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A brief look at related news, business and happenings 

Local food in schools, garden 
curriculum focus of free workshops
mount vernon – a free interactive workshop for school food 
service directors, Kitchen managers, and other interested in school 
food service will be held tuesday, may 19, to discuss new oppor-
tunities and resources to use local food. the workshop is open to 
food service staff and others in whatcom, skagit, island, and san 
Juan counties, and takes place 1:30 – 4:30 p.m. at the wsu agri-
cultural research & technology building, 16650 state route 536, 
in mount vernon. discussion will include: new opportunities for 
using your usda entitlement funds to source local produce; how to 
use local food hubs for easy access to many items with one invoice 
and delivery; and ways to highlight, promote, and teach about the 
fresh local foods you use. the workshop includes a reception with 
snacks and time for networking. registration is required.  for more 
information contact mardi solomon at coordinator@whatcomfarm-
toschool.org or (360)325-6002.

in other news, a workshop featuring the “pulse on health” 
curriculum will be held friday, may 15. “pulse on health” com-
bines school garden activities with classroom lessons and a meal 
that features youth-appealing recipes, which meets state health, 
science and math standards. Jody dylan, award-winning science 
teacher from mt erie elementary school in anacortes, will present 
on successful strategies and techniques for incorporating the cur-
riculum in classroom learning. participants will receive a copy of the 
curriculum, explore three interactive lesson plans with activities, 
share strategies, and receive bean seed with a planting/production 
guide. the workshops is from 9 a.m. to noon at the wsu research 
station center at 16650 state route 536 in mount vernon
registration is available at pulseonhealth.brownpapertickets.com.

Demos, resources at alpaca, llama day
bellingham – JnK llamas will hold their 8th annual on-farm 
workshop for current and future owners of alpacas and llamas on 
June 13. the day of workshops and education is free, and includes 
classes on care and basic information presented by local owners, 
farmers and professionals in the hope this information will help 
educate owners and learn how to properly care for animals, and to 
help avoid future rescue situations. topics may include: veterinary 
information talk with dvm michael anderson of Kulshan vet clinic;  
toenail/foot work; shearing demonstrations; fiber demonstra-
tions, projects and information; ongoing spinning and fiber usage 
demonstrations; and tips for new and old owners. animals will not 
be sold during the event. all are welcome and participants should 
rsvp to JnK llamas. for more information, see the farm’s website at 
www.jnkllamas.com, and click on contact us to send a message. 

International Plowing 
Match May 16

Field Notes

Student-run farmers market at Glacier 
Peak High School runs May 7-8
snohomish – students at glacier peak high school are leading a farm-
ers market on friday and saturday, may 7-8, on school grounds. “the 
bounty of this place” will offer vegetable and flower starts, art, baked 
goods, soap, candles and bath products, according to teacher alisa 
myers. students grew the plant starts, using donated soil and pots, and 
made many of the items for sale. students also purchased their own 
seed and are creating their own table displays for the market – all part 
of their sae (supervised agricultural experience) they are required to do 
as being part of a cte (career technical education) style course, myers 
added.  “Just like a science project or job they keep detailed records of 
their hours and work, they calculate costs and create their own market-
ing,” she said. “it’s a fun, unique hands-on crack at learning about urban 
horticulture and for many freshman their first time creating a market-
ing plan!” hours are friday 2:30 to 7 p.m. and saturday 12:30 to 4 p.m. 
glacier peak high school is located at 7401 144th place se in snohom-
ish. proceeds will benefit the future farmers of america - supervised 
agricultural experience. 

Estate planning workshop in Lynden
lYnden – the washington state conservation commission’s 
office of farmland preservation and whatcom county planning 
and development services are offering two morning meetings 
to discuss estate planning options, opportunities, and tools 
for property owners taking on the task of estate planning or 
succession planning. estate planners and estate lawyers will be 
on hand to explain approaches to planning, describe options 
and tools used by property owners transitioning property, and 
general things to consider with regards to property planning. 
this short course will be held at dutch mothers restaurant, 405 
front street in lynden, on may 20 and may 27. breakfast will be 
provided.  session 1 (may 20) provides an overview of estate 
planning and time for questions, from 8 a.m. to 10 a.m.  session 
2 (may 27) provides more in-depth estate planning consider-
ations and increased time to ask specific questions, from 8 a.m. 
to 10 a.m. anyone interested in attending should rsvp to chris 
elder at celder@whatcomcounty.us. for more information or if 
you have any questions call (360) 676-6907. 

lYnden – the international plowing match will be 
held saturday, may 16 at berthusen park in lynden. 
the international plowing association puts on this 
historic event, and is an active group of volunteers 
consisting of multi-generational plowing families 
and people interested in preserving the tradition of 
the plowing match.

according to northwest washington fairground’s 
history of the event, written in part by elvina magill 
verduin, residents cornelius “cornie” verduin and 
Jack elliott “were driving through the country and 
admiring the freshly plowed fields, one of them 
said, “let’s have a plowing match.” the men were unsure of how 
to start an event so they traveled to chilliwack, b.c. where a 
plowing contest was well established. members of the canadian 
plowing society came to lynden to help with that first match in 
1942, held on depot road. 

for years afterwards matches were held on the property of lo-
cal families, and then at the northwest washington fairgrounds 
from 1989 until 2009. in 2010, the plowing match was moved to 

berthusen park, also home to the puget sound antique tractor 
and machinery association. a list of plowing match champi-
ons by year can be found online at the northwest washington 
fairground’s website under events, and international plowing 
match (http://nwwafair.com/p/event-calendar/international-
plowing-match/274). 

visitors are welcome to watch participants and their draft 
horses plow fields. the event takes place from 11 a.m. to 3 p.m. 

COURTESY PHOTO
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Celebration of Food Festival May 17
lYnnwood— food revolution snohomish county, a movement 
aimed at encouraging growing, cooking, and eating real food, 
brings the 4th annual celebration of food festival to lynnwood 
on sunday, may 17. the festival is a free, family event where par-
ticipants can taste, explore, and experience real food from 11 a.m. 
to 4 p.m. at the lynnwood convention center, 3711 196th st. sw, 
lynnwood. highlights of the festival include educational presen-
tations, cooking demonstrations, children’s story tent and book 
giveaway, and hands-on kids’ cooking and kitchen skills station. a 
number of food producers, vendors and farms from throughout 
snohomish county will be represented, including biringer farm 
of arlington, shambala farm of camano island, mother nature’s 
organics of lake stevens, skipley farm of snohomish, bright ide 
acres of snohomish, and smith bros farm of Kent. the everett 
and lynnwood farmers markets will also attend. the event will 
include free food samples, food demonstrations for children and 
adults, displays, and items for purchase. bastyr center for natural 
health and wsu snohomish county extension will host presenta-
tions such as seed starting at home, transplanting garden starts, 
gardening with children, diY salad boxes, and others. for more 
information, email foodrevsnoco@edcc.edu, go to www.edcc.
edu/foodfest, or follow food revolution snohomish county on 
facebook www.facebook.com/foodrevsnoco.

Fabric donations sought for sale to 
benefit Camp Stitch-A-Lot
everett – the clothing and textile advisors (cta) of snohomish 
county in partnership with washington state university exten-
sion 4h Youth development are seeking your donations of fabric, 
notions, trims, patterns, yarn, needlework items and related 
books and magazines for their 5th annual fabric sale on satur-
day, June 13. the proceeds from this sale go to support camp 
stitch-a-lot (for youth) and other community sewing programs. 
the sale will be held from 9 a.m. to 3 p.m. in the mccollum park 
education building behind the wsu extension office at 600 
128th street se in everett.  donations can be dropped off at 
that location on friday, June 12 between 2 and 8 p.m. for more 
donation information, visit http://campstitchalot.blogspot.com. 
camp stitch-a-lot (for youth ages 8-17) will be held June 22-26 
and July 6-10, offering week-long, half-day sessions in sewing, 
knitting and crochet. each class starts with the fundamentals of 
the craft and finishes with the creation of an item such as pajama 
bottoms, knit fingerless gloves or crocheted neck scarf. classes 
are held at mccollum park in everett. advance registration is 
required and registration closes may 31. for more information, 
visit the website, call (425) 210-3720 or email campstitch.a.lot@
outlook com.

Skagit Valley Food Co-op announces expansion plans
mount vernon – the 
skagit valley co-op an-
nounced its plans to expand 
into the adjacent building 
and parking lot, purchased 
in 2013. according to the 
co-op’s monthly newsletter, 
The Natural Inquirer, general 
manager todd wood, said 
“we’re going to develop the 
building to be both produc-
tion and sales of more craft 
products.” the  new building 
(represented in an illustra-
tion above) will be home 
to a charcuterie,  ceamery, 
a bakery called crumbs and 
crust, a cafe, and a confections and coffee section, all connect-
ed to the working name of the building and project – c2. the 
charcuterie space will produce cured and smoked meats, and 
others, and be the new location for the co-op’s existing sausage 
program. the current ice cream making operation will also 

move into the new creamery space, where additional products 
will also be made. plans also included rooftop agriculture and 
increased staffing. construction will likely begin in the coming 
months. to access the co-op’s newsletter, visit www.skagitfood-
coop.com. stay tuned for an article about the project with more 
information in our June issue. courtesY illustration

Health department investigates E.coli 
link after several students sickened
lYnden – the whatcom county department of health informed 
the organizers of the milk makers fest on april 27 that several 
children who may have attended the recent educational event 
have become ill, possibly with e.coli. the following day, the health 
department sent a letter to parents of children in whatcom county 
schools that states “six cases have been identified that are associ-
ated with the event.” five of the cases are primary school children 
who attended the event. as of press time, limited details were 
available as the investigation into the possible causes is continuing. 
parents of children who attended are urged to watch their children 
for symptoms. the whatcom county health department can be 
reached at (360) 676-6724. a new website has been set up with 
information at www.milkfestinfo.com, and updates are also being 
posted on the whatcom county dairy women’s facebook page 
with additional details. milk makers fest, started in 1993, shares 
information about the local dairy industry with 1st grade students. 
approximately 1,325 students, plus teachers and parents, attended 
the event april 21-23 at the northwest wa fairgrounds in lynden. 

“On Farm Compost” at Speaker Series
everson – cloud mountain farm center continues its farm 
speaker series on thursday, may 7 with on farm compost. andy 
bary, washington state university department of crop and soil 
sciences teacher, will present information from 2-5 p.m. about on-
farm compost and how farmers create a high quality soil amend-
ment out of local wastes, and reduce farm input costs with a low 
level of labor. to ensure farmers have access to current technology 
and understand how to create effective compost systems, chris 
henderson of small acres and cloud mountain farm center will 
host andy bary for this 3-hour interactive discussion. there will 
be working compost piles on site with easy to replicate aeration 
systems for attendees to view. the 3-hour interactive course is 
designed to increase the knowledge and skills of those interested 
in on-site compost production. the event is donation based. for 
more information visit www.cloudmountainfarmcenter.org and 
click on festivals and events.

find more field notes and updates at www.grownorthwest.com. have 
news you’d like to share? send submissions to editor@grownorthwest.com. 
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Community
Project to restore elm trees in honor of WWI vets

A living tribute to Skagit 
County citizens who gave 
their lives in World War I 

may soon be visible again, thanks 
to WSU Skagit County master 
gardeners and other community 
volunteers leading the effort to 
replace a total of 84 elm trees – 
each representing a fallen local 
U.S. service member – which 
once lined Memorial Highway 
(State Route 536).

In conjunction with the pre-
ceding Memorial Day holiday, a 
free public ceremony marking 
the first phase of a series of elm-
tree plantings is scheduled for 
11 a.m. May 26. The ceremony 
will be held at the Washington 

State University Mount Vernon 
Research Center, 16650 State 
Route 536. Al Call, president of 
the WSU Skagit County Master 
Gardener Foundation and a 22-
year Army veteran, will serve as 
the event’s Master of Ceremonies. 

The ceremony will be held 
at the site of the World War I 
Veterans Memorial, just west of 
the Research Center, in the public 
display garden maintained by 
WSU Skagit County Extension 
Master Gardener Program volun-
teers. In tribute to the veterans, 
the ceremony will include a bugle 
rendition of “Taps” accompany-
ing a reading of the names of the 
deceased Skagit County WWI 
veterans. A flyover of vintage 
aircraft will follow.

Mount Vernon Mayor Jill Bou-
dreau and WSU Mount Vernon 
Director Steve Jones are among 
the scheduled speakers.

When Memorial Highway 
(State Route 536) was first dedi-
cated in 1931, both sides of the 
roadway were adorned with elm 
trees memorializing the local 
WWI veterans. Today, only a few 
of the original trees remain.

 “We’re so thrilled to be in-
volved with the community on 
a project that will restore such a 
visible tribute to our veterans,” 
Jones said.  

Two of the original elm trees 
can still be seen towering above 
the eastern portion of Memo-
rial Highway in front of the Net 
Drive-In, at 18037 State Route 
536, according to Call.

“Many people think the elm 
trees planted here were victims of 
Dutch Elm Disease, but that’s not 
the case,” he said. “The disease 
didn’t spread to Skagit County 
until the 1990s. It was actually 
during the 1950s that most of the 
original elm trees along Memorial 
Highway were removed by the 
state highway department when 
the road was widened and utilities 
were put in.”

