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Contact editor@grownorthwest.com or call 
398-1155 to order, or for more information.

We’re also in Lynden at 395 Grover Street 
& Saturdays at the Bellingham Farmers Market!

Try our seasonal Broccoli and Cheddar with local broccoli from 
Terra Verde and 7 Loaves Farm, and Appel Farms Cheese!

P.s. this has nothing to do with this t-shirt ad here!, but 
I have no other space at the moment and I really want 
to thank the readers for their notes and calls the last few 
months. I enjoy hearing from you! I will be back with an 
editor’s Note next month and have just been busy keep-
ing up this paper, taking care of the kids, and planting 
and projects. thanks again for reading our local paper, 
and supporting all the great local farmers and folks in our 
northwest corner. see you next month. happy July, Becca 
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A brief look at related news, business and happenings 

Scratch and Peck Feeds, itek Energy, and others 
open doors for Independents Tour
WhatCom – several local businesses are opening their doors to the public for tours 
during the Independent Business tour this month, sponsored by sustainable Connec-
tions. all are welcome to attend; rsvPs are not necessary. more details are available at 
www.sconnect.org. the schedule is as follows:
• itek Energy, local manufacturer of solar panels, will show participants how solar panels 
are made, discuss where the materials come from and how solar works, even in the 
cloudy Pacific Northwest. the tour takes place thursday, July 9 at 1 p.m. at itek energy, 
3886 hammer drive in Bellingham. For more about the business, see www.itekenergy.
com.
• Scratch and Peck Feeds, the family-owned and operated mill producing feed for 
poultry and other animals, will show off its facility and discuss how the feed is milled, 
mixed and packaged, and where the ingredients come from. the tour takes places 
Wednesday, July 15 at 1645 Jills Court, suite 105 in Bellingham. scratch and Peck was 
the first in North america to be non-gmo certified. For more about the business, see 
www.scratchandpeck.com. 
• Community Food Co-op Connections Building: Take a look at the new facility and 
hear about the renovation of the existing building from general manager Jim ashby on 
monday, July 20 at 5:30 p.m.
• texture clothing and Ragfinery: Tour local clothing maker texture clothing and nearby 
ragfinery, a source for fabrics, skills classes and more, on Wednesday, July 22 at noon.  
For more information, see www.textureclothing.com and ragfinery.com. 

Bite of Skagit coming up July 25
sKagIt – the annual Bite of skagit takes place saturday, July 25. With all profits going 
to charity, this annual event brings together skagit County restaurants, residents and 
visitors to support the skagit Food distribution Center’s efforts to increase availability of 
local produce for residents who rely on skagit County’s food banks, meal programs, and 
other anti-hunger initiatives. restaurants serve up “bites” from 11 a.m. to 3 p.m. awards 
will be given for best bites. tickets are available per bite, with music, kids activities, 
a beer and wine garden and more on site.  the event takes place at Waterfront Park, 
12885 Casino drive, in anacortes. the Bite of skagit is an annual fundraiser, sponsored, 
organized, and hosted by North Coast Credit union, for the benefit of the skagit Food 
distribution Center, operated by Community action of skagit County. last year the 
money raised during the Bite was used to purchase over 300,000 pounds of produce for 
the skagit Food distribution Center. For more information, see www.biteofskagit.org.   

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

Weekend focuses on bees, pollination information

Field Notes

everett – an event centered around 
pollination information, called Pol-
linator Passion Weekend, will be 
held July 24-26 in everett. the event 
will be held at the Wsu snohomish 
County extension, 600 128th st se  in 
everett, inside mcCollum Park.
the event opens Friday evening, July 
24, with “Bring Back the Pollinators!” 
featuring rich hatfield, endangered 
species conservation biologist for 
the Xerces society.  Included in the 
talk will be practical advice on how 
to convert most any area of land 
into pollinator habitat, as well as the 
information needed to participate in 
a new citizen science project, Bumble 
Bee Watch.

on saturday, focus on everything 
Bumblebee with in-depth workshops 
on identification, protection, even 
tracking our native bumblebees. Par-
ticipants will learn about upcoming 
and current Pollinator Projects, creat-
ing a Pollinator Corridor, Flowers for 
attracting pollinators. then on sunday, join us for a 
few hours in the field lead by rich hatfield, sharon 
Collman, and dave Pehling. the focus will be live 
capture (and release), for identification of pollina-
tors, as well as other interesting insects and spiders.

speakers include rich hatfield, endangered spe-
cies Conservation Biologist, the Xerces society. he 
has authored several publications on bumblebees, 
including a recently published set of management 
guidelines entitled Conserving Bumble Bees. 

sharon J. Collman is the Wsu snohomish County 

extension educator for horticulture and integrated 
pest management. dave Pehling is a long-standing 
extension professional who teaches about pollina-
tors including mason, bumble, and honey bees. 
he has been co-teaching the master Beekeeper’s 
apprenticeship Beekeeping Classes for five years 
and is a certified journeyman beekeeper. to learn 
more about the event, visit snohomish.wsu.edu/
PollinatorWeekend. For more information about the 
program, contact sharon Collman, (425) 357-6025, 
collmans@wsu.edu.
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Community
Berries: Where to find u-pick
Following are just some of the 

u-pick and we-pick berry 
farms open in our northwest 

corner. This season is the earliest 
in years (and the month of June 
was the hottest on record), and as 
of late June the strawberries are 
mostly done for many farmers, 
with blueberries (a bumper crop 
expected) and raspberries now 
available. Blackberries, tayberries 
and others are also expected this 
month, about 2-4 weeks earlier 
than the average harvest begins. 
Please be sure to confirm availabil-
ity and other information before 
visiting your preferred farm. A 
more detailed list will be posted 
online as other farms share their 
information (see www.grownorth-
west.com).

Whatcom
Barbie’s Berries: 7655 Melody 

Lane, Ferndale, (360) 384-1260, 
www.barbiesberries.com. Straw-
berries, raspberries, blueberries 
and blackberries. Call ahead for 
availability and orders. 

Bellingham Country Gardens: 
2838 Kelly Road, Bellingham, (360) 
966-2600. U-pick strawberries. 

Bleu Northern Berries: 102 
South Pass Road, Nooksack. U-
pick and we-pick blueberries. 

Boxx Berry Farm: 6211 North-
west Road, Ferndale, (360) 380-
2699, boxxberryfarm.com. U-pick 
and we-pick raspberries and blue-
berries, and frozen strawberries.

Bjornstad Farms: 6799 Old 
Guide Road, (360) 961-4702, 
bjornstadfarms.net. U-pick rasp-
berries and blueberries. 

Breckenridge Blueberries: 
3595 Breckenridge Road, Everson, 
(360) 220-4102, www.brecken-
ridgeblueberries.com. U-pick and 
we-pick blueberries. 

Kamm Creek Farm: 850 Hamp-
ton Road, Lynden, (360) 433-7616, 
www.kammcreekfarm.com. U-pick 
and we-pick raspberries and blue-
berries, plus currants. 

Lubbe Organic Strawberries: 
3200 Lindsay Road, Everson, (360) 
510-3510. U-pick strawberries and 
raspberries. 

Shumway’s: 3957 Mount Baker 
Highway, (360) 815-7321. U-pick 
raspberries.

Spring Frog at the Holistic 
Homestead: Everson, www.
holistichomestead.net. U-pick and 
we-pick strawberries, raspberries 
and blueberries.

Williams Farms: 4405 Deming 
Road, (360) 592-6720. We-pick 
blueberries, raspberries, blackber-
ries, and tayberries.

Skagit
The Berry Barn – Lenning 

Farms: 14285 La Conner Whitney 
Road, Mount Vernon, (360) 466-
1923. Raspberries, tayberries and 
blueberries.

Bow Hill Blueberries: 15628 
Bow Hill Road, Bow, (360) 399-
1006, www.bowhillblueberries.

com. We-pick, u-pick and frozen 
blueberries.

