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editor’s Note

April 2015
Volume  5, Number 12 Happy Spring and wel-

come April. One of my 
favorite quotes this time 

of year is Margaret Atwood’s 
“In the spring, at the end of the 
day, you should smell like dirt.” 
Indeed. As I write this column 
in the wee hours of the morn-
ing, ready to put another issue 
of this labor of love to press, my 
thoughts are of the dirt, projects, 

blooms, sounds, plans, work, 
rising sun, kids’ laughter, the 
growth, outside. There’s work 
to be done. The dirt is calling, 
life is calling. It’s spring. You see 
the fruit trees blooming, seeds 
sprouting, the hummingbirds 
about, kids begging to be bare-
foot, and you can’t help but smile. 
It’s spring, and an early one that 
gets you itching even more to get 

going. Heck, the blackberries are 
leafing. 

This early spring has resulted in 
more photos, notes and calls than 
we usually receive at this time of 
year. Keep them coming! Talk-
ing with readers and community 
folks is always enjoyable; it’s great 
to see what you’re doing. We 
welcome your stories and are cur-
rently seeking writers to contrib-
ute articles for our cooking about 
home and craft sections, as well 
as personal stories from readers 
about their farms, homesteads, 
work, and interests. If you are 
interested in writing, please send 
a short query or idea outline to 
editor@grownorthwest.com. 

Due to space this issue, we 
were unable to print our CSA 
listings, but will have them in our 
May issue. Also coming in May 
is a look at the farmers markets 
in the region, including some 
changes for established markets 
and new ones getting started.  

We continue to compile our 
Grow Guide - our reference to all 
things local - and will print pieces 
of it in the paper as we can, and 
load it on our website. The Grow 

Guide will list farmers, provid-
ers and resources in the area – 
everything from beef and pork to 
honey and milk, sheep shearers 
and veterinarians to farm and 
garden stores, to community 
gardens and crafters to butcher-
ing and brewmaking supplies, etc. 
The list goes on. It will be an all 
encompassing guide to find what 
you’re looking for and support 
your neighbors/community. 

Our May issue will mark our 
5th anniversary! Many thanks and 
appreciation to our readers and 
advertisers who have supported 
the paper and stuck with us. We 
are currently planning a Grow 
Northwest event – part cele-
bration-part fundraiser – some 
time in late spring/early sum-
mer, and look forward to seeing 
many of you. The location is still 
being worked out, but if you are 
interested in getting early details 
please contact me. 

Thanks again for reading and 
please support our advertisers. 
We’ll see you next month. 

–Becca
editor@grownorthwest.com



April 2015                                  3 grow Northwest

APRIL 2015 • Volume 5, Issue 12

7    Tulip time: Where to go and what to see this month
8    Research: Cover crop role in reducing bulb weeds, diseases
9    Anaerobic Digestion Field Day: Mobile unit digests waste
10   Farmer Q&A: Spring Frog Holistic Homestead

Community

2     Editor’s Note
4     Field Notes: Related news and happenings
6     The Local Dirt: Farm and business bits
14   Local Life: Photo submissions from readers
20   Events: Community calendar
23   All You Can Eat: Good to Go Meat Pies
24   Bookshelf: Mastering Pasta
25   Junior Growers: Kids page
26   Marketplace: Local buyer’s guide & service directory

On the Side

Features
17  In My Words: Growing Veterans: Dirt therapy brings peace 
18  Bee basics: On pollination

Cooking
11   Halibut, snow peas and rhubarb: Enjoy the flavors
12   Kids in the Kitchen: Making noodles and super salad

Gardening
13   Growing grapes: Tips for our northwest climate
16   Seeds: Recommendations for beans and grains

Next issue: maY 2015 (5th anniversary!)  •  Deadline: april 20
to place an advertisement or submit information, call (360) 398-1155 or e-mail editor@grownorthwest.com 

7

13

grow
Northwest

iN this issue

8

AN
DY

 P
O

RT
ER

G
RE

TC
H

EN
 w

O
O

DY

19

D
AV

ID
 P

IK
E

ST
EV

E 
Pu

lV
ER

Craft & Home
19  Woodworking: Celebrate local crafting at local events



4           April 2015grow Northwest

A brief look at related news, business and happenings 

Farm machinery safety workshop 
offered to local adults, teens
burlington – a farm machinery safety workshop is available 
to  residents on tuesdays and thursdays from 6-8 p.m., starting 
april 14 through may 14. individuals in all counties are eligible 
to attend the training with instructor don mcmoran, director 
of the washington state university skagit county extension. 
certification can be obtained for students 13 years of age and 
above. the training workshop consists of 10 classes. federal law 
requires those driving tractors for hire to be at least 16 years old. 
an exception is if they are 14 or 15 years old and have com-
pleted a safety course like this one, or if a student is enrolled 
as a vocational agriculture student. last year’s class contained 
a mix of middle school, high school and adults. classes will be 
held at wsu skagit county extension, located at 11768 westar 
lane, suite a in burlington (near the airport). the total cost of 
the workshop is $75, and a deposit of $25 is required to hold 
your spot with the remaining $50 due by the end of the course 
to receive a certificate. scholarships are also available.  space is 
limited, and online registration is available at http://tractorsafety.
brownpapertickets.com. for more information or to register, 
contact wsu skagit county extension at (360) 428-4270 ext 225 
or email dmcmoran@wsu.edu.

lopez lamb, wool and Goat Festival: 
Breeds, demos, and more at event
lopeZ island – the lopez lamb, wool & goat festival returns 
saturday, may 9, at the lopez center for community and the 
arts on lopez island from 10 a.m. to 3 p.m. started in 2011 as a 
celebration of island agriculture, the festival will feature various 
sheep and goat breeds, cheese making and meat cutting dem-
onstrations, sheep dogs, sheep shearing, and spinning, weaving, 
felting and dyeing. also available will be information from local 
organizations including the lopez farm-to-school program and 
the san Juan county textile guild. local vendors will offer island-
made goat cheese, textiles, yarn, fleece, meat, and other related 
products. daytime events are free of charge. in the evening, vita’s 
wildly delicious will serve a meal of local lamb and island-grown 
produce. tickets are available by contacting vitas@rockisland.
com. a silent auction during the day, a live auction during the 
dinner, and part of the dinner proceeds will benefit the lopez 
island farm-to-school program. the festival is sponsored by 
island fibers and the san Juan county agricultural resources 
committee.  for more information, contact island fibers at (360) 
468-2467 or email fibers@islandfibers.com.

Common Threads’ programs moving to Outback Farm

Field Notes

Bellingham Farmers Market opens
bellingham – the bellingham farmers market opens for the 
23rd season on saturday, april 4. mayor Kelli linville will toss the 
traditional cabbage to open the market at 10 a.m., followed by the 
ringing of the depot market square bell. the market will be held 
every saturday from 10 a.m. to 3 p.m. through dec. 19. new farms 
include mcintyre farms, twin cedars farm, and the crows farm, as 
well as new textile artists and crafters. new food vendors include 
electric beet company, galley fare, and superior soups, and 
drayton oysters. “with continued support from the sustainable 
whatcom fund of the whatcom community foundation, we look
forward to continuing — and ideally expanding— our fresh bucks 
program, which matches up to $10 in ebt (food stamp) benefits 
for the purchase of fresh, locally produced food,” market direc-
tor caprice teske said.  in addition, demo days, co-sponsored by 
sustainable connections, takes place the second saturday of each 
month and shows simple ways to prepare seasonal products and 
take questions from shoppers. for more information, see www.
bellinghamfarmers.org. 

Skagit County Historical Society seeks 
input for “Back to Our Roots” exhibit
la conner – the skagit county historical society is seeking input 
from local residents for their upcoming exhibit “back to our roots: 
a history of farm to table in skagit county” on display June 11 to 
oct. 11. the exhibit will celebrate the culture of hunting, gathering, 
growing and preparing our own food from the headwaters of the 
skagit river to the bays of the salish sea. the exhibit will feature ar-
tifacts, photographs and documents from the museum’s collection 
exploring six areas: the geology of the skagit valley, growing, gath-
ering, processing, enjoying, and the future.  special events will be 
scheduled to coincide with the exhibit, including a possible  farm 
or barn tour during the run of the exhibit. for more information or 
to  discuss how you might participate, contact Karen summers at 
ksummers@co.skagit.wa.us or (360) 466-3365. 

bellingham – common threads farm, a 
local non-profit organization that teaches 
children about cooking and gardening, will 
relocate its summer programs to the outback 
farm at western washington university. since 
2007, common threads has run educational 
programs for kids ages 3-12, including farm 
camp, camp pizza and camp pasta. for the 
past five years, common threads programs 
have taken place at bobbibrook farm, a 
privately owned site in the fairhaven area. “the 
bobbibrook farm site has been a magical place 
for children”, says plaut, “and we’re so grateful 
to bobbi vollendorff for hosting us. it’s rare that 
kids get to experience
a farm environment right in town, and bobbi 
has been incredibly generous in sharing her
home space with kids from throughout the 
community.”

each year, 20-30 western students fulfill 
service learning or internship requirements by working with 
common threads educational programs. plaut says the move to 
wwu will make it that much easier for college students to get 

involved in common threads’ gardening and cooking programs, 
and she thinks families will love the new space. registration for 
common threads summer programs at the outback farm is now 
open at www.commonthreadsfarm.org. 

Kids and community members get to work at Common Threads’ DirtFest in March. cour-
tesY photo 
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whatcom County Youth Fair April 10-11
lYnden – the whatcom county Youth fair will be held friday and 
saturday, april 10-11, celebrating 27 years. this educational fair for 
local youth ages 6 to 18 features various categories and skills, in-
cluding animals, crafts, horticulture, photography, lawn mower pull 
and more. participants do not need to be a 4h or ffa member, and 
there is no admission to watch the event. the fair will be held at the 
northwest washington fairgrounds in lynden. for more informa-
tion, see http://whatcomcountyyouthfair.webs.com.

Spinners Eden event offers fiber
products from whatcom, Skagit farms
bellingham – spinners eden farm will hold its annual wonderful 
woolies fiber sale featuring fleeces and fiber from farms located 
in skagit and whatcom counties on saturday, april 11. all ages are 
welcome and visitors can see the sheep and farm. spinners eden 
raises award winning registered romeldale/cvm sheep, and along 
with breeding stock, they sell raw fleece, roving, and other wool 
products. the event runs from 10 a.m. to 4 p.m. at 5740 mertz road 
in bellingham. for more information, see spinnersedenfarm.com.

Composter/Recycler course offered
whatcom – the wsu whatcom county extension is hosting a 
volunteer training course about composting, soil building, and 
recycling this spring. the master composter/recycler program will 
be held wednesdays 5:30 to 8:30 p.m. plus saturday field trips
april 22-may 20. the course includes discussion with experts, 
building your own home composting system, and tours of county 
facilities. materials will be provided. registration is $90 per person, 
$40 per student, and scholarships are available. applications can be 
found online at surveymonkey.com/s/mcrapp. for more informa-
tion, contact amberose Kelley at (360) 676 6736 ext.7. 

wetzel named a James Beard finalist
lummi island – chef blaine wetzel of the willows inn on lummi 
island has been named a finalist by the James beard foundation for 
best chef: northwest. this is his third consecutive year as a finalist. 
an awards ceremony will be held in chicago on monday, may 4. for 
more information, see www.jamesbeard.org. 

Mushrooms: Two DIY workshops offered this month
bellingham/sultan – two farmers are offering mush-
room workshops this month. 

cascadia mushrooms will share mushroom cultivation 
tips and techniques during an on-farm workshop on 
sunday, april 19 from 10 a.m. to 4 p.m. at 4771 aldrich 
road in bellingham. owner alex winstead and crew 
will show participants how to grow mushrooms at your 
home, farm, school or business and get a behind-the-
scenes view of the mushroom species they grow. all 
supplies will be provided and each student will take 
home several growing projects of their own. there will 
be plenty of time for questions, and a lot of hands-on 
activities. participants should bring a lunch; some snacks 
and coffee, tea and water will be provided. the cost is 
$60 per person. to register, call (360) 714-8859 or visit 
http://www.cascadiamushrooms.com/workshops.php.

on saturday, april 18, Jim goui, a staff mycologist with 
fungi perfecti, an olympia-based company that special-
izes in supplying home and commercial mushroom 
growers, will instruct a workshop at ed’s apples in sultan. 
participants will learn about different types of edible 
mushrooms that can be grown both indoors and out-
doors, different species, growing media such as log, stump, saw-
dust and straw culture, and more. the workshop takes place 10 
a.m. to 2:30 p.m. at 13420 339th ave se (aka rice road) in sultan. 
all participants will take home a packet of shiitake plug spawn 

along with complete instructions to cultivate your own outdoor 
mushroom logs. the cost is $80 per person, which includes the 
workshop, handouts, box lunch, and 100 shiitake plugs to take 
home. couples rate is $125. register online at mushrooms.brown-
papertickets.com or call contact Kate halstead at (425) 357-6024. 

Northwest All Breed Goat Club hosting 
first show end of May
arlington – the northwest all breed goat club show is hosting 
its first ever abga sanctioned show saturday and sunday, may 30-
31. entry forms are available on the website (www.northwestgoat-
club.com). the group will also be hosting a full adga sanctioned 
dairy goat show and a dual mdga/tmgr sanctioned mini dairy 
goat show on June 6-7. all shows will be held at the evergreen 
state fairgrounds in monroe. 

My Garden Nursery opening April 1
bellingham – my garden nursery will open april 1 in the former 
bakerview nursery space at 929 e. bakerview road. the store will 
hold a grand opening celebration through april 4. regular hours 
are 9 a.m. to 5:30 p.m. monday through saturday and 10 a.m. to 5 
p.m. sunday. for more information about the nursery, visit mygar-
dennursery.com or call (360) 366-8406. 

Additional news items will be posted at www.grownorthwest.com. 
Submit information to editor@grownorthwest.com.

workshop participants drill alder logs to inoculate with Shiitake spawn at Casca-
dia Mushrooms last year. photo courtesY of aleX winstead
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Chris Brown, founder of local non-
profit farm Growing Veterans, in lyn-
den, was honored as one of the hillvets’ 
100 most influential people in the usa 
working on veterans’ issues. growing 
veterans, now entering their third grow-
ing season, offers healthy community 
reintegration for vets through working 
together on sustainable farms and gar-
dens. in addition, the group is holding 
a fundraiser plant sale on-farm every 
wednesday through sunday, starting 
april 15 through may 16 from 10 a.m. to 

4 p.m. each day. a variety of  plants and 
vegetables will be available. see www.
growingveterans.org. 

now in its eighth year, the wSuE 
Community First Garden Project will 
once again offer small grants to com-
munity gardens in whatcom county. the 
application to apply for garden grants 
for community groups through wsu 
whatcom county extension has been 
extended through april 17. the support 
includes funding as well as education, 
planning, mentoring, tours, workshops 
and advocacy to improve food access 
and build community. for details on the 
program and applications visit http://
whatcom.wsu.edu/ch/cfg.html.

Full Bloom Farm, of lummi island,  
has released their 2015 peony catalog 
and are accepting orders. for more infor-
mation see www.fullbloomfarmpeonies.
com.

Bellingham Food Bank Garden 
Project builds home gardens for bell-
ingham residents on a limited income.  
the program focuses on empowerment 
and provides garden recipients with 
educational resources, local organic 
seeds and plant starts,  basic tools, and 
mentors.  the garden project is now re-
cruiting for garden recipients, volunteer 
garden builders, and garden mentors.  
space is limited.  for more information 
call (360) 393-2838 or email gardenpro-
ject@bellinghamfoodbank.org. in addi-
tion, anyone interested in donating extra 
seeds for this project can leave them at 
bellingham food bank, 1824 ellis street, 
monday through friday between 8:30 
a.m. and 4 p.m. 

the washington State Department 

of Agriculture is offering a Cottage 
Food permit workshop to help appli-
cants with the process. a cottage food 
permit allows people to make low-risk 
food in their kitchens at home and sell 
directly to consumers. the workshop is 
april 2 from 1 to 4:30 p.m. register for 
the workshop at http://agr.wa.gov/…/
cottagefoodoperati…/cfw/workshop-
reg.aspx. 

the Northwest Agriculture Business 
Center Mobile Poultry Processing unit 
(mppu) will be visiting orcas, lopez, and 
san Juan islands in June. space is limited 
to 250 birds per island so any farmers or 
homegrowers interested in having their 
pastured poultry butchered and freezer-
ready should contact candace Jagel at 
candace_jagel@wsu.edu or call wsu ex-
tension at (360) 370-7664. the dates are: 
san Juan island on June 17, lopez island 
on June 18, and orcas island on  June 
19. for more details about the mppu see 
www.agbizcenter.org and click on mppu 
under services.