It has long been Call’s vision 
as a master gardener volunteer -- 
and as a veteran -- to help restore 
the original elm-tree memorial. 
“I love these trees and what they 
signify for this community,” he 
said.

After two years of planning, 
the project began in earnest last 
month when five new “Princeton” 
elm trees (Ulmus americana 
‘Princeton’) were purchased by 
the research center and planted 
on WSU property on the south 
side of Memorial Highway.  

This variety of elm, known for 
its disease resistance, was ob-
tained locally from Urban Forest 
Nursery, Inc., a Mount Vernon 
company owned by Jim and An-
nie Barborinas. At maturity, each 
tree will stand between 80 and 85 
feet tall with a canopy up to 50 
feet wide.

“The Princeton elm got its 
name because it was planted 
along the main entrance to Princ-
eton University in New Jersey,” 
Call said. “Back in the 1930s, 
when Dutch Elm Disease hit the 
East Coast, almost all elm trees 
died. This variety was a survivor 
of that initial attack because of its 
resistance to the disease.”

Call said he hopes this planting 
dedication ceremony will inspire 
other community members and 
property owners along Memorial 
Highway to get involved and help 
complete the project, on behalf of 
the local WWI veterans. 

The first phase is aimed at 
planting trees along the less-
densely developed western 
portion of Memorial Highway, 
between Avon-Allen Road and 
the intersection of State Route 
536 and Highway 20.

“Volunteers with the WSU 
Skagit County Master Gardener 
Program will work with Urban 

WSU Skagit County 
Master Gardeners 
(pictured left to 
right) Bob O’Brien, 
Bill Prichard, Al Call 
and Janine Prichard 
plant one of five elm 
trees donated by the 
WSU Mount Vernon 
Research Center in 
the first phase of a 
community effort to 
restore the veterans 
memorial along 
State Route 536. Two 
of the original elms 
planted as part of 
the 1931 Memorial 
Highway dedication 
can still be seen 
along the roadway 
next to the Net 
Drive-In in Mount 
Vernon (at left).
photos bY 
Kim binczewsKi

by Cathy Mackenzie

how to volunteer 
or purchase tree
donations to the non-profit skagit 
county master gardener foundation 
may be made by mail to the 
foundation, po box 2801, 
mount vernon, wa 98273.
information about purchasing the 
“princeton” variety elm tree can 
be obtained from urban forest 
nursery, inc.,15119 mclean road 
in mount vernon or by calling (360) 
428-5810. see their website at www.
urbanforestnursery.com/index.
html. more information about the 
wsu skagit county master gardener 
program is available at http://ext100.
wsu.edu/skagit/mg/. 

Forestry to develop a fact sheet 
for community members and 
landowners interested in pur-
chasing trees and/or participating 
in the project,” Call said. “As ad-
ditional trees are planted, master 
gardener volunteers will be 
available for consultation; but the 
property owners will be respon-

sible for ongoing maintenance.
“We started with the WSU 

Mount Vernon Research Center 
as a launch pad for this restor-
ative, elm-tree-planting project,” 
he added. “Perhaps once people 
see these trees in the ground, 
we’ll get some momentum going.” 
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Gothberg Farms: Goat cheese at its finest

When Rhonda Gothberg 
decided to get a milk 
goat for her family, she 

didn’t know what she was getting 
into. “She was amazing,” Gothberg 
said. “I thought three more would 
be good.” One goat led to another, 
and soon she had a small herd, and 
more milk than she knew what to 
do with. Making cheese seemed like 
an obvious solution.

A cheesemaking course at the 
local WSU extension got her 
started making her own goats’ milk 
cheeses, and she shared her prod-
uct with friends and family, who 
told her, “This is the best cheese I’ve 
ever had” and “You could sell this 
stuff!” Gothberg, after looking into 
the extensive government rules and 
regulations for making and selling 
cheese, decided to jump in. After a 
lifetime spent in nursing, she said, 
“Nothing daunts me.” 

She threw herself into preparing 
her property, a small farm on the 
Skagit flats near Edison, for profes-
sional cheesemaking. Warned by 
the local inspector that almost no-
body passes the first time around, 
she applied her medical experience 
to the task and came out with per-
fect scores. “I set everything up like 
I would an operating room: clean 
and cleanable,” she said proudly. 

From milking, cheesemaking 
and barn cleaning to packaging and 
marketing, she got her business 
started in 2002. 

“I did it all by myself the first 
year,” she said. Gothberg’s first con-
cession to needing help was to hire 
a Saturday cheesemaker, but as her 
business grew she added a single 
full-time position plus various as-
sistant milkers and cheesemakers. 

“We have awesome, awesome 
people who work here,” she said.

All of Gothberg’s cheese comes 
from LaMancha goats, a breed 
easily recognized by their extremely 
short ears. Gothberg had no ex-
perience with goats at first, so she 
began researching. 

“Once I met the LaMancha that 
was it, I didn’t even look at other 
breeds… I never looked back.” 

She finds LaManchas to be curi-
ous, quiet and sweet-tempered, and 
they produce excellent milk. 

Dairy goats need to be bred to 
produce milk, and the farm’s recent 
kidding season has produced over 
60 baby goats. The kids stay with 

their mothers for a few days, then 
are gradually weaned to bottle 
feeding. That lets Gothberg switch 
them to cow’s milk, which is more 
affordable. (She estimates goat’s 
milk – needed for cheese produc-
tion – costs her about $20 per 
gallon.) Gothberg keeps a few of the 
kids to refresh her milking herd and 
sells the rest.

After some trial and error, 
Gothberg Farms has settled at a 
permanent herd of 20 milking goats. 
“It’s our perfect number,” Gothberg 
said. “We know them all by name… 
we can give them everything they 
need.” 

Being able to provide individual 
attention to every goat led to them 
becoming the first dairy in Wash-
ington to attain Animal Welfare Ap-
proved status. The goats are milked 
by machine, but most of the work 
on the farm and in the cheeseroom 
is done by hand. 

“We’re very old school,” Gothberg 
said. 

The goats live in a comfortable 
barn with access to open pasture, 
and are fed on hay grown on the 
property as well as a custom grain 
blend that Gothberg has made for 
her at Conway Feed. 

“I put as much science into the 
goats and their care as I do in the 
cheesemaking,” she said. 

Gothberg makes 32 different 
products, ranging from seasonally 
available fresh cheeses like chèvre 
and ricotta to aged cheeses like 
cheddar and Gruyere, plus Greek 
yogurt in the summers. The fresh 
chèvre is a personal favorite of 
Gothberg’s for its versatility. 

“It goes with everything,” she said. 
Gothberg also particularly loves 

her Caerphilly cheese, a Welsh style 

similar to a cross between gouda 
and cheddar, and a gouda called 
Cinco de Mayo with red chile and 
garlic. 

“It’s my Texan side coming out,” 
she said. 

One of the most popular cheeses 
is one of her own creations called 
Woman of La Mancha, an aged 
cheese rubbed with smoked papri-
ka, and for Boundary Bay Brewery 
she makes a special cheese called 
Buck’s Brew, brined in the brewery’s 
Scotch Ale. She’s isn’t personally 
fond of mold ripened cheeses, so 
she doesn’t make them. “I don’t 
make a cheese I don’t love to eat,” 
Gothberg said. 

Farm products are sold at the 
Anacortes, Bellingham and Everett 
farmers markets, and through a few 
stores including the Bellingham 
Community Co-op and the Seattle-
area Metropolitan Market chain. 
Her cheese is also on the menu 
at various local restaurants, such 
as Chuckanut Manor, Nell Thorn 
and Grand Central Bakery, plus 

Molly Moon’s ice cream in Seattle 
recently offered a special flavor of 
Peach Goat Cheese with Gothberg’s 
chèvre. But to get it straight from 
the source, locals and day-trippers 
can visit an honor box stocked out-

side her barn, just a few feet from 
the milking parlor. Cheese doesn’t 
get much fresher than that.

Gothberg Farms is located at 
15203 Sunset Road in Bow. Visit 
online at www.gothbergfarms.com. 

Rhonda Gothberg creates 32 different products at her Bow-based farm. An honor box 
(top left) filled with cheese for sale sits outside the barn. photos bY JessamYn tuttle

by Jessamyn Tuttle
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The Skagit County Historical 
Society is seeking input from lo-
cal 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 artifacts, 
photographs and documents from 
the museum’s collection exploring six 
areas: the geology of the skagit valley, 
growing, gathering, processing, en-
joying, 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 ex-
hibit. for more information or to  dis-
cuss how you might participate, con-
tact Karen summers at ksummers@
co.skagit.wa.us or (360) 466-3365. 

Twin Sisters Creamery is under 
construction and planning to open at 
6202 portal way in ferndale. they will 
offer whatcom blue and whatcom 
white cheeses, as well as classes and 
a cheese shop. for more information, 
see www.twinsisterscreamery.com. 

the Coupeville Farm to School 
program was recently awarded a 
$5,000 matching grant from Island 
Thrift. with the success of the initial 
fundraising, the cf2s steering com-
mittee is hiring a school garden co-

ordinator and hope to post the posi-
tion within a few weeks. in addition, a 
new fence is being constructed at the 
elementary school garden, with most 
of the materials having been donated 
or sold at cost. 

North Whidbey Farm is now offer-
ing grade a raw goat milk. makers of 
soaps as well, the farm offers its prod-
ucts at the coupeville and anacortes 
farmers markets. for more informa-
tion, see www.northwhidbeyfarm.
com.

Stamp Out Hunger is saturday, 
may 9. leave non-perishable food with 
postal carriers in participating com-
munities.

Cascadia Iris Gardens is hosting its 
first-ever open garden this spring on 
June 6. gates will open at 10 a.m. and 
close at 5 p.m. “the gardens should be 
in peak bloom for tall beardeds and 
siberians, with the spurias just ramp-
ing up.” 

BelleWood Acres will start offer-
ing breakfast at its revamped country 
cafe at 6140 guide meridian in lynden 
on friday, may 1. along with adding 
breakfast, the cafe will have full table 
service. new hours will be 7 a.m. to 5 
p.m. daily. 

Valley Farm Center is hosting goat 
day on saturday, may 2. lamancha 
goats, 8-10 weeks old and weaned, 
will be available. for more information, 
stop by at 305 freeway drive in mt ver-
non or call (360) 336-3123. 

Kulshan Brewing Company is pre-
paring to open its second location, 
called K2, at 1538 Kentucky avenue in 
bellingham. they are also sponsoring a 
K2K event – an all-ages run exactly two 
kilometers between the two brewer-
ies – on June 27. for more details see 
www.kulshanbrewery.com.

whatcom county is seeking to 
fill openings on the Noxious Weed 
Board. for more information, call 360-
715-7470.

skagit valley cured meats has a new 
brand name in Jack Mountain Meats. 
they will be at the bellingham farmers 
market each saturday. for more infor-
mation, call (360) 820-1309.

a fundraiser for Barnstar Events 
will be held saturday, may 2 from 5 to 
10:30 p.m. at two sisters farm to help 
raise money for safety upgrades that 
are required by whatcom county to 
continue as an event venue. two sis-
ters farm is located at 5295 church 
road in ferndale. 

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Breeds, demos, crafts, and more 
at Lamb, Goat and Wool Festival 

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 demonstrations, sheep 
dogs, sheep shearing, and spinning, 
weaving, felting and dyeing. 

Local vendors will offer island-
made goat cheese, textiles, yarn, 
fleece, meat, and other related 
products. Information from local 
organizations including the Lopez 
Farm-to-School Program and the 
San Juan County Textile Guild will 
also be available. Daytime events 
are free of charge. 

In the evening, Vita’s Wildly Deli-
cious 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.

In other news, the Puget Sound 
Purebred Sheep Breeders Asso-
ciation presents its annual Sheep 
School - Shearing Workshop, 
coming up May 30 at Stanwood 
High School. The event is open to 
both beginners and experienced 
folks. Speakers will be producers 
active in the sheep field as well as 
professionals in related agricultural 

Grow’s next issue: June 2015  •  Deadline: may 21
to submit an item or place an ad, contact editor@
grownorthwest.com or call (360) 398-1155.

industries. Topics include: How to 
Perform a Health Check; Hoof Care 
and Hoof Trimming; and Shearing 
(Traditional Shearing, Shearing 
on a Stand, and Slick Shearing for 
Market Shows). There will be time 
throughout the day to ask questions 
and speak with others experienced 
in the sheep industry.   

A lamb luncheon put on by the 
Stanwood FFA is included in the 
registration fee. The day will close 

with a raffle at 4 p.m.  
To register, see www.pspsba.org. 

For more information, contact Jes-
sica Nemnich at (425) 319-9624 or 
rjnemnich@gmail.com, or Mar-
garet Olson at (360) 929-6572 or 
maolson@stanwood.wednet.edu. 

The Puget Sound Purebred 
Sheep Breeders’ Association was 
formed in 1980 to promote the 
interests of the purebred sheep 
industry in Washington.

LOOKiNg fOr 
A LOcAL fArm 

OfferiNg A cSA? 

