 
tropics this winter by making your own 
tillandsia Sand garden. nancy will show 
you how to care for these “air Plants” and 
create beautiful sand designs in glass en-
vironments. Class fee is $39 and includes 
all supplies (container, plants, sand). 2 p.m. 
garden Spot nursery, 900 alabama Street, 
Bellingham. (360) 676-5480. 

Sew Thoughtful: Saturday, Jan. 17. Sew 
to make a difference. Join the Snohomish 
County Clothing & textile advisors (Cta) 
from 10 a.m. to 2 p.m. to sew pajamas for 
Safe Place, a haven for children 12 and un-
der who are victims of violence. Kits will 
be provided. Bring your sewing machine, 
a color variety of  thread, sewing tools, a 
beverage and lunch. meet at mcCollum 
Park, 600 128th St Se, everett in the Cougar 
room behind the wSu extension office. 
Contact Carla Peery at (206) 595-9717 or 
carlapeery@wsu.edu.

Crop Planning for Organic Vegetable 
Growers Workshop: tuesday, Jan. 20. Pre-
sented by Frédéric thériault, of tourne-Sol 
Co-operative Farm, Les Cèdres, Quebec. 
This workshop provides a structure for 
determining how to operate a profitable, 
diversified vegetable farm. The workshop 
material is based on the book, Crop Plan-
ning for organic vegetable growers, co-
authored by thériault. Sponsored by tilth 
Producers of washington. 8:30 a.m. to 4 
p.m., wSu mount vernon nwreC. regis-
ter at bit.ly/onedaycropplan or call (206) 
632-7506. $60 for members, students, and 
interns; $75 for non-members. Lunch in-
cluded.  See tilthproducers.org. 

Learn to Grow your Own Groceries 
Classes: What to Grow in Western WA: 
wednesday, Jan. 21. variety and technique 
are key to successful harvests. $25 per per-
son per class. register online at growing-
groceries/BrownPapertickets.com. Loca-
tion is wSu Snohomish County extension’s 
Cougar Auditorium and Evergreen Room, 
600 128th St Se everett, wa inside mcCol-
lum Park.

Winter One Pot meals with Lisa Samuel: 
thursday, Jan. 22. Lisa Samuel showcases 
a menu of hearty dishes, each one a meal 
unto itself. enjoy one-pot Sicilian pasta 
with stewed tomatoes, olives, capers and 
Swiss chard; savory braised chicken thighs 
with parsnips, carrots, potatoes; and sage 
pork chops braised with white beans and 
kale. $35 per person. A $7 wine option is 
payable at class. 6 p.m. Cordata Co-op, 
Bellingham. Register at (360) 383-3200. 

Bonsai 101: Saturday, Jan. 24. Learn the 
basics of bonsai care and cultivation on 
pruning, styling and designing. nancy’s 
advanced tips and tricks will help your 
beautiful bonsai continue to be happy and 
healthy. Class is free. 10 a.m. garden Spot 
nursery, 900 alabama Street, Bellingham. 
(360)676-5480. 

Kids’ mini-indoor Terrariums: Saturday, 
Jan. 24. Brighten your kids’ winter with 
their own mini-indoor terrarium. Audra 
will show you how to create these glass-
enclosed worlds with toys. Feel free to 
bring your own action figures, dolls, etc. 
Class fee is $39 and includes all supplies 
(container, plants, soil). 2 p.m. garden Spot 
nursery, 900 alabama Street, Bellingham. 
(360)676-5480. 

Wool Felting: Saturday, Jan. 24. Come out 
to the farm and make your own mittens, 
slippers or booties with teacher elizabeth 
moncrief. use wool from our farm sheep. 
10 a.m. to 2 p.m. Harmony Fields, Bow. 
registration at http://www.hfproduce.
com/, under workshops. 

Foothills Community Seed Exchange: 
Saturday, Jan. 24. Hosted by Local Food 
works at the van Zandt Hall, 4106 State 
route 9, deming. exchange starts at 4 p.m. 
A potluck will begin at 5 p.m. Bring seeds, 
a potluck dish, and gardening knowledge, 
resources and stories to share.

Demystifying Food Forests: Saturday, 
Jan. 24. Join Certified Sustainable Land-
scape designer Zsofia Pasztor in how to 
transform a landscape into beautiful and 
productive layered perennial food. reser-
vations required. $8 class fee. 11 a.m. to 
noon at Christianson’s nursery, 15806 Best 
road, mount vernon. Call (360) 466-3821. 
www.christiansonsnursery.com.