Osprey Hill Farm’s sister business Os-
prey Hill Butchery will be adding rabbit 
processing at their site in acme. butcher-
ing will start again in mid-may, available 
to local farmers and homegrowers. for 
more information about poultry and rab-
bit processing, see  ospreyhillfarm.com.

pork and beef from Burk Ridge Farms 
in custer is now available at the Green 
Barn in lynden and Terra Organica in 
bellingham. 

the Art of Gardening is accept-
ing vendors for the event saturday and 
sunday, april 25-26, at the depot in 
anacortes. sponsored by the anacortes 
farmers market and city of anacortes, 

the event features information and 
vendors. for more information see ana-
cortesfarmersmarket.org. 

congratulations to Jamie from bell-
ingham, winner of the washington 
State Potato Commission’s 10,001 po-
tato chip bag giveway. enjoy!

the 25th Annual Youth Dairy Cattle 
Show will be held saturday, april 25 at 
the evergreen state fairgrounds during 
the spring carnival & homespun bazaar. 
call (360) 805-6700 for more details.

Susy Hymas, a certified master food 
preserver for over 15 years, is offering a 
Canning 101 series of three classes on 
tuesdays, may 5, 12 and 19 at the cor-
data community co-op in bellingham at 
6:30 p.m. participants can learn the tech-
niques and equipment you will need to 
safely can fruit, quick pickles, salsa, and 
jams; as well as pressure can vegetables, 
seafood, and meats. the series costs $59 
per person. register at (360) 383-3200.

Good Earth Pottery in fairhaven is 
hosting a 45th anniversary celebration 
on sunday, april 26 with pottery dem-
onstrations and more from 1 to 4 p.m. 
at 1000 harris avenue. see www.goo-
dearthpots.com or call (360) 671-3998.

whatcom Artists of Clay and Kiln 
(wACK) present their empty bowls ben-
efit on april 30. the event benefits the 
Bellingham Food Bank and Maple Al-
ley Inn. a $15 entry fee includes a hand-
made bowl, a portion of soup and bread. 
there will also be a silent auction of plat-
ters handmade by local ceramic artists, 
all at Old world Deli in bellingham from 
5:30-8 p.m. 

Inspiration Farm of bellingham is 
now hosting a free weekly experiential 

hands on opportunity, every tuesday at 
10 a.m. far visitors can get involved with 
events of the day, and learn what it takes 
to set up and run a permaculture and 
biodynamic farm. for more information, 
see inspirationfar.com. 

Garden Spot Nursery in bellingham 
will have golden eggs for kids hidden 
within their store and nursery through 
easter. if you find one, you win a special 
springtime surprise. 

wear on Earth, a consigned cloth-
ing and yarn shop in lynden, is moving 
out of their downtown location and into 
8150 guide meridian (formerly block-
buster space), doubling the store space. 
the store will reopen monday, april 6, of-
fering even more yarn and consignment 
products. a grand opening celebration 
during the first week will offer door 
prizes and sales. evening classes will be 
scheduled as well. for more information, 
see wearonearth.net.

the whatcom Conservation District 
has surplus plants from their annual na-
tive plant sale for an additional 40% off. 
for a list of what is available see their 
facebook page or call (360) 526-2381.

Farmer Frog is finalizing the paper-
work with snohomish county for a lease 
on a 30-acre homestead and farm. plans 
for this site include education events, 
sustainable year-round food produc-
tion, demonstration gardens, an agricul-
tural museum, retreat facilities and more. 
more information will be posted on their 
website at farmerfrog.org.

sedro-woolley is now hosting Sedro-
woolley Saturdays, with deals from lo-
cal merchants and restaurants on the last 
saturday of each month.

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Community
Tulip time: Skagit Valley 
fields filled with color
The month of April turns 

acres of Skagit Valley into 
a colorful land of blooming 

tulips, and this year the flowers 
are especially early due to the mild 
weather. Visitors come from all 
over the world to see this beautiful 
display, and many residents visit the 
fields as well, finding themselves in 
equal awe year after year. 

There are two main areas to view 
the tulips - RoozenGaarde and Tulip 
Town - both offering fields of color 
and various not-miss places for 
visitors. 

RoozenGaarde
A division of Washington Bulb 

Co., Inc., the largest flower bulb 
grower in the U.S., RoozenGarde 
has over 1,000 acres of Skagit Valley 
tulip, daffodil, and iris fields. The 

Roozen family’s roots trace back to 
tulip growers in Holland and the 
United States since the early 1700s. 

This area features a 3.5-acre 
display garden (admission) planted 
with over 250,000 bulbs, including 
more than 150 varieties (labeled for 
visitors). A retail shop is on site. 

Garden admission is $5 per 
person, and $4 for military with 
I.D. Children 10 and under are 
free. Parking is free. Admission 
ticket provides free access to all 
parking areas located in their 
RoozenGaarde/WBC tulip fields, 
totaling 350 acres of blooms. The 
Bloom Map offers blooming tulip 
updates at www.tulips.com. 

RoozenGaarde is open 9 a.m. 
to 7 p.m. daily through the end of 
April, and is located at 15867 Beaver 
Marsh Road in Mount Vernon. No 
pets are permitted in the garden.

Tulip Town
Tulip Town is open daily from 

9 a.m. to 5 p.m. through April. 
The area includes an enhanced 
Veterans Memorial Garden, World 
Tulip Summit Society Garden, and 
the windmill garden with pond, 
featuring unusual tulip varieties and 
newly hybridized tulips.

And indoor show features 
massive tulip bouquets and a 110-
foot painted mural with scenes 
from Skagit Valley, by artist Jennifer 
Bowman who is also working on 

scenes depicting the area where 
Tulip Town owner Tom DeGoede 
grew up and lived until the mid 
1900s. 

Trolley rides are available for 
elevated views of the fields, with 
ticket fee per adult and child. 
Visitors can also learn why the tulip 
is World’s Peace Flower, visit the 
Garden Shop, and other shops on 
site (dahlia, art, gifts). 

Tulip Town is located at 15002 
Bradshaw Road in Mount Vernon. 
Admission is $5 per adult, and 
children 10 and under are free 
to enter. No pets permitted on 
site. See tuliptown.com for more 
information. 

A new 14-foot tall metal tulip sculpture was 
recently installed at Skagit Riverwalk Park. 
Titled “Tulip Dance,” it was designed and 
built by husband and wife team Jennifer 
Corio and David Feri. photo bY bev rudd

event details
visitors are requested to be 
respectful of private property and no 
parking signs. drivers, motorcyclists 
and riders should expect heavier 
than normal traffic conditions in the 
mount vernon and la conner areas 
and plan accordingly, especially 
during weekends.  
for more information about the tulip 
festival and the month’s events, 
including the street festival april 17-
19 in downtown mount vernon, see 
www.tulipfestival.org.
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Research explores cover crop role in reducing 
tulip-bulb weeds, diseases 

As Washington State 
University weed scientist 
Tim Miller puts it, tulips 

“go hand in hand with weeds” this 
time of year in the Skagit Valley, 
where the annual Tulip Festival 
during the month of April attracts 
hundreds of thousands of visitors 
from around the world.

Yet weeds are only half the 
battle for the commercial and 
small-scale growers here who 
hope to reap a share of the profits 
from the state’s $12-million-per-
year ornamental bulb industry 
during the short growing and 
harvest season for specialty cut-
flower and bulb crops.

The rest of the fight is 
underground, where soil-borne 
diseases like tulip fire (caused by 
the fungus Botrytis tulipae) and 
tulip-gray bulb rot (caused by the 
fungus Rhizoctonia tuliparum) 
can spread through the soil and 
infect the bulbs of their host 

plants, resulting in significant 
losses in flowers and bulb yield. 

Locally, one research project 
is tackling that topic. The cover 
crop research being conducted 
by Miller’s WSU Mount Vernon 
weed science research team is led 
by Ph.D. student Yushan “Sherry” 
Duan. She was enlisted in 2012 
to study the impacts of plow-
down and cover crops on field 
production of tulip – one of 25 
research projects funded under 
the Farm Bill through Washington 
State Department of Agriculture 
Specialty Crop Block Grants 
totaling $3 million.

“Ornamental bulb farmers are 
limited to fumigation and a small 
assortment of highly regulated 
fungicides and pesticides, which 
can be costly to their bottom line 
if multiple applications are needed 
each year,” Duan said. “For the 
small-scale growers, fumigation is 
not an option due to restrictions 
on many of the chemicals that 
were previously available for 
agricultural purposes.” 

 “Our research has been 
twofold,” Miller said. “First, 
we wanted to see whether 
cover crops or green manure 
plow-down crops can reduce 
competition from weeds and soil-
borne pathogens, and perhaps 
reduce the need for pesticide 
applications. Second, we wanted 
to find out whether growing 
these crops immediately before 
tulips negatively affects flower or 
bulb production by creating field 
conditions that are unfavorable 
for tulip.”

Cut-flower tulip grower Roger 
Knutson helped Duan establish 
her half-acre plots on his land 
near Sumner, where she planted 
two cover crops – a wheat-and-
pea mixture, and a two-variety 
blend of mustard. Cover crops 

were planted in mid-summer, 
grown for four weeks, then 
plowed into the soil about a 
month prior to planting tulip 
bulbs. 

In the experiments on 
Knutson’s farm, half the cover 
crops were killed with glyphosate, 
a systemic herbicide, prior to 
incorporating them into the soil. 
The other half were not treated.

A concern regarding cover 
crops is that they can persist 
as weeds in the following crop, 
leaving what the researchers refer 
to as a “trashy seedbed” prior to 
bulb planting.  “After the first 
year, we switched to a cereal rye-
pea mix, because we found the 
winter wheat we planted in late 
summer was quite weedy in the 
tulip crop the following spring,” 
Duan said.

In this third year of Duan’s 
research, results have been 
surprising and encouraging. 

 “On the one hand, we didn’t 
see much difference in bulb yield 
or flower quality with any of the 
cover crops on the commercial 
grower’s field, which are treated 
with herbicides and fungicides 
and so do not incur much weed or 
disease pressure,” Duan said.  “On 
the other hand, these cover crops 
didn’t hurt bulb yield or flower 
quality, so it appears they should 
fit nicely into a tulip rotation.” 

Miller and Duan are also 
conducting companion trials in 
tulip at the WSU Mount Vernon 
research station. In a controlled 
experiment, Duan is infesting soil 
with the fungi that cause tulip fire 
and tulip-gray bulb rot prior to 
planting cover crops to determine 
if the cover crops can help reduce 
the incidence of these diseases 
in the tulip crop.  She is working 
closely with WSU Puyallup Plant 
Pathologist Gary Chastagner.

“We planted cover crops either 
in July or in August to see how 
planting date affects cover crop 
growth or their ability to control 
soil-borne diseases,” said Duan.  
“We are also evaluating how 
quickly cover crops break down 
in the soil before planting tulip. 
Cover crop residue left on the soil 
surface should help reduce weed 
seed germination in the tulip 
crop.”

In the first round of testing, 
the level of tulip fire was cut by 
growing a rye-pea mix in August 

by Cathy Mackenzie

before planting tulip bulbs in 
October. If second-year results 
are similar, Duan may have 
identified a strategy producers 
can use to reduce the risk of tulip 
fire in field-grown tulips.

Both researchers thought they 
would see a reduction in the 
fungi which cause tulip fire and 
tulip-gray bulb rot in the soil 
plots into which mustard cover 
crops were tilled prior to tulip 
planting, because of mustard’s 
ability to suppress soil-borne 
diseases.

“We expected the mustard to 
eliminate soil-borne diseases, but 
we haven’t seen that in our trials,” 
Duan said. “We’re still waiting 
on soil-test results regarding soil 
microbial activity, so the jury’s 
still out as to why that might be 
the case.”   

This June marks Duan’s final 
harvest season with this cover 
crop project, as she expects to 
complete her dissertation with 
three years’ of field data, two 
years’ of station research, and 
several greenhouse trials.

“We hope to gain good 
information on how effective 
cover crops will be in potentially 
reducing weed and disease 
pressure in our Pacific Northwest 
tulip crops,” Miller said. 
“Ultimately, the knowledge 
gained may lead to reductions 
in the quantity of herbicides 
and fungicides that are needed 
to produce the high-quality cut 
flowers and bulbs for which the 
region is famous.”  

Ph.D. student Yushan “Sherry” Duan (pic-
tured here with emerging tulips from a 
wSu Mount Vernon greenhouse trial) is 
completing a study this year on how cover 
crops impact weed development and bulb 
diseases in tulip plantings. photo bY Kim 
bincZewsKi
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MONROE – A free Anaerobic 
Digestion Bioenergy Field Day will 
be held April 14 from 10 a.m. to 
1 p.m. at Willie Green’s Organic 
Farm, 19501 Tualco Road in 
Monroe. A small-scale, portable 
anaerobic digestion (AD) unit will 
be on display. 

The unit’s features include: gross 
energy output of up to 360,000 
BTU per day; electrical output up 
to 2.5 kW; gas storage (expandable) 
for up to 175 cubic feet; capacity 
to consume up to 135 pounds 
of organic waste per day; safety 
system 12-volt surplus gas burner; 
and only 130 square feet.

Andrew Corbin of WSU 
Snohomish County Extension 
and Jan Allen of Impact 
Bioenergy (impactbioenergy.
com) will explain the technology 

The 2015 Whatcom County 
Arts & Crafts Contest takes 
place Tuesday, April 21. 

Enter something creative into this 
annual contest open to all residents 
and all ages. Knit, crochet, sew, 
paint, carve, paste, cut, stain, 
sculpt, photograph, etc. Winning 
entries will go on to compete at 
the State competition in June. 
There are categories for both adults 
and children. Full details can be 
found in the Program Handbook, 
available on the State Grange 
website at www.wa-grange.org. 

The contest includes expanded 
Food Preservation categories this 
year such as fruits, vegetables, soft 
spreads, meat/poultry, pickled, 
pickles/ relishes, vinegars, dried 
foods, fruit leathers and jerky. 
Strict rules apply to any food 
preservation process; items 

must be prepared using USDA / 
Extension Service information (see 
Program Handbook for details).

Entries must be brought to the 
Rome Grange on Monday, April 20 
from 9 a.m. to 2 p.m. The judging 
is Monday afternoon. The public 
viewing is Tuesday at 6 p.m. 

Pomona Lecturer Penny 
Mumford needs volunteers to help 
with the entries and judging. If you 
can assist, please contact her at 
(360) 647-9672. 

Camp Stitch-a-lot seeks fabric, 
sewing donations

In other news, The Clothing 
and Textile Advisors (CTA) of 
Snohomish County in partnership 
with Washington State University 
Extension 4H Youth Development 
want your donations of fabric, 
notions, trims, patterns, yarn, 

needlework items and related 
books and magazines for the 5th 
Annual Fabric Sale. Proceeds 
from this sale go to support 
Camp Stitch-a-Lot (for youth) 
and other community sewing 
programs. The sale will be held 
Saturday, June 13 from 9 a.m. 
to 3 p.m. in the McCollum Park 
Education building behind the 
WSU Extension office at 600 128th 
Street SE Everett.  Donations can 
be dropped off at that location on 
Friday, June 12 between 2 and 8 .m. 
Donations can be picked up prior 
to June 12. Camp Stitch-a-Lot will 
be held June 22-26 and July 6-10.  
For more information see http://
campstitchalot.blogspot.com. To 
donate, call (425) 210-3720 or 
e-mail camp.stitch.a.lot@outlook.
com.

Arts and Crafts Contest has expanded 
food preservation categories this year

Anaerobic Digestion Field Day set
and discuss this ready-to-use 
anaerobic digestion system. Allen 
specializes in anaerobic digestion, 
composting, wood fuel processing, 
bulk material handling, and 
odor control facilities. He has 
been involved in the design and 
operation of composting and soil 
production facilities since the late 
1980s. He has also been involved 
in the design and operation of 
anaerobic digestion facilities and is 

the registered inventor on six U.S. 
patents for composting, anaerobic 
digestion, and biofiltration. 