Carpenter Creek Farm: 20177 
E. Stackpole Road, Mount Vernon,  
www.carpentercreekfarm.com, 
(360)941-9927. U-pick and we-pick 
blueberries.

Cascadian Home Farm: 55749 
State Route 20, Rockport, www. 
cascadianfarm.com. We-pick and 
u-pick berries. 

Hayton Farms: (360) 391-9283 
www.haytonfarmsberries.com. We-
pick raspberries, blueberries and 
blackberries. 

Snohomish
Biringer Farm: 21412 59th Ave 

Ne, Arlington, (425) 259-0255, 
www.biringer.com. We-pick and 
u-pick raspberries, tayberries and 
blackcaps. 

Blueberry Blossom Farm: 8628 
Fobes Road, Snohomish, (360) 568-
4713, blueberryblossomfarm.com. 
U-pick and we-pick blueberries.

Bryant Blueberry Farm: 5628 
Grandview Road, Arlington, (360) 
474-8424, www.bryantblueberries.
com. Blueberries, currants, tayber-
ries, blackberries, loganberries, 
boysenberries, raspberries and 
aronia berries. U-pick and we-pick. 

Mountainview Blueberry 
Farm: 7617 E Lowell-Larimer 
Road, Snohomish, (360) 668-3391, 
www.mountainviewblueberryfarm.
com. We-pick and u-pick blueber-
ries.

Whitehorse Meadows Farm: 
38302 SR 530 NE, Arlington, (360) 
436-1951, www.whitehorsemead-
owsfarm.com. U-pick and we-pick 
blueberries. 

U-pickers at Bow Hill Blueberries last summer. CourtesY Photo

WANT To SHARE yoUR PHoToS, 
EVENTS, AND NEWS ITEMS? 

send to editor@grownorthwest.com.
Please include contact information and details. 



July 2015                                  7grow Northwest

Berries: Where to find u-pick

oN the farm

Coming up: Open Farm 
Day, seed production, and 
lavender festival 

Local farms are offering lots 
of opportunities this month 
to learn about agriculture 

and celebrate what is grown and 
made in our region. Following are 
just a few of the stand-out events 
and offerings. (See the calendar 
on pages 18-20 for more informa-
tion.)

3 Sisters Farm open Farm Day
3 Sisters is a fifth generation 

family farm on Whidbey Island. 
Formerly a dairy, the family offers 
beef, pork, and eggs, and oper-
ates a market store focusing on 
the sale of many local products. 
The family opens their farm to the 
public on Saturday, July 18 from 
10 a.m. to 4 p.m. Visitors can tour 
the farm and see their facilities, 
and enjoy BBQ as well as hay 
maze, petting zoo, informational 
booths, kids activities, and pop-
up shops. The original store at the 
farm will be opened for the day, 
with beef, pork and more avail-
able for purchase. The mobile 
slaughter unit will be out on the 
farm too, so visitors can meet the 
cooperative group and see where 
the processing takes place (no 
butchering will be done on this 
date). Stop by 938 Scenic Heights 
in  Oak Harbor, and for more in-
formation, see www.3sistersbeef.

org or call (360) 675-2136. 

Breeding Variety: Tom Wagner 
and others

Tom Wagner, independent 
seed breeder and creator of the 
Green Zebra tomato, will be pre-
senting information at the Seed 
Production for the Small Farmer 
workshop in conjunction with 
the Tilth Producers of Washing-
ton on July 9 at the Cloud Moun-
tain Farm Center in Everson. 
Wagner will speak about flavor 
testing and variety development 
for tomatoes, potatoes, and more. 
Jessica Babcock, of Greenbank 
Farm, will share her knowledge 
of organic vegetable seed produc-
tion and processing. Also, WSU 
graduate student Louisa Winkler 
will present her research on 
breeding and growing oats in the 
Northwest. Admission applies. 
For more information, call (360) 
966-5859 or visit www.cloud-
mountainfarmcenter.org. 

Lavender Wind Farm Festival
The annual celebration of lav-

ender and art at Lavender Wind 
Farm takes place Saturday and 
Sunday, July 25-26. Visitors can 
stroll the grounds and lavender 
labyrinth, browse the various 
booths showcasing local artists, 

wander through the fragrant fields 
of lavender, and sit in the wine 
garden and enjoy live music (the 
wine garden benefits the Pacific 
NW Art School). The festival is 
family-friendly and includes vari-

ous activities for children, as well 
as demonstrations of lavender 
distilling and crafting. Food and 
products will be available for 
purchase. Admission is free and 
on-site parking is available. See 

this beautiful farm at 2530 Darst 
Road in Coupeville. For more de-
tails, see www.lavenderwind.com 
or call (360) 544-4132.

–Grow Northwest

Tour the 3 Sisters Farm on Whidbey Island  (above) on Saturday, July 18. CourtesY Photo
The legendary Tom Wagner (left) will present information about tomatoes on July 9 at the 
Cloud Mountain Farm Center in Everson. Photo oN FIle BY JessamYN tuttle
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The Bellingham Homebrewers 
Guild is holding the 4th edition of 
their annual homebrew competition. 
the entry window for this year’s com-
petition is July 1 - July 22 with judging 
taking place July 31 and aug 1, and 
the Bhg’s famous combined award 
ceremony and homebrew festival im-
mediately following on sunday, aug 
2. For more details, to register your 
entries, and sign up to help judge or 
steward see http://bellinghambrew-
ers.com/competition/.

Cloud Mountain Farm Center is 
looking for a dynamic and plant in-
spired individual interested in manag-
ing the nursery. this is a full-charge 
management position requiring 
planning, forecasting, budgeting and 
nursery day-to-day management. 
Please send resume to Cloud moun-
tain Farm Center, 6906 goodwin rd., 
everson, Wa  98247 or email to info@
cloudmountainfarmcenter.org.

the Anacortes Tour de Coops & 
Crops will not take place this summer. 
organizer Linda Zielinski hopes to 
bring it back in 2016. she will lead the 
Raising Backyard Chickens work-
shop on saturday, July 11 at the depot 
in anacortes, as part of the transition 
Fidalgo skill share Workshop series. 
the free workshop starts at 10 a.m.  
and includes information about food, 
shelter, health care, breed types and 
behaviors, safe egg storage, safe ma-
nure composting, and more. 

the Burlington Chamber of Com-
merce kicks off its Summer Nights 
series on Friday night, July 10. the  se-
ries will be held every Friday through 
august, with the market portion from  
5-9 p.m. and music from 7-9 p.m. 
at the visitor Information Center in 
downtown Burlington.

The Woolley Market, now open 
for 11 months in downtown sedro-
Woolley, has announced they will 
hold a public meeting to discuss long-
term ideas, including “the possibility 
of converting the Woolley market into 
a cooperative, owned by the people 
of this community.” the meeting will 

take place at the Woolley market 
on tuesday, July 21 at 6 p.m. all are 
welcome to attend, especially those  
interested in seeing the Woolley mar-
ket convert to a community-owned 
cooperative.

Coupeville Farm to School is host-
ing ‘Cook For A Cause’ to support the 
Coupeville school gardens Program. 
this is a fun-filled cooking competi-
tion for amateur chefs that highlights 
local food with four categories: appe-
tizers, entrees, side dishes, and des-
serts. Four or five cooks will compete 
in each category. each cook should 
prepare enough to provide 20 small 
portions. Prizes will be awarded. each 
cook should prepare their dish prior 
to arriving at the venue. the event 
takes place thursday, July 16, from 
5:30-8 p.m. at the Whidbey Island Nor-
dic lodge, 63 Jacobs road, Coupe-
ville. Funds raised at this event will 
support the Coupeville school gar-
den Coordinator position, and contin-
ued renovation and expansion of the 
school gardens. For more information 
contact l.luginbill@co.island.wa.us or 
(360) 678-7939. 

yeager’s Sporting Goods in Bell-
ingham will hold their annual parking 
lot sale Friday, July 10 through July 19.