7th Annual Community Seed Swap 
and Fundraiser: Putting Seeds into the 
Hands of the People: Sunday, Jan. 25. 
Light refreshments will be served from lo-
cal food sponsors. Seed-savers and people 
donating heirloom seeds, or edible tubers 
or seed-potatoes (label your containers 
with plant type and date).  this is a gmo 
free event. Sponsored by Sustainable Bell-
ingham, Center for Local Self Reliance and 
transition whatcom. Contact seeds@sus-
tainablebellingham.org. 

Winter Fish with Robert Fong: wednes-
day, Jan. 28. Learn to prepare alaskan true 
cod and petrale sole using various tech-
niques: pan fried, poached, and steamed 
with herbs, spices, and finished with fine 
vinegar and oils. 6:30 p.m. $45 per person, 
$8 wine option. downtown Co-op, Belling-
ham. Register at (360) 383-3200. 

Healthy, Hearty, Super-Delicious with 
Alissa Segersten: thursday, Jan. 29. Join 
alissa Segersten of whole Life nutrition for 

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

wednesday, Jan. 7. at Birchwood garden Club’s January 
meeting, Ken tarr will discuss tool sharpening, mainte-
nance and identification. He will review the sharpening 
process and clarify the maintenance requirements and 
help with tool identification. Bring your leather gloves, a 
file or two, a few favorite tools and get ready for 2015. Ken 
trained master gardeners for years on this topic. 7 p.m. 
whatcom museum rotunda room, 121 Prospect Street, 
Bellingham. www.birchwoodgardenclub.org.

Tool Sharpening, Maintenance and ID

Good Pickins

Sew Thoughtful

Kids’ Mini-Indoor Terrariums

Saturday, Jan. 17: Sew to make a difference. Join the Sno-
homish County Clothing & textile advisors (Cta) from 10 
a.m. to 2 p.m. to sew pajamas for Safe Place, a haven for 
children 12 and under who are victims of violence. Kits will 
be provided. Bring your sewing machine, a color variety of  
thread, sewing tools, a beverage and lunch. meet at mc-
Collum Park, 600 128th St Se, everett in the Cougar room 
behind the wSu extension office. Contact Carla Peery at 
(206) 595-9717 or carlapeery@wsu.edu.

Saturday, Jan. 24: Brighten your kids’ winter with their 
own mini-indoor terrarium. audra will show you how to 
create these glass-enclosed worlds with toys. Feel free to 
bring your own action figures, dolls, etc. Class fee is $39 
and includes all supplies (container, plants, soil). 2 p.m. 
garden Spot nursery, 900 alabama Street, Bellingham. 
(360)676-5480.



January 2015                                  17grow Northwest

an evening of delicious, immune system-
boosting winter nourishment. Cordata Co-
op, Bellingham. Register at (360) 383-3200. 

“The Way i See it” with Temple Grandin: 
Friday, Jan. 30. temple grandin shares her 
story at everett Civic auditorium at 7 p.m. 
grandin is an american doctor of animal 
science, professor at Colorado State Uni-
versity, best-selling author, autism activist, 
and consultant to the livestock industry 
on animal behavior. Everett Civic Audito-
rium, 2415 Colby ave., everett. tickets are 
$25 each and available at templegran-
din.brownpapertickets.com. The following 
day she will present on livestock handling 
at the Country Living expo & Cattlemen’s 
winterschool.

Country Living Expo and Cattlemen’s 
Winterschool: Saturday, Jan. 31. more 
than 185 workshops to choose from fo-
cused on skills and practical living. Reg-
istration costs $70 for adults and $40 for 
youth with a discounted rate of $10 for 
the first 200 youth ages 12-18 needing 
scholarship help. Registration includes five 
workshops per person, large trade show to 
meet with agricultural and business ven-
dors, lunch, and snacks.  To register and 
view classes, visit http://skagit.wsu.edu/
CountryLivingexpo. For more information, 
call Skagit County extension at (360) 428-
4270 ext 0. 

Orchid Basics for An indoor Oasis: Sat-
urday, Jan. 31. introduce yourself to this 
popular flowering houseplant with An-
toni. He’ll teach you how orchids thrive as 
well as how to have successful blooms and 
rebloom year after year. Have an orchid 
of your own? Bring it in for complimen-
tary repotting and soil. Class is free. 10 a.m. 
garden Spot nursery, 900 alabama Street, 
Bellingham. (360)676-5480. 

microgreens: Keepin’ it in the Kitchen: 
Saturday, Jan. 31. an excellent source of 
proteins and vitamins, microgreens flavor 
sandwiches, soups and stir-frys. tony B will 
teach you how to grow from your kitchen 
windowsill so you can make the most of 
your homemade meals. Class fee is $39 
and includes all supplies (container, seeds, 
soil). 2 p.m. garden Spot nursery, 900 ala-
bama Street, Bellingham. (360)676-5480. 