This is a free event, but space 
is limited. RSVP is required at 
ADFieldDay.BrownpaperTickets.
com, or contact Andrew Corbin 
at (425) 357-6012, corbina@wsu.
edu. Information is also available 
online at snohomish.wsu.edu/ad-
field-day. 

mobile unit digests 
food and animal waste
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This month we profile local 
farmer gretchen norman 
woody, of spring frog at the 

holistic homestead. farming several 
acres in whatcom county over the 
last 10 years, woody grows many 
types of produce, offers a csa, u-pick 
strawberry fields, is a vendor at the 
bellingham farmers market each 
saturday, and more. she shares her 
farm’s vision and thoughts on life. 

Now in your 11th growing season, 
can you share how your farm started 
and what/who inspired you? How has 
your farm grown over the years? 

i was born and raised in south 
georgia and grew up surrounded by 
agriculture. as a very young child, i 
made comments to my popa about 
the large mono-crops and pesticides 
spread by airplane dusters, and how 
the conditions of the land did not look 

very happy or healthy. it was evident 
to me that the life in the soil is what 
matters most. my hope for the future 
is to restore the life in the soil and the 
health of our planet. i began living 
towards this goal from that point on. 

i moved to bellingham in 1998 
and transferred to fairhaven college 
at western washington university. i 
graduated in 2005 with my ba degree 
entitled holistic homesteading and 
sustainable agriculture. during this 
time, i had to withdraw myself from 
school to take time for adventure that 
eventually led me on the right path. 

i began farming in 1999 and 
worked for five years for other well 
established farms. these farms are 
cedarville farm, windy meadows 
nursery, and broadleaf farm. during 
my first off season from farming, 
i travelled to california for special 
training to get licensed from the 

mendocino school of holistic massage 
and healing arts. 

i began my farm, the holistic 
homestead in 2005. it was created 
with the vision and intention of 
healing the earth and feeding people 
healthy food to sustain our local 
community. it has been exciting to me 
to watch so many more new farmers 
light up with the inspiration to help 
support a solid foundation for our 
community through their farming 
efforts. 

in 2012, i began a new business that 
is now called grown local alliance 
distribution service, llc. it brings me 
great joy to work closely with other 
like minded farmers to service large 
accounts in whatcom and skagit 
counties for haggen grocery and 
markets grocery. our small group of 
organic farmers is as follows: spring 
frog at the holistic homestead, 
broadleaf farm, terra verde farm, 
spring time farm, moondance, 
growing washington, cascadia 
mushrooms, and growing gardens. 
look for our registered trademark 
label this year in major stores, certified 
grown local is non-gmo and non-ge 
by the grown local global, llc. 

What do you feel are the greatest 
joys in farming?

the greatest joys of farming are not 
only being outside, hands in the soil, 
sun on my skin, the physical workout 
for my body, and obtaining a piece of 
mind. it is also when customers make 
a point to say they truly feel whole 
and nourished from eating the fresh 
produce. when i hear them say, “i 
can feel the love in the food that you 
grow,” it fills my spirit with joy.

What are you offering this season, 
and where can buyers find your 
products? What are your favorites to 
grow and sell? 

my specialty crops that i have 
expanded over the years include a 
whole new product line of packaged 
cut and washed salad greens, such 
as: sunflower sprouts, arugula, spicy 
mix, lettuce mix, baby romaine, 
spinach, and kale. i also host a large 
organic strawberry u-pick for the 
month of June. other items that i 
love growing are heirloom tomatoes, 

cherry tomatoes, basil, garlic, colorful 
mixed potatoes and fingerlings, and 
rainbow carrots. many of these crops 
can be found at the bellingham food 
co-ops, good’s nursery and produce, 
the bellingham farmers markets, and 
direct farm sales. 

What role does your son have on 
the farm? How does he inspire you?

in the present moment, my 5 ½ year 
old son helps me in the greenhouses 
to prepare for the season. godrik 
woody loves to help his momma by 
watering plants, spreading manure, 
and feeding chickens. i am literally 
working my buns off to get this season 
started! but my best little farm boy is 
right there rooting me along and has 
the most positive and excited attitude. 
he reminds me of why it is that i love 
performing the most arduous and 
physically challenging occupation on 
this planet. it brings pure joy!

Favorite sandwich?
while we are watering the tomato 

starts, i daydream about having one 
of my favorite open-faced sandwiches 
made of sliced heirloom tomatoes 
over basil, sweet onion, and toasted 
mozzarella on sourdough bread, 
topped with sea salt, cracked pepper, 
and balsamic vinegar reduction. 

Favorite time of year? Favorite 
coffee? Tea?

 i love the spring! it is my favorite 
time of the year. i get up early and 
have local coffee, make licorice/
peppermint tea, and cook up fresh 
farm eggs and potatoes with all the 
fixin’s.

Favorite farm song/theme song?
 i compose songs to sing to my 

plants that are inspired at any given 
moment of the day. even a song as 
simple as, “grow, grow, grow! grow 
big tomato!”   

Favorite breeds?
my hens of many breeds also 

show they like attention twice a day 
as they lay a plethora of brown, tan, 
pink, white, blue, and green eggs. 
the breeds i like are araucanas/
americanas, pearl-white leghorn, 
buff orpington, barred rock, black 

star, and red star. my loyal customers 
arrange well ahead of time to receive 
these rich orange and delectable 
tasting eggs. i love my customers and 
i know they appreciate the hard work 
i do to help put good food on their 
table. it truly takes the support of 
community members to make a farm 
successful. 

Favorite piece of equipment?
the other thing that helps make 

a farm successful is having access to 
the right equipment. my most loved 
piece of equipment is my spring 
tooth harrow. it does the best job of 
weeding, cultivating, and energizing 
the tilth of soil. i love finding the right 
piece of equipment for a specific 
job. it makes all the difference in 
the performance of any sustainable 
farming practice.  

Any words of wisdom to share?  
i think of what my popa says to me, 

“work smarter, not harder.” 
these words of wisdom help me 

ask myself questions like, “how am i 
going to bag this much salad greens 
for 13 grocery stores?” ah ha! i need to 
ask my loving man and farmer friends 
to help me customize and fabricate 
this type of equipment. after working 
in this type of business for more than 
15 years, i have come to realize that it 
takes the specific set of tools, the focus 
of one’s good intentions, the right set 
of friends and community members, 
and the network of supportive farmers 
to grow a sustainable farm business. 
farm on!

Note: Due to space limitations, the Q&A 
interview was edited for print. The full 
version can be found online at www.
grownorthwest.com. 

–Grow Northwest

Gretchen Norman Woody, 
of Spring Frog at the 
Holistic Homestead

farmer Q&a gretchen norman woody, 
owner of spring frog 
at holistic homestead 
(left) and her son godrik 
woody, 5, with an earth-
worm. her crops include 
sunflower sprouts (below). 
for more information, 
see holistichomestead.
net or follow the farm 
on facebook at spring 
frog holistic homestead. 
courtesY photos
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Rhubarb tea, with halibut 
and sugar snaps

Rhubarb tea. It’s tart and 
sweet at the same time, 
and a sure sign of spring. 

Served with ice in whatever jars 
Grandma had in her kitchen, we’d 
sit on the front porch on Sundays 
sipping the tea and talking about 
life, nibbling on the best shortbread 
cookies a person could ask for – 
some plain with beautiful crinkled 
edges, others gently slathered with 
tasty apple butter or a sugary glaze. 
Those Sunday afternoons were 
some of my fondest memories. 
She loved caring for her family and 
friends, and I loved learning from 
her. “Watch and listen” was the 
simplest, yet best advice – and tool 
– she passed on to me. 

Her rhubarb tea was amazing. 
If the local fair had entries for the 
best tea, Grandma would take the 
blue ribbon every year. I’d watch 
her cut those beautiful stalks of 
deep pinkish-red rhubarb into 
small pieces, then mix them in 
a pot with water and a touch of 
sugar. It would come to a boil, then 
simmer for 20-25 minutes. She 
strained the rhubarb and kept the 
liquid for tea, and saved the chunks 
for something else. She’d fill the 
glass and mix in sugar or honey 
with some lemon, and ice. It was a 
cold, delicious treat that was only 
had in spring time. We enjoyed 

halibut with 
sugar snaps
Ingredients 
1 tablespoon fresh lime juice
1 teaspoon fresh ginger, grated
2 tablespoons olive oil
1⁄4 teaspoon salt
1⁄4 teaspoon pepper
1/4 cup bread crumbs (prefer panko)
4 cups sugar snap peas
1 small red onion, sliced
1 tablespoon sesame seeds, toasted
4 halibut fillets, 6 ounces each
salt
pepper

Directions
combine the lime juice, ginger, 1 
tablespoon of oil, and 1/4 teaspoons 
salt and pepper in a bowl. mix in the 
snap peas, onion and sesame seeds 
(previously toasted for a few minutes 
on a baking sheet at 350 degrees 
or in a pan for 3-4 minutes), coating 
them with the mixture. 
prepare a large skillet or pan and 
add in one tablespoon of oil over 
medium heat. season the fish 
fillets with salt and pepper (about 
1/4 teaspoon to 1/2 teaspoon, as 
desired) and dust with breadcrumb. 
place in the pan and cook for 4-5 
minutes and flip over for another 
4-5 minutes, cooking through. place 
spoonfuls of the snap pea mixture on 
top of the fillets, and serve. sprinkle 
with parmesan if desired. 

rhubarb about a month each year 
(unless it was made into jam or 
syrup) and just as the early blooms 
colored the spring season for us, 
the rhubarb kicked off the tastes 
to come. It was and still is a sign of 
spring to be enjoyed, every year. 

A meal I like to serve with 
rhubarb tea is fish with sugar 
snaps. I favor halibut filets that are 
seasoned well, cooked through, and 
tossed with a mix of sugar snaps, 
sesame seeds and a little onion. 
The ingredients add a little crunch 
and texture and make this meal 
especially satisfying.

A rhubarb crumble or 
cheesecake with rhubarb syrup 
makes a most delicious dessert. 

Serve rhubarb tea on its own or dress up 
with other fruits for fun flavors. when us-
ing rhubarb to cook, be sure the stems 
are a deep pinkish-red. Remove leaves 
and chop off at the base. Rhubarb is very 
tart and can be eaten raw, but is generally 
sweeted with sugar. courtesY photos

Cooking

by Jan McGrady

Thanks for 
your support!

rhubarb tea
Ingredients 
5 cups water
5 cups chopped rhubarb (cut into 
small pieces, be sure to remove and 
discard the leaves)
white sugar (or honey)
Juice of one lemon

Directions
combine the water and rhubarb in a 
heavy saucepan. bring to a boil and 
simmer on low for 20 minutes.
strain the mixture and add the 
lemon and sugar according to your 
taste. refrigerate and serve in a tall 
glass with ice, or sip hot.

See us at our NeW lOCATiON iN lyNDeN at 
395 Grover Street & the Bellingham Farmers Market!
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Super salad and 
homemade noodles

Fresh spinach in the spring 
is as delicious as it is 
nutritious. Easy to grow, 

and easy to cook, this vegetable is 
rich in vitamins such as A, C, K, 
magnesium, folate and iron, and a 
good source of B, E, calcium and 
fiber. Spinach really is a super food! 

For many kids, spinach comes 
with much hestitation, and 
rightly so: some spinach out there 

delicious eggy 
Noodles
Ingredients 
6 eggs
6 tablespoons light cream or milk
1 teaspoon salt
4 1/2 cups flour

Directions
combine ingredients in large bowl 
and knead until the ingredients are 
mixed well. divide the dough into 
fourths. roll out lightly on a floured 
board until paper-thin. dry for 30 
minutes. cut into strips and drop 
into boiling salted water and cook. 
roughly 7-8 minutes. 

From Carla Emery’s Encyclopedia of 
Country Living 

doesn’t taste very good. So call it 
by another name if needed (try 
“special spinach” or “this is the 
good stuff spinach” if it comes 
to that) – and show kids how it 
can be cooked and eaten. Fresh, 
steamed, or sauteed, you can do a 
lot of things with spinach, and any 
fresh spinach not used can also be 
easily frozen. 

We like to toss spinach with a 
bit of olive oil and clove of garlic 
and saute for a few minutes, then 
place it on our pasta with a little 

Homemade noodles are a great way to get your kids cooking! Measuring, mixing, rolling, 
cutting, and cooking are all fun basic steps. For more photos, see the online version at 
www.grownorthwest.com. courtesY photo

by Jessie Spencer

kids iN the kitcheN super spring 
salad
Ingredients 
1 cup fresh spinach leaves
1 cup lettuce, chopped
1/2 cup peas
1/2 cup broccoli florets (raw, or 
steamed)
1 small onion, chopped
bacon bits, sliced apples, raisins and/
or almonds (optional)

Directions
place each ingredient in a small bowl. 
place in the middle of your table, and 
let your kids pick a handful of each. 
let them mix in a bowl, top with 
favorite salad dressing and eat!

Popcorn balls
Ingredients 
1 tablespoon olive oil 
3 tablespoons unpopped popcorn 
kernels
2 tablespoons butter
2 1/4 cups mini marshmallows
1 cup honey-nut toasted oat cereal
1 ounce pretzel sticks, in pieces
1/4 cup chopped dry-roasted 
peanuts
optional ingredients: dried fruit, mini 
chocolate chips, oats, wheat germ

Directions
heat oil in a large pan over medium-
high heat. add kernels and cook 
until popped, being sure not to burn, 
shaking frequently. You can also use 
already popped popcorn. 
melt butter in a pan over low heat, 
and add in marshmallows. cook 
about 2 minutes, then remove from 
heat. add in 3 cups popcorn and 
remaining ingredients, and stir. let 
cool for a couple minutes, then form 
into balls. about 10 3-inch balls can 
be made from this recipe. place a 
stick inside if you want a popcorn 
ball stick for a fun treat! store in an 
airtight glass or plastic container. 

extra cheese. It can also be made 
into a simple, small side dish, or 
let the kids make a design on their 
plate using fresh spinach leaves 
(such as a tree, turtle, square, etc.). 
And it makes a great base for a 
salad like the Super Spring Salad 
recipe (at right) which includes 
fresh broccoli florets and peas. 
Place the ingredients in bowls on 
the table and allow your child to 
create their own salad using fresh 
spinach mixed with toppings and 
dressing of their choice. Try sliced 
apples, raisins, almonds, bacon bits 
and other additions, too. They will 
likely leave some ingredients, but 
they will see them and think about 
them. 

One food that many kids 
have absolutely no hesitation 
about is pasta. Bringing together 

homemade noodles with fresh 
spinach can be both fun and tasty, 
and a time to learn about all the 
vitamins mentioned earlier. I tried 
the recipe from Carla Emery’s 
Encyclopedia of Country Living 
and enjoyed it. Her recipe for 
delicious eggy noodles (at right) 
was especially delicious, and a 
good one if you have a lot of eggs 
on hand. There are lots of recipes 
out there for differing eating styles 
so find what fits your needs. (Other 
recipes in the book include eggless 
noodles, potato noodles and vegan 
noodles – all of which we intend 
to try.) 

The kids and myself worked at 
the table, mixing and kneading the 
ingredients until well. We used 6 
eggs, 6 tablespoons of whole milk, 
1 teaspoon of salt and 4 1/2 cups 
of flour. (I prefer the King Arthur 
brand and used the all-purpose 
with a 1/2 cup of whole wheat as 
a test.) We floured our table and 
each child was given a piece of 
dough to roll out. We rolled them 
as thin as possible (use a pasta 
maker at this point if you have one; 
if not, keep rolling until thin – it 
will work). The rolled out dough 
sat to dry for 30 minutes and we 
then cut into strips and cooked in a 
pot of boiling water with a dash of 
salt, for roughly 7-8 minutes. 

The noodles were far from 
perfect, but were very tasty. 
The kids loved them, and had 
fun measuring out the noodles 
and watching the process. “We 
made our dinner!” was said over 
and over at meal time. We ate 
leftover noodles the next day (with 
meatballs) and put the rest in the 
freezer! 