Washington state university ex-
tension and departments of animal 
sciences and oregon state university 
extension announced a fourth LAMB 
300 short-course offered July 28-30 
at the osu James e. oldfield animal 
teaching Facility on the Corvallis 
Campus. lamB 300 is a three-day, 
hands-on workshop designed for 
progressive individuals involved with 
the sheep industry.  the course will 
focus on teaching producers, feeders, 
and marketers (regardless of the size 
or type of operation) how to produce 
and market quality lambs and lamb 
products. For more information, con-
tact Jan Busboom, Wsu meat special-
ist, at (509)335-2880 or busboom@
wsu.edu.

Tilth Producers of Washington 
announced it is in the stages of merg-
ing with Seattle Tilth to form a single, 
comprehensive entity. the group is in-
terested in feedback from the tilth Pro-
ducers members and community, and 
have online form available through 
aug. 20.  Comments by phone or writ-
ter are also accepted. For more details 
see tilthproducers.org. 

Brewfest on the Skagit, a fund-
raiser hosted by the lincoln theatre, 
takes place aug. 8 at the mount ver-
non riverfront Park. a number of local 
breweries and food vendors will be 
participating, with musical entertain-
ment from local bands. tickets will be 
on sale soon.

remember the famous mural on 
display at the skagit County Fair-
grounds? a replica will be up at this 
year’s Fair (august 12-15), so make 
sure to check it out!

Boundary Bay Brewery took 
home a silver medal for their whiskey 
barrel aged oatmeal imperial stout at 
the Washington Beer awards. Neigh-
boring business Chuckanut Bay Dis-
tillery  providing the whiskey barrels 
for that particular brew.

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Twin Sisters Creamery opening in Ferndale

The new Twin Sisters Cream-
ery will open this month 
near Ferndale, offering 

customers a variety of cheeses and 
cheese making classes.

Owners Lindsay and Jeff Slevin 
named the creamery in honor of 
their 6-year-old twin daughters as 
well as Whatcom County’s iconic 
mountain siblings. Their dream to 
operate a family-owned business is 
possible thanks to Lindsay’s passion 
for cheese, the support of Jeff and 
their belief in one another. 

Lindsay’s interest in cheese 
making blossomed while working 
at DPI Specialty Foods, a national 
specialty foods distributor and 
cheese importer, owned by the Irish 
Dairy Board – Kerrygold. But, it 
was never simply a 9-5 fascination. 
“I’m the person who on vacation 
would drag my family to cheese 
shops,” she said. “I’m fascinated 
with making cheese, tasting cheese 
and by the people in the industry. I 
love that you start with four simple 
ingredients – milk, culture, salt and 
rennet – and can make thousands 
of products.” 

She studied for and, in August 
2012, was in the first class to pass 
the American Cheese Society 
(ACS) professional exam. Lindsay 
is currently one of 25 ACS-certified 
professionals in Washington.

In January 2013, the Slevins ap-
plied for a business license to open 
Twin Sisters Creamery, and Lindsay 
began racking up miles driving to 
and from southern Washington 

where she did research and devel-
opment at Willapa Hills Cheese. 
“Cheese makers are an incredibly 
collaborative community,” Lindsay 
said. “I am grateful for the gener-
ous advice I received from so many 
people, including Amy and Stephen 
at Willapa. They definitely told me 
what not to do!”  

Jeff, who works as a systems 
manager (he’ll manage product 
consistency and quality), calls the 
time a now-or-never moment. 
Lindsay says Jeff gave her the cour-
age to take the risk, and Jeff credits 
Lindsay’s vision. “She’s like Russell 
Wilson,” he said. “She believes in it. 
I’m rustling each night and worried 
each day. Each time I get down 
or worried, she tells me what she 
thinks about are the people pull-
ing into the parking lot and how 
excited they will be when they walk 
through the door.” 

To get people in the door, they 
needed a storefront, of course. 
“Finding the location was especially 
tricky because we’re not the farmer, 
so we can’t be on agricultural land,” 
Lindsay said. Pioneer Pole Build-
ing’s mixed commercial center on 
Portal Way was the right fit. Twin 
Sisters Creamery’s custom pole 
building charms with its green 
and white trim and cultured stone 
base. A bank of windows looks out 
onto Portal Way. At the back of the 
retail space, customers can watch 
the cheese making process through 
large interior viewing windows.

The Slevins are making their 
cheese from cow milk because of 
the high-quality and abundant local 
product they could buy from the 
family-owned Twin Brook Cream-
ery, just a short drive north of the 
store. They also admire owner 
Larry Stap’s commitment to quality 

and herd health. Using the high-
fat, high-protein milk from Stap’s 
jersey cows, they’ll make two raw 
milk cheeses – Whatcom Blue and 
Whatcom White. For Whatcom 
Blue, their flavor target is a French 
import. The feta-style Whatcom 
White will be nice on its own or to 
crumble on dishes. The first release 
of Twin Sisters Creamery cheese 
will be in September. 

The Slevins will hand cut the 
curds, salt and rub the cheese, and 
package it. The only automated step 
is the agitators in the vat. Lindsay 
estimates they’ll make up to 35,000 
pounds of cheese the first year, 
operating their single 600-gallon vat 
twice a week. 

While their cheeses won’t be 
ready until September, the re-
tail store will feature the Slevins’ 
favorite Washington state, Ameri-
can, and import cheeses, as well 
as tours, cheese and wine pairing 
classes. Future cheese making 
classes will also be offered. 

In addition to sales at the Portal 
Way location, the Slevins hope their 
cheese will eventually be sold at 
grocery stores in Washington and 
Oregon and available at the Belling-
ham Farmers Market. 

Lindsay’s advice to others who 
may have a similar dream? “So 
many things can hold you back. 
Figure out what you need to push 
yourself forward,” she says. “Life is 
a gift, a ride. That’s what we’re here 
for. I don’t want to be 85 and think-
ing what were you afraid of?”

Their daughters are another 
reason the Slevins followed through 
on their dream. “I found my passion 
late in life,” she says. “I hope one day 
if my girls are lucky enough to find 
their passions that they are brave 
enough to pursue it. I figured the 

best way to inspire them is to lead 
by example.”

Twin Sisters Creamery opens 
this month at 6202 Portal Way in 
Ferndale. Hours are 10 a.m.-6 p.m. 
Tuesday-Saturday. Cheese classes 
and private events will be held after 
6 p.m. For more information, see 
twinsisterscreamery.com.

The Slevin family (above) and Whatcom Blue cheese (below). CourtesY Photos

by Mary Vermillion

Cheese events, classes 
in the works 
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Berry baking: 
Time to indulge

Sometimes it’s good to 
indulge. Our spectacular 
summers supply a parade of 

berry feasts, but when their short 
seasons are over, there’s no turning 
back the clock. We can enjoy them 
frozen or in preserves, or we can 
buy pale, unripe fruits shipped 
in from afar, but the pungent 
sweetness of a perfectly ripe, just-
picked raspberry, blueberry, or 
huckleberry is only a memory. If 
we revel in the abundance, enjoying 
berries to the fullest while they are 
at their peak, those vivid memories 
will carry us through a long winter. 
The recipes below are invitations to 
join in the revelry.

Of course, there’s nothing wrong 
with an unadorned berry. On the 
days when we bring home armloads 
of fresh-picked fruit, we’ll sit down 
with a cool drink, a bowlful of 
berries and just eat…and eat…and 
eat. Fresh berries are heavenly on 
their own, but there’s no need to 
stop there.