Terrariums: Crafting miniature Worlds 
in Glass: Saturday, Jan. 31. Learn how to 
create an artful collage of natural materials 
to make a living world in a container. dem-
onstrating various styles of terrarium craft, 
Kathy Hirdler of Floribunda designs, will 
inspire you to make your own indoor dis-
plays. $8 class fee. reservations required, 
(360) 466-3821. 11 a.m. to noon. Christian-
son’s nursery, 15806 Best road, mount ver-
non. www.christiansonsnursery.com.

FEBRUARY
mediterranean Grain Bowl with mary 
Ellen Carter: thursday, Feb. 5. mary ellen 
demonstrates how to create a satisfying 
grain bowl featuring classic mediterra-
nean ingredients – farro and lentils with 
layers of steamed kale, roasted red pepper 
and eggplant, pickled onions for crunch, 
caramelized onion for sweetness, lush 
avocado, soft-boiled egg, choice of grilled 
tofu or seafood, and a lemony pesto yo-
gurt sauce. $35 per person, $7 wine option 
is payable at class. 6 p.m. Cordata Co-op, 
Bellingham. Register at (360) 383-3200.

Starting from Seed: Vegetable Garden-
ing 101: Saturday, Feb. 7. nothing tastes 
better than homegrown vegetables from 

your garden. 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 Alabama Street, Bellingham. (360)676-
5480.

Growing Giant Pumpkins: Saturday, Feb. 
7. Champion pumpkin grower Phil ren-
ninger will help you get your giant pump-
kins 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.christiansonsnursery.com.

The Power of Rocks: Saturday, Feb. 7. 
rocks are the key element in a Japanese-
inspired garden and are unmatched in 
evoking powerful scenic effects. in this 
class, Hans wressnigg of niwa Japanese-
inspired Landscapes present basic les-
sons 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.christian-
sonsnursery.com.

2015 NW Washington Farm-to-Table 
Trade meeting: monday, Feb. 9. Farmers, 
chefs, grocery buyers, processors, distribu-
tors and more are welcome for a day of 
connections and education. networking, 
one-on-one consultations, workshops, 
panel discussions, and a local lunch. Reg-
istration is $25 early bird registration 
(through Jan. 22), $30 registration after 
Jan. 23, $50 for a Trade Table (includes 1 
registration). 8:30 a.m. to 4 p.m. St. Luke’s 
Community Health ed Center, 3333 Squa-
licum Parkway, Bellingham. Contact Sara 
Southerland at (360) 647-7093, ext. 114 or 
see sconnect.org under Events.

Best Soups of All Time with Karina Da-
vidson: monday, Feb. 9. Karina has been 
teaching soup classes for many years, 
and this class brings together four of her 
all-time favorites – beef Burgundy with 
heirloom barley and mushrooms, Spanish 
white bean with garlic sausage; tomato-
basil bisque (served with mini grilled 
cheese sandwiches), and chicken noodle 
with artisan pasta and black kale. 6:30 p.m. 
$39 per person, $7 wine option. down-
town Co-op, Bellingham. Register at (360) 
383-3200.

year of the Green Ram with Robert 
Fong: tuesday, Feb. 10. enjoy tasting and 
learning 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, jasmine 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. 

Sweet Pea Planters for your Sweet Pea: 
Saturday, Feb. 14. try a beautiful, fragrant 
Sweat Pea Planter. marcy and audra will 
show you how to design your gift with daf-
fodils, pansies and a rustic arbor. Class fee 
is $39 and includes all supplies (container, 
plants, seeds and soil). 9 a.m. garden Spot 
nursery, 900 alabama Street, Bellingham. 
(360) 676-5480.

Grafting Vegetables Hands-On Work-
shop: 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 tech-

nique 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 ma-
terials will be provided. Participant supply 
list will be emailed upon registration. Reg-
istration is $50 per person, $75 per pair/
couple (by Jan. 28). Late registration 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.