Another time, we made popcorn 
balls, which have become a little 
family tradition around holidays. 
We plan to make an especially 
large one with chocolate chips (or 
use a chocolate bunny as a crown) 
and hide a “ticket” for the ball in 
one of the eggs hidden around the 
house on Easter. That should be 
fun!
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Growing
Grapes in the Northwest
by David Pike

be realistic about your site’s heat 
potential to avoid planting a variety 
which will never ripen. White 
grapes ripen sooner than reds, and 
grafted grapes can ripen sooner 
than non-grafted.

Although the south side of a 
building is a good warm place to 
plant grapes, I should add a word 
of caution about the vigor of grape 
vines, some of which can grow up 
to 250 feet of canes per year and 
attain trunk sizes reminiscent of 
trees. The oldest grape vine in the 
world is over 400 years old! The 
best place to plant grapes is on a 
sturdy trellis, with a bottom wire at 
28 inches in height, and subsequent 
wires every 14 inches to a height of 
6 feet. Orient the trellis North to 
South to attain an even distribution 
of precious sunlight. Although it 
is tempting to allow young grapes 
to set and mature fruit, much like 
fruit trees, it is better to remove the 
fruit during the first two seasons so 
the energy is put into root growth 
and the main stem will grow bigger 
sooner.

Grapes require sunlight and 
heat to fully ripen, this is the most 
important consideration in grape 
growing in our relatively cool cli-
mate. To maximize the sunlight and 
heat we do get, Tom offered some 
useful tips: Because our soil in this 

area is often heavy clay and is slow 
to warm, grapes do best planted in 
raised beds or mounded soil. Not 
only does this help the soil warm 
faster, but it also improves drain-
age, which is another key factor af-
fecting grape performance. He also 
advises against using mulches or 
cover crops beneath grape vines, as 
this can cool the soil. Keep the soil 
open and free of grass and weeds 
which will outcompete young grape 
plants. Dark colored rocks or dark 
gravel on the surface can also help 
warm the soil.

The pruning needs are dif-
ferent for table grapes than for 
wine grapes, and are also slightly 
different for every grape variety. 
Due to space limitations, we won’t 
get into pruning here. When the 
time comes, more information on 
grape pruning can be found online 
at www.cloudmountainfarmcenter.
org/pdf-guides/SuccessfulGrape-
GrowinginCoolerClimates.pdf.

The ideal pH of the soil should 
be 6.8 - 7. Dolomite lime can be 
used to raise the pH of our usually 
acidic soils. Nitrogen fertilizers 
should be use sparingly, if at all, as 
the vigor of grapes is naturally quite 
robust. Organic fertilizers contain-
ing phosphorous and magnesium 
can be beneficial, as can carefully 
measured applications of trace 

Tom Thornton of Cloud Mountain Farm Center demonstrates grape pruning and trellis-
ing techniques during a recent workshop. CMFC trials over 70 varieties of grapes to see 
which are best suited to our climate. photo bY david piKe

minerals such as zinc and boron, 
which can enhance the fruiting po-
tential of grapes, but care must be 
taken not to over apply, or damage 
may result.

Although grapes are draught 
resistant, they will need some water 
in dry summers, especially dur-
ing their first season. There are a 
couple of concerns to be aware of at 
harvest time: Grapes ripen all at the 
same time, and should be picked 
when they are ripe, not left on the 
vines because the threat of botrytis 
mold is high during this time, 
especially if it rains. Also beware 

of birds, as they love grapes, so use 
netting. 

This spring I’ve planted an-
other 10 plants of a delicious pink 
colored variety (unknown). I’ve 
also started rooting some cuttings 
from a neighbor of a variety called 
Lynden Blue, a concord type (dark 
purple grape). Many varieties of 
both table and wine grapes suited to 
our climate (including Lynden Blue) 
can be found at Cloud Mountain 
Farm Center. Many thanks to Tom 
Thornton for sharing his knowledge 
and inspiring us to take up the tra-
dition here in the Northwest.

CMFC’s catalog includes this lynden Blue 
Dessert Grape variety, developed in Mis-
sion, B.C. over 30 years ago. lynden Blue 
ripens in early October and is a very pro-
ductive grape for cool summer climates. 
courtesY photo

Imagine grapes on the vine and 
you might conjure a pastoral 
scene in France or perhaps the 

sun drenched fields of California, 
but few would imagine grapes 
thriving in their own backyard. 
Unlikely though it may seem, there 
are many varieties of grapes which 
grow very well even in our cool 
maritime climate. Both table grapes 
(for eating) and wine grapes can be 
successfully ripened with a few tips 
and tricks to help them along.  

About 10 years ago a friend gift-
ed me a handful of unrooted pieces 
of vine he had pruned from his trel-
lis. I stuck the pieces into a pot of 
soil and kept them watered through 
the summer. The vines rooted and 
the following spring we planted 
them against the south side of an 
old shed. Today these grapes have 
completely engulfed the shed under 
a mountain of unpruned vines. In 
good years the vines yield hundreds 
of pounds of small, sweet, white, 
seedless table grapes. Growing 
grapes can be this easy, but there is 
also much more to learn to produce 
an abundance of higher quality 
fruit, or to ripen more challenging 
varieties including wine grapes.  

To gain more viticulture knowl-
edge, I recently attended a work-
shop on grape growing at Cloud 
Mountain Farm Center in Everson, 
where they are currently trialing 
over 70 varieties of grapes to see 
which are best suited to our cli-
mate. The class was taught by Tom 
Thornton, co-founder of the center. 

Do some research on varieties 
to choose grapes which will best 
suit your desires and your site, and 
if you plan to grow wine grapes, 
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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. 

Mourning cloak butterfly feeding on willow flowers. photo bY steve lospalluto Chard in a basket. photo bY Kristi hein

levon hold his new baby chick, a buff polish. photo bY marie huggins

Sing for spring. photo bY steve lospalluto

Tulips at sunset in the Skagit Valley. photo bY andY porter
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Hyacinths in a window box. photo bY bev rudd

Plum blossoms. photo bY Kristi hein

Spring peas coming up. photo bY marie huggins

Rooster on the run. photo bY bev rudd

Pleated woodpecker feeding holes 
taken on Pleasant Ridge. photo bY 
randY goodman

wintering geraniums. photo bY 
lorraine patterson

A ladybug at Bow Hill Blueberries.  photo bY susan soltes
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Sow these seeds
venia in a pocket by an immigrant 
ancestor. Great yields and the 
winner of our Goshen Neighbor-
hood Heirloom Bean Taste Test. 
One of the earliest and most 
productive dry pole beans. This 
bean is very popular with urban 
gardeners who love the vertical 
growth that utilizes their small 
space gardens well.

Darlaine Soup Pea
Soup peas are one of the best 

and easiest legumes to grow in a 
cool climate. Perfectly adapted to 
grow during our cool spring rains 
and mature during our normal 
summer drought period, soup 
peas are low demand crops and 
easy to grow and thresh. Darlaine 
is a self-supporting bush variety 
that makes a fine yellow soup pea. 
Also great as a cover crop pea. 
This is the one to get if you want 
to make split pea soup, as it cooks 
up into a smooth, creamy texture. 

Golden Flax

This is one of the “grains” we 
recommend for smaller gardens, 
because a little bit of flaxseed goes 
a long way and the masses of sky 
blue flowers are cheery to behold. 
The seeds of this variety are not 
as mucilaginous as other varieties 
and are scrumptious eaten out of 
hand or added directly to breads, 
muffins, or cereals. 

Oregon Homestead Sweet 
Meat Squash

Grown in 100 days, this one has 
beautiful blue squash on huge, 
vigorous vines. It has 3-4 fruits 
per plant at a weight og 10-20 

by Krista Rome

pounds each, and stores through 
May. This strain has been well 
selected for vigor, large seeds for 
cool soil germination, a small seed 
cavity (more flesh!) and premium 
flavor by Carol Deppe in Corval-
lis, OR. She spent years and pro-
duced more than a ton of squash 
to reselect for these characeristics! 
Available from Backyard Beans 
& Grains or direct from Carol at 
Fertile Valley Seeds. 

Backyard Beans & Grains is a 

part 2: backyard beans and 
grains shares five favorite 
varieties

Dakota Black Popcorn
One of the earliest maturing 

and easiest to grow popcorns. 
4-6” ears on 6’ tall plants with two 
ears per plant. Dark black kernels 
have a ruby-red glassy shine. Pops 
white with chocolately-brown 
centers. The flavor is delicious, 
hearty, and crunchy. Developed by 
the Podoll’s of Prarie Road Organ-
ic Farm, seed growers in North 
Dakota who have done great work 
on behalf of the northern part of 
this country.

Ely Dry Pole Bean
Plumb, deep red true-cranberry 

bean that came to Whatcom 
County a few decades ago from 
Ely, Minnesota. Said to have been 
brought over long ago from Slo-

Top row: Dakota Black Popcorn, Ely Dry 
Pole Bean, and Darlaine Soup Pea. Bot-
tom: Golden Flax and Oregon Homestead 
Sweet Meat Squash. photos bY Krista 
rome

Whatcom County seed company 
with a focus on staple crops and 
winter food. The seed varieties in 
the catalog are the result of years 
of variety trials conducted to iden-
tify dry legumes and grains that 
are early maturing, productive, 
and great-tasting. Seeds are avail-
able locally at the Cordata Co-op, 
Skagit Valley Food Co-op, or 
Cloud Mountain Farm Center, or 
direct through the website at www.
backyardbeansandgrains.com 
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Growing Veterans: Dirt therapy brings peace

My “Growing Veterans” 
love affair began about 
30 months ago. As a 

board member of Tilth Producers 
of Washington, I learned about a 
documentary “Ground Operations: 
Battlefields to Farm Fields.” Specifi-
cally, Tilth was asked to support 
this important film by assisting 
with community “premiere” show-
ings. I volunteered. It changed my 
life.

I met Chris Brown, the creator 
and director of Growing Veterans. 
I was impressed with Chris’ vision. 
I learned about the GV farm and 
its mission. It resonated with me. 
Then we showed the documentary 
film on the Western Washington 
University campus. We facilitated 
a healthy discussion among those 
in attendance. It dawned on me 
that “dirt therapy” is very real and 
key to restoring health, instilling 
a positive life outlook for many 
combat veterans.

It reminded me of my return 
from two Viet Nam deployments 
with the Amphibious Navy, sup-
porting Marines and other naval 
combat operations along Vietnam-
ese rivers and canals. I have lived 
with a combat-related disability 
since then. When I was honorably 
discharged, I enrolled in college 
to learn more about agriculture, 
specifically livestock production, in 
search of growing, not destroying 
– to find a “meaning” in life. My 
university experience was unique. 
I was with fellow classmates, 
5-to-7 years younger than myself. 
Almost none were veterans, let 
alone combat veterans. Though 
only in my mid-20s, I felt like a 
serious old man. Talk about a fish 
out of water in the early 70s! I also 
held a distrust of authority and an 

overall rebellious attitude. Despite 
these traits, I graduated with both 
a Bachelor’s and a Master’s in Ani-
mal Science. I then raised a family 
on a small farm. My career path 
involved agricultural education.  
My next “career” was an organic 
certification field inspector. I have 
two part-time jobs: the Skagit 
Valley Food Cooperative produce 
department and Osborne Seed 
Company in Mount Vernon.

Somehow, I managed my careers 
and family while dealing with my 
“demons” and bad memories. It 
was due in large part to those loved 
ones who were patient with me, 
as well as “dirt therapy,” working 
on our small farm, and teaching 
sustainable agriculture – grow-

ing food and fiber. It has been a 
lifetime journey that today reflects 
a healthy and productive person 
who is now poised to help those 
who struggle, with combat-related 
trauma while living life on life’s 
terms. And I do it gratefully and 
willingly when asked.

I really had not made that leap 
until I met Chris, and learned of 
the Growing Veterans farm. 

I decided to do what I could to 
support this organization and its 
mission. I made one important 
connection – Growing Veterans 
and Tilth Producers of Washing-
ton. I showed the film to about 60 
people at the Tilth Annual Confer-
ence in Yakima last November. It 
was a hit, and there was consider-

able discussion about the whole 
idea. It generated a lot of enthu-
siasm for this movement and for 
Growing Veterans in general.

I have committed to work with 
this organization as time and 
energy allow. It is so very inspira-
tional to me, working shoulder-
to-shoulder with primarily young 
returning combat veterans whose 
experiences were not unlike mine 
– never knowing who or what may 
appear in harm’s way in combat 
zones. Memories may recede, 

but for some of us, its effects can 
manifest themselves even in “safe” 
settings here at home. Growing 
crops and raising farm animals 
has been proven to mitigate these 
residual negative thoughts/actions. 
It is a simple but powerful healing 
tool that is evident on the farm.  

Most importantly, this  unique 
experience of discovering and 
volunteering with Growing 
Veterans helps me to be more 
comfortable in my own skin. 
I am grateful and honored for 
the privilege to volunteer with 
Growing Veterans. I love being 
in the company of fellow combat 
veterans, younger and older. It is 
a “safe” feeling that permeates the 
farm – a place of mutual trust of 
one another. It is here that our 
stories and experiences easily flow, 
along with the nurturing environ-
ment of learning, of growing and 
marketing sustainable, wholesome 
food together. It results in restful 
healing and serenity. Finally, I have 
come home, thanks to Growing 
Veterans. Peace at last.

Some of the folks at Growing Veterans gather for a photo following a workshop about pollinators by Bruce Vilders. From left to right, in 
back: Dan Robinson and Chris wolf. Front row: Justin Blotsky, Joel Swenson, Mike Hackett (author, with box), Bruce Vilders, Paul Kuepfer, 
and Matthew Aamot. Kneeling: Kenny Holzemer. photo bY bruce vilders

by Mike Hackett

iN mY words

Mike Hackett. photo bY thomas renteria
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Bee basics: On pollination

The youngest, and by far 
the smallest, of the young 
girls sitting in the class 

looked only slightly intimidated. 
She had been ‘snuck in’ by her 
older, and larger friends, in the 
hopes of getting past the stated age 
requirements. Stella was young 
but bright-eyed and ready to learn. 
Could she handle the subject 
matter? No small thing when 
we’re talking botany, plant parts, 
fertilization and nothing short of 
‘the birds and the bees.”

The class itself was billed as an 
introduction to beekeeping and 
pollination for girls to be held at 
the Food Co-op in Mount Vernon 
(the following week a class for boys 
would be held). I had put some 
requirements on those thinking of 
registering. Ages 11-15, interested 
in nature and “wanting to help 
save the world.” Seven young girls, 
ready to do just that, showed up on 

a Saturday morning.
Why teach about pollination? 

And how to emphasize the crucial 
role that bees and other pollina-
tors play? Do you teach plant parts 
(which sounds a little boring), 
growth responses to light? Genet-
ics? The mass dying-off of bees, 
bats and birds? And, as the instruc-
tor, could I keep my strong biases 
against toxic pesticides/herbicides 
in check? That answers would turn 
out to be four yeses and a distinct 
no.

I’ve been a beekeeper for quite 
some time, getting my first hives in 
the mid-70s, and, since retiring as 
a professional educator, have built 
up a small back-yard pollination 
business. I find, even after all these 
years, that the more I learn about 
honey bees, the more I realize how 
little I really know. It’s been a fas-
cinating learning curve and, at the 
same time, very humbling. 

But I do know one thing for 
sure. And that is we need to get 
our young people enthused about 
saving the pollinators, for assuredly 
it will be they that will inherit the 
planet we pass on to them. And 
they learn from us for good or ill.

So what is pollination, or more 
exact, cross-pollination by way of 
the honey bee? How does it work, 
why is it necessary and why does it 
even occur in the first place?  

Stick with me here. I’ll try to 
make this painless.

Start to think of it this way: 
Plants can’t move. They are kinda 
stuck where they are. Yet they need 
to somehow get their seeds fertil-
ized so that they can reproduce. 
After all, if plants (or animals, us 
for that matter) don’t reproduce 
then whole species disappear. So 
somehow, plants (we’re talking 
Angiosperms here, flowering 
plants) need to attract something 
that CAN move.  

Now, let me interject something 
here that is crucial to know. The 
seeds are already in the plant. The 
plant creates them. The process of 
pollination does not create seeds, 
it is about fertilizing the seeds. 
Once fertilized, the seeds can 
reproduce themselves, often by 
creating fruit to house the seeds. 
Let me take a side step here in a 
way of analogy. When chickens are 
born they have all the eggs they’ll 
ever have already inside them, 
hundreds of tiny eggs attached 
near their spine. Those eggs, much 
like seeds in a plant, can and will 
develop on their own. But those 
chicken eggs can never develop 
into another bird unless a male 
bird fertilizes the eggs. So, back 
to flowering plants. They have the 
seeds but they need something to 
turn them into a fertilized seed.  