The following recipes are 
extremely versatile; they can be 
made with whichever berries 
you have at the moment and can 
adapt to whichever meal you 
want to make special. We recently 
had Whole Wheat Shortcakes 
for breakfast with just a little 
strawberry whipped cream and 
heaps of fresh berries. Licking 
his fork, my four-year-old son 

honey whole 
wheat shortcake
Ingredients 
2 ½ cups whole wheat pastry flour
½ cup bread flour
¾ teaspoon salt
1 tablespoon baking powder
½ cup (1 stick) butter
¾ cup whole milk
1 egg
3 tablespoons honey

Directions
Preheat oven to 400. grease or line two 
8” cake pans with parchment.
In a large bowl, whisk flours, salt and 
baking powder. 
In a separate bowl, whisk milk, egg and 
honey together until well combined. 
Cut butter into ½ inch pieces, add 
to bowl of dry ingredients. Working 
quickly, rub butter into flour using a 
snapping motion until all pieces are 
dime- to quarter-sized. If this process 
takes more than five minutes, or if your 
kitchen is especially warm, place work 
bowl in fridge for 10 minutes before 
proceeding with remaining steps.
make a well in the flour and add 
the wet ingredients. stir until barely 
combined.
turn onto well-floured surface and 
continue to combine, using dough 
scraper or floured hands to fold 2 or 
3 times if necessary. When dough 
has come together just enough to 
be patted into shape, make a square 
3/4 of a inch thick. use sharp knife 
or biscuit cutters to cut into 12-16 
biscuits, transferring to baking sheet or 
round pan.
Bake approximately 22 minutes, 
rotating pans halfway through. When 
tops are golden, remove from oven 
and cool on wire rack. use warm or 
cool and freeze.

Blueberry Lemon Sauce before 
baking. The sauce oozes slightly 
from between the layers, adding 
richness and bite to a not-too-
sweet treat. The recipe calls for 
barley flour, which has a subtle 
nuttiness that works well with 
fruit, but like the Whole Wheat 
Shortcake, other flours will also 
work. 

The final recipe is for a Honey 

gleefully announced his intent to 
call all our relatives to tell them we 
were having “cake for breakfast!” 
(Strawberries are over now, but a 
similar Raspberry Whipped Cream 
recipe follows.) 

Shortcake is simply an enriched 
and sweetened biscuit. In this case, 
the biscuit is made with whole 
wheat and sweetened with honey. 
I prefer whole wheat shortcakes, 
because whole wheat seems to 
balance out sweet toppings and 
whipped cream better than white 
flour. The recipe calls for whole 
wheat pastry flour, but you can 
substitute regular whole wheat 
flour if you prefer. The shortcake 
will be heartier and will rise a little 
less than the pastry flour version, 
but will still be delicious.  Just 
cut the warm biscuits open and 
top with your favorite berries or 
preserves and a dollop of whipped 
cream or ice cream.

The Blueberry Lemon Scone 
recipe is just as flexible. You can 
make these by folding in fresh 
blueberries or follow the alternative 
directions to spread them with 

Lemon blueberry scones, honey whole wheat shortcake, and olive oil honey cake (bottom). Photo BY Carol FreY

Cooking

by Carol Frey

Olive Oil Cake. Perfect as the base 
for a parfait or other decadent 
dessert, the simple recipe makes a 
thin, moist layer to soak in the fruit 
sauce or preserves of your choice. 
Top with whipped cream and enjoy 
while a midsummer evening draws 
to a close.

These recipes are no more than 
jumping off points. The possibilities 
are endless and limited only by 
your imagination. Happy berrying!

Lemon Blueberry 
scones
Ingredients 
1 ¼ cup whole barley flour
¾ cup all-purpose flour
¼ cup brown sugar
3 teaspoons baking powder
1 teaspoon salt
½ teaspoon lemon zest
½ cup (1 stick) cold butter
½ cup whole milk
1 egg
1 cup fresh blueberries or lemon 
Blueberry sauce (recipe at left)

Directions
Preheat oven to 350. grease a baking 
sheet or line with parchment. 
In a large bowl, whisk together barley 
flour, all-purpose flour, sugar, baking 
powder, salt, and lemon zest.
Cut butter into ½ inch pieces, add 
to bowl of dry ingredients. Working 
quickly, rub butter into flour using a 
snapping motion until all pieces are 
dime- to quarter-sized. If this process 
takes more than five minutes, or if 
your kitchen is especially warm, place 
work bowl in fridge for ten minutes 
before proceeding with remaining 
steps.
In a separate bowl, whisk together 
milk and egg until well-combined. 
Pour into flour bowl and scrape 
mixture together until just combined. 
Fold in fresh blueberries, if using. 
turn onto well-floured surface and 
continue to combine, using dough 
scraper or floured hands to fold 2 or 3 
times if necessary. 
When dough can be patted into 
shape, make rectangle approximately 
¾ of an inch thick. using a sharp knife, 
cut into dough into triangles and 
move to greased baking sheet. 
Bake for 22 minutes, turning pan 
halfway through. 

alternative directions: Follow 
directions through dough-making 
step. omit fresh blueberries. When 
dough is shaped, divide into two 
pieces. Pat each piece into matching 
rounds ½ an inch thick. spread lemon 
Blueberry sauce on one round, cover 
with second round. 
using a sharp knife, cut dough into 
triangles and move to greased baking 
sheet. 
Bake for 22-25 minutes, turning pan 
halfway through. 

Lemon Blueberry 
sauce
Ingredients 
3/4 cup honey (adjust for sweetness 
of berries)
1 tablespoon cornstarch
2 teaspoons lemon zest
2 cups of blueberries
1 tablespoon fresh lemon juice

Directions
In a medium saucepan, whisk honey, 
cornstarch and zest until combined. 
add blueberries and lemon juice and 
cook over low-medium heat, stirring 
constantly.  When sauce thickens and 
becomes clear, remove from heat and 
allow to cool.  use warm or store in 
refrigerator. 

raspberry 
whipped Cream
Ingredients 
1 cup whipping cream
1 tablespoon honey, adjust for 
tartness of fruit (less for sweeter 
berries)
½ cup raspberry preserves or 
compote

Directions
Whisk together cream and honey 
until well combined. If cream is 
warm, chill in fridge for 15 minutes 
before whipping. 
With an electric or stand mixer on 
medium-high, whip honey-cream 
mixture until soft peaks form. Fold in 
fruit preserves. 
use or chill immediately.

olive oil honey 
Cake
Ingredients 
1 cup all-purpose flour
¾ teaspoon baking powder
½ teaspoon salt
1 egg
1/3 cup honey
1/3 cup whole milk
¼ cup olive oil

Directions
Preheat oven to 350 degrees. lightly 
grease a quarter sheet pan or line 
with parchment. 
Whisk or sift together flour, baking 
powder, and salt.
With an electric mixer, beat together 
egg and honey on medium-high 
speed for 1 minute. add flour 
mixture, milk and oil. stir on 
medium low, scraping down bowl 
as necessary until well combined, 
without lumps. 
Pour batter into prepared pan. Bake 
15 minutes, or until surface is golden 
and a toothpick inserted into the 
middle comes out clean.
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Canning: Fruits of summer

The fruit canning season 
is on us early this year. I 
missed out on my usual 

bulk strawberry picking. The 
grower I like had strawberries 
in early May, so they were done 
by the third week in June. I have 
been picking raspberries in my 
garden for a couple of weeks and 
apricots are coming to market as I 
write this.   

Fruits are naturally high 
in sugar.  If you are trying to 
cut down on added sugar in 
recipes, there are some tricks 
to preserving fruits with either 
little or no added sugar. Freezing 
or drying are excellent ways to 
preserve fruits without added 
sugar, but if your freezer is full or 
you do not have a dehydrator, you 
may want to can.  