What is All The Buzz About?: Saturday, 
Feb. 21. do you know you can host a non-
stinging native bee in your own yard?  
Our orchard mason bee is a hard work-
ing 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 pollina-
tors: hosting, proper care in all seasons, 
and healthy propagating. 11 a.m. to noon. 
Christianson’s nursery, 15806 Best road, 
mount vernon. $8 class fee. reservations 
required, (360) 466-3821. www.christian-
sonsnursery.com.

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, rugosa or climbing roses, 
this class will guide you towards keeping 
your roses healthy and blooming for years 
to come.  1 to 2 p.m. Christianson’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 con-
tainers that have been popular for cen-
turies. 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. 

4th Annual Women in Agriculture Con-
ference: Saturday, Feb. 21. this multiple 
site conference format brings national and 
local speakers to various locations, includ-
ing everett and mount vernon. women 
farmers will share their stories and more. 
visit www.womeninag.wsu.edu for more 
information.

Renovating Old Fruit Trees: Sunday, Feb. 
22. Rejuvenate those old fruit trees for re-
newed 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 pruning for renovating fruit 
shrubs and trees. 1 to 2 p.m. Christianson’s 
nursery, 15806 Best road, mount vernon. 
$8 class fee. reservations required, (360) 
466-3821. www.christiansonsnursery.com.

San Juan islands Agricultural Summit: 
Friday and Saturday, Feb. 27-28. Bringing 
together farmers, farm advocates, local 
and national experts, and keynote speak-
ers for two days of information, inspiration 

and networking. Lopez island. Presented 
by SJC arC (sjcarc.org), wSu SJC extension 
(ext100.wsu.edu/sanjuan) and the San 
Juan islands agricultural guild. Contact 
summit@sjcarc.org. 

Composting: Tips, Tricks and Tea: Satur-
day, Feb. 28. Learn the importance of your 
soil’s food web with Paige. She’ll explain 
the microorganism benefits of compost-
ing, 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. 

Additional events will be posted online at 
www.grownorthwest.com. 

8th Annual 

Community Seed Swap
Sunday, Jan. 25

The Majestic
1027 N Forest St, 

Bellingham

2:30pm – 5pm
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grocers
Community Food Co-Op: Certified Organic 
produce departments, deli café, bakery, wine 
shop, bulk foods, flower and garden shop, 
health and wellness, plus meat and seafood 
markets. Cordata and downtown Bellingham. 
360-734-8158, www.communityfood.coop 
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.

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
Camano island Cottages: Business rentals! 
available now. want you own 8x7.5 shop/
studio/boutique? camanofarmersmarket@
gmail.com www.facebook.com/cutecamano-
cottages 
Send your ad to info@grownorthwest.com.

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
Valley Farm Center: Family-owned farm and 
pet supply. 305 Freeway dr, mount vernon. 
(360) 336-3123, valleyfarmcenter.com.

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
Stewart’s Consignment: we’ll sell your stuff 
online! 1201 Cornwall ave, Bellingham. Call for 
an appointment: (360) 739-7089. 

seafood

Skagit’s Own Fish market: Fresh 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
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.
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 
woolley, 360-420-2630. http://sedrowoolley-
holisticwellness.wordpress.com

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
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.
Spinner’s Eden Farm: we raise award win-
ning registered Cvm (California variegated 
mutant)/romeldale sheep in Bellingham. raw 
fleece, roving, and other wool products avail-
able. Call (360)770-6044 or see www.spinner-
sedenfarm.com.

Fibers & Fabrics

services

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

interested in advertising?
Next issue: FEB. 2015

Deadline: Jan. 21
Contact (360) 398-1155 or 

editor@grownorthwest.com. 
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all you caN eat

Winter comfort: Local spots 
to eat, drink and be cozy

On a dark, rainy day, or one 
of those bitter evenings 
when cold wind whips 

through your coat, there’s noth-
ing better than hunkering down 
in a cozy café or restaurant with a 
pot of tea, a bowl of soup, a pint of 
beer or a big slice of pie. A glowing 
fireplace and upholstered furniture 
are hard to beat, but I also enjoy big 
windows that show you just how 
hard it’s raining outside and make 
you extra glad to be in the dry. 

For many people a warm cof-
feehouse is the ultimate cold day 
haven. There’s no shortage of cof-
feeshops in this area, and everyone 
has their favorite, but I love getting 
a latte at Book Fare, upstairs in Vil-
lage Books, and settling into a win-
dow seat with a good read. Another 
surprisingly nice place in a very 
unlikely spot is North Cove coffee, 
which shares a building with War-
ren Jewelers on the main commer-
cial drag in Burlington. They have 
comfortable furniture for relaxing 
or cuddling by a water feature.