That something is called pollen.
Pollen from plants is considered 

male. Add male pollen to seeds 
and viola!, you get a fertilized, 
reproducible, seed. Wrap it in an 
apple, a blueberry or a strawberry 
and you have a fruit delivery sys-
tem for the seeds.

But wait. There is a catch and 
this is where our honey bees come 
into the picture and why they are 
extremely crucial. The vast major-
ity of flowering plants have both 
the male and female parts neces-
sary to create pollen and produce 
seeds. But the pollen doesn’t work 
on its own seeds. The pollen has 
to come from another like-plant. 
Remember, plants can’t move. So 
they have to attract something to 
come to it, bringing pollen from 
another plant. How do they do 
this, this attraction? By color, 
design and smell.

Attractive colors and beautiful 
smells will bring bees and other 

Flowers attract pollinators with their de-
signs, color and smell. photo courtesY 
of bruce vilders

by Bruce Vilders

How it works and 
why it’s necessary

pollinators to the flower’s blos-
soms. Bees make honey from 
nectar and plant nectar is found 
at the base of the flower where 
the seeds are kept. Thus, the plant 
is saying, “if you want the nectar 
come bring me pollen!” Plants give 
off pheromones which are odors 
bees can detect. Many plants, 
when ready for pollination to oc-
cur, give off a certain pheromone 
(“I’m ready!”), once it is fertilized 
it gives off another, different, smell 
(“I’m done!”).

One last very cool thing. Honey 
bees, being a living thing, have a 
natural positive electrical charge. 
Plants have a negative charge. 
When a bee lands in a flower the 
pollen literally jumps onto its body 
where it clings. Yes, honey bees 
also collect pollen and attach it to 
their legs to carry back to the hive 
for food, but they are often cov-
ered in pollen due to this electrical 
charge effect. So, when they head 
down that very inviting colorful 
and wonderful pathway to the 
nectar (and seeds), they are giving 
off male pollen.

In the end, the pollination and 
intro bee keeping classes have 
turned out well. It’s amazing that 
some young people know, almost 
intuitively, that we need to turn 
our focus back to nature. Even 
Stella, the youngest, knows it is  
time to help save the bees.

Bruce Vilders, BS, M.Ed., is a 
beekeeper and a WA state certi-
fied vocational teacher. He is the 
Founder/Director of the APIS 
Project, a honey bee education 
organization. See www.apisproject.

org for more information. Recom-
mended reading on honey bees and 
pollination include “The Incompa-
rable Honeybee and the Economics 
of Pollination” by Dr. Rees Halter 
(published by Rocky Mt. Books). 

Bee at Bow Hill Blueberries. photo courtesY of susan soltes

the Pollination 
Puppet show
free to the public, the pollination 
puppet show is a puppet show for 
elementary-age children. follow 
polly, the honeybee, as she visits her 
flower friends and talks about how 
and why bees pollinate and what you 
can do to help them (approximate 
45 minute run time). this event takes 
place saturday, april 18 at 3 p.m. at 
the mount vernon city library.and is 
sponsored by the apis project, skagit 
food co-op and the library. 
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Craft & Home

Woodworking skills 
will be on display this 
month during the 

annual Woodfest event in Sedro-
Woolley and a special showing of 
turned bowls at Artwood Gallery 
in Fairhaven. Other local events 
that should not be missed include 
the Art in the Schoolhouse at 
Christianson’s Nursery and Art in 
a Pickle Barn at Azusa Farm and 
Garden, both in Mount Vernon, 
and a fun pottery exhibit “Hens, 
Hops and Blossoms” at Good Earth 
Pottery in Fairhaven. 

woodfest moves to Cascade 
Middle School

Woodfest, an event of the 
Skagit Valley Tulip Festival, will be 
held Saturday and Sunday, April 
11-12. This annual celebration 
of woodworking and student 
achievements features vendors and 
display booths including chainsaw 
carvers, wood turners, traditional 
carvers, wood crafters, artisans, 
high school woodworking exhibits, 
and educational exhibits. A shed 
built by the SWHS Construction 
Class will be raffled off, and 
food and drinks are available 
for purchase. Stop by Woodfest 
at Cascade Middle School, 915 
McGarigle Road in Sedro-Woolley, 
on Saturday 9 a.m. to 4 p.m. 
and Sunday hours 10 a.m. to 3 
p.m. For more information, see 
www.facebook.com/Woodfest.
SedroWoolley.

Artwood Gallery features turned 
wood bowls 

Each month, Artwood, the 
cooperative woodworking gallery 
in Old Fairhaven, highlights a 
particular artist or category of 
woodwork. In April, turned wooden 
bowls are Artwood’s featured 
item. There are delicate vessels in 
patterned woods for showpieces, 
and practical bowls for salads and 
other uses. Many of these pieces 
were gleaned from tree branches 
and firewood, transformed into 
smooth and graceful art. 

 Artwood’s visiting artist of 
the month is Arunas Oslapas of 
Red Rivet Studios. He collects 

and paints scrap metal, notably 
industrial spring steel banding, and 
weaves it into colorful baskets and 
wall hangings. 

Artwood is located at 1000 
Harris Avenue in Fairhaven and 
open Monday-Saturday 11 a.m. to 
6 p.m. and Sunday 11 a.m. to 5 p.m. 
Call (360) 647-1628 or visit www.
artwoodgallery.com.

Art at the Schoolhouse
Christianson’s Nursery hosts 

Art at the Schoolhouse April 3-26, 
showcasing local artists from the 
Stanwood Camano Arts Guild 
during the Skagit Valley Tulip 
Festival. Visitors can enter the 
historic 1888 Schoolhouse to see 
a multimedia celebration of styles 
including outdoor stained glass 
garden art, paintings, jewelry, cards, 
photography, fiber arts and more. 
The event is open daily from 10 a.m. 
to 5 p.m. at Christianson’s Nursery, 
15806 Best Road in Mount Vernon. 
See www.christiansonsnursery.com 
for more details. 

Art in a Pickle Barn
Also running during the 

Skagit Valley Tulip Festival, is 

the 26th annual Art in a Pickle 
Barn’s fine arts show and sale 
highlighting a variety of media 
in both originals and prints from 
April 3-30. Artists will be on hand 
to provide demonstrations and 
show techniques. This event raises 
scholarship funds for Skagit County 
art students (the scholarship 
award presentation will take place 
during the opening reception on 
the evening of April 3). Visit Azusa 
Farm and Gardens at 14904 State 
Route 20 in Mount Vernon, daily 
from 10 a.m. to 6 p.m. For more 
details, see http://www.skagitart.
org/picklebarn.html.

Hens, Hops and Blossoms
The opening reception for this 

exhibit is Saturday, April 4. Madie 
Klusmire is the featured artist this 
month at Good Earth Pottery, 
where she bring sunny cheer with 
her decorated wares including 
chickens, beer, flowers, fish and 
more. See her works at Good Earth 
Pottery, 1000 Harris Avenue, in 
Fairhaven. For more details, see 
www.goodearthpots.com or call 
(360) 671-3998.

–Grow Northwest

Celebrate woodworking 
and local art this month 

xxxxx. courtesY photos

at this year’s woodfest a shed (top) built by the sedro-woolley high school construction 
class will be raffled off, and exhibits include this ukelele project made by students (above). 
courtesY photos

artwood’s turned bowl exhibit includes these large big leaf maple and walnut salad bowls 
made by steve pulver. courtesY photo
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Skagit Valley Tulip Festival: month-long 
festival celebrating tulips and the skagit val-
ley. for tulip locations and special events, see 
tulipfestival.org. 

Turned wood Bowls: each month, artwood, 
the cooperative woodworking gallery in 
fairhaven, highlights a particular artist or cat-
egory of woodwork. turned wooden bowls 
are featured this month including patterned 
woods and practical bowls. 1000 harris av-
enue, fairhaven. (360) 647-1628, www.art-
woodgallery.com.

Impressions in Fiber with Denise Miller & 
Nancy Ryan: april 1 through June 28. the 
beautiful landscape of the western united 
states is the inspiration for this exhibit. la 
conner Quilt & textile museum, 703 south 
2nd st, la conner. wednesday-sunday 11 
a.m. to 5 p.m. see www.laconnerquilts.org. 

Summer Bulbs and Perennials with Diane 
Gaine Van Noort: wednesday, april 1. pre-
sented by birchwood garden club. diane is 
a pro at arranging summer spectacular, and 
has worked at nurseries whose specialties are 
bulbs and perennials. 7 p.m. whatcom mu-
seum rotunda room, 121 prospect street,  
bellingham. bgc membership is open to any-
one in whatcom or skagit county. see www.
birchwoodgardenclub.org. 

Essential Remedies: Green Cleaners, 
Home & Petcare – with Michelle Mahler:  
wednesday, april 1. make your own fizzing, 
cleansing powders, and antibacterial clean-
ing sprays with pure essential oils. 6:30 p.m. 
skagit valley co-op, mount vernon. 

Bow little Market Egg Decorating and 
Coloring: thursday, april 2. the bow little 
market will provide everything you need for 
decorating your eggs and enjoying a color-
ing contest. three age groups: 0-4, 5-8, and 
9 and up. 4 to 7 p.m. at the alger community 
hall. winners will be announced at the easter 
egg hunt on april 4. 

Salt of the Earth: The Story of Season-
ings: special exhibit opens april 2 and runs 
through June 7. items from the skagit county 
historical museum’s  permanent collection 
includes hundreds of salt cellars. see how 
ancestors added spice to their life. 501 s 4th 
street, la conner, (360) 466-3365. 

Sustainable Connections Farm Fresh 
workplace Member lunch: thursday, april 
2. meet local employers interested in learn-
ing more about csas and workplace csas (or 
becoming a “farm fresh workplace”). 11:45 
a.m. to 1 p.m. at sustainable connections of-
fice, bellingham. rsvp to sara@sconnect.org.

Art In A Pickle Barn: april 3-30. this show 
and sale is a major event of the year to raise 
scholarship funds for skagit county art stu-
dents. artists will be on hand and give dem-
onstrations in fine art techniques and related 
topics. free. azusa farm and garden, 14904 
washington 20,  mount vernon. (360) 424-
1580, www.azusafarm.com. 

Art at the Schoolhouse: april 3-26. show of 
local artists from the stanwood camano arts 
guild located in the historic 1888 school-
house. daily 10 a.m. – 5 p.m. christianson’s 
nursery, 15806 best road, mount vernon. 
free to the public. www.christiansonsnurs-
ery.com.

Opening Day of the 2015 Bellingham 
Farmers Market Regular Season: saturday, 
april 4. cabbage toss to open market for the 
season kicks off at 10 a.m. fresh produce, 
crafts, food items and more from 100+ ven-

dors. see bellinghamfarmers.org. 

Stillaguamish Grange Open House: sat-
urday, april 4. all welcome in celebrating 80 
years of our charter and service to the stan-
wood camano community. 1 to 3 p.m. still-
aguamish grange, 6521 pioneer highway, 
stanwood camano fairgrounds. 

whatcom County Dahlia Society Tuber 
Sale: saturday, april 4. over 600 varieties of 
dahlias available. 10 a.m. to 3 p.m. bloedel 
donovan park, bellingham. visit whatcom-
dahliasociety.org for more information. 

Mini-Gardens: Good Things Come In Small 
Packages: saturday, april 4. dwarf conifers, 
small maples, perennials, sedums and so 
much more. learn how to plant these beau-
ties into containers for years of enjoyment. 
free class starts at 10 a.m. sunnyside nursery, 
3915 sunnyside blvd., marysville. (425) 334-
2002, sunnysidenursery.net. 

Peonies 101: saturday, april 4. peonies are 
one of the most carefree perennials in the 
garden. Join ginger as she teaches you how 
to plant and grow herbaceous, intersectional 
and tree peonies. free. 9 a.m. garden spot 
nursery, bellingham. (360) 676-5480, www.
garden-spot.com.

Opening Reception for “Hens, Hops and 
Blossoms” exhibit: saturday, april 4. april’s 
featured artist, madie Klusmire, will bring 
sunny cheer with her delightfully decorated 
wares including chickens, beer, flowers, fish 
and more. 3 to 6 p.m. at good earth pottery, 
1000 harris avenue, bellingham. www.goo-
dearthpots.com, (360) 671-3998.
 
Creating Sacred Space: saturday, april 4. 
find your sense of center, peace, mindful-
ness, inspiration and more with antoni. 
open to all backgrounds. class is free. 5 p.m. 
garden spot nursery, bellingham. (360) 676-
5480, www.garden-spot.com.

Kids Giant Garage Sale: saturday, april 4. 
over 20 booths loaded with toys, bikes, puz-
zles, games, books, clothes, etc. everything 
is kid-related and the kids are the sellers! 
9 a.m. to noon at the burlington parks and 
recreation center, 900 e fairhaven ave., kitty 
corner to the be Kiwanis egg hunt at 10 a.m. 
contact burlington parks and recreation de-
partment at 755-9649. 

Sewing upcycled Vinyl Totes from Com-
mercial Banners w/ Molly Chambers: satur-
day, april 4. students will learn multiple tech-
niques for successful sewing with discarded 
vinyl banners. 10:30 a.m. $35 per person. 
ragfinery, bellingham. ragfinery.com

Fun with Necktie Embellishments w/ Eliza 
Andrews: saturday, april 4. adorn a shirt, a 
skirt or whatever you want with neckties. 2:30 
p.m. $5 per person. ragfinery, bellingham. 
ragfinery.com.

Rome Grange Children’s Easter Egg Hunt 
and Piñata Party: saturday, april 4. refresh-
ments will be served for a small donation. fel-
low grangers and the general public invited. 
11:30 a.m. to 2:30 p.m. if the rain comes, the 
event will be held indoors. rome grange, 
2821 mt. baker highway, bellingham. 

Aeroponics Demonstration: saturday, april 
4. allyson mccormick will show you how to 
grow food from seed to harvest in your back 
yard, deck, patio, or indoors. 1-2 p.m. chris-
tianson’s nursery, 15806 best road, mount 
vernon. reservations requested, (360) 466-
3821, www.christiansonsnursery.com.

Easter on the Farm: saturday and sunday, 
april 4-5. egg hunt, petting zoo, scavenger 
trail hunt, face painting, family photo op-
portunity with the easter bunny. 10 a.m. to 
5 p.m. country brunch buffet from 10 a.m. to 
2 p.m. tickets are $18/$10. bellewood acres, 
lynden. see the full schedule at www.belle-
woodfarms.com. 

Arlington Easter Egg Hunt: saturday, april 
4. for children 12 and under. bring your cam-
era and easter basket. 11 a.m. to 2 p.m. arling-
ton airport, corner of 172nd st. and 51st ave., 
behind the stillaguamish club, arlington. 

Rome Grange Community Pancake Break-
fast: sunday, april 5. featuring made from 
scratch pancakes, french toast, sausage, 
scrambled eggs, juice and coffee. biscuits 
and gravy available, too. meet and greet lo-
cal politicians, as they serve you coffee and 
breakfast.  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. for 
more information call (360) 739-9605.

Spring Paella Mixta: monday, april 6. in this 
class with Knut christiansen, chef and owner 
of paellaworks, students will learn the secrets 
behind assembling a spring paella mixta. 
Knut will bring his giant paella pan and a 
northwest twist on the traditional paella 
with seasonal vegetables and smoked sock-
eye salmon. 6:30-8:30 p.m. $40 per person. 
gretchens Kitchen, 509 s 1st st, mount ver-
non, (360) 336-8747, www.gretchenskitchen.
com.

Vibrant Veggies with lisa Samuel: tuesday, 
april 7. exlore various dishes in this cooking 
class with lisa samuel. $35 per person, $7 
wine option. 6 p.m. cordata co-op, belling-
ham. register at (360) 383-3200.  