Fruits can be safely canned 
in water, however doing so may 
negatively affect the taste. Due 
to the process of osmosis, once 
canned, the sugar will leach into 
the water, leaving you with bland 
tasting fruit and sweet tasting 
water. A better solution is to can 
fruits in fruit juice. Below is a 

Cinnamon Pears 
in apple Juice
Ingredients 
use 1 – 1 ½ lbs of pears per pint, 
unsweetened apple juice and 
cinnamon sticks

Directions
When canning in fruit juice it is 
recommended that you use the hot 
pack method.
Prepare boiling water canner. Wash 
jars and lids. Keep warm until filling.  
Wash pears. drain. Peel, core and 
cut into halves. treat to prevent 
browning with lemon juice or 
powdered citric acid.  dissolve 1 
tablespoon of either in 2 qts of water 
before placing fruit in solution.
to hot pack, cook pears in water 
one layer at a time only until hot 
throughout. heat apple juice to 
a boil. Pack hot pears, cavity side 
down, into hot jars leaving 1/2 inch 
headspace. Place 1 cinnamon stick 
in each jar.
ladle the hot juice over pears leaving 
1/2 inch headspace. remove air 
bubbles and seal.  Process in boiling 
water bath for 20 minutes.  let cool 
for 12 hours and store in a cool place.  

recipe for canning pears in apple 
juice. You can also use white 
grape, pineapple or pear juice. 
(Check out www.freshpreserving.
com for recipes and guidelines.)

For fun last year I tried making 
pickled plums for the first time.  
This old fashioned method is one 
that is safe and yummy. Pickled 
fruits are not low in sugar, but can 
be used as a condiment on meats 
or a dessert. Personally, I look 
forward to my pickled plums on 
vanilla ice cream. 

My brother-in law Michael 
loves to cook for family and 
friends and gave me a jar of 
apricot mango habanero barbecue 

Cinnamon pears in apple juice (left) and 
spice pruned plums. 
Photos BY susY hYmas

by Susy Hymas

spiced Prune 
Plums
Ingredients 
5 cups of prune plums  (about 1¾ 
lbs)
½ cup red or white wine vinegar
¼ cup water
½ cup sugar
¼ teaspoon pickling salt
4 thin slices of fresh or pickled ginger
1 cinnamon stick
¼ teaspoon whole cloves
1 teaspoon allspice berries

Directions
using a paring knife, half plums and 
discard the pit.
Combine vinegar, water, sugar and 
salt in a saucepan. Bring to a gentle 
boil stirring to dissolve sugar. add 
plums and return to a boil.
Pack spices into washed warm quart 
jar or 2 pint jars. With a slotted spoon 
add hot plums, pressing down 
to pack into jar. add hot vinegar 
mixture, leaving 1/2” head space. 
remove air bubbles and seal.
Process in boiling water bath for 10 
minutes. let cool for 12 hours and 
store in a cool place.  allow 6 weeks 
for flavor to develop.
Makes 1 quart

apricot mango 
habanero 
Barbeque sauce
Ingredients 
1 med onion, finely chopped 
2 cloves garlic, minced 
1 yellow pepper, roasted, peeled, and 
   seeded 
1 habanero pepper, roasted, peeled, 
    and seeded 
1 1/2 cup water 
2/3 cup dried apricots 
1 cup apricot preserves 
3 mangos, peeled, and chopped 
4 tablespoons brown sugar 
2 tablespoons apple cider vinegar 
1 tablespoons powdered mustard 
1/4 cup habanero hot sauce 
salt to taste

Directions
saute onion and garlic in small 
amount of oil in skillet. add bell 
pepper, habanero, water, apricots, 
preserves, mangos, brown sugar, 
and apple cider vinegar. reduce 
heat, and simmer about 15 minutes 
until apricots are soft. Put in food 
processor when cool, with mustard, 
hot sauce, and salt. Blend until 
smooth. 
Process in boiling water bath for 15 
minutes. let cool for 12 hours and 
store in a cool place.  
Makes about 2 pints

sauce for Christmas. I like spicy 
stuff, but thought the habanero 
would be too much for me. To my 
delight it was not only delicious, 
but not too hot. If you are trying 
to limit spicy foods, you could 
substitute a milder pepper. 
Mangos are great when mixed 
with apricots, but if you prefer 
a local fruit, you can substitute 
peaches.  

If you have any questions 
contact me at daylight@fidalgo.
net.
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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. 

Dragonfly. Photo BY Carol KIlgore

Cut and ready to be baled. Photo BY Carol KIlgore Doe and frog. Photo BY KrIstI heIN

Radishes at Small Acres Farm. Photo BY davId hoFFmaN Evening view. Photo BY davId hoFFmaN
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Moving the cattle at Farmer Ben’s in Lynden. Photo BY BeN eleNBaas

Kids weeding the family garden which includes  sweet peas. Photo BY marCY 
PlattNer

Good night ladies, in Mount Vernon. Photo BY BIllIe deaN

Ripening. Photo BY Carol KIlgore
our home brewer hop garden soaking in the evening 
sun, Skagit County. Photo BY KImBerlY laNCe Pink Dogwood flowers, Skagit County. Photo BY Bev rudd

Lettuce. Photo BY trIsteN WuorI
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Growing

There are a variety of gardens 
to visit and opportunities 
to learn about plants in our 

northwest corner; special gar-
dens can be found in each county. 
Whether you are searching for 
gardens to visit with your children 
or seeking out a quiet spot for a 
personal picnic, try the following 
locations. All offer an educational 
element and beautiful plantings. 
These are just a few; there are many 
more out there!

Big Rock Garden Park: This 14 
acre Bellingham park features col-
lections of rhododendrons, azaleas 
and Japanese maples and sand 
sculptures, as well as a full plant 
list. Visit at the corner of Sylvan 
Street and Illinois Lane in Belling-
ham. 

Evergreen Arboretum and Gar-
dens: Located at Legion Memorial 
Park, at 145 Alverson Boulevard 
in Everett, this 3 1/2-acre city park 

features 10 theme gardens. Among 
them are the Urban Tree Walk, 
Entrance Garden, Rock Garden, 
Northwest Native Plant Trail, Rain 
Garden, Japanese Maple Grove, 
Northwest Demonstration Garden, 
Viewing Mound, Woodland and 
Conifer Gardens as well as the 200-
foot Snohomish County Master 
Gardener’s Demonstration Border 
and sculptures throughout. For 
more information, see evergreenar-
boretum.com. 

Tennant Lake Interpretive 
Center and Fragrance Garden: 
This 624-acre Whatcom County 
park at 5236 Nielsen Road in 

Ferndale, offers a fragrance garden 
with over 200 varieties of flow-
ers and herbs labeled with Braille 
signs (go ahead and touch!). The 
Interpretive Center has mounted 
wildlife, displays and maps about 
the surrounding flora, fauna and 
natural processes at work. Head to 
the 50-foot viewing tower for an 
unobstructed view of Tennant Lake 
and the surrounding wetlands. 

Jennings Memorial Park: This 
entire park was once a farm and 
was donated in 1961. An old barn 
is now used as a community center 
and recreation hall. There are plen-
ty of spots to visit in its 51 acres at 
6915 Armar Road in Marysville. 
Try the dinosaur park for kids, 
Washington State University Mas-
ter Gardeners Demonstration Site, 
and 17 acre wetland observatory. 

La Conner Flats Display Gar-
dens: The 233-acre La Conner Flats 
Farm includes an 11-acre display 
garden around the homestead at 
1598 Best Road in Mount Vernon. 
Stroll through perennials, roses, 
vegetables and alpine plants in 
garden “rooms” as well as a sunken 
garden and pond. Enjoy the view of 
Mount Baker and High Tea.

Learning Gardens: Five 
places to visit this summer

Evergreen Arboretum and Garden’s sig-
nature entrance columns by Little and 
Lewis, topped with an arbor by Rex Luki-
nich. CourtesY Photo

Thanks for reading • Support the locals
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Best shrubs, trees for natural 
fencing and shelter belts

A living fence is a closely 
spaced row of shrubs or 
trees which may serve as a 

privacy screen, windbreak, noise 
barrier, animal enclosure, animal 
deterrent, or people deterrent. By 
using vegetation, a living fence 
provides wildlife habitat, prevents 
erosion, filters pollutants, improves 
soil, and can last a long time. 

There are two major challenges 
to consider when planning natural 
fencing: establishing a living 
fence takes effort (digging holes, 
watering, cutting back competing 
vegetation), and it takes time, pos-
sibly even 10 to 20 years to reach an 
effective size.