My own favorite hibernation des-
tination is the Empire Alehouse in 
downtown Mount Vernon, which is 
not quite the cozy burrow it used to 
be since the dining area expanded 
into the neighboring space, but the 
addition of a gas fireplace makes me 
feel like I never want to leave. One 
block away is the Porterhouse Pub, 
with big windows looking towards 
the river. Both pubs feature huge 
tap lists so you can always find a 
brew for your mood, and the Por-
terhouse makes an amazing clam 
chowder that is guaranteed to take 
the chill off.

Speaking of chowder, sometimes 
the most comforting thing in the 
world is a bowl of hot soup. Rock 
and Rye makes a mushroom and 
squash soup that is perfect: a little 
sweet, a little savory, not too rich. 
Their seafood chowder with shiitake 
mushrooms is far more filling, but 
both are deeply warming. Another 
great option is the gumbo at Bayou 
on Bay, so thick you can stand a 
spoon up in it. Brandywine Kitch-
en has several delicious sandwiches 
and options on the menu, and read-
ing the scraps of wisdom tucked 

by Jessamyn Tuttle
into the brick walls by patrons is al-
ways fun. A’town Bistro, a charm-
ing place in downtown Anacortes, 
makes a killer French onion soup, 
and Fred’s Rivertown Alehouse in 
Snohomish is famous for its lobster 
bisque. But for the ultimate comfort 
food, head to N. State Street in 
Bellingham to try the Green Frog’s 
menu of grilled cheese sandwiches, 
with crispy fried cheese spilling out 
on all sides, served with classic to-
mato soup. Down the street, pull up 
a seat at the cozy bar or take a table 
by the windows at the Copper Hog 
and look over the food and drink 
options. Over on Railroad Ave., 
The Local offers a selection of local 
brews and food, but their weekend 
brunch is especially charming. Try 
their house-made sausage on the 
rosemary biscuit sandwich. Yummy. 

In LaConner, new arrival An-
elia’s Kitchen & Stage has a Polish 
menu that includes wonderful 
pierogi dumplings and other great 
cold-weather dishes like lazanki, a 
rich plate of noodles with cab-
bage, cream and dill. Across the 
street, Nell Thorn has settled into 
their new building on the channel, 
creating both cozy pub seating and 
a fancier dining room, while their 
old hobbit-hole space on the hill 
has been taken over by Oyster and 

Thistle.
For hunkering down with a cock-

tail, the Temple Bar is a favorite, 
or the warm wood and brick of The 
Real McCoy, but you like a water 
view with your happy hour there’s 
the lounge at the Lighthouse Bar 
& Grill (if you’re lucky you can grab 
one of the tables by the fireplace) or 
a sunset-view table at Chuckanut 
Manor, perched above Samish Bay.

Il Granaio in Mount Vernon is a 
warm atmosphere serving authentic 
Italian with a full bar and wine list. 

Order yourself a warm drink 
and sandwich or cheese plate at 
the Appel Farms Cheese Store on 
Northwest Road in Ferndale and 
cozy up to the fireplace.

If chili fries are your thing, try 
the Cha-Cha-Chili Fries at the new 
Shambala Ancient Grain Bakery 
and Farm Fresh Bistro in Sedro-
Woolley. 

The Calico Cupboard, a small 
Skagit group of bakeries that serve 
breakfast, all have lots of warm 
wood and a baked goods case that 
overflows with huge apple dump-
lings and cream pies. The closest 
one to me in Mount Vernon has a 
fun mix of mismatched chairs and 
cushions, plus a fireplace. Their sis-
ter restaurant in LaConner, Seeds, 
carries the same baked goods but is 

Clam chowder at the Porterhouse Pub in mount Vernon (above) and candelight at A’town 
Bistro in Anacortes (below). PHotoS BY JeSSamYn tuttLe

open for lunch and dinner, includ-
ing a truly excellent macaroni and 
cheese made with Cougar Gold.

For a bite of something sweet, 
Pure Bliss has cupcakes to cheese-
cakes and everything in between, 
with a list of wines and drinks. The 
curtains and mirrors create a fun 
teahouse ambience. The Lynden 
Dutch Bakery has delicious soups, 
pies and baked goods. 

What’s a cold winter day without 
hot chocolate? Mount Bakery has 
your fix (get yourself a house pastry 
or slice of cake with it), or try their 
Moliere mocha, served with Belgian 
chocolate ganache. 