Put A Flower On It! w/ Molly Chambers: 
three times: wednesday, april 8 at 10:30 
a.m. and 1:30 p.m., and thursday, april 12 at 
12:30 p.m. learn to make easy, fun blossoms 
from various beads, buttons and a rainbow of 
petals. $5 per person. ragfinery, bellingham. 
www.ragfinery.com.

welcome Spring! Garland w/ Molly Cham-
bers: thursday, april 9. participants will learn 
a variety of simple techniques to create gar-
lands composed of flowers and leaves, fes-
tive fabric flags, bangles and frills.two times: 
10 a.m. to 12:30 p.m. or 1:30 to 4 p.m. $7.50 
per person. ragfinery, bellingham. www.rag-
finery.com.

How to Improve Drainage & Fish Passage 
by Replacing Culverts: thursday april 9. 
learn about programs available to assess 
your culverts and to replace problem cul-
verts with larger pipes or bridges in this free 
workshop. 7-9 p.m. at the north bellingham 
grange,  5255 northwest ave, bellingham. 
refreshments provided. for more informa-
tion, contact (360) 526-2381 x131 or fcorey@
whatcomcd.org.

whatcom County Youth Fair: friday and 
saturday, april 10-11. a 2-day learning fair 
open to all ages 6-18. categories include ani-
mals, country crafts, horticulture, dairy, pho-
tography and more. northwest washington 
fairgrounds, lynden. see www.whatcom-
countyyouthfair.webs.com. 

23rd Annual Garage Sale, Antiques & 
More: friday and saturday, april 10-11. over 
140 vendors and 6,000 in attendance. food 
vendors, live music and more. $2 admission. 
skagit county fairgrounds, mount vernon. 
more information is available at www.skagit-
county.net/garagesale or call (360) 336-9414. 

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

Sunday, April 12: 
Join the master gar-
deners and learn 
about the basics of 
soil types, soil tests 
and the best soil 
amendments. all 
ages welcome. the 
free workshop starts at 2 p.m. at tennant lake park inter-
pretive center, 5236 nielsen ave. in ferndale.

Basics of Soil

Good Pickin’s
Salt of the Earth exhibit

Ongoing:  “salt 
of the earth: the 
story of season-
ings” exhibit 
opens april 2 
and runs through 
June 7. special 
exhibit of items 
from the skagit 
county historical museum’s  permanent collection includ-
ing hundreds of salt cellars. see how ancestors added 
spice to their life. 501 s 4th street, la conner, (360) 466-
3365. 
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Annual Garage Sale, Antiques and More

Friday and Saturday, April 10-11: visit the 23rd annual 
sale with over 140 vendors, live music, food vendors and 
more from 9 a.m. to 4 p.m. at the skagit county fair-
grounds in mount vernon. $2 admission. for more infor-
mation see www.skagitcounty.net/garagesale. 
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Have Fun with Hypertufa: saturday, april 
11. learn about hypertufa, popular for mak-
ing garden ornaments, pots and land forms. 
hypertufa is very porous, favorable for plant 
growth, and relatively light compared with 
terra-cotta or traditional concrete and can 
withstand harsh winters. free class starts at 
10 a.m. sunnyside nursery, 3915 sunnyside 
blvd., marysville. (425) 334-2002, sunnyside-
nursery.net.

Annual wonderful woolies Fiber Sale: sat-
urday, april 11. come shop for fleeces and 
fiber from farms located in skagit and what-
com counties. bring the family and meet the 
sheep. 10 a.m. to 4 p.m. spinners eden farm, 
5740 mertz road, bellingham. see spinner-
sedenfarm.com.

Anacortes Monthly Farmers Market: satur-
day, april 11.  vendors selling produce, baked 
goods, crafts, plants and more. 9 a.m. to 2 
p.m. at the depot in anacortes, 7th street and 
r avenue. see http://www.anacortesfarmers-
market.org. (the weekly market starts in may 
2015.)

Antique Collections Evaluation Show: 
saturday, april 11. come to the bellingham 
senior center for the annual antiques & col-
lectibles. professional evaluators will value 
your treasures and coins/stamp collection. 
free food is available. 11 a.m. to 4 p.m. bell-
ingham senior center. 

Yogurt Making: saturday, april 11. part of 
the 2015 transition skill share series. 10 a.m. 
potluck Kitchen studio, 910 11th st., ana-
cortes. see www.fidalgotransition.org. 

Beginning Vegetable Gardening: saturday, 
april 11. learn how to successfully grow a 
wide variety of produce throughout the year, 
including how to get started, planning your 
plantings, managing your soil and fertility 
inputs, and timing for succession harvests. 
free. 10:30 a.m. to noon. cloud mountain 
farm center, 6906 goodwin road, everson. 
www.cloudmountainfarmcenter.org.

Seed Starting Class: saturday, april 11. dis-
cuss seed starting mediums, containers, sani-
tation, and fertility. this is a hands-on experi-
ence; you will go home with a flat of seeds 
ready to grow. registration required, $30 
course fee. 1:30 to 3:30 p.m. cloud mountain 
farm center, 6906 goodwin road, everson. 
www.cloudmountainfarmcenter.org.

2015 Container Design: saturday, april 
11. nurture and cultivate your small garden 
spaces with nancy, by discovering the many 
new and gorgeous combinations of sun and 
shade containers. class is free. 9 a.m. garden 
spot nursery, bellingham. (360) 676-5480, 
www.garden-spot.com.

Anacortes Spring wine Festival: saturday, 

april 11. a total of 30 wineries and 6 restau-
rants attending from noon to 4:30 p.m. at the 
historic port warehouse. tickets are $40, or 
$20 for designated drivers. see http://www.
anacortes.org/spring-wine-fest/. 

woodfest: saturday and sunday, april 11-12. 
woodfest is an annual celebration of wood-
working and student achievements.  vendors 
and display booths include chainsaw carv-
ers, wood turners, traditional carvers, wood 
crafters, artisans, high school woodworking 
exhibits, and educational exhibits. raffle for 
a beautiful shed built by the swhs construc-
tion class. food and drinks available for pur-
chase. this is a sanctioned event of the skagit 
valley tulip. cascade middle school, 915 
mcgarigle road, sedro-woolley.  saturday 
hours 9 a.m. to 4 p.m. sunday hours 10 a.m. 
to 3 p.m. see www.facebook.com/woodfest.
sedrowoolley.

GreenwoodTree Open House: saturday, 
april 11. learn about skagit valley’s waldorf-
inspired alternative cooperative school. tour 
the new school building and playground, 
meet the teachers, enjoy kids’ crafts, activi-
ties, and a snack. 11 a.m. to 2 p.m. 208 sno-
qualmie street, mount vernon. (360) 488-
3410, www.greenwoodtreecoop.org.

Soils that Grow Your Food workshop: 
sunday, april 12. learn about the basics of 
soil types, soil tests and the best soil amend-
ments in this free class presented by master 
gardeners. all welcome. 2 to 3 p.m. tennant 
lake park interpretive center, 5236 nielsen 
ave, ferndale. 

wSu Know & Grow workshop: Blackber-
ries and less Common Small Fruits: tues-
day, april 14. lisa devetter, wsu extension 
scientist at nwrec, will talk about growing 
well-mannered blackberries and some of the 
less common small fruits for the home owner. 
1-2:30 p.m. at wsu mount vernon nwrec 
sakuma auditorium, 16650 state route 536. 
presented by wsu skagit county extension 
master gardeners in partnership with wsu - 
mount vernon nwrec. 

Party of One: tuesday, april 14. in this 
cooking class with chef mary ellen carter, 
students will learn to make parmesan flat 
bread with mushrooms, charred asparagus 
with hollandaise sauce, chicken scaloppini 
with lemon piccata sauce, and a delightful 
fruit crisp with a dollop of cream. 6:30 to 8:30 
p.m. $40 per person. gretchens Kitchen, 509 
s 1st st, mount vernon, (360) 336-8747, www.
gretchenskitchen.com. 

All American Favorites with Robert Fong: 
tuesday, april 14. chef fong tweaks iconic 
american comfort food to spectacular ef-
fect, including southern fried chicken, bos-
ton baked beans, and caesar salad. $39 per 
person, $8 wine option. 6:30 p.m. community 
co-op, bellingham. call (360) 383-3200. 

Quelle Surprise! with Karina Davidson: 
wednesday, april 15. Karina has returned 
from a month in paris and has new exciting 
recipes for this class. $45 per person, $7 wine 
option. 6:30 p.m. downtown co-op, belling-
ham. register at (360) 383-3200. 

Tulip Town’s locals Night: wednesday, april 
15. skagit county residents are “locals” and 
welcome to attend and celebrate the tulips. 
5:30 to 7 p.m. 15002 bradshaw road, mount 
vernon.

Bridging the Gap between Dairy Produc-
ers and Their Communities with Dr. Am-
ber Adams-Progar, wSu Dairy Specialist: 
thursday, april 16. the monthly whatcom 
dairy speaker series talk is from noon to 1:30 
p.m. at the ten mile grange, 6985 hannegan 
rd, lynden. includes free lunch. see www.
whatcomcd.org.

Make Your Own Prayer Flags w/ Molly 
Chambers: thursday, april 16. create a 
6-foot string of  fabric flags printed with your 
favorite, lyrics, poetry, scripture, or whatever 
is meaningful to you. 12:30 p.m. $7 per per-
son. ragfinery, bellingham. ragfinery.com.

Bench Grafting and Top working: friday, 
april 17. gary moulton, pomologist and or-
chardist, instructs this hands-on workshop 
presented by northwest agriculture business 
center. learn how to make bench grafts and 
how to top work a larger tree in an orchard. 
registration fee includes a new pruning 
knife. bring your own hand clippers. 9 a.m. 
to 3 p.m. allen fire station, 9061 avon al-
len road, bow. registration is $110, includes 
lunch and beverages. register at http://www.
agbizcenter.org/business-services/classes-
and-workshops.

upcycled Baby Slippers from Sweaters or 
Fleece w/ Renee Sherrer: friday, april 17. 
turn old sweaters into a cute and useful slip-
pers for tiny feet! these make great gifts at 
baby showers. 2 p.m. $25 per person. ragfin-
ery, bellingham. ragfinery.com.

Mount Vernon Tulip Street Festival: friday 
through sunday, april 17-19. vendors, artists, 
crafts people, music and visitors in down-
town mount vernon. for more details, see 
www.mountvernondowntown.org or email 
mvstreetfaircoordinator@gmail.com. 

lined Zippered Bags w/ Renee Sherrer: 
saturday, april 18. learn how to install a zip-
per and a lining in each bag made from fabric 
scraps. 1 p.m. $25 per person. ragfinery, bell-
ingham. ragfinery.com.

Japanese Maples: saturday, april 18. certi-
fied professional horticulturist trevor cam-
eron will show you the way with Japanese 
maples. free class starts at 10 a.m. sunnyside 
nursery, 3915 sunnyside blvd., marysville. 
(425) 334-2002, sunnysidenursery.net.

Scrapbooking and More Swap Meet: sat-
urday, april 18. paper, stickers, tools, equip-
ment, embellishments, stamps, storage, al-
bums, sewing, knitting, and more. vendors 
wanted to sell your extra hobby stuff. 9 a.m. 
to noon. 8x8 booths for rent $25. pre-register 
by april 3 with the burlington parks and rec-
reation department at 755-9649. 

The Pollination Puppet Show: saturday, 
april 18. free to the public, a puppet show 
for elementary-age children. follow polly, the 
honeybee, as she visits her flower friends and 
talks about how and why bees pollinate and 
what you can do to help them (45 minute 
run time). 3 p.m. mount vernon city library. 
sponsored by the apis project, skagit food 
co-op and the library. 

Manure -  Containing and Composting It! 
saturday, april 18. snohomish conservation 
district farm planner carrie brausieck will 

discuss simple bin designs and manure man-
agement methods. carrie will answer other 
farm and horse-related questions too. free. 
10:30 a.m. to noon. skagit farmers supply, 
8815 272nd st nw, stanwood. 

Scythes the Cutting Edge: saturday, april 
18: learn the sharper points of using a scythe, 
what makes a good tool, how to select a 
scythe for your needs and how to properly 
maintain it for years of efficient use. $40 per 
person. inspiration farm, bellingham. www.
inspirationfarm.com.

Vertical Gardening: Vines and Climbing 
Plants: saturday, april 18. horticulturalist 
rachel Zeutenhorst of tissues and liners 
nursery will be discussing new dimensions to 
vertical gardening in this exclusive seminar 
on vines and climbing plants. 9 a.m. class is 
free. garden spot nursery, bellingham. (360) 
676-5480, www.garden-spot.com.

wild Food Foraging: Spring Greens with 
Abe lloyd: saturday, april 18. head out to 
do some fieldwork, exploring what is edible 
and learning the local ethnobotany. the class 
then returns to the kitchen to transform raw 
ingredients into cuisine. bring gloves, plastic 
bags, rubber boots, notebook, sack lunch, 
and water. 10:30 a.m. to 3:30 p.m. $39 per 
person. abe lloyd is the director of salal, 
the cascadian food institute in bellingham 
(www.cascadianfood.net). downtown co-op, 
bellingham. register at (360) 383-3200. 

Valley Voices women’s Barbershop Chorus 
and the Bellingham Blend Men’s Chorus: 
saturday, april 18. the proceeds will benefit 
the ten mile grange building and improve-
ment fund. suggested donation is $10. 7 to 
9 p.m. ten mile grange, lynden. 

Stanwood-Spaghetti Dinner and Silent 
Auction: saturday, april 18. warm beach 
senior community presents the all You can 
eat spaghetti dinner and silent auction from 
3 to 6 p.m. at the warm beach senior com-
munity in stanwood. the proceeds will be 
used to update cedar court and give the resi-
dents’ home a much needed makeover with 
new paint and carpet. auction viewing is at 3 
p.m. and dinner is from 4-6:30 pm. donations 
welcome. contact sheila bartlett at (360) 652-
2645.

Cascadia Mushrooms workshop: sunday, 
april 19. this on-farm workshop will show 
you practical techniques for growing mush-
rooms in your home and garden, focusing on 
a few select edible species that thrive in the 
northwest climate. tour the cascadia mush-
rooms’ growing facility, meet the farmers 
and get a hands-on education in growing at 
home. cost applies. for details, visit cascadia-
mushrooms.com. 

Nature’s Pain Relievers: sunday, april 19. 

in this workshop by cedar mountain herb 
school, students will harvest wild plants in 
several habitats and create formulas for a va-
riety of pain types. $85 per person. noon to 
5 p.m. see cedarmountainherbs.com/painre-
lievers.htm.

Spring Rexville Grange Art Show: april 10-
19. opening opening reception on friday, 
april 10. see www.rexvillegrangeartshow.
com for participating artists and more.

April in Paris: monday april 20. Join chef 
peter for an evening of treats from a true pa-
risian menu. 6:30 to 8:30 p.m. $40 per person. 
gretchens Kitchen, 509 s 1st st, mount ver-
non, (360) 336-8747, www.gretchenskitchen.
com.

Cooking with Spices with Jesse Otero: 
monday april 20. give your dishes a distinc-
tive vibrancy through spices. 6 p.m. $39 per 
person, $7 wine option. cordata co-op, bell-
ingham. register at (360) 383-3200.

2015 whatcom County Arts & Crafts Con-
test: tuesday, april 21.  enter something cre-
ative into this annual contest open to all resi-
dents and all ages. Knit, crochet, sew, paint, 
carve, paste, cut, stain, sculpt, photograph, 
etc. winning entries will go on to compete 
at the state competition in June. categories 
for both adults and children. full details can 
be found in the program handbook, avail-
able on the state grange website at www.
wa-grange.org. entries must be brought to 
the rome grange on monday, april 20 from 
9 a.m. to 2 p.m. the judging is monday after-
noon. the public viewing is tuesday at 6 p.m. 
pomona lecturer penny mumford needs vol-
unteers to help with the entries and judging. 
if you can assist, call (360) 647-9672. the con-
test includes expanded food preservation 
categories this year such as fruits, vegetables, 
soft spreads, meat/poultry, pickled, pickles/ 
relishes, vinegars, dried foods, fruit leathers 
and jerky. strict rules apply to any food pres-
ervation process; items must be prepared 
using usda / extension service information 
(see program handbook for details).

Quilting Masterclass: Mini landscape 
workshop by Helene Knott: wednesday, 
april 22. taught by helene Knott, the focus 
of this class is on using fabrics creatively to 
get marvelous special effects, and there are a 
variety of patterns to choose from. the land-
scapes are small, simple and fused, allowing 
more time to play with the creative use of 
fabrics while making a small scenic measur-
ing approximately 10”x 12” or a larger wall-
hanging about 15” x 20”. $35 per person. 10 
a.m. to 4:30 p.m. Jansen art center, 321 front 
st, lynden. see jansenartcenter.org/product/
quilting-masterclass-mini-landscape-work-
shop/ or call (360) 354-3600. 