The standard in living fences are 
the Arborvitaes (Thuja). Their fast 
growth rate, tall upright habit, thin 
profile, evergreen branches, and 
general hardiness makes them a 
fine choice. They excel as a privacy 
screen, especially for smaller prop-
erties where space is a concern.  
Another option is Yew (Taxus). 
Modern cultivars of Yew such as 
‘Densiformus’ or ‘Hicksii’ have 
very fine evergreen foliage, and will 
form a dense hedgerow. However 
the foliage is toxic to browsing live-
stock, so don’t use Yew near animal 
enclosures. 

Arborvitaes, and Yews are well 
suited as a single species evergreen 
barrier, but single species hedges 
are not very beneficial to wildlife.  
Diversity is the key to creat-
ing wildlife habitat. Mix up your 
hedgerow with flowering shrubs 
such as rose, azalea, spiraea, vibur-
num, weigela, kalmia, rhododen-
dron, forsythia, or crabapple. Add 
native plants and it will be more 
interesting to you and the wild crit-
ters. To be on good terms with your 
neighbors, incorporate blueberry 
bushes and let them pick the ber-
ries on their side.

The best living fences are species 
of trees, shrubs, and vines that will 
inosculate (from Latin “to kiss”).  
This means that their branches, 
when tied together, will eventually 
form a natural graft. Apple, ha-
zelnut, pear, willow, grape, linden, 
hawthorn, oak, and dogwood will 
inosculate, as will many other spe-
cies. Tying their branches together 
over time will create a single entity, 

by David Pike a very strong and hardy living 
fence. If the trunk of one plant is 
damaged by a mower or tractor, or 
even if the roots of one plant die, 
it will continue to grow unaffected 
because the roots of the others will 
support it.

In places where cacti grow abun-
dantly, columnar cacti are planted 
very close together in a row to form 
a daunting barrier that nothing 
wants to cross. Although we don’t 
have cacti, thorny vegetation such 
as hawthorn, barberry, Nootka 
rose, and Sitka spruce will serve the 
same purpose. The right combina-
tion of thorny plants can be used 
to fence grazing livestock, or to 
thwart entrance to your property.

Trees, especially evergreen trees, 
make fine large living fences, but 
keep their eventual size in mind.  
Cedar, fir, hemlock, spruce, red-
wood, and pine are hardy evergreen 
trees which grow quickly. They will 
eventually need plenty of space 
both outward and upward. Best not 
to plant them near the house or 
below telephone or power lines.

Shelter Belts
In the 1930s in Texas and Okla-

homa, economic factors induced 
farmers to plow millions of acres 
to grow wheat. When the crops 
succumbed to drought, fierce 
windstorms howling across the dry, 
open soil produced dust storms, 
engulfing towns and inundating 
houses. The area was devastated, 
and the people fell on hard times.  
This disaster is now referred to as 
the “Dust Bowl.”  

In remembering our history, we 
are reminded of the importance of 
soil conservation. The dust bowl 
inspired many new thoughts on the 
subject, including a resurgence in 
the centuries old European tradi-
tion of the shelter belt. 

A shelter belt, a.k.a. a hedge-
row, or field border, is a strip of 
trees, shrubs, plants or grasses 
designed as a buffer zone and as 
wildlife habitat around the edge 
of a field. Shelter belts have major 
benefits for people, wildlife, and 
the environment. As a windbreak, 
they prevent soil from being blown 
away, and create warmer micro-
climates where spring sown crops 
grow faster and mature sooner. If 
your house or other structures are 
downwind, the windbreak might 
help to reduce heating costs. Shel-
ter belts buffer against agricultural 
pollutants both leaving and enter-
ing fields. They attract pollinators 
and beneficial insects which prey 
on pests. Research indicates that 
crops grown adjacent to shelter 
belts shows marked improvements 
in quality and yield. Depending on 
the species planted in a shelter belt, 
they may yield food and medicine.  
Trees can also be thinned over time 
and used for lumber or firewood.  
I’m sure there are more benefits 
we often don’t even consider, such 
as offering a shady place to drink 
lemonade on a hot day, or creating 
a fun place for kids to explore.

Shelter belts offer the perfect 
chance to get creative. Just about 
any tree or plant, as long as it 
isn’t invasive, is on the palette of 

This diverse planting buffers the view and noise from the road, and creates habitat for 
wildlife. Photo BY davId PIKe

choices. Typical shelter belts use 
primarily native trees and plants, 
but there isn’t any reason not to 
include fruit and nut trees, berry 
bushes, medicinal plants, grapes, 
kiwis, or vegetables which might 
bear useable produce to boot.

Shaping a shelter belt like a pyra-
mid, with tall trees in the middle, 
shrubs at the sides, and flowers and 
grasses on the periphery, maxi-
mizes its function as a windbreak, 
and allows for the greatest diversity 
of plants and wildlife. All trees are 
good choices, especially native 
trees since they are best adapted 
to our climate and favored by 
wildlife. Native plants such as wild 
rose, salmonberry, twinberry, snow 
berry, huckleberry, Douglas spi-
raea, pacific ninebark, elderberry, 
cascara, red osier dogwood, beaked 
hazelnut, oceanspray, red-flowering 
currant, and many others are prime 
candidates.

A wide range of wildlife uses 

shelter belts as habitat, or as a cor-
ridor to travel without having to 
cross open ground. To attract polli-
nators and beneficial insects, plant 
wild flowers, or a beneficial insect 
seed mix. Berries and seeded trees 
attract birds. Perennial grasses and 
clovers are favored by deer and elk, 
nuts for squirrels and chipmunks. If 
your shelter belt borders a trout or 
salmon bearing waterway, shading 
the water will keep it cooler which 
helps the fish.

Your local Conservation District 
may have blue-tubes, which are 
tubes of biodegradable plastic to 
protect small trees and plants from 
grazing beaver or deer. Many local 
nurseries offer native trees and 
plants. No matter how big or small 
your living fence, hedgerow, shelter 
belt, field border, or whatever you 
may call it, keep in mind that all 
trees and plants are beneficial in 
some way, but diversity makes it 
adaptable and interesting.
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Pollination, plant pathogens, 
and pesticide alternatives 
are a recurring theme in the 

upcoming Annual Field Day, which 
includes a lengthy walking field 
tour, research project updates, and 
an agricultural community barbe-
cue on July 9 at the WSU Research 
Center in Mount Vernon. 

The Annual Field Day, which 
began in the 1940s, is free and open 
to the public. Faculty members and 
graduate students representing 
the Center’s current Research and 
Extension programs will talk about 
their projects. The event starts at 
3:30 p.m. with a walking field tour 
of some of the nearly 150 acres of 
the Center’s active research plots. 
A tractor-driven wagon ride will 
service non-walkers, and Spanish 
language translation services will 
be available.

This year’s Field Day presenta-
tions highlight all of the Center’s 
research programs: plant breed-
ing, small fruit horticulture, berry 
pathology, entomology, vegetable 
seed pathology, vegetable horti-
culture, vegetable pathology, weed 
science, and dairy/livestock.

Included among the presenters 
are Small Fruit Horticulture Pro-
gram Leader Lisa Wasko DeVetter 
and her Ph.D students, Rachel Ru-
dolph and Matt Arrington, who are 
respectively studying new options 
to promote the sustainable produc-
tion of raspberries and blueberries. 

“Rachel and I are investigating 
alternative pre-plant treatments for 
soil-borne disease/pest manage-
ment in continuous red raspberry 
systems that may be suitable alter-
natives to chemical soil fumiga-
tion,” DeVetter said. “Rachel is also 
looking at several species of cover 
crops that may be able to suppress 
soil-borne disease and pests while 
promoting soil quality.” 

Arrington’s research project 

Annual Field Day coming up July 9
by Cathy McKenzie 

involves enhancing pollination and 
fruit set in blueberry.

The Vegetable Seed Pathology 
team will provide updates on its 
ongoing research, including the 
impacts of bacterial pathogens in 
table beet and Swiss chard seed 
crops and fungal pathogens of 
plants in the cabbage family, ac-
cording to program leader Lindsey 
du Toit.