See our website for 
offerings in Whatcom, 

Skagit, Snohomish, Island 
and San Juan counties! 

www.grownorthwest.com. 

sheep shearing school 
coming up may 30

All things sheep will be presented at the annual festival, including a review of 
brreds, sheep dogs, sheep shearing, and  spinning, weaving, felting and dyeing. 
courtesY photos
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Thanks for 
your support!

Grow’s next issue: June 2015
Deadline: may 21
to submit an item or place an ad, contact editor@
grownorthwest.com or call (360) 398-1155.

The month of May means a 
large number of popular 
plant sales, including annual 

events from Master Gardeners, lo-
cal schools, and organizations. Fol-
lowing are just some of the events 
coming up. Enjoy!

Mt. Baker Plant Sale: Friday and 
Saturday, May 1-2. Horticulture 
students will be selling flowering 
annual plants, large tomato plants, 
herbs, vegetable starts and hanging 
baskets that have been raised over 
the past six months. Friday hours 
3 to 6 p.m. and Saturday hours 10 
a.m. to 4 p.m. at Mount Baker High 
School in Deming.

Growing Veterans Plant Sale: 
This ongoing sale runs Wednesdays 
through Saturdays, until May 16. 
Starts include 84 different variet-
ies of tomatoes, lots of peppers, 
tomatillos, beans, peas, beets and 
more. Open 10 a.m. to 4 p.m. at 
Growing Veterans main farm, 6458 
Martin Place in Lynden. For details 
see growingveterans.org.

Birchwood Garden Club An-
nual Plant Sale: Saturday, May 2. 
This sale offers a wide variety of 
annuals, perennials and specialty 
plants, shrubs, vines, vegetable 
starts and more. Proceeds support 
the beautification of many local 
public gardens. The sale runs 9 a.m. 
until noon at the Bellingham Public 
Library, lower level lecture room, 
210 Central Avenue, Bellingham. 
See www.birchwoodgardenclub.org. 

Snohomish County Master 
Gardener Foundation Plant Sale: 
Saturday, May 2. More than 5,000 
tomatoes starts, including a wide 
selection of varieties, as well as 
4,000 herb and vegetable starts, 
perennials, native plants, trees, 
shrubs, ground covers, and living 
garden art. Master gardeners will be 
available to answer questions.  The 
sale runs from 9 a.m. to 2 p.m. at 
WSU Snohomish County Exten-
sion, McCollum Park, 600 128th St. 
SE, Everett. See www.snomgf.org.

Wind Poppy Nursery Plant Sale 
Fundraiser for Pioneer Meadows: 
Saturday & Sunday, May 2-3. This 
year the farm’s annual spring sale 
will be held at Pioneer Meadows 
Montessori for a school fundraiser. 
Flowering perennials, grasses, and 
hanging baskets, and the elemen-
tary children will be selling tomato 
starts and refreshments. 10 a.m. 
to 3 p.m. 2377 Douglas Road, 
Ferndale.

Visitors look over the assortment of plants during the annual plant sale at Cascade Cuts, 
a wholesale nursery that opens its doors to the public once a year as a fundraiser for Sus-
tainable Connections’ Food & Farming Program. courtesY photo 

Master Gardeners, schools and 
groups hold plant sales

4th annual Bow Little Market 
Garden Sale and Swap: Saturday, 
May 2. Lots and lots of perennial 
plants, seed and starts for swap and 
sale from noon to 3 p.m. at Alger 
Community Hall, 17835 Parkview 
Lane, Alger.  Friday Creek Habitat 
Stewards & Skagit Conservation 
District will give away native plants, 
and visitors can help themselves to 
the free pile or bring contributions 
for it. Sponsored by Chuckanut 
Transition, Skagit Conservation 
District and Friday Creek Habi-
tat Stewards, and the Bow Little 
Market.

WSU Whatcom County Exten-
sion Annual Master Gardener 
Plant Sale: Saturday, May 9. Wide 
variety of locally grown tomatoes, 
perennials, herbs, fruit trees and 
natives for sale. Master Gardeners 
will be available to answer questions 
at the Plant Clinic and Information 
Booth. Mini workshops, food sales, 
vendors and displays on hand. Pro-
ceeds support the WSU Whatcom 
Master Gardener program. The sale 
runs from 9 a.m. to 2 p.m. at Hov-
ander Homestead Park, Ferndale. 

Skagit County Master Gar-
dener Sale: Saturday, May 9. Over 
2,500 tomatoes (39 varieties), veggie 
and flower starts, native plants, 
perennials, herbs, trees, shrubs, 
and Mother’s Day gifts. Educa-
tional booths, art, food, plant and 
other vendors on hand. Master 
Gardeners will answer gardening 
questions, and visitors can bring 
used plant pots to be recycled. 
Family-friendly activities include 
early day gas engines, classic trac-
tors and antique farm machinery. 
The event runs from 8 a.m. to 2 
p.m. at Skagit County Fairgrounds, 

Mount Vernon, Building F. Parking 
and admission are free. See a list of 
plant varieties at http://ext100.wsu.
edu/skagit/mg/plant-fair/.

Island County Master Gardener 
Foundation Plant Sale: Saturday, 
May 9. A large selection of peren-
nials, native plants, shrubs, veggies 
and more will be available, as well 
as a plant clinic and personal help 
from Master Gardeners. The sale 
runs 10 a.m. to 2 p.m. at Greenbank 
Farm, 765 Wonn Road, Whidbey 
Island. 

Arlington Garden Club annual 
Plant Sale: Saturday, May 9. Peren-
nials, bedding plants, veggie starts, 
shrubs and sedums for sale. Coffee 
and baked goods also sold with pro-
ceeds towards improvements along 
the Centennial Trail. The event runs 
from 9:30 a.m. to 1 p.m. at the Plaza 
by City Hall, 238 N. Olympic Ave., 
Arlington. See www.arlingtongar-
denclub.org.

Heirloom Tomato Plant Sale: 
Saturday, May 9. The Center for 
Local Self Reliance hosts this 
sale featuring 42 varieties of rare 
heirloom tomatoes. The sale runs 
from 10 a.m. to 2 p.m. at the Center, 
located at 107 Chuckanut Drive in 
Bellingham.

Cascade Cuts Annual Plant 
Sale: Saturday, May 16. This whole-
sale perennial, annual, veggie and 
herb nursery is open to the public 
one day a year as a fundraiser for 
Sustainable Connections’ Food & 
Farming Program. Ornamentals, 
herbs, flowers and more available 
for purchase. Check out coffee 
trees, hops, compost tea machines, 
and more from 9 a.m. to 4 p.m. at 
632 Montgomery Road, Bellingham. 
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Also visit us at our second location in 
Lynden at 395 Grover Street & Saturdays 

at the Bellingham Farmers Market!

all you caN eat

When Tessa Mcleod opens 
her business, Random 
Acts of Food, for the 

day, she often puts up a sign that 
says “Real food sold here.” The 
food truck, which pops up around 
La Conner and at local festivals 
and other events, doesn’t offer the 
usual cheap street grub like tacos 
or corn dogs. Instead the constantly 
rotating menu is full of fresh salads, 
soups, and grilled sandwiches. “I do 
comfort food,” Mcleod said. “Things 
that sound good when you don’t 
know what to eat… it’s fun. We have 
good food.”

Although she has years of 
experience in the restaurant 
industry, her time was spent as a 
waitress, rather than in the kitchen. 

“I’m not a chef,” Mcleod said. 
“I know what tastes good, I know 
what I cook for my family… what 
I’m really passionate about is the 
experience of food.” 

After years of waiting tables in 
restaurants around Skagit Valley, 
she decided to go into business on 
her own. “I love customer service.”

Mcleod’s decision to go with 
a mobile setup rather than a 
permanent location was mostly a 
matter of what she could afford. “I 
just wanted to do it,” she said. “I just 
took a leap of faith.” She hopes that 
she can be an example to others. 
“You can be an average person and 
pull off your dreams.”

The food Mcleod serves is what 
she likes to eat. She loves lamb and 
often has it on the menu, and offers 
some typical fast foods like French 
fries, but makes sure they’re nothing 
but potato with no additives. She 
also likes to serve sweet potato fries 
and fried Brussels sprouts, and 
adores beets and goat cheese, which 
end up on all sorts of things. 

“I have a beet and goat cheese 
sandwich,” she said. “It’s delicious 
and gooey.”

The menu may vary depending 
on where the truck is set up. One 
location might lead her to focus 
on grilled cheese or gyros, while 
another might call for making 
Indian fry bread. 

“The beauty of Random Acts of 
Food is adapting to place,” she said.

Now in her second year of 

operation, Mcleod is still ironing 
out permanent schedules, locations 
and menu items. “I’m new, I’m 
green,” she said. “I’m still finding the 
balance.” 

Mcleod runs it mostly by herself, 
but has help from her mother, 
Linda Rumbolt, a retired baker, and 
occasionally other family members. 
“My husband is my driver, and I have 
my family – I’ve been really lucky to 
have my mom helping me.” 

Her sister also pitches in, 
sometimes delivering food around 
La Conner on a bicycle.

Mcleod’s biggest challenge is 
keeping her food costs down. “My 
M.O. is local and organic,” she said. 
“I try to make it affordable.” 

She tracks ingredients from local 
farms and producers like Hedlin 
Farms, Silvana Meats, LaConner 
Flats, the Breadfarm, and Lone 
Fir Farms. As a result, some new 
customers are surprised at her 
prices, which would be high for a 
taco truck but are very reasonable 
for the kind of food she creates. 

“I love helping people think out of 
the box,” she said.

Random Acts of Food has been 
parked at the La Conner Marina, 
and recently at the Morris Street 
Station through the Tulip Festival, 

and will be returning to the Marina 
in mid-May through the summer. 
The best way to keep track of 
locations is through the company 
Facebook page, which Mcleod 
updates regularly. The truck can 
also be found at local events like 
the Oak Harbor Music Festival, the 
Swinomish Salmon Festival, and 
the Antique Fair at Christianson’s 
Nursery. 

Born and raised of the Swinomish 
tribe in La Conner, she loves serving 
her community, and hopes to 
someday provide career training 
to local youth. “To be able to help 
– that’s what makes me feel good, 
when I’m giving back,” she said. “I 
want to support the community and 
be supported by it – and have fun 
doing it.”

While she would love to find 
herself in a brick and mortar 
restaurant eventually, Mcleod has 
no intention of giving up the food 
cart any time soon. “Food is good…
it’s what brings people together. If 
it’s done right all those boundaries 
disappear.”

Random Acts of Food will be at 
LaConner Marina mid-May through 
the summer. See their Facebook 
page, call (360) 550-1957, or email 
randomactsoffood@gmail.com.

Random Acts of Food offers a 
rotating menu of comfort food

Random Acts of Food owner Tessa Mcleod, with her mother Linda Rumbolt. 
photo bY JessamYn tuttle

by Jessamyn Tuttle
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Cooking
Yogurt: How to make it at home

Yogurt is a popular part 
of most diets and a good 
source for numerous health 

benefits. Making yogurt a part of 
your regular diet is a great way to 
get the abundance of probiotics, 
“friendly bacteria”, that help keep 
digestive tracts healthy. This tasty 
treat is loaded with calcium and, if 
made from animal milk, is full of 
animal protein with about 9 grams 
per 6-ounce serving. The same live 
cultures that make yogurt what 
it is also help discourage candida 
overgrowth and work to keep 
your body’s pH level in the normal 
range.

Grocery store shelves are full of 
different yogurt options varying 

homemade 
yogurt
Yields: 128 ounces
Active Time: 30 minutes
Inactive Time: 18-24 hours

Ingredients 
1 gallon milk
1 6-ounce yogurt (must have *live 
cultures* clearly labeled on the store 
bought container or you may use 
your own homemade yogurt if you 
have some leftover)

Directions
place yogurt starter on the 
counter to bring to close to room 
temperature. 
heat milk in stockpot over medium 
heat until it reaches 180-degrees.
remove stockpot from heat and 
place in a large ice bath. pay close 
attention that none of the water 
from the ice bath gets into the 
heated milk.  
cool to between 95 degrees and 
115 degrees.
temper the starter by stirring a small 
amount of the heated milk into a 
bowl with the yogurt.
stir the tempered yogurt into the 
cooled milk.
pour the entire mixture into the 
crockpot insert (not the base that 
plugs in). place a lid on the crockpot.
wrap the crockpot in towels and 
place in the oven.
turn the oven light on and close 
the door. set a timer for 8-12 hours 
for the yogurt to culture. do not 
disturb during culturing. the longer 
it cultures, the tangier the flavor.
remove from oven. pour into 
prepared jars or leave in the 
crockpot.  refrigerate for 6-8 hours.  
enjoy!

Hints
the yogurt can be strained through 
a cheesecloth after refrigeration if a 
thicker consistency is desired.
expires in approximately 10-14 days.
during the cooling process, a slight 
skin will form on the milk mixture 
if a lid is off.  stir occasionally to 
discourage skin from forming.

with the type of milk used, the 
fat-content, sweetness level and 
flavor additions like whole fruit. A 
bowl of yogurt can be livened up 
with crunchy granola or used in a 
variety of recipes as called for or to 
replace higher-fat options like sour 
cream or mayonnaise.