Camano-Conservation Celebration: 

Saturday, April 25: learn 
to build a home scale hoop 
house from the folks at 
cloud mountain farm cen-
ter stating at 1 p.m. materi-
als are pre-cut. participants 
go home with plans, a materials list and building experi-
ence. some materials available for purchase. the cost is 
$30 per person. see www.cloudmountainfarmcenter.org.

Build a Home Hoop House

Saturday and Sunday, April 
25-26: benefits honey bee 
research. saturday night mu-
sic by pearl django. sunday’s 
activities include morning 
5K trail run, beekeeping and 
demonstrations, orchard 
tours, and local honey goods 
for sale. bellewood acres, lynden. some events ticketed. 
see www.bellewoodfarms.com for details.

Apple Blossom & Honey Bee Festival
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wednesday, april 22. a variety of activities are 
planned, including recycle/reuse, food waste 
and worm bins, native small shrubs, edible 
plants, solar power, compost/mulch, septic 
system and more. 3 to 7 p.m. 606 arrowhead 
road, camano island, (360) 387-0222.

Tastes of Cambodia with Robert Fong: 
wednesday, april 22. enjoy eating and learn-
ing how to make cambodian dishes. 6:30 
p.m. $45 per person, $8 wine option. down-
town co-op, bellingham. register at (360) 
383-3200. 

Spring Carnival & Homespun Bazaar: fri-
day through sunday, april 24-26. Kids activi-
ties/farmer for a day, root beer garden, craft 
and plant vendors, children’s fishing pond 
sponsored by les schwab, busy bee Quilt 
show, 25th annual Youth dairy cattle show 
(saturday only). sponsored by the evergreen 
fair foundation and daffodil arabian spring 

horse show. evergreen state fairgrounds, 
14405 179th ave se, monroe, (360) 805-6700.

The Island Chicks Spring Vintage/Antiques 
Market: saturday, april 25. antiques, vin-
tage, re-purposed/refreshed and handmade 
treasures for your home and garden. over 40 
vendors with fabulous stuff! $5 per person, 
$3 per person with a donated food item to 
the anacortes food bank. 9 a.m. to 4 p.m. 100 
commercial ave., anacortes. (360) 420-8225.

3rd annual Art of Gardening: saturday and 
sunday, april 25-26. celebrate “all things 
gardening” at this hands-on event featur-
ing regional vendors, display gardens and 
exhibitors with a focus on backyard farming, 
gardening and art specifically designed for 
the garden. enjoy tasty food, live entertain-
ment all day and more at the depot in ana-
cortes. vendor applications being accepted. 
presented by the city of anacortes and the 

anacortes farmers market. see http://www.
anacortesfarmersmarket.org.

Everson Garden Club Plant Sale: saturday, 
april 25. flowers from our gardens to yours. 
lots of colorful perennials (unusual as well as 
the old stand-bys), natives, shrubs and small 
trees at well-below retail prices. vendors will 
offer veggie starts, specialty plants and crafts.  
9 a.m. to 1 p.m. everson elementary school 
lawn, 216 everson goshen road, everson. 

Edible and Sustainable landscaping: sat-
urday, april 25. discuss ways to integrate 
edibles into a showy landscape, and how 
to grow and maintain that landscape. free. 
10:30 a.m. to noon. cloud mountain farm 
center, everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org.

Garden Spot’s International Planting Day: 
saturday, april 25. bring containers from 
home or choose from the selection on-site. 
our expert staff will help you gather the right 
combination of plants and flowers. compli-
mentary labor and gardner & bloome soil will 
be provided as well as special discounts on 
all plants used in your containers. if you can 
carry your container, you can bring as many 
as you like. have more shopping to do? leave 
your name and phone number and we will 
call you when your container’s ready. garden 
spot nursery, bellingham. (360) 676-5480, 
www.garden-spot.com.

Organic Gardening: saturday, april 25. Join 
e.b. stone’s brenda sage as she instructs on 
ways to plant using organic fertilizers and soil 
amendments. free class starts at 10 a.m. sun-
nyside nursery, 3915 sunnyside blvd., marys-
ville. (425) 334-2002, sunnysidenursery.net.

Building a Home Hoop House: saturday, 
april 25. come to cloud mountain and learn 
to build a home scale hoop house for grow-
ing tomatoes and peppers. materials will be 
pre-cut and participants will learn how to 
put them together. materials also available 
for purchase. 1 p.m. cloud mountain farm 
center, everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org

Basics of Sewing w/ Renee Sherrer: satur-
day, april 25. learn how to wind a bobbin, 
thread the machine, and cut and sew fabric. 
this class will introduce you to your sewing 
machine while you make a “fringed” fleece 
pillow cover. 10 a.m. to 4 p.m. $50 per person. 
ragfinery, bellingham. ragfinery.com.

Rainwater Cisterns for Farm and Home: 
saturday, april 25. snohomish conservation 
district farm planner brett de vries and en-
gineer derek hann will highlight various cis-
tern options for farm and residential proper-
ties. bring your questions and ideas. brett and 
derek will answer other farm and rainwater 
catchment questions too. free. 10:30 a.m. to 
noon. skagit farmers supply, 8815 272nd st 
nw, stanwood. 

Apple Blossom & Honey Bee Festival: sat-
urday and sunday, april 25-26. live music by 
pearl django ($15) on saturday at 7 p.m. sun-
day’s activities include 5K trail run($20), bee-
keeping, bee demonstrations, orchard tours 
($3), and honey goods (local). the event ben-
efits honey bee research. bellewood acres, 
lynden. see bellewoodfarms.com. 

35 Years Of BEE-utiful Quilts: saturday and 
sunday, april 25-26. celebrating 35 years in 
quilting. featuring over 250 quilts and quilt-
ed items, Quilt challenge, viewers choice 
awards, featured artist, demonstrations, ven-
dor mall, boutique, raffle quilt drawing, fish 
bowl raffle, mommunity service activities, 
classes, treasure hunt for kids, bed turning, 
and more. saturday hours 10 a.m. to 6 p.m. 
sunday hours 10 a.m. to 5 p.m. evergeen 
state fair, 14405 179th ave. s.e., monroe.

Snohomish Garden Club Plant Sale: sat-

urday, april 25. many varieties of perennials, 
annuals, blooming flora, water-garden plants 
and small trees and shrubs. proceeds sup-
port community projects and scholarships to 
graduating high school students from sno-
homish who choose the field of horticulture. 
9 a.m. to 1 p.m. at the farm at swan’s trail, 
7301 rivershore road. for more information 
about the plant sale, contact smiley_garden-
er@yahoo.com.

April Brews Day: saturday, april 25. various 
local and regional breweries participating 
in this benefit for the max higbee center, a 
local non-profit providing recreational ac-
tivities to teens and adults with disabilities. 
tickets are $20 advance, $25 at the door. $40 
vip advance purchase only. general admis-
sion is 6:30 to 10 p.m. at the depot market 
square, 1100 railroad ave., bellingham. 21+ 
only. tickets available at the community 
food coop, village books, chuckanut brew-
ery, boundary bay brewery, Kulshan brewery 
and maggie’s pub. depot market square, bell-
ingham. for more information, call (360)733-
1828 or see maxhigbee.org.

Good Earth Pottery 45th Anniversary Cel-
ebration: sunday, april 26. pottery demon-
strations and 45th anniversary celebration! 1 
to 4 p.m. at 1000 harris avenue, bellingham. 
www.goodearthpots.com, (360) 671-3998.

wildcrafting Intensive: willow: sunday 
april 26. in this workshop by cedar mountain 
herb school, students will visit the skagit 
cascade foothills for a day of wild plant id, 
harvesting, and medicine making. $85 per 
person. noon to 5 p.m. see cedarmountain-
herbs.com/willowintensive.htm.

Recipes from the Cookbook Jerusalem: 
tuesday, april 28. Join chef nahla gholam 
as she explores and adapts recipes that re-
turn to the meals of ancient Jerusalem. 6:30-
8:30pm $40 per person. gretchens Kitchen, 
509 s 1st st, mount vernon, (360) 336-8747, 
www.gretchenskitchen.com

The Caribbean Kitchen: Trinidad Creole 
with Sarah Chan: tuesday, april 28. trinidad 
creole cuisine boasts african, french and 
spanish influences while using many of the 
spices typical of the caribbean. 6 p.m. $39 per 
class, $7 wine option. cordata co-op, belling-
ham. register at wcc (360) 383-3200.

Mt. Baker Plant Sale: variety of hanging 
baskets and more. thursday, april 30. mount 
baker high school, deming. 3 to 6 p.m.

Empty Bowls Benefit: thursday, april 30.  
whatcom artists of clay and Kiln (wacK) 
invite you to an artful event to benefit the 
bellingham food bank and maple alley inn. 
$15 entry fee includes a handmade bowl, 
a portion of soup and bread. there will also 
be a silent auction of platters handmade by 
local ceramic artists. hosted by old world 
deli, 1228 n. state street, bellingham, 5:30 
to 8 p.m.

MAY
Mt. Baker Plant Sale: friday and saturday, 
may 1-2. friday hours 3 to 6 p.m. saturday 
hours 10 a.m. to 4 p.m. mount baker high 
school, deming.

Arlington FFA Mother’s Day Plant Sale: 
friday through sunday, may 1-3. fuchsia bas-
kets, hardy fuchsias, geraniums, vegetables, 
over 10 varieties of tomatoes and more. 9 
a.m. to 5 p.m. at arlington high school, 18821 
crown ridge blvd, arlington. for more infor-
mation, contact jnemnich@asd.wednet.edu.

Birchwood Garden Club Annual Plant Sale: 
saturday, may 2. wide variety of annuals, pe-
rennials and specialty plants, shrubs, vines, 
vegetable starts and much more. proceeds 

support the beautification of many local pub-
lic gardens. 9  a.m. until noon at the belling-
ham public library, lower level lecture room, 
210 central avenue, bellingham. see www.
birchwoodgardenclub.org. 

Nw Rabbit Breeders Spring Show: sat-
urday, may 2. two open shows, two youth 
shows. beef barn at the evergeen state fair-
grounds, monroe. for details and entry forms, 
see http://wsrba.net/nwrb_cat0515.pdf. 

Everett Rock and Gem Club 62nd Annual 
Gem Show: saturday and sunday, may 2-3. 
hourly door prizes, special exhibits, demon-
strations, raffle drawing, kids’ activities, local 
dealers, silent auction and a snack bar. free 
admission. 10 a.m. to 5 p.m. at everett com-
munity college.

washington Native Plant Society-Salal 
Chapter’s 16th annual Spring Sale: satur-
day, may 2. good selection of native trees, 
shrubs, bulbs, perennials, ground covers and 
ferns. 10 a. m. to noon, in the native plant 
garden area of the skagit display gardens, 
at wsu’s nw research and extension center, 
16650 state highway 536,) in mount vernon. 
for more a list of plants available contact 
brenda at nativegarden@fidalgo.net.

livestock Fencing and Off-Stream water-
ing: saturday, may 2. Join snohomish con-
servation district farm planner brett de vries 
as he  describes options for  fencing and off-
stream watering that protect your animals as 
well as keep streams clean and healthy. free. 
10:30 a.m. to noon. skagit farmers supply, 
8815 272nd st nw, stanwood. 

11th annual Bellingham Procession of the 
Species: saturday, may 2. all welcome to par-
ticipate in costume. line up begins at 3:30 
p.m. behind the bellingham library. three 
rules: no written or spoken words, no live 
animals, and no motorized vehicles. gather at 
maritime heritage park for closing activities. 
for procession workshops or other details, 
see http://bpots.org.

Rhododendrons & Azaleas: saturday, may 
2. from the classics to the latest hybrids, 
come and rediscover rhododendrons and 
azaleas. free class. 10 a.m. sunnyside nursery, 
marysville, www.sunnysidenursery.net.

2015 Annual Rhododendron Truss Show: 
saturday, may 2. see a fabulous display of 
rhododendrons that are being grown locally. 
free event at 10 a.m. presented by the ameri-
can rhododendron society’s pilchuck chap-
ter. sunnyside nursery, marysville. www.sun-
nysidenursery.net.

Rome Grange Community Pancake Break-
fast: sunday, may 3. featuring made from 
scratch pancakes, french toast, sausage, 
scrambled eggs, juice and coffee. biscuits 
and gravy available, too. meet and greet lo-
cal politicians, as they serve you coffee and 
breakfast.  adults $5, kids 6-10 $2, kids 5 and 
under free. 8 a.m. to 1 p.m. rome grange, 
2821 mt. baker highway, about 1/2 mile east 
of the “Y” road. for more information call 
(360) 739-9605.
 
Mother’s Day Tea Recipes: tuesday, may 
5. sharon eldridge, owner of the old towne 
grainery tea room & galleria, will transform 
gretchens Kitchen into a proper tearoom for 
this class on mother’s day recipes. 6:30 p.m. 
$40 per person. gretchens Kitchen, 509 s 
1st st, mount vernon, (360) 336-8747, www.
gretchenskitchen.com.

Canning 101 with Susy Hymas: tuesdays, 
may 5, 12 and 19. this three-session dem-
onstration course covers the techniques and 
equipment you will need to safely can fruit, 
quick pickles, salsa, and jams, as well as pres-
sure can vegetables, seafood, and meats. 
instructor susy hymas has been a certified 
master food preserver for over 15 years. $59 
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per person. 6:30 p.m. cordata co-op, belling-
ham. register at (360) 383-3200.

Discover Buffers: Hedgerow Field Day: 
thursday, may 7. walk around hedgerow 
field sites and see what they look like and 
how they work. 10 a.m. to noon. meet at the 
ten mile grange, 6985 hannegan road, lyn-
den, at 9:45 for registration and van load-up. 
event hosted by the whatcom conservation 
district and washington state university ex-
tension. free lunch provided. rsvp to (360) 
526-2381. see http://www.whatcomcd.org/
dairy-speaker-series. 

Better with Bacon with Cindy McKinney: 
thursday, may 7. cindy mcKinney demon-
strates bacon in recipes for delicious results. 
$39 per person, $7 wine option. 6 p.m. cor-
data co-op, bellingham. call (360) 383-3200. 

wSu whatcom County Extension Annual 
Master Gardener Plant Sale: saturday, 
may 9. locally grown tomatoes, perennials, 
herbs, fruit trees and natives for sale. master 
gardeners available to answer questions at 
the plant clinic and information booth. mini 
workshops, food sales, vendors and displays. 
proceeds support the wsu whatcom master 
gardener program. 9 a.m. to 2 p.m. hovander 
homestead park, ferndale. 

Skagit County Master Gardener Sale: sat-
urday, may 9. over 2,500 tomatoes (39 vari-
eties), veggie and flower starts, native plants, 
perennials, herbs, trees, shrubs, and mother’s 
day gifts. educational booths, art, food, plant 
and other vendors. master gardener help 
with gardening questions. recycle your used 
plant pots. enjoy early day gas engines, clas-
sic tractors and antique farm machinery too. 
8 a.m. to 2 p.m. skagit county fairgrounds, 
mount vernon, building f. free admission 
and parking. see a list of plant varieties at 

http://ext100.wsu.edu/skagit/mg/plant-fair/.

Snohomish County Master Gardener 
Foundation Plant Sale: saturday, may 9. ex-
tensive selection of perennials, shrubs, trees, 
berries, and grasses. amazing selection of 
tomato varieties - old favorites, new variet-
ies, heritage plants and more. assortment of 
specialty nursery, gift and garden art vendors 
on hand as part of this sale. 9 a.m. to 2 p.m.at 
mccollum park, everett. see http://www.
snomgf.org/plant-sale.html.

using Tunnels & Hoops Houses for Produc-
tive Gardening: saturday, may 9. use of high 
tunnels and hoop houses can bring you suc-
cess in crops that often fail out in the open. 
discuss hoop house construction, planting, 
pruning and training, and management is-
sues. 10:30 a.m. free. cloud mountain farm 
center, everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org.

Sweet and Savory India with Balabhadra: 
monday, may 11. india is known for its treats 
both savory and sweet, and this class has 
both. 6:30 p.m. $35 per person. community  
co-op, bellingham. call (360) 383-3200. 