M.S.students Shannon Car-
mody and John Weber will provide 
information about their respective 
work with brassica species and 
sunflower seed production.

Weeds impact all crops, and 
Weed Science Program Leader 
Tim Miller and his Ph.D student, 
Yushan “Sherry” Duan, will be on 
hand to discuss some results of 
that program’s new product testing 

and research which has yielded 
new techniques for weed manage-
ment.

The Center’s Annual Field Day 
will wind down at approximately 
6 p.m. with a barbecue on the 
grounds near the Center’s Tree 
House meeting space, where visi-
tors can enjoy a locally prepared 
meal and connect with others in 
the a0gricultural community. 

Following the BBQ, Dr. Susan 
Kerr will discuss livestock forage 
demonstration plots, 

For more iinformation about 
this year’s event. contact Field Day 
Coordinator Susan Kerr at (360) 
848-6151 or  kerrs@wsu.edu. The 
WSU Mount Vernon Extension is 
located at 16650 State Route 536 
(Memorial Highway). 

WSU Mount Vernon Small Fruit Horticulture Professor Lisa Wasko DeVetter in-
spects her program’s newly planted blueberry test plot. Photo BY KIm BINCzeWsKI

yukon Nugget potato plants are in full flower during last year’s Field Day presenta-
tions. Photo BY KIm BINCzeWsKI
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Craft
Honey Moon releases first 
run of CiderHead cans

Bellingham Farmers Market on July 
4th and the “Yes We Can” festival 
at Elizabeth Station. 

The canning of their hard cider is 
a huge step for Anna and Murphy; 
they’re extremely proud of their 
hard cider and hope the cans will 
make it more available to potential 
customers. 

Honey Moon was the first 
hard cider maker in Whatcom 
County. The cider is a dry cider 
– no sweeteners are used – and 
the apples are supplied locally by 
Bellewood Acres. Honey Moon 
also mixes in different flavors of 
their meads to create deliciously 
flavored ciders including orange, 
blueberry, honey, rhubarb 
and raspberry – the latter two 
winning the gold and silver 
medals respectively at the Pacific 
Northwest Cider Contest (which 
features ciders from British 
Columbia, Washington, Oregon, 
Idaho and Montana). The cans 
themselves are manufactured in 
Olympia and a mobile canning unit 
out of Portland will process the 
cans. Their first run will produce a 

Located in downtown Belling-
ham, Honey Moon has been 
creating different varieties of 

mead, wine and cider for a decade, 
just celebrating their 10th anniver-
sary last month. Owners Murphy 
and Anna Evans are now taking 
the next step with their products, 
canning and selling their award-
winning Ciderhead hard cider.

Murphy’s love of home brewing 
wine and mead goes back years 
before Honey Moon was created. 
He went door-to-door asking 
if he could use fallen fruit in 
neighborhoods. “It’s great fruit and 
they’re just letting it rot,” he said, 
adding, “I was a home brewing 
enthusiast that was willing to try 
anything.” 

He initially explored making 
wine as a business, along with some 
friends, but they quickly realized 
while their wine was fantastic, the 
market would be difficult to break 
into. Instead, he and his wife Anna 
went into the mead business.

In 2003, they began working 
on the Honey Moon and by 2005 
Anna and Murphy had opened 
their doors, with mead, wine and 
hard cider available in the tasting 
room. The focus, initially, was 
the tasting room with small-scale 
wholesale mead sales. Two years 
ago, they entered the wholesale 
hard cider market, as “the cider 
renaissance” began, according to 
Murphy. They were selling out 
cider in the tasting room and 
figured it would also be easier to 
sell cider on the market by product 
alone. “You don’t have to explain 
what the product is,” Murphy said 
with a laugh (they often need to 
explain mead).

Initially, the cider was sold in 
750ml champagne bottles, as 
the cider needed to be sparkling. 
Unfortunately, this led to 
limitations – the cider goes flat 
after four or five hours, so the 
bottles had to be split among 
friends or consumed quickly. 

That issue, though, is being 
remedied this month when the 
dry cider will be available in cans, 
making its debut at the Saturday 

by Brent Cole

total of 10,000 cans. 
Currently, you can find Honey 

Moon products from Whatcom 
down to King County at Co-
ops, Haagen’s, Elizabeth Station, 
and The Markets with new 
opportunities opening up as the 
canned cider becomes readily 
available. 

Honey Moon is located at 1053 
N State Street in Bellingham. 
For more information, call 
(360) 734-0728 or see www.
honeymoonmeads.com. 

+MORE CONTENT ONLINE

Honey Moon will make a first run of 10,000 cans of its hard cider. Flavored ciders include 
orange, blueberry, honey, rhubarb and raspberry (below). CourtesY Photos

For more local content and events see our website at www.
grownorthwest.com. This month includes sunburn remedies 
and tips for staying cool from Suzanne Jordan, of Cedar 
Mountain Herb School. 
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Back to our Roots: The History of Farm to 
Table in Skagit County: through october 
11th. skagit County historical museum, la 
Conner. 

Artwood Gallery: In July, artwood is 
highlighting fish: carved wood fish by Phil 
skochilich, forged steel fish by Karen healy, 
glass fish by art hohl. large selection of 
furniture, gifts, boxes, kitchen wares, carv-
ings, and also lathe-turned bowls for your 
summer salads. Paintings by Brenda lowery 
brighten the walls. artwood is open monday 
through saturday, 11 until 6, and sunday 
from 11 until 5. 1000 harris avenue in old 
Fairhaven. (360) 647-1628, www.artwood-
gallery.com.

NVHC Display Cabinet: Historic Nooksack 
Valley Buildings:  on display July through 
september. Intricate models of buildings 
from yesteryear carefully handcrafted by 
Burton germain.  everson library, 104 Kirsch 
drive, (360) 305-3600.

Bow Little Market yard Sale Day: thursday, 
July 2. 1 to 6 p.m. at the weekly Bow little 
market at Belfast Feed store, 6200 N. green, 
along old hwy 99 just south of Bow hill rd. 
For more details, see bowlittlemarket.word-
press.com.

Loggerrodeo: the weekend of July 4th. 
sedro-Woolley hosts the oldest 4th of July 
celebration in Washington state. grand pa-
rade, kiddie parade and family night at the 
carnival, street dance, logging show, blues 
jamboree, famous chainsaw carving com-
petition, fireworks, beard contest, classic car 
show, eagles BBQ and more. For a full list of 
activities, see www.loggerodeo.com.

yes We, CAN! Canned Craft Beer Festival: 
saturday, July 4. more than 40 craft brewer-
ies, cideries and meaderies – mostly from 
the Northwest, with music from local bands 
Polecat and rabbit Wilde and live perfor-
mances from the Bellingham Circus guild. 
all-ages. 6 to 10 p.m. one of the best spots in 
town to view the fireworks. Next to elizabeth 
station, 1400 W. holly street, on astor and J 
streets in Bellingham. 

Nuno Felted Purses w/ Donna Hunter: 
tuesday, July 7. Felt wool fibers onto fabric 
to make a purse with your choice of style, 
color and size. 1-5 p.m. $35. ragfinery, Bell-
ingham. see ragfinery.com. 

Field Day:  thursday, July 9. a field tour, 
research updates and barbecue will high-
light the free, public field day beginning at 
3:30 p.m. at the Washington state university 
mount vernon research and extension Cen-
ter at 16650 state route 536. Walking tour 
of nearly 150 acres of active research plots; 
tractor-driven wagon ride also available. 
Brief presentations will highlight the center’s 
eight research programs. Faculty members 
and graduate students will talk about their 
research and extension projects and how 
their work impacts the region’s growers, 
consumers, agricultural businesses and local 
economies. Chicken barbecue at 6 p.m. For 
more information, contact (360) 848-6153. 

No-Sew Braided Rugs w/ Kirsten Wert: 
thursday, July 9. Keep fabrics out of the 
landfill and get started on a beautiful braid-
ed rug- no sewing needed. 3-4:30 p.m.  $10. 
ragfinery, Bellingham. see ragfinery.com. 

Breeding Variety: Seed Production for 
the Small Farmer: thursday, July 9.  Pre-
sentations by tom Wagner (seed breeding 
expert) and Jessica Babcock (greenbank 
Farm). learn about seed breeding, growing 

your own seed, and processing/cleaning 
techniques. Part of the speaker series. Cloud 
mountain Farm Center, everson. 

Homeopathic Survival Skills: thursday, 
July 9. Presenter monique arsenault will 
share simple homeopathic solutions for self-
care and practical tools for the whole fam-
ily. 11 a.m. skillshare space at the Central 
library, Bellingham. For more information, 
contact Jenni at jjohnson@cob.org or at 
360-778-7217.

Skagitonians to Preserve Farmland Sum-
mer Farm Tour: Friday, July 10. Participants 
get a firsthand look at the important role 
farming plays in skagit County and a be-
hind-the-scenes look at agriculture. stops 
include mesman dairy (learn about the first 
robotic milking operation north of seattle), 
hedlin Family Farm, la Conner Flats and 
ralph’s greenhouse. tickets are $20/$30. For 
more information, see http://www.skagito-
nians.org/events/summer-farm-tour/.

Lavender Secrets Revealed: saturday, July 
11. lavender is beloved for its fragrance, 
colorful blooms and utility as an herb. “lav-
ender man” tony B. will share his top tips for 
lavender growers from english to French to 
spanish varieties. learn to care for healthy 
lavender plants and revitalize old ones too 
in this culinary and medicinal extravaganza. 
Class is free. 9 a.m. garden spot Nursery, 
Bellingham. http://www.garden-spot.com.

Pruning Small Shrubs and Trees: The 
Summer Advantage: saturday, July 11. Join 
Certified arborist, Christina Pfeiffer to learn 
how to save work and produce better results 
by doing the right amount of the right prun-
ing on the right plants during this time of 
year.  11 a.m. Christianson’s Nursery, 15806 
Best road, mount vernon.  reservations 
required (360-466-3821 or 800-585-8200); 
Class Fee: $8. www.christiansonsnursery.
com.

Tomatoes & Peppers: saturday, July 11. an-
swers to all your tomato and pepper ques-
tions. 10-10:45 a.m. Free. my garden Nurs-
ery, Bellingham. www.mygardennursery.
com, (360) 366-8406.

Compost Tea Party: saturday, July 11. Join 
us for mid-morning tea and snacks, as randy 
ritchie of malibu Compost demonstrates 
the uses, benefits and composition of creat-
ing your own compost tea. satisfy your soil’s 
stomach for your most effective, nourished 
garden yet. Class is free. 11 a.m. garden spot 
Nursery, Bellingham. see www.garden-spot.
com.

The Drought Resistant Garden: saturday, 
July 11. Ideas that will keep your garden 
looking great with  minimal water and care. 
11-11:45 a.m. Free. my garden Nursery, Bell-
ingham. www.mygardennursery.com, (360) 
366-8406.

Kids-R-Best Fest: saturday, July 11. Come 
celebrate kids at this annual event offering 
games, activities, live entertainment, food, 
prizes and lots more. 11 a.m. to 4 p.m. at stor-
vik Park in anacortes. For more information, 
see anacortes.org. 

Is It Too late For Container Gardening? 
NoPe! saturday, July 11 small space flower, 
herb & veggie gardening from now through 
frost. 12-12:45 p.m. Free. my garden Nursery, 
Bellingham. www.mygardennursery.com, 
(360) 366-8406.

Shade Gardening: saturday, July 11. Join 
staff member trevor Cameron C.P.h. as he 

teaches the best plants for our NW yards and 
gardens. Free. 10 a.m. sunnyside Nursery, 
3915 sunnyside Boulevard, marysville. see 
www.sunnysidenursery.net/classes. 

Lined Zippered Bags w/ Renee Sherrer: 
saturday, July 11. learn install a zipper. make 
3 lined bags and walk away understanding 
how to make many more. 1-4 p.m.  $35. rag-
finery, Bellingham. see ragfinery.com. 

Whatcom Horticultural Society 29th An-
nual Tour of Private Gardens: saturday 
and sunday, July 11-12. visit various gardens 
around Whatcom County. this is a ticketed 
event. For more information, call (360) 738-
6833 or see http://ow.ly/osebF.

Coupeville Farm to School’s Cook For 
A Cause: thursday, July 16. Funds raised 
at this event will support the Coupeville 
school garden Coordinator position, and 
continued renovation and expansion of the 
school gardens.  this is a fun-filled cooking 
competition for amateur chefs that high-
lights local food with four categories: ap-
petizers, entrees, side dishes, and desserts. 
Four or five cooks will compete in each cat-
egory. each cook should prepare enough 
to provide 20 small portions. Prizes will be 
awarded. each cook should prepare their 
dish prior to arriving at the venue. 5:30-8 
p.m. at the Whidbey Island Nordic lodge, 63 
Jacobs road, Coupeville. For more informa-
tion contact l.luginbill@co.island.wa.us or 
(360) 678-7939. 

Northwest Raspberry Festival: Friday and 
saturday, July 17-18. Berry street fair mar-
ket, Curt mayberry memorial Classic, razz & 
shine, and more. For more information, see 
http://lynden.org.

Growing, Tending and Harvesting Dahl-
ias: saturday, July 18. John and Kathy Will-
son of swede hill dahlia and sunflower 
Farm, can show you how to grow, tend and 
harvest dahlias successfully.  special empha-
sis will be given to watering and fertilizing. 
reservations required (360-466-3821 or 
800-585-8200); Class fee is $8. 11 a.m. Chris-
tianson’s Nursery, 15806 Best road, mount 
vernon. www.christiansonsnursery.com.

Rain Gardens: Beauty With Benefits: sat-
urday, July 18. discover how to work with 
our Northwest climate and soils in this prac-
tical and inspirational class with Wonder-
Flora landscape designer Janaki Kilgore. 
1 p.m. Christianson’s Nursery, 15806 Best 
road, mount vernon. reservations required 
(360-466-3821 or 800-585-8200); Class Fee: 
$8. www.christiansonsnursery.com.

Kids Club with Miss Cynthia: Succulent 
Dinosaurs: saturday, July 18. $2 each class 
or $10 for year. 9:30-10 a.m. my garden Nurs-
ery, Bellingham. www.mygardennursery.
com, (360) 366-8406.

Rain Barrel Construction: saturday, July 18. 
Presenter Brad Walters will demonstrate how 
to prep, assemble, and maintain a rain barrel 
and will be available to answer questions on 
the process. 3:30 - 4:30 p.m. skillshare space 
at the Central library, Bellingham. For more 
information, contact Jenni at jjohnson@cob.
org or at 360-778-7217.

Easy Edible Natives: saturday, July 18. 11-
11:45 a.m. Free. my garden Nursery, Bell-
ingham. www.mygardennursery.com, (360) 
366-8406.

Keep It Growing! Fall Crops for Summer 
Planting: saturday, July 18. Kim has been 
growing her own food her whole life. learn 

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

saturday, July 4: more than 40 craft breweries, cideries 
and meaderies – mostly from the Northwest, with music 
from local bands Polecat and rabbit Wilde and live perfor-
mances from the Bellingham Circus guild. all-ages. 6 to 10 
p.m. one of the best spots in town to view the fireworks. 
Next to elizabeth station, 1400 W. holly street, on astor 
and J streets in Bellingham. 

Yes We, CAN! Canned Craft Beer Fest

Good Pickin’s

Lavender Secrets Revealed

Growing, Tending and Harvesting Dahlias

saturday, July 11: lavender 
is beloved for its fragrance, 
colorful blooms and utility as 
an herb. “lavender man”  tony 
B. will share his top tips for 
lavender growers from english 
to French to spanish varieties. 
learn to care for healthy lav-
ender plants