The prospect of “Homemade 
Yogurt” is not something that 
should induce apprehension 
or avoidance. It’s easy. Really. 
By choosing to make your own 
yogurt, you are choosing to control 
every aspect of the process and the 
end result.  

The sweetness level can be 
incorporated into the culturing 
process or added when it is ready 
to enjoy. My two young daughters 
prefer a sweeter yogurt that has 
visual evidence of sweetening - 

Finished yogurt, topped with granola and 
fruit. photo bY Kate ferrY

by Kate Ferry

supplies needed
large stockpot (6-10 quart is ideal)
crockpot insert with lid (5 quart 
minimum)
food thermometer
sterilized jars & lids
sterilization can be done one of 
two ways; placing jars and lids in 
350-degree oven for 15 minutes 
or placing in boiling water for 20 
minutes
large heavy towels

*For more photos of the yogurt 
making process, see the online article 
at www.grownorthwest.com. 

honey drizzled on top in the bowl.  
The quality and fat-content 

of the milk is at your discretion. 
I personally opted for my 
favorite local brand, Twin 
Brook Creamery’s full-fat non-
homogenized cream on top cow 
milk and grass-fed organic full-fat 
yogurt as my starter. Both are 
readily available at the Community 
Food Co-op. I have found that 
raw milk is a bit unpredictable 
and ultra pasteurized milk doesn’t 
thicken up or perform as well as 
pasteurized.

There is also the price 
consideration for homemade 
yogurt. A gallon of cow milk cost 

me $5.78 and yielded 128 ounces 
of yogurt. The same quantity of 
yogurt, local and organic, would be 
$19.96 if purchased as individual 
32-ounce containers. I purchased 
a single starter of yogurt for $2.49, 
but will be able to use my own 
yogurt, thus saving this expense, 
for future batches.

Here is my recipe for homemade 
yogurt. It’s adapted from numerous 
sources and adjusted to our tastes. 

Yogurt making requires a crockpot, food thermometer, sterilized jars and lids, milk, and 
yogurt with live cultures. photo bY Kate ferrY
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Granola: Cereal, snack bar in one recipe

Granola. That delicious 
mix of oats, dried fruit, 
seeds, nuts, coconut 

flakes, honey, chocolate chips and 
anything else you prefer to add, 
is a staple in some kitchens. It’s a 
go-to for breakfast, for lunch with 

of the butter and enjoyed their 
results, but I have not tried it.)

The crunchy granola bars you 
will want to let cool for 2-3 hours. 
If you slice into them too soon 
– as we often do – they will still 
be super delicious, but they will 
not have a crunchy texture and 
store well for the week. (If you 
like softer granola bars, then cut 
sooner.)

I hope you enjoy cooking with 

yogurt or fruit, a hurried outside 
snack, and a fun food to make. 

I am one of those people who 
used to buy the boxes of granola 
and thought they were healthy 
(well, fairly healthy). At the time, 
I had no idea just how unhealthy 
the contents of some of those 
boxes measured up. Loaded with 
sugar and uneccesary additives, 
those healthy oats and other 
ingredients get lost in the mix. 
There are a couple good brands I 
still buy if I find myself too busy 
to make granola (I favor Nature’s 
Path), but generally the granola 
recipes I use are easy, quick, and 
last a few days (sometimes we can 
stretch a week!). 

Cooking with kids in the 
kitchen  is a lot of fun, especially 
when they like what they are 
helping to cook. I make a 
variation of granola cereal and 
also crunchy granola bars. Both 
recipes can be used as a base 
and altered/added to create your 
desired granola. Ingredients 
are varied, and can include 
everything from coconut flakes 
to flaxseed and pumpkin seeds. 
A little butter and some honey 
help keep it all together as it 
cooks, and when done, it’s hard 
not to eat straight out of the oven. 
(I have had friends use almond 
butter or coconut oil in place 

Baking with kids is a lot of fun. Add some blueberries or dried fruits (or try the yogurt 
recipe on page 12) and you have a real treat! 

by Jenny Davis

your kids and young ones in your 
life! Be sure to let them get right 
in there – aprons on – and do the 
mixing, the pressing, the cutting, 
and of course, the eating! 

cookINg wIth kIds

easy granola bars
Ingredients 
2 cups rolled oats
1 cup shredded coconut
1/2 cup toasted wheat germ
3 tablespoons unsalted butter
2/3 cup honey
1/4 cup brown sugar
2 teaspoons pure vanilla extract
1/4 teaspoon salt (or less)
1/2 cup pumpkin seeds 
1/2 cup flaxseed
1/2 cup raisins
1/2 cup dried cranberries
1 cup sliced almonds

Directions
preheat the oven to 325 degrees and  
grease a 8x12 baking dish, lined with 
parchment paper. toss the oats, seeds, 
almonds, and coconut together on a 
sheet pan and “toast” them for 8-10 
minutes, until until lightly browned, 
stirring occasionally. transfer the 
mixture to a large mixing bowl and 
stir in the wheat germ, raising and 
cranberries. in a saucepan on the 
stove, bring together the butter, 
honey, brown sugar, and vanilla, 
and bring to a boil over medium 
heat. cook and stir for only one 
minute, then pour over and into the 
oat mixture, mixing well. pour the 
mixture into the pan and press firmly, 
making an even layer. bake for 25 to 
30 minutes, until light golden brown. 
cool for 2-3 hours before cutting into 
squares. store in sealed container to 
maintain freshness and crunch.

Baked granola 
cereal
follow same ingredients and 
instructions, however toss mixture 
lightly on greased cookie sheet (not 
pressed together) and bake for 20 
minutes. voila, you have granola 
cereal!

Note: add, reduce, and mix 
ingredients to yiur liking. there are 
lots of add-ins and substitutes you 
can play with. 

WANT TO SHAre recipeS 
ANd pHOTOS? Send to 
editor@grownorthwest.com.
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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. 

Freshly cut. photo bY carol Kilgore

Mama goat and her kid. photo bY bev rudd

Spikey caterpillar. photo bY JoY wilson

Flowering crabapple. photo bY Kristi hein Chickens. photo bY shaina washKow
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Raspberry fields. photo bY carol Kilgore

Wisteria sinensis at Full Bloom Farm. photo bY elisabeth marshall
Sheep in spring. photo bY carol Kilgore

Solomon’s seal. photo bY carol Kilgore

Ready for wishing. photo bY tristen wuori

Double rainbow in Everson. photo bY marY gonser
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Growing
BeeS, ButteRFLIeS And 
HuMMInGBIRdS: What to 
plant and how to attract them

The presence of bees, but-
terflies, and hummingbirds 
incites a gentle joy. Bees 

are also responsible for pollinat-
ing up to 70 percent of the world’s 
food crops, our chances of survival 
without them is highly debatable. 
Hummingbirds, besides being 
sugar and nectar addicts, are also 
very efficient mosquito eaters.  
Butterflies, well, what sort of world 
would it be without butterflies? 

We can bring these creatures 
into our gardens in many ways. 
Flowers for food, shrubs and trees 
for habitat, and a source of clean 
water are essential elements. Be 
aware that pesticides, herbicides, 

by David Pike and fungicides are very harmful to 
these creatures.

Bees
Hardy native digger bees, which 

live underground, are among the 
first to begin to forage at winter’s 
end. This year I saw them in late 
February, foraging on the early 
blossoms of the native India plum.  
Bees may have depleted their honey 
and pollen stores during winter, 
and they rely on early bloom-
ers for the first available food of 
the season. Early flowers such as 
snowdrops and crocus, which often 
bloom even before the last winter 
snowfall, are very important; 
plant them in abundance. Favorite 
early flowers of bees are winter and 
spring heath (Erica). (Commonly 
referred to as heather, though 

heather blooms later.) Heath has 
profuse and enduring flowers 
which are irresistible to hungry 
bees.  

Once spring has sprung, the bees 
shift away from the early bloomers 
to more abundant food sources. 
Apples, pears, plums, cherries, 
quince, apricots, peaches, nec-
tarines, raspberries, blueberries, 
salmonberries, thimbleberries, 
serviceberries, and blackberries are 
all dependent on bees for pollina-
tion. They are all excellent for bees 
and delicious to us. Ornamental 
flowering crabapples, plums and 
cherries are also good bee forage 
and very beautiful.  

A fun and creative way to see 
your garden is to imagine your-
self as a bee. Come summertime, 
almost any flower may bring bees.  
They are especially attracted to 
flowers in the ultraviolet spectrum, 
this means blues and purples. Yel-
low and orange flowers, such as 
sunflowers and California poppy, 
are also favored. A diverse garden 

Salmonberry flowers are popular nectar sources for bees and hummingbirds. 
photo bY david piKe

WANT TO SHAre 
YOUr pHOTOS 
ANd prOjecTS? 
Send to editor@
grownorthwest.com. 
Please include brief 
description and photogra-
pher’s name. Deadline for 
our June issue is May 21.

will attract more bees. Ideal bee 
gardens have something blooming 
from early spring to late fall. If you 
have the space, include shrubs for 
food and habitat such as service-
berry, mock orange, azalea, rhodo-
dendron, pieris, ocean spray, spirea, 
nootka rose, cascara, Oregon grape, 
flowering currant, and ceanothus.  
Apart from fruit trees, flowering 
trees such as maples, willows, and 
linden are tremendous sources of 
food for bees.

The following flowers are ab-
solute bee magnets: anise hyssop, 
bee balm (Monarda), bee’s friend 
(Phacelia), sage (Salvia), oregano, 
borage, ceanothus, caryopteris, 
lavender, and catmint.

If you are primarily a vegetable 
gardener, try letting your kales, let-
tuces, chives, a few onions, arugula, 
dill, and Mediterranean herbs to go 
to flower.  You will attract bees and 
beneficial insects to your veggie 
garden.

Late season flowers such as 
asters, chrysanthemums, sunflow-
ers, salvia, fireweed, sedum, and 
goldenrod can help fill in the last 
critical months before winter. 

 
Butterflies

Although adult butterflies are 
often drawn by the same nectar 
bearing flowers as bees, in the 
caterpillar stage of life they need 
to eat plants, and you can expect 
to see some chewed leaves. The 
best plants for butterflies are native 
plants because butterflies have 
evolved to specifically depend on 
them. Trees are excellent for but-
terflies, providing caterpillar food 
and cover from predators. Good 
trees for butterflies are madrona, 
maple, alder, birch, dogwood, 
apple, cherry, cottonwood, oak, 
aspen, and willow.  

A few examples of shrubs 
which are good for butterflies 
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(and caterpillars) are serviceberry, 
oceanspray, rhododendron, Oregon 
grape, thimbleberry, salmonberry, 
mock orange, azalea, salal, wild 
rose, elderberry, spirea, lilac, and 
blueberry.

Flowers which serve as hosts for 
butterflies in the caterpillar stage 
of life are native thistles, pearly ev-
erlasting, angelica, bleeding heart, 
cow parsnip, lupine, stinging nettle, 
violet, borage, sunflower.

Brightly colored flowers in yel-
low, orange, pink, or purple are 
most popular to adult butterflies.  
Plant clumps of perennials such 
as yarrow, aster, daisy, campanula, 
astilbe, coreopsis, coneflower, bee 
balm, phlox, black-eyed Susan, 
sedum, verbena, kinnikinnik, 
heather, wild strawberry, twinberry, 
and honeysuckle. Try colorful an-
nuals such as alyssum, calendula, 
cosmos, sweet William, sunflowers, 
marigold, and zinnia.

For veggie gardeners, herbs such 
as mint, oregano, sage, and thyme 
attract adult butterflies. Your broc-
coli, carrots, kale, and radishes can 
be food for hungry caterpillars if 
you are generous enough to share.

Hummingbirds
A hummingbird is perched out-

side my kitchen window in a salm-
onberry thicket. It intermittently 
buzzes up to a feeder hanging from 
the eave of the house for a snack.  

However, it also feeds voraciously 
on the flowers of the salmonber-
ries, even favoring them over the 
feeder. There is nutrition in flower 
nectar beyond that which sugar wa-
ter provides.

Western Washington has Anna’s, 
and Rufous hummers. Besides 
flowers for food, they need trees 
and shrubs for protection and nest-
ing sites. They can often be seen 
perching on a branch, waiting to 
nab insects (including mosquitoes) 
in mid air. Many of the trees and 
shrubs I’ve already listed for bees 
and butterflies are also attractive 
to hummingbirds. Early blooming 
shrubs such as salmonberry, elder-
berry, and twinberry are important.

Tubular shaped flowers are 
specifically designed for humming-
birds, or is it the other way around? 
They are most attracted to red and 
orange. They love honeysuckle and, 
most interestingly, chives. When 
my chives bloom, the humming-
birds battle over them. To grow a 
hummingbird banquet, try these 
flowers: Fuchsia, columbine, goat’s 
beard, camas, delphinium, bleeding 
heart, fireweed, iris, lily, lupine, 
penstemon, foxglove, goldenrod, 
crocosmia, petunia, daylily, bee 
balm, phlox, peony, oriental poppy, 
red-hot poker, and coral bells.

In a diverse garden full of flow-
ers and busy bees, butterflies, and 
hummingbirds, symbiosis abounds. 

The immobile flowers provide 
nectar and pollen, while the winged 
creatures provide pollination. 
When we plant gardens, we par-
ticipate in the symbiosis: growing 
plants, feeding pollinators, and 
receiving joy in return.

Butterflies are attracted to damp areas 
such as dripping faucets and spring pud-
dles (above photo bY david piKe) and 
brightly colored flowers (photo at right 
bY carol Kilgore).



18           May 2015grow Northwest



Multi-use herbs: A few favorite 
varieties for medicine, health

Everyone has their favorite 
herbs. Some folks enjoy 
flowers for beauty and to 

attract birds and pollinators, some 
want herbs to add flavor in their 
cooking. As an herbalist, I’m always 
looking for not only beauty and 
taste, but medicine as well. Did 
you know that most of our com-
mon tasty herbs are medicinal? 
Here’s a list of a few of my personal 
favorites. 

Fennel (Foeniculum vulgare) 
Fennel is a hardy perennial. It 

grows to 4-8 feet tall, has feathery 
looking leaves and clusters of yel-
low flowers. It needs a fair amount 
of room as it will send plants up 
from the ground via the roots. All 
parts of the plant taste like anise. It 
makes a brilliant butterfly and bee 
attracting addition to any garden. 
I use the leaves and flowers in 
summer salads and make an oxy-
mel each year for micro nutrient 
packed shrubs. In the late summer, 
I gather the seeds to make an elixir 
for use as a carminative. Carmina-
tive herbs help to dispel gas from 
the body. Yay team! Breastfeed-
ing mamas can eat fennel to help 
relieve their baby’s gas pains.  I love 
planting calendula around fennel. 
They are friendly companions in 
both beauty and pollinator attrac-
tion. 

Calendula (Calendula officinalis)
A medicinal oil or witch hazel 

extract of the flowers applied to 
the skin help reduce the pain and 
inflammation of wounds, in par-
ticular slow healing wounds. The 
medicine is powerful yet gentle. 
It’s helpful in treating hemor-
rhoids, varicose veins, eczema and 
psoriasis. This is the herb I used in 
a salve along with comfrey to help 
prevent skin irritation and soothe 
my mom’s skin during her chemo 
and radiation treatments. Her doc-
tor and nurses were amazed at how 
healthy her skin stayed through it 
all. 

Comfrey (Symphytum officinalis)
 Comfrey has a bad rap as a 

plant that spreads like wildfire. In 

by Suzanne Jordan
my experience, it doesn’t spread 
that much unless it’s tilled, bits of 
root stay on the blades, and then 
is deposited in other parts of the 
garden or property. Comfrey is 
one of my favorite go to herbs as 
it heals all soft tissue. That means 
skin, ligaments, tendons, muscles. 
It contains a chemical called 
allantoin. Allantoin is used in 
shampoos, conditioners, and other 
bath and body products as a superb 
moisturizer and skin protector. The 
stems of comfrey contain more 
allantoin than the leaves. When I 
make a comfrey/calendula salve, I 
use mostly the thick stems for the 
best medicine with some leaves 
thrown in for a nice green color. I 
plant comfrey in all my hugelkultur 
beds and cut it back several times a 
year. It has the delightful ability to 
pull minerals from deep in the soil 
and bring them up into the leaves. 
As the plant is cut and left in the 
garden to decompose, the minerals 
are deposited to the top layer of the 
soil for all the plants to utilize. Next 
to my comfrey patch is my mint 
patch.

Mints
All varieties of mints contain 

a surprising amount of micro 
nutrients including calcium, potas-
sium and iron. I have spearmint 
growing that I dug out of my Great 
Aunt Mary’s garden years ago. She 
passed away almost a decade ago 
at a week shy of her 100th birth-
day. She is the wonderful lady who 
started me on my herbal adventure 
when I was a little girl. I owe my 
livelihood and love of plants to her 
mentoring. The stock of spearmint 
I dug up from her garden is over 
70 years old. I bring starts of it to 
wherever I move, and give roots 
to my apprentices to grow in their 
gardens. One of my favorite things 
to do with my Aunt Mary’s spear-
mint is to crush a few sprigs in my 
lemonade in the summer. Steeping 
for just a few minutes releases the 
incredibly fresh taste and nutrition-
ally vibrant nutrients. The vitamins 
C and B complexes and bioflavo-
noids are lost in drying and cook-
ing, so I try to use my herbs fresh 
whenever possible. Bioflavonoids 
are antioxidants found in plants. 
They are the natural pigments that 
give fruits and vegetables their 

color. They can prevent permanent 
damage caused by the oxidative 
effects of free radicals, and increase 
the possibilities of good cellular 
recovery. Bioflavonoids are capable 
of increasing bodily health by sup-
porting strong cell formation, con-
tributing to cardiac and eye health. 
Bioflavonoids have anti-allergic, 
anti-inflammatory, anti-mutagenic, 
anti-carcinogenic, and anti-mi-
crobial effects. One of my favorite 
ways to preserve the bioflavonoids 
in plants is to make herbal honeys. 
Mint infused local honey is a crowd 
pleaser! The honey can be used in 
raw foods, on toast, drizzled over 
yogurt; the list is as long as you 
want to make it! 

Rosemary (Rosmarinus officinalis)
Rosemary’s medicine is epic! 

It is antibacterial, antifungal, and 
antiviral, and an aromatic herb 
that, when ingested, is excreted 
through the lungs. This means that 
its medicine goes right where it’s 
needed when a person is congested 
and/or has a sinus infection. It 
helps to disinfect the lungs, open 
up the bronchia, and get the junk 
out! In addition, rosemary is 
antifungal. A foot soak in diluted 
rosemary vinegar is an excellent 
remedy for athlete’s foot. Com-
mon garden sage, Salvia officinalis, 
thyme, Thymus spp., and oregano, 
Oregano vulgare, all embody the 
same medicine. That’s good news! 
Did you know that you can make a 
witch hazel tincture of these herbs 
for a facial toner that is beneficial 
for all skin types? 

Bee Balm (Monarda fistulosa)
We need to plant herbs that feed 

the bees. Bee balm is an attrac-
tive perennial in the mint family 

that lives up to its name. The bees 
love it! Bee balm leaves have a very 
spicy, pungent odor and taste. It’s 
one of my favorite go-to plants for 
its antiviral medicine. An oxymel 
made from bee balm is good to 
have on hand any time of year. 

I’ve thrown out a lot of medicinal 
remedy terms: elixir, oxymel, witch 
hazel tincture, herb infused honey, 
and shrubs. What are these and 
how do we make them? An elixir 
is made with equal parts brandy 
and honey. An oxymel is made with 
equal parts apple cider vinegar and 
honey. With both remedies, you get 
the medicine AND the nutrients 
of the plants. Simply cut the plant 
up as fine as possible (you’ll get 
stronger medicine this way), loosely 
pack a jar three-quarters of the 
way full, and add your brandy and 
honey for the elixir, and ACV and 
honey for the oxymels. Fill the jar 
up to the top with the liquids, put 
on a lid, and let it sit for 3 weeks, 
then strain. To make a witch hazel 
tincture, cut the herb and fill the 
jar as with the elixir, then fill the 
jar with witch hazel. Let it sit for 

3 weeks, then strain. Herbal witch 
hazel tinctures pull the medicine 
only from a plant and are solely 
for external use. With an herbal 
infused honey, fill your jar 3/4 way 
with your minced herbs, fill the 
jar with honey, and let it sit for a 
month. In order to strain the herbs 
from the honey, you’ll need to place 
the jar with the lid on in a pan 
of water. Heat the water until it’s 
steaming, then turn the heat down 
to medium low. Let the honey sit in 
this hot water for about 10-15 min-
utes until it is thin and pourable. 
Strain and enjoy! Honey pulls out 
the medicine and micronutrients 
of the plans and preserves them for 
long term. A shrub is a bit of your 
oxymel in fizzy water. It’s a tasty 
medicinal treat that everyone will 
love!

Hungry for more? Visit Cedar 
Mountain Herb School for work-
shops, harvest intensives, and 
apprenticeship programs at www.
cedarmountainherbs.com. Until 
next time, I leave you (with a big 
spring smile on my face!) as always, 
Wild About Plants!

wIld aBout plaNts

Calendula is beautiful and also helpful in caring for wounds. A medicinal oil or witch 
hazel extract of the flowers applied to the skin help reduce the pain and inflamma-
tion, particularly of slow healing wounds. photo courtesY of harmonY fields
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Farmers 
Markets
Farmers Market season is 

officially here, bringing 
farmers, food produc-

ers, crafters and other vendors 
together in local communities. 
Large or small, weekday or week-
end, new or long-standing, each 
market offers its own unique take 
on the many growers and makers 
who live and work here. 

Following are some of the 
markets taking place in our 
northwest corner. Please keep 
in mind additional information 
may be posted on our website as 
other market information is con-
firmed this month. (Any other 
markets wishing to be listed can 
submit information to editor@
grownorthwest.com.) Most mar-
kets have websites and Facebook 
pages, and are updating regularly 
as the season progresses, includ-
ing listing  participating vendors 
throughout the season. Stay 
tuned and enjoy!

Terra Verde, of Everson, offers a variety of produce at the Bellingham Farmers Market.  photo bY andY porter

WHATCOM
Blaine Gardeners Market: For 

information about this season’s 
schedule contact (360) 332-6484.

Bellingham /Fairhaven 
Farmers Market: The Belling-
ham Farmers Market opened its 
23rd season on April 4 and will 
be open each Saturday through 
Dec. 19 from 10 a.m. to 3 p.m. 
at Depot Market Square. Demo 
Days, co-sponsored by Sustain-
able Connections, takes place the 
second Saturday of each month 
and shows simple ways to prepare 
seasonal products and take ques-
tions from shoppers. Kids vend-
ing day is held the last Saturday 
of each month, and other special 
events are held throughout the 
season. The market is also ex-
panding its Fresh Bucks program, 
which matches up to $10 in EBT 
(food stamp) benefits with the 
purchase of fresh, local food. 

The Fairhaven Farmers Market, 
held on Wednesdays, starts June 
3 and runs through Sept. 30 from 
noon to 5 p.m. on the Village 
Green. For more information, see 
www.bellinghamfarmers.org. 

Ferndale Public Market: The 
Ferndale Public Market is chang-
ing its schedule and location this 
season, moving from its previous 
date of Saturdays to now Sundays 
from 2 to 7 p.m. Formerly held at 
the Centennial RiverWalk Park, 
the market’s new home is on the 
lawn between The Boys and Girls 
Club and The Old Settler’s Vil-
lage. The market starts June 7 and 
runs through Oct. 11. For more 
details, see www.ferndalepublic-
market.org.

Lynden Farmers Market: The 
Lynden Farmers Market returns 
for the season on June 18, open 
Thursdays from noon to 5 p.m. 
through Oct. 29 at 324 Front 
Street. The Lynden Farmers 
market is a sister project to non-
profit A Rocha’s local watershed 
projects and Five Loaves Farm. 
To become a vendor and for more 
information about the market, 
contact Dave Timmer at dave.

timmer@arocha.org or visit 
http://lyndenfarmersmarket.com.

The Twin Sisters Market: 
The Twin Sisters Market is a new 
market that will run Saturdays 
starting June 6 through Oct. 31 
in Nugents Corner and Kendall. 
The market is a mobile market 
stand supported by 10-plus farms 
from the Nugents Corner/South 
Fork area, and will be set up 
just east of Dodson’s IGA (3700 
block of Mount Baker Highway) 
from 9 a.m. to 1 p.m. and then 
at a location in Kendall (to be 
determined) from 3 to 6 p.m. 
Participating farms currently  in-
clude Bonnie Bray Farm, Chubby 
Bunny Farm, Coyote Bank Farm, 
Foothills Flowers, Mariposa 
Farm, Old Growler Farm, Pa-
chamama Organics, Slanted Sun 
Farm, Wildrye Farm, and Small 
Acres. For more information, 
contact Chris Elder at osoelder@
gmail.com. 

SKAGIT
Anacortes Farmers Market: 

The Anacortes Farmers Market 
officially opens for the season 

on May 9 and will be open each 
Saturday through Oct. 24 from 9 
a.m to 2 p.m. at the Depot, 611 R 
Avenue. For more information, 
see www.anacortesfarmersmar-
ket.org.

Bow Little Market: The Bow 
Little Market will hold its first 
event of the season during a swap 
and sale on Saturday, May 2 at 
the Belfast Feed Store. The season 
officially starts its 6th Season on 
Thursday, June 11, and will oper-
ate from 1-6 p.m. each Thursday 
through Sept. 3 at the Belfast 
Feed Store, 6200 N. Green, (just 
south of Bow Hill Road along Old 
Hwy 99). Special events include 
Yard Sales on July 2 and Aug. 6 
(participants pay a $10 fee) and 
a special Fiber Day is scheduled 
for Aug. 20. Other events include: 
Community Market, Saturday, 
Sept. 12 at Alger Community 
Hall; Harvest Market & Food 
Swap, Saturday, Oct. 3 at Belfast 
Feed Store; and Holiday Market, 
Saturday, Nov. 14, at Beau Lodge, 
17581 Wood Rd. Bow. Kids  activ-
ities are offered weekly in July and 
August, and children can vend for 
free at any time. The market also 
accepts  EBT/SNAP and offers 
“Double Up Bucks” matching 
money spent with EBT cards up 
to $10 per market visit. For more 
information, contact (360) 724-
3333, bowlittlemarket@yahoo.
com, or visit bowlittlemarket.
wordpress.com. 

Burlington Summer Nights: 
The Burlington Summer Nights 
Farmers Market will be held Fri-
days starting July 10 through Aug. 
28, from 5-9 p.m. Live music will 
be from 7-9 p.m. The market is 

A look at what’s happening in your 
community this season
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free to vendors. Any farmers and 
producers interested in vending 
should contact Margaret Fleek at 
mfleek@burlingtonwa.gov.

Marblemount Commu-
nity Market: Marblemount will 
hold its community market the 
second Sunday of the month 
June through September at 
the Marblemount Community 
Hall. To confirm details, or for a 
vendor application, see marble-
mountcommunityhall.org or 
contact Market Manager Christie 
Fairchild at (360) 853-8388.

Mount Vernon Farmers 
Market:  This season the Mount 
Vernon Farmers Market will offi-
cially operate at the new Water-
front Plaza in downtown Mount 
Vernon. The market season opens 
May 23 and extends to Oct. 17, 
running every Saturday from 9 
a.m. to 2 p.m. The Wednesday 
Market will continue at the Skagit 
Valley Hospital Kincaid Entrance 
lawn, starting June 1 and running 
weekly from 11-4 p.m. through 
Sept. 30. Kids activities, cooking 
demos, and special activities will 
be held throughout the season. 
For more information, contact 
market managers Jodie Buller and 
Jill Quanstrom at mvfarmer1@
gmail.com, or visit www.mount-
vernonfarmersmarket.org. 

Sedro-Woolley Farmers Mar-
ket: The first day of the season is 
Wednesday, May 20. The market 
will run from 3 to 7 p.m. through 
September, at Hammer Heritage 
Square, corner of Ferry and Met-
calf streets. For more informa-
tion, visit http://sedrowoolley-
farmersmarket.com or call (360) 
202-7311.

SNOHOMISH
Arlington Farmers Market: 

The Arlington Farmers Markets 
kicks off the season July 11 and 
is open every Saturday through 
Sept. 26 from 10 a.m. to 3 p.m. 
at Legion Park, 114 N Olympic 
Ave. For more information, visit 
their new website at http://www.
afmwa.com.

Edmonds Museum Summer 
Market: This market will be held 
Saturdays, June 20 through Oct. 2 
from 9 a.m. to 3 p.m. (except July 
4 and August 15) on 5th Street 
from Main at the fountain to Bell 
and east up Bell Street around 
Centennial Plaza. The Garden 
Market is held Saturdays, May 2 
through June 15 from 9 a.m. to 2 
p.m. in the Public Safety parking 
lot at 5th and Bell in Downtown 
Edmonds. For more information, 
visit www.historicedmonds.org/

summer-market/.
Everett Farmers Market: 

Starting on Mother’s Day Sunday, 
May 10, the Everett Farmers Mar-
ket will be open Sundays 11 a.m. 
to 4 p.m. through Oct. 18. at 1600 
W Marine View Drive in Everett. 
Master Gardeners are on hand 
each week to answer questions, 
and EBT, WIC/Senior and FMNP 
are offered. For more informa-
tion, visit everettfarmersmarket.
net.

Friday Farmers Market Ever-
ett Mall (South Everett Farmers 
Market): The third season of the 
Friday Farmers Market Everett 
Mall takes place Fridays, June 12 
through Sept. 25, from 3 to 7 p.m. 
For more information, see friday-
farmersmarketeverettmall.com.

The Market at Potala Place: 
This  new, year-round market 
and local foods retail space is still 
under construction and prepar-
ing for a summer opening at 2900 
Grand Avenue in Everett. Local 
farmers and vendors interested 
in attending can contact Market 
General Manager Alicia Moreno 
at (425) 610-7113 or alicia@pota-
lafarms.com.  

Marysville Farmers Mar-
ket: This new market officially 
opens Saturday, June 27 at 1035 
State Avenue (next to City Hall). 
Hours will be every Saturday 
from 10 a.m. to 2 p.m. through 
the summer. A meet and greet 
event has been scheduled for May 
27. For more information, see 
www.marysvillefarmersmarket.
blogspot.com.

Mukilteo Farmers Market: 
The Mukilteo Farmers Market 
will be open Wednesdays, June 
through September from 3 to 
7 p.m. at Lighthouse Park, 609 
Front Street (next to the ferry 
dock). For more information, see 
www.mukilteofarmersmarket.org. 

Port Susan Farmers Market: 
Opening earlier this year, the Port 
Susan Farmers Market kicks off 
Friday, June 5 and will be open 
every Friday through Oct. 16. 
The market will be located at the 
corner of State Route 532 and 
88th Street in the Viking Vil-
lage. Hours will be 2 to 7 p.m. in 
June through August and 2 to 6 
p.m. in September and October. 
For more information see www.
portsusan.org, e-mail or call Les-
lie at (360) 202-3932 or leslie@
portsusan.org.

Snohomish Farmers Market: 
The Snohomish Farmers Market 
kicks off with a Spring market on 
Thursdays, May 7 through June 
25 from 3 to 7 p.m. The Summer 
Market dates continues on Thurs-

days, July 2 through Aug. 20 from 
3 to 7:30 p.m. The Fall Market 
runs Thursdays, Aug. 27 through 
Sept. 24 from 3 to 6:45 p.m. The 
location is at Pearl Street and 
Cedar Avenue in Downtown 
Snohomish. WIC and Senior 
FMNP, and SNAP EBT accepted. 
For more information, see www.
snohomishfarmersmarket.com or 
contact Manager Karen Erickson 
at (425) 366-1171.

Sultan 1st Saturday Market: 
For  information, contact grow-
waevents@gmail.com or (360) 
789-2146, or stop by GROW 
Washington for more informa-
tion. 

Whitehorse Farmers Market: 
This new farmers market in Dar-
rington is taking shape at 1080 
Seeman Street, next to the Home-
town Bakery Cafe. Local vendors, 
makers and producers are wanted 
for this season. For more infor-
mation, call (360) 488-3230. 

ISLAND
Bayview Farmers Market: 

This market is open for the 
season every Saturday through 
Oct. 31 from 10 a.m. to 2 p.m. 
at Bayview Corner, at Highway 
525 and Bayview Road (follow 
the large farmers market sign). 
For more information, see www.
bayviewfarmersmarket.com.

Clinton Thursday Market: 
The market will be held July 
2 through Aug. 27. For more 
details, see www.clintonthursday-
market.com. 

Coupeville Farmers Market: 
Open Saturdays through October 
from 10 a.m. to 2 p.m. on the 
Community Green next to the 
Coupeville Library and municipal 
parking lot (off Alexander Street). 
For more information, contact 
Market Manager Peg Tennant at 
coupevillemarket@aol.com or 
(360) 678-4288. 

South Whidbey Tilth Farmers 
market: Opening day for South 
Whidbey Tilth’s Farmers’ Market 
is Sunday, May 3. The opening 
chime is 11 a.m. and at noon 
Island Strings performs as danc-
ers weave festive ribbons around 
a May Pole. SNAP cards are 
welcome. In it’s 44th season, the 
market is open every Sunday until 
the end of October. Hours are 11 
a.m. to 2 p.m. at 2812 Thompson 
Road, off SR 525, between Free-
land and Bayview Corner. New 
vendors are welcome. For more 
information see www.southwhid-
beytilth.org/market.html.

Oak Harbor Farmers Mar-
ket: For details, contact Market 

Manager Peg Tennant at oakhar-
bormarket@yahoo.com or (360) 
678-4288. 

SAN JUAN
Lopez Island Farmers Mar-

ket: Lopez kicks things off May 
16 and is open every Saturday 
through Sept. 12 from 10 a.m. to 
2 p.m. in Lopez Village. For more 
information, visit lopezfarmer-
smarket.com or contact Lopez 
Island Farmers Market Associa-
tion, P.O. Box 841, Lopez Island, 
WA 98261. 

Orcas Island Farmers Market: 
Orcas Island Farmers Market is 
open from 10 a.m. to 3 p.m. every 
Saturday from the first weekend 
in May to the last weekend of 
September on the Village Green 
in the heart of Eastsound. During 
October and through most of No-
vember, the Market meets from 
11 a.m. to 2 p.m. at Oddfellows 
Hall. For more information, visit 
orcasislandfarmersmarket.org.

San Juan Farmers Market: 
The San Juan Farmers Market 
is held every Saturdays from 10 
a.m. to 1 p.m.  through the end 
of October at the remodeled 
Brickworks in Friday Harbor, 

at Nichols Street and Sunshine 
Alley. Hours are reduced to 
twice monthly in November and 
December, and then the first 
Saturday in January, February and 
March. For information about 
vending, or for more details, see 
www.sjifarmersmarket.com or 
contact manager@sjifarmersmar-
ket.com.

WANT TO SHARE 
YOUR EVENTS? 

Submit information to editor
@grownorthwest.com. 
Next issue: June 2015

deadline: May 21
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Mt. Baker Plant Sale: friday and saturday, 
may 1-2. horticulture students will be sell-
ing flowering annual plants, large tomato 
plants, herbs, vegetable starts and hanging 
baskets that have been raised over the past 
six months. friday hours 3 to 6 p.m. saturday 
hours 10 a.m. to 4 p.m. mount baker high 
school, deming.

Growing Veterans Plant Sale: wednesdays 
through saturdays, until may 16. starts in-
clude 84 different varieties of tomatoes, lots 
of peppers, tomatillos, beans, peas, beets 
and much more. 10 a.m. to 4 p.m. growing 
veterans main farm, 6458 martin place, lyn-
den. see growingveterans.org.

Arlington FFA Mother’s Day Plant Sale: 
friday through sunday, may 1-3. fuchsia, 
geraniums, vegetables, over 10 varieties of 
tomatoes, baskets and more. 9 a.m. to 5 p.m. 
arlington high school, 18821 crown ridge 
blvd, arlington. 

Lake Stevens High School FFA Plant Sale: 
friday and saturday, may 1-2 and 7-9. a va-
riety of plants, hanging baskets, container 
gardening and more. hours are 7:30 a.m. to 
3 p.m. may 1, 7 and 8; 9 a.m. to 3 p.m. may 
2 and 9. lake stevens high school green-
house, 2908 113th ave. ne.

Birchwood Garden Club Annual Plant 
Sale: saturday, may 2. wide variety of annu-
als, perennials and specialty plants, shrubs, 
vines, vegetable starts and much more. pro-
ceeds support the beautification of many lo-
cal public gardens. 9  a.m. until noon at the 
bellingham public library, lower level lec-
ture room, 210 central avenue, bellingham. 
see www.birchwoodgardenclub.org. 

Snohomish County Master Gardener 
Foundation Plant Sale: saturday, may 2. 
more than 5,000 tomatoes starts, 4,000 
herb and vegetable starts, perennials, native 
plants, trees, shrubs, ground covers, peren-
nials, living garden art. master gardeners will 
be available to answer questions. 9 a.m. to 2 
p.m. wsu snohomish county extension, mc-
collum park, 600 128th st. se, everett. (425) 
357-6010, www.snomgf.org.

South Whidbey Garden Club Plant Sale: 
saturday, may 2. dahlias, plants, vegetable 
starts, garden items, yard art, books and raf-
fle items. garden club members will answer 
questions. proceeds help south whidbey 
beautification and educational programs 
and scholarships. 10 a.m. to 2 p.m. highway 
525, north of sebo’s hardware. (360) 341-
4325.

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

Monroe High School FFA Plant Sale: every 
saturday in may from 9 a.m. to 3 p.m. (ex-
cept for memorial day weekend). annuals, 
perennials, baskets, vegetable starts and 
more. 17001 tester road, monroe. contact 
carusov@monroe.wednet.edu or (360) 804-
4686.

Cinco De Mayo Auction and Dinner, ben-
efit for Sean Humphrey House: saturday, 
may  2. bellewood farms, lynden. tickets 
available at bellewoodfarms.com. 

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, mount vernon. 

4th Annual Bow Little Market Garden 
Sale and Swap: saturday, may 2. noon - 3 
p.m. alger community hall, 17835 parkview 
lane, alger. lots of perennial plants, seed 
and starts for swap and sale. friday creek 
habitat stewards & skagit conservation 
district will give away native plants. help 
yourself to the free pile or bring contribu-
tions for it. music 1 - 3 p.m. native plant class 
available. sponsored by chuckanut transi-
tion, skagit conservation district and friday 
creek habitat stewards. see www.bowlittle-
market.wordpress.com.

Livestock Fencing and Off-Stream Wa-
tering: saturday, may 2. Join snohomish 
conservation district farm planner brett 
de vries as he discusses options for fencing 
and off-stream watering that protect your 
animals and keep streams clean and healthy. 
free. 10:30 a.m. to noon. skagit farmers sup-
ply, 8815 272nd st nw, stanwood. 

11th annual Bellingham Procession of 
the Species: saturday, may 2. all welcome 
to participate in costume. line up begins 
at 3:30 p.m. behind the bellingham library. 
three rules apply: no written or spoken 
words, no live animals, and no motorized 
vehicles. gather at maritime heritage park 
for closing activities. for more procession 
events, 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 nurs-
ery, marysville, www.sunnysidenursery.net.

2015 Annual Rhododendron Truss Show: 
saturday, may 2. see a fabulous display of 
rhododendrons that are being grown lo-
cally. free event at 10 a.m. presented by the 
american rhododendron society’s pilchuck 
chapter. sunnyside nursery, marysville. 
www.sunnysidenursery.net.

Applique Beading with Lummi Artist Ear-
line Hanson: saturday, may 2. earline will 
demonstrate the art of sewing beads onto 
leather using the colors and pattern of the 
native american medicine wheel. audience 
members will be able to make their own pin 
or barrette. space is limited. free program. 
11 a.m. to 1 p.m. blaine library, 610 3rd 
street, (360) 305-3637.

Wind Poppy Nursery Plant Sale Fund-
raiser for Pioneer Meadows: saturday and 
sunday, may 2-3. this year the farm’s annual 
spring sale will be held at pioneer meadows 
montessori for a school fundraiser. flower-
ing perennials, grasses, and hanging bas-
kets will be available, and the elementary 
children will sell tomato starts and refresh-
ments. 10 a.m. to 3 p.m. 2377 douglas road, 
ferndale.

Rome Grange Community Pancake 
Breakfast: sunday, may 3. featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee. 
biscuits and gravy available, too. meet and 
greet local politicians, as they serve you cof-

fee 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 informa-
tion call (360) 739-9605.

Celebrate Moms with Garden Spot Style: 
may 3-10. spring flowers are blooming! be 
sure to bring your special lady on mother’s 
day for a nursery tour, while we serve coffee 
and decadent cake in the garden. garden 
spot nursery, belingham. 
 
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 demon-
stration 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 
per person. 6:30 p.m. cordata co-op, bell-
ingham. register at (360) 383-3200.

Bookworms Gardening Club: wednes-
days, may 6 and 20. Kids plan, plant, tend, 
and harvest their garden in the library 
backyard while learning about the natural 
world around them. Kids under 10 must be 
accompanied by an adult. club meets on 
the 1st and 3rd wednesday of each month 
during the spring and summer. 4 p.m. dem-
ing library, 5044 mt. baker highway, (360) 
305-3600.

Birchwood Garden Club’s May Meet-
ing: Rain Gardens with Janaki Kilgore: 
wednesday, may 6. Janaki’s company, won-
der-flora, specializes in the rain garden field 
for both commercial and residential clients. 
she will present advantages, requirements, 
spectacular examples, setup and mainte-
nance. 7 p.m. whatcom museum rotunda 
room, 121 prospect street, bellingham.
birchwood garden club’s membership is 
open to anyone in whatcom or skagit coun-
ty.  see www.birchwoodgardenclub.org.  

Growing Groceries: The Kitchen Garden 
Herbs: wednesday, may 6. learn the practi-
cal side of growing herbs at home with herb-
grower extraordinaire eaglesong evans 
gardener. each student will go home with 
an herb for their garden. cost is $15 per per-
son. 6:30-9:30 p.m. wsu snohomish county 
extension’s cougar auditorium in mccollum 
park, 600 128th st se, everett. register on-
line at growherbs.brownpapertickets.com 
or download the form at snohomish.wsu.
edu/growherbs and mail with your check. 
for more information, contact Kate halstead 
at (425) 357-6024 or khalstead@wsu.edu. 

Basics of Sewing w/ Eliza Andrews: 
wednesday and thursday, may 6-7. get fa-
miliar with your own machine while sewing 
reusable cloth napkins. learn how to wind 
a bobbin, thread the machine, and cut and 
sew fabric. 6-8 p.m. $50 per person. ragfin-
ery, 1421 n forest st, bellingham. (360) 738-
6977, ragfinery.com.

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. 

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

 Tuesdays, May 5, 12 and 19: this three-session demon-
stration course covers – canning 101 with susy hymas 
– covers the techniques and equipment you will need to 
safely can fruit, quick pickles, salsa, and jams, as well as 
pressure can vegetables, seafood, and meats. instructor 
susy hymas has been a certified master food preserver 
for over 15 years. $59 per person. 6:30 p.m. cordata co-op, 
bellingham. register at (360) 383-3200.

Canning 101

Good Pickin’s

Using Tunnels & Hoophouses

Grilling Recipes for Memorial Day

Saturday, May 9: use of 
high tunnels and hoop 
houses can bring you 
success in crops that of-
ten fail out in the open. 
discuss hoop house 
construction, planting, 
pruning and training, 
and management issues. 
10:30 a.m. free. cloud mountain farm center, everson. 
(360) 966-5859, www.cloudmountainfarmcenter.org.

Wednesday, 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.gretch-
enskitchen.com.
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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. 

Cloud Mountain Farm Center Speaker Se-
ries: On Farm Compost: thursday, may 7. 
on-farm compost production offers farmers 
an opportunity to create a high quality soil 
amendment out of local wastes, and reduce 
farm input costs with a low level of labor. 
to ensure farmers have access to current 
technology and understand how to create 
effective compost systems, chris henderson 
of small acres and cloud mountain farm 
center will host andy bary for this 3-hour 
interactive discussion. there will be working 
compost piles on site with easy to replicate 
aeration systems for attendees to view. 2-5 
p.m. cloud mountain farm, everson. 

French-Milling Soaps: Fun and Fancy with 
Liz Moncrief: thursday, may 7. take your 
natural soap to the next level. french milling 
soaps have no impurities, smoother than 
normal soap, lasts many times longer, and 
consistent in fragrance, color, and texture. 
5:30pm-7:30 p.m. ages teen to adult. class 
fee is $67 ($8 supply fee paid to instructor). 
register with burlington parks and recre-
ation dept. at 755-9649.

Mother’s Day Upcycled Flower Demo: fri-
day, may 8. watch molly chambers demon-
strate a variety of flower making techniques 
using upcycled garments, ribbons, lace, and 
other odds and ends. 2:30-4 p.m. free. rag-
finery, 1421 n forest st, bellingham. (360) 
738-6977, ragfinery.com.

The Bounty of this Place: Glacier Peak 
High School Student-led Farmers Market: 
friday and saturday, may 7-8. friday 2:30 
to 7 p.m. and saturday 12:30 to 4 p.m. veg-
etable and flower starts, art, baked goods, 
soap, candles and bath products. students 
created many of the plants and items for 
sale. glacier peak high school, 7401 144th 
place se, snohomish. proceeds will benefit 
the future farmers of america - supervised 
agricultural experience.

No-Sew Braided Rugs w/ Kirsten Wert: 
saturday, may 9. this four strand technique 
eliminates the need for sewing braids to-
gether and results in a sturdy rug able to 
withstand the modern washer and dryer. 
2-3:30 p.m. $5. ragfinery, 1421 n forest st, 
bellingham. (360) 738-6977, ragfinery.com.

Nuno Felted Scarf w/ Donna Hunter: tues-
day, may 12. make a soft, drapeable scarf 
by felting wool onto a light woven fabric of 
silk, rayon or cotton. 1-5 p.m. $35. ragfinery, 
1421 n forest st, bellingham. (360) 738-
6977, ragfinery.com.

Alterations and Mending w/ Teresa Rem-
ple and Rachel Taylor: wednesday, may 
13. in this practical skills class learn to sew a 
button onto a garment, hem pants or a skirt, 
and how to apply a patch. 1-3 p.m. $20. rag-
finery, 1421 n forest st, bellingham. (360) 
738-6977, ragfinery.com.

Friends of the Deming Library Spring 
Book and Plant Sale: friday and saturday, 
may 8-9, 15-16. a super selection of plants to 
add to your spring garden. money raised at 
this sale goes to the friends of the deming 
library to pay for deming library building 
maintenance and library programs. 10 a.m. 
to 4 p.m. book sale open during the week 
days may 11 through 14 for self service. 
deming library, 5044 mt. baker highway, 
(360) 305-3600.

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. hov-
ander homestead park, ferndale. 

Skagit County Master Gardener Sale: 
saturday, may 9. over 2,500 tomatoes (39 
varieties), veggie and flower starts, native 
plants, perennials, herbs, trees, shrubs, and 
mother’s day gifts. educational booths, art, 
food, plant and other vendors. master gar-
dener help with gardening questions. re-
cycle your used plant pots. enjoy early day 
gas engines, classic tractors and antique 
farm machinery too. 8 a.m. to 2 p.m. skagit 
county fairgrounds, mount vernon, build-
ing f. free admission and parking. see a list 
of plant varieties at http://ext100.wsu.edu/
skagit/mg/plant-fair/.

Using Tunnels & Hoophouses for Produc-
tive Gardening: saturday, may 9. use of 
high tunnels and hoop houses can bring 
you success in crops that often fail out in 
the open. discuss hoop house construc-
tion, planting, pruning and training, and 
management issues. 10:30 a.m. free. cloud 
mountain farm center, everson. (360) 966-
5859, www.cloudmountainfarmcenter.org.

Arlington Garden Club annual Plant Sale: 
saturday, may 9. perennials, bedding plants, 
veggie starts, shrubs and sedums for sale. 
coffee and baked goods also sold with 
proceeds towards improvements along the 
centennial trail. 9:30 a.m. to 1 p.m. at the 
plaza by city hall, 238 n. olympic ave., ar-
lington. see www.arlingtongardenclub.org.

Salvage Inspired Furniture Design: sat-
urday, may 9. turn marginal materials into 
functional treasures with eberhard eichner, 
lead designer/builder of revision division, 
the award-winning program of the re store 
in bellingham. 3 p.m. everson library, 104 
Kirsch drive, (360) 305-3600.

Monroe Garden Club Plant Sale: saturday, 
may 9. vegetable starts, hostas, hydrangeas, 
irises, flowering currants, fuchsias, rhubarb, 
handcrafted items and more. 9 a.m. to 2 p.m. 
east county senior center, 276 sky river 
parkway, monroe. 

Everett Garden Club Sale: saturday, may 
9. assortment of indoor and outdoor plants, 
garden art and plant related items. 9 a.m. to 
2 p.m. (or until sold out), corner of 52nd and 
evergreen way (party display & costume 
parking lot) in everett. see everettgarden-
club.weebly.com.

Island County Master Gardener Founda-
tion: saturday, may 9. perennials, native 
plants, shrubs, veggies, plant clinic and per-
sonal shoppers. 10 a.m. to 2 p.m. greenbank 
farm, 765 wonn road, greenbank, whidbey 
island. 

Mother’s Day on the Farm: sunday, may 10. 
mimosa orchard tour and country brunch 
menu, 10 a.m. - 2 p.m. tickets $25, kids 3-10 
$10, available at bellewoodfarms.com. Kids 
open mic, free mom’s massage and diY bath 
salt bar. bellewood acres, lynden. 

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. 

WSU Know & Grow Workshop: Organic 
Practices for the Home Gardener: tuesday, 
may 12. learn what you can do in the way of 
sanitation, monitoring, and managing your 
garden from an organic perspective. wsu 
skagit county extension master gardeners 
in partnership with wsu - mount vernon 
nwrec. 1-2:30 p.m. at wsu mount vernon 
nwrec sakuma auditorium, 16650 state 
route 536 (memorial highway). 

State FFA Convention: may 13-17. local 
students attending the state ffa conven-
tion 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. 

Cloud Mountain Farm Center Speaker 
Series: Benefits and Methods of Conser-
vation and How Your Local Conservation 
District Can Help: thursday, may 14. aneka 
sweeney from the whatcom conservation 
district will share the history and mission 
of conservation districts as well as how 
your local conservation district can provide 
technical, educational and financial support 
to your small acreage or large acreage farm. 
3-5 p.m. cloud mountain farm, everson. 

Nourishing Herbs with Kelly Ann Atter-
berry: thursday, may 14. skagit valley food 
coop in room 309. 6 to 7 p.m. $ 5 dona-
tion. class is held every 2nd thursday of the 
month.

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 p.m. contact burlington parks and recre-
ation 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. 

Upcycled Drawstring Backpack w/ Lisa 
Schessler: saturday, may 16. learn to up-
cycle a pair of donated bus driver pants into 
a handy drawstring backpack. all supplies. 

1-3:30 p.m. $20. ragfinery, 1421 n forest st, 
bellingham. (360) 738-6977, ragfinery.com.

Junk in Your Trunk Event: saturday, may 
16. enjoy a “garage sale” style event in the 
parking lot around the burlington parks and 
recreation office on saturday during the 
spring garden gift faire from 9 a.m. to 3 p.m. 
vendors 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 bur-
lington parks and recreation at 755-9649.

Spring Garden Gala: saturday, may 16. 
monroe high school’s garden baskets and 
flowers, kids garden planting station, gar-
den art, bake sale, and representative from 
snohomish county noxious weed on hand. 
9 a.m. to 3 p.m. 409 w. main st., monroe. 

Gouda Cheesemaking Class: saturday, 
may 16. learn to make hard goat gouda with 
guest instructor and artisan cheesemaker 
corina sahlin. course fee applies. cedar 
mountain herb school. http://cedarmoun-
tainherbs.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 pub-
lic one day a year as a fundraiser for sustain-
able connections’ food & farming program. 
ornamentals, herbs, flowers and more avail-
able 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@sconnect.org.

Kiwanis ~ Wine, Cheese & Chocolate: 
saturday, may 16.  piano stylings of Jon 

mutchler.  6 - 9 p.m.  tickets $25, available 
at bellewoodfarms.com. bellewood acres, 
lynden. 

Pilchuck Fuchsia Society: saturday, may 
16. lots of different varieties of fuchsias for 
sale, hostas, day lilies, ground covers, gera-
niums, tomato plants, vegetable starts and 
herbs, and more. 10 a.m. to 4 p.m. 2513 
cleveland ave., everett. call (425) 252-6215.

Celebrating 15 years of Stimpson: satur-
day, may 16. the community is invited to 
join whatcom land trust, whatcom county 
parks and recreation, the rotary club of 
bellingham and the department of natural 
resources from 10 a.m. to 1 p.m. at stimpson 
family nature reserve as we “celebrate 15 
years of stimpson” and explore the history 
of the nature reserve. naturalists with the 
whatcom land trust, north cascades audu-
bon society and other organizations will be 
stationed along the 1.2 mile geneva pond 
loop trail to educate participants about the 
flora and fauna at the reserve. 10 a.m. to 1 
p.m. 2076 lake louise rd., bellingham.

Spring Book, Bake, & Plant Sale at the 
North Fork Community Library: saturday 
and sunday, may 16-17. find great prices 
and a large selection of used books, baked 
goods, and plants for your garden. all funds 
raised go toward maintenance of the north 
fork community library. 10 a.m. - 4:30 p.m.  
north fork library, 7506 Kendall road, ma-
ple falls, (360) 305-3600.

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, 
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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-sea-
son 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: 
wednesday, 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 ver-
non, (360) 336-8747, www.gretchenskitch-
en.com.

Ski to Sea Book Sale! wednesday through 
saturday, may 20-23. lots of books and 
media for all ages at the bellingham public 
library. most items $1. all proceeds benefit 
the bellingham public library. contact (360) 
778-7250 or friendslibrary3@gmail.com. 

The Flag Project w/ Thor Myhre: saturday, 
may 23. if you were a country, what would 
your flag look like? create it with recycled 
materials in this class. 2-4 p.m. $7 adults, $4 
students. ragfinery, 1421 n forest st, bell-
ingham. (360) 738-6977, ragfinery.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. 

Memorial Day Barbecue: monday, may 
25. benefit for growing veterans. celebrate, 
build a human flag, and more. 10 a.m. to 5 
p.m. bellewood acres, lynden. see belle-
woodfarms.com. 

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

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

Northwest All Breed Goat Club Show: 
saturday and sunday, may 30-31. the north-
west all breed goat club is hosting its first 
ever abga sanctioned show. entry forms 
available on the website at www.northwest-
goatclub.com.

June
Cool-Season Gardening: Growing Fall & 
Winter Edibles with Bill Thorness: wednes-
day, June 3. the growing groceries program 
is proud to present an engaging evening 
with author and grower bill thorness about 
cool-season gardening. thorness has writ-
ten cool season gardener: extend the 
harvest, plan ahead and grow vegetables 
Year round and edible heirlooms: heritage 
vegetables for the maritime garden. cost is 
$20 per person and pre-paid registration is 

required. held at wsu snohomish county 
extension’s cougar auditorium in mccollum 
park, 600 128th st se, everett. register on-
line at coolseasongardening.brownpaper-
tickets.com. for more information, contact 
Kate halstead at (425) 357-6024, khalstead@
wsu.edu. 

Summer Care in the Vineyard: saturday, 
June 6. look at shoot positioning, summer 
pruning, bunch thinning, water manage-
ment, and disease management. all of these 
issues are critical to the production of quali-
ty grapes for eating and wine. 1:30-3 p.m. no 
registration required. be prepared to be out-
side. cloud mountain farm center, everson. 

Using Plants in the Japanese Garden: sat-
urday, June 6. Join hans wressnigg of niwa 
Japanese-inspired landscapes to learn 
about the role of plants in Japanese gardens 
and the selection criteria for seasonal beau-
ty, emphasis on texture and subtle shades, 
as well as the structure of woody plants. 11 
a.m. to noon. christianson’s nursery, 15806 
best road, mount vernon.  reservations 
required, call (360) 466-3821, $8 class fee. 
www.christiansonsnursery.com.

The Traveling Gardener: Victoria’s 
Butchart Gardens: saturday, June 6. Join 
expert photographers John and Kathy will-
son, for a slide presentation tour of these 
beautiful grounds. 1-2 p.m. christianson’s 
nursery, 15806 best road, mount vernon. 
reservations required, call (360) 466-3821, 
$8 class fee. www.christiansonsnursery.com.

Northwest All Breed Goat Club Dairy 
Show: June 6-7. the group will host a full 
adga sanctioned dairy goat show and a 
dual mdga/tmgr sanctioned mini dairy 
goat show. evergreen state fairgrounds in 
monroe. see www.northwestgoatclub.com. 

Aeroponics Demonstration: saturday, 
June 6. allyson mccormick will show you 

how to be in control of your food from seed 
to harvest right in your backyard, deck, pa-
tio, or even indoors. 4-5 p.m. christianson’s 
nursery, 15806 best road, mount vernon. 
reservations reqested, call (360) 466-3821. 
complimentary. www.christiansonsnursery.
com.

Growing Mushrooms Workshop: June 7. 
this on-farm workshop will show you prac-
tical techniques for growing mushrooms 
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 casca-
diamushrooms.com.

Rome Grange Community Pancake 
Breakfast: sunday, June 7. featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee. 
biscuits and gravy available, too. meet and 
greet local politicians, as they serve you cof-
fee 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 informa-
tion call (360) 739-9605.

Sorticulture: friday through sunday, June 
12-14. everett’s garden arts festival takes 
place at legion memorial park, 145 alver-
son blvd in everett. garden art, nurseries, 
gardening experts, food, music and a wine 
garden. admission is free. go to www.ever-
ettwa.org.

Summer Propagation-Softwood Cut-
tings: saturday, June 13. propagation of 
many woody plants is most effective during 
the summer growing season, and if a few 
simple guidelines are followed, softwood 
and semi-ripe cuttings can be very success-
ful. we’ll learn how to clonally propagate 
plants during the growing season as we 
discuss timing of cut, condition of wood, 
and caring for cuttings during and after the 
rooting process. no registration required. 
be prepared to be outside. 10:30 a.m. cloud 
mountain farm, everson. 
 
Clematis Made Easy: saturday, June 13. 
laura watson will discuss how to choose a 
clematis, planing, pruning groups, which do 
well in small gardens and containers, and 
more. 11 a.m. christianson’s nursery, 15806 
best road, mount vernon. reservations 
required, call (360) 466-3821. class fee $8. 
www.christiansonsnursery.com.

June Bloom Walk with John Christianson: 
saturday, June 13. Join John christianson 
at the 11-acre english garden of la conner 
flats, adjacent to christianson’s nursery. the 
walk begins at our schoolhouse garden. 
1-2 p.m. christianson’s nursery, 15806 best 
road, mount vernon. reservations request-
ed, call (360) 466-3821. complimentary. 
www.christiansonsnursery.com.

Send upcoming events to editor@grownorth-
west.com. Additional events will be posted 
online at www.grownorthwest.com. 

suBscrIptIoNs By maIl
Please sign me up for a subscription by mail. 

Please send check or money order to: 
Grow Northwest, PO Box 414 Everson, WA 98247

OR order online at www.grownorthwest.com by clicking on Store

name:

mailing address:

phone/email:

please check one:  $36 (12 issues)

   $65 (24 issues)

would you like a free sticker?          Yes                no 

free stIckers
while 

supplies 
last!

contact editor@
grownorthwest.com or 
call (360) 398-1155 with 
your address and we’ll 
send you a free sticker 
while supplies last. 

Note: Grow Northwest does not give away personal contact information. 
We use your information for the sole purpose of contacting you if needed.
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juNIor growers
Name:

mAY 2015

Plant a flower
read and review this month’s article 
about attracting bees, butterflies and 
hummingbirds (on page 16) with a 
parent or adult, and pick a flower va-
riety to plant! plant the seed or young 
plant in your yard, or in a container 
on your balcony or windowsill, or at a 
family or friend’s home. record your 
planting date, be sure to water it, and 
watch it grow. enjoy!

when is a baseball player like a 
spider? When he catches a fly!

who comes to a picnic but is 
never invited? Ants.

why is the letter a like a flower? 
Because a bee comes after it!

which baseball player holds 
water? The pitcher.

what do baseball players use to 
bake a cake? Oven mitts, bunt 
pans and batter.

Funny Farm

This month’s project

Write about the spring flowers, 
butterflies and bees you see!

Unscramble these words:

tfbteulYr

ebe

lrsfweo

aYm

uirhindmmgb

ctaner

oobinglm

diflse

unscramble answers:  butterflY, bee, flowers, maY, hummingbird, nectar, 
blooming, fields

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. 
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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: June 2015  •  Deadline: maY 21

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.
send your ad to info@grownorthwest.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

property,  real estate & rentals

BELLINGHAM BUILDING LOT: fully-serviced 
lot in area of fine homes repriced at $60k. Jeff 
braimes  961.6496 www.braimes.com
CAMANO ISLAND COTTAGES: business 
rentals! available now. want you own 8x7.5 
shop/studio/boutique? camanofarmersmar-
ket@gmail.com www.facebook.com/cuteca-
manocottages 
PLACE YOUR AD HERE: 25 words for $10. 
send to info@grownorthwest.com. 
WhyWeLoveSkagit.com see why we love liv-
ing and working in skagit valley!  we are calm, 
competent and caring about who we repre-
sent. may we help you with buying or selling 
a home or property? don elliott and george 
roth, coldwell banker bain, 360-707-8648 or 
donelliott@cbbain.com.
REAL ESTATE FOR REAL PEOPLE: buying, 
selling, talking. Jeff braimes 961.6496  www.
braimes.com

Beer, cider, sprits & wine
Bellewood Distillery: craft distiller of wash-
ington made vodka, gin and brandy. 6140 
guide meridian, lynden, (360) 318-7720, 
www.bellewooddistilling.com
Mount Baker Distillery: we specialize in 
making hand crafted spirits using updated 
versions of our grandpa abe smith’s tradition-
al backwoods methods, recipes and equip-
ment. www.mountbakerdistillery.com
Northwest Brewers Supply: brewing and 
winemaking supplies. serving the community 
for 25 years. check out our new location at 940 
spruce street in burlington! (360) 293-0424, 
www.nwbrewers.com.

farm supplies & feed
Conway Feed: since 1919 the facility at con-
way has supplied grains and assisted farmers 
with their crops. feed made fresh...naturally. 
conventional and certified organic. stop by 
the mill or call (360) 445-5211 for the nearest 
distributor. open mon-fri 8 a.m. to 5:30 p.m. 
18700 main st, conway.
Lazy J Bedding: premium chopped straw 
bedding, exceptionally clean, virtually no 
dust, ideal bedding for both large and small 
animals. packaged in 4.0 mil bags for easy 
no-mess transport.  also try our certified 
weed-free chopped grass hay mix and our 
chopped alfalfa. available at local feed stores 
throughout the northwest.  www.lazyjbed-
ding.com. 208-274-4632 or 877-885-2064
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. 
Wildcrafting apprenticeship programs, wild 
harvest intensives, and herbal workshops in 
skagit county! cedar mountain herb school., 
cedarmountainherbs.com/school.htm 

 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. 

health & wellness
Massage and Prenatal Massage: relaxation, 
pregnancy massage, deep tissue therapy, in-
jury recovery and oncology massage. (360) 
820-0334, jreidmassage@gmail.com. available 
by appointment only.
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 & workshops

NW Handpsun Yarns: where all things fiber 
are found. Your downtown yarn shop! 1401 
commercial st., bellingham. (360) 738-0167, 
www.nwhandspunyarns.com.
PLACE YOUR AD HERE: 25 words for $10. 
deadline for the next issue is may 21. send to 
info@grownorthwest.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

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

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/

Stanwood Commercial Kitchen for Rent: 
large Kitchen wi/ 6 burner gas range, 2 con-
vection ovens, freezers, refridgerators, walk 
in cooler, dishwasher, storage & much, much 
more! plus possible small storefront in high 
traffic area also available.(425) 737-5144 or 
cookiespirk@wavecable.com

commercial kitchen

food Bank farming
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.

Sales Staff at Osborne Seed Co.: locally 
owned and operated commercial vegetable 
seed distributor seeks an enthusiastic, profes-
sional individual to support our sales staff. for 
more details, or to send resume and cover let-
ter, contact kristen@osborneseed.com

help wanted

seafood

Skagit’s Own Fish Market: fresh seafood and 
daily lunch specials. thank you for supporting 
local! (360) 707-2722, 18042 hwy 20, burling-
ton. skagitfish.com THANKS FOR READING!



May 2015                                  27grow Northwest