State FFA Convention: may 13-17. local stu-
dents attending the state ffa convention at 
washington state university.

Spring Chicken with Cindy McKinney: 
thursday, may 14.make the most of your 
chicken. $39 per person, $7 wine option.  6 
p.m. cordata co-op, bellingham. register at 
(360) 383-3200. 

Spring Garden ‘n Gifts Faire: friday and 
saturday, may 15-16. crafts, artists, home 
business consultants, garden/plant vendors. 
vendor applications available. friday hours 
noon to 6 p.m. and saturday hours 9 a.m. to 3 

all You caN eat
Good to Go Meat Pies opens 
new location in lynden

Good to Go Meat Pies has 
opened in downtown Lyn-
den, marking a second loca-

tion for the Everson-based business 
that specializes in pasties. 

Owner Holly Bevan-Bumford, 
who has been serving the com-
munity her signature comfort food 
(pronounced pass-tee) for three 
years, decided it was time to think 
about expanding. 

“We participated in the Lynden 
Farmers Market last summer and 
were well received with many folks 
asking if we would please think of 
having a place in town,” she said. 
“Entering our fourth year in busi-
ness, we felt we had learned how 
to step up to more demand in our 
production kitchen and were willing 
to expand into a bigger town than 
Everson, but still have the advan-
tages of a small town.”

With her husband’s construc-
tion skills and help, they worked 
together for two months turning the 
location “into an inviting place to 

stop in and grab a bite. Lots of hard 
work but well worth the effort,” she 
said. 

The pasty, wrapped in a delicious 
pastry crust, is an easy-to-hold 
comfort food that contains meat 
and/or vegetables. Bevan-Bumford, 
who has family from Michigan, 
learned about old traditional 
recipes served to miners in the area 
who ate them for lunch; they would 
hold the crust edge since their 
hands were dirty and then throw 
the crusts away. 

She thought this wrapped-up 
style of food would fit the com-
munity well, and has perfected her 
recipe (make sure you eat the crust) 
to include options such as beef, pot 
roast, chicken pot pie, jamaican 
jerk chicken, pork empanada, BBQ 
pulled pork, and veggie – all avail-
able both fresh and frozen. 

In addition, soups are made from 
scratch, such as fresh rosemary 
potato leek and thai chicken, and 
desserts include  apple turnovers, 

blackberry crisps, cheesecake, 
pecan pie tarts and cookies. 

Bumford enjoys using local in-
gredients when possible, and works 
with local farmers including Farmer 
Ben’s, Field of Greens, Hopewell 
Farm, Broadleaf Farm, Appel 
Farms, Cloud Mountain Farm Cen-
ter and Fairhaven Mills. 

Other products sold include the 
Everson-based Black Market Hot 
Sauce and Casey’s Coffee, as well 
as their own Good To Go Ty’s BBQ 
Sauce and Good To Go Pasty Sauce. 

Bevan-Bumford has been happy 
with the response in Lynden so far. 

“Everyone is so nice and wel-
coming, it is very heartwarming. 
Lynden has many fun things to do 
and I like being in the older part of 
town - it fits with our traditional 
style of meat pies,” she said. 

The building was once a horse 
livery, she added. “If you look in the 
cement as you come in the front 
door you can see they put in some 
little horse shoes to mark the spot.”

Bevan-Bumford is looking 
forward to the spring and summer 
events as well. 

“We hope to have a presence 
again at the Lynden Farmers Market 
this summer as well as being at the 
Bellingham Farmers Market this 
season,” she said. “We just signed up 
to be feeding folks at the end of the 
Ski To Sea Race for the first time 
this year too.”

With her locations in Everson 
and Lynden, and vending at the 
farmers markets, Bevan-Bumford 
said she is grateful for the support 
and has had many visitors through 
word of mouth. 

“I do feel fortunate that so many 
people recommend us to their 
friends... it doesn’t get better than 
that!”

Good to Go Meat Pies is located 
at 128 West Main Street in Everson 
and 305 Grover Street in Lynden. 
Hours are Tuesday through Satur-
day 11 a.m. to 6 p.m. You can also 
find Good to Go at the Bellingham 
Farmers Market each Saturday 
(opening for the season on April 
4). For more information follow 
the Facebook page or visit www.
goodtogomeatpies.com.

–Becca Schwarz Cole

Owner Holly Bevan-Bumford with fresh pasties at Good to Go Meat Pies’ new location in 
lynden at 305 Grover Street. photo bY becca schwarZ cole

p.m. contact burlington parks and recreation 
at 755-9649. 

International Plowing Match: saturday, 
may 16. the international plowing associa-
tion puts on this historic event and is an ac-
tive group of volunteers consisting of multi-
generational plowing families and people 
interested in preserving the tradition of the 
plowing match. come out and watch these 
beautiful animals guided by plowmen and 
women plowing a field as in the past. 11 a.m. 
to 3 p.m. berthusen park, lynden. 

Junk in Your Trunk Event: saturday, may 16. 
enjoy a “garage sale” style event in the park-
ing lot around the burlington parks and rec-
reation office on saturday during the spring 
garden gift faire from 9 a.m. to 3 p.m. ven-
dors will be assigned one slot to park, and 
one to set up sales. rent a space for $20. use 
your truck, trunk, tables, etc. to sell your stuff. 
space is limited. pre-register with burlington 
parks and recreation at 755-9649.

Gouda Cheesemaking Class: saturday, may 
16. learn to make hard goat gouda with 
guest instructor and artisan cheesemaker co-
rina sahlin. course fee applies. cedar moun-
tain herb school. http://cedarmountainher-
bs.com/school.htm

Rome Grange Community Garage Sale: 
saturday, may 16. lots for sale from 9 a.m. 
to 3 p.m. at the rome grange in bellingham. 
the grange will be taking donations may 14-
15 and arrangements can be made for those 
with donated items who need pick-up. con-
tact judyvanb25@gmail.com.

Cascade Cuts Annual Plant Sale: saturday, 
may 16. this wholesale perennial, annual, 
veggie and herb nursery is open to the public 
one day a year as a fundraiser for sustainable 

connections’ food & farming program. orna-
mentals, herbs, flowers and more available 
for purchase. check out coffee trees, hops, 
compost tea machines, and more. 9 a.m. to 
4 p.m. 632 montgomery road, bellingham. 
for more information, contact erin@scon-
nect.org.

33rd Annual Bay View women’s Run & 
walk: saturday, may 16. all are invited to run 
or walk to help address domestic violence, 
sexual assault and women’s health issues. 
the 2-mile run & walk, 5K and 10K runs will 
start from the padilla bay interpretive center 
in bay view. see bayviewwomensrun.com for 
more information and to preregister.

Celebration of Food Festival: sunday, may 
17. a free, family event to taste, explore, and 
experience food. free food samples, demos, 
displays, and items for purchase (see a list of 
vendors online). gardening demos, displays, 
and activities by farm and garden profes-
sionals will show how to grow your own food 
and where to purchase locally grown food. 
resources include experts, displays, books, 
and resources will be available for children 
and adults to learn everything about grow-
ing to cooking to preserving food. 11 a.m. to 
4 p.m. at the lynnwood convention center. 
presented by food revolution snohomish 
county. see http://www.edcc.edu/foodfest/.

Alaskan Halibut with Robert Fong: tues-
day, may 19. enjoy alaska’s first-of-the-season 
big white fish done three ways. 6:30 p.m. $49 
per person. downtown co-op. register at 
(360) 383-3200. 

Grilling Recipes for Memorial Day: wednes-
day, may 20. get ready to grill with danny 
geer from la conner seafood and prime rib 
restaurant. in this class students will learn 
unique recipes to spice things up on the grill. 

6:30 p.m. $40 per person. gretchens Kitchen, 
509 s 1st st, mount vernon, (360) 336-8747, 
www.gretchenskitchen.com.
 
Recipes from Around the Mediterranean 
Sea: wednesday, may 27. chef nahla gholam 
will bring the flavors of lebanon to gretch-
ens with recipes. 6:30 p.m. $40 per person. 
gretchens Kitchen, 509 s 1st st, mount ver-
non, (360) 336-8747, www.gretchenskitchen.
com.

Carnivorous Bog Gardening: saturday, may 
23. Join maryann sudkamp for this class to 
learn about the best plants to use and how to 
create a functional yet beautiful bog garden 
for your yard. 10 a.m. free class. sunnyside 
nursery, marysville. 

Summer Blooming Shrubs: saturday, may 
30. learn about the best plants to choose for 
your yard, how to design your landscape us-
ing them and  proper care and feeding tech-
niques. free class. 10 a.m. sunnyside nursery, 
marysville. 

Northwest All Breed Goat Club Show: sat-
urday and sunday, may 30-31. the northwest 
all breed goat club is hosting its first ever 
abga sanctioned show. entry forms available 
on the website soon (see www.northwest-
goatclub.com). the group will also be host-
ing a full adga sanctioned dairy goat show 
and a dual mdga/tmgr sanctioned mini 
dairy goat show on June 6-7. all shows will 
be held at the evergreen state fairgrounds in 
monroe.

Send upcoming events details to editor@
grownorthwest.com. Additional events will be 
posted online at www.grownorthwest.com. 
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MOUNT VERNON – James 
Beard Award-winning chef, 
restaurateur and cookbook author 
Marc Vetri will share his culinary 
insights – and a few flavors of his 
Italian cuisine – at a book signing 
starting at 7 p.m. April 16 at the 
Washington State University 
Mount Vernon Research Center.  

The event is free and open to 
the public, and part of a book 
tour celebrating Vetri’s recently 
released cookbook Mastering 
Pasta. Sample tastings will be 
provided, and representatives of 
Village Books will be on hand with 
copies of the book available for 
purchase. 

The book features the art and 
practice of handmade pasta, 
gnocchi and risotto, and was 
researched over a 10-year period 
and written in collaboration with 
David Joachim. Its 261 pages of 
rich narrative and recipes are 
mixed with the photography of Ed 
Anderson. 

“Vetri’s personal stories of 

Bookshelf
Chef presents Mastering Pasta 

During a recent visit to the wSu Mount Vernon Bread lab, visiting chef Mark Ve-
tri rolls out pasta made from a flavorful, high-yielding French wheat variety that 
thrives in the Skagit Valley. photo bY Kim bincZewsKi

travel and culinary discovery in 
Italy appear alongside his easy-
to-follow, detailed explanations 
of how to make and enjoy fresh 
handmade pasta,” according 
to the publisher’s synopsis. 
“Whether you’re a home cook 
or a professional, you’ll learn 
how to make more than thirty 
different types of pasta dough, 
from versatile egg yolk dough, to 
extruded semolina dough, to a 
variety of flavored pastas – and 
form them into shapes both 
familiar and unique.”

Vetri has visited the WSU 
Mount Vernon Research Center 
several times within the past two 
years after hearing about the work 
being done in The Bread Lab with 
locally sourced and heritage wheat 
and grain varieties under Research 
Center Director Stephen Jones’ 
plant breeding program. 

“I heard Dr. Jones speak at a 
seed conference at Stone Barns 
(in New York) just before I went 
to Italy for research for my new 
book,” Vetri said. “His presentation 
stuck in my head. While I was in 
Italy, everyone was talking about 
stone milling, fresh wheat and 

milling for flavor; so I emailed 
Dr. Jones from Italy and asked if I 
could come visit.”

Since then, The Bread Lab has 
continued to be an integral part 
of the equation for Vetri and his 
colleagues. “We use The Bread 
Lab for resources, knowledge, 
experiments and furthering our 
education,” he said.

Vetri paused when asked what 
he does differently as a result of 
his collaborations with The Bread 
Lab. 

“That is a loaded question … 
everything, and it is ever evolving,” 
he said. “There is just so much to 
learn when you start to think of 
wheat not as a commodity but 
as an integral flavor and texture 
compound. When you understand 
it, it starts to become a game 
changer rather than just a white 

powder that helps you make 
things.”  

Vetri said he hopes to broaden 
that understanding through his 
Vetri Foundation for Children, a 
non-profit organization aimed at 
helping kids experience the link 
between what they eat and their 
health.

While in Skagit County, Vetri 
plans to meet with La Conner 
School District Food Services 
Manager Georgia Johnson so 
that he can share some insights 
regarding his “Eatiquette” school 
lunch program, through which 
students are introduced to a 
variety of visually appealing and 
healthier foods in an interactive, 

bread lab research, 
collaboration highlighted

family style eating experience.
“We just want kids to start 

realizing the connection between 
healthy eating and healthy living – 
and that it’s not only what you eat, 
but how you eat it, that makes a 
difference too,” Vetri said. “Sitting 
around a table, interacting and 
getting involved plays a major role 
in children’s development, as does 
a healthy diet with less processed 
food.” 

More information about the 
WSU Mount Vernon Bread Lab is 
available at www.thebreadlab.org/. 
More information about the Vetri 
Foundation can be found at www.
vetrifoundation.org/.

–Catherine McKenzie
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Act of kindness
choose to do something nice for 
someone. here are a few ideas if you 
need help: 
• Make a card for your teacher. 
• Plant a flower seed in a small con-
tainer and give to your neighbor.
• Ask a kid you have never played with 
to join you at recess. 
• Volunteer to safely pick up garbage.
• Make up a song for a friend.
• Donate food to a food bank.

what kind of bunny can’t hop? 
a chocolate one! 

what runs around a farm but 
doesn’t move?
a fence.

what’s the fastest vegetable?
a runner bean.

what do you call a fast fungus?
a mush-vroom.

Funny Farm This month’s project

Finish the story. 
April showers bring...

Unscramble these words:

rliap

gesg

eeatsr 

lpuist

poh

ritd

rrbbhua

unscramble answers:  april, eggs, easter, tulips, hop, dirt, 
rhubarb 

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. 

wANT A FREE JuNIOR 
GROwERS STICKER? 
send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! it’s green! email editor@
grownorthwest.com or send to 
po box 414 everson wa 98247. 



local marketPlace & directorY
rate: 25 words for $10, each additional word 40¢ each. to place an ad, contact Grow Northwest at 
(360) 398-1155 or info@grownorthwest.com, or send in the form (at right) with payment. 

Next Issue: maY 2015  •  Deadline: april 20

grow
Northwest

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.

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.
Northwest Garden Bling, a gift shop fea-
turing stained glass, fused glass & mosaic.  
classes, supplies, custom work.  44574 hwy 
20, concrete 360 708-3279 or www.facebook.
com/northwestgardenbling
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

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
Azusa Farm & Garden: skagit valley’s elegant 
garden center tucked in a beautiful flower 
farm. 14904 state route 20, mount vernon, 
(360) 424-1580
Cloud Mountain Farm Center: nonprofit 
community farm center dedicated to provid-
ing hands-on learning experiences to aspiring 
farmers, experienced farmers, and home gar-
deners. 35+ years’ experience. 6906 goodwin 
road, everson, cloudmountainfarmcenter.org.
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.
PlACE YOuR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
Garden Spot Nursery: great assortment 
of plants and flowers. weekend workshops.  
900 alabama st., bellingham. (360) 676-5480. 
www.garden-spot.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.
REStore: salvaged and used building materi-
als, salvage services, deconstruction and work-
shops. 2309 meridian st, bellingham. (360) 
647-5921, http://re-store.org/our-great-store/
bellingham-store/
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.

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

 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.
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.
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.
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.
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. deadline for the may is-
sue is april 20. 
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

NE Bellingham: volunteers wanted to grow 
organic food bank veggies.  times flexible but 
every tues morning and mon evening during 
summer harvest.  John @ sawdad86@gmail.com 
360-647-1670. facebook ctKharvestministry 
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.

health & wellness

Fireweed Medical: offering professional ex-
perienced natural doctors. fast convenient 
assessments for authorizations and renew-
als. call for an appointment: 1-844-347-3933, 
www.fireweedmedical.com. 
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.
Vital Aging Clinic: naturopathic medicine. 
treating illness, cultivating wellness. accept-
ing new patients ages 18-110. dr. alethea 
fleming. 902 28th st., anacortes, 360-630-
3022, www.vitalagingclinic.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
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.
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. 

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

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. 

mushrooms
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/



Next issue: May 2015
DEADLINE: AprIL 20 

Thanks for your support! To place an ad or 
submit information, call (360) 398-1155 or 
e-mail editor@grownorthwest.com. 
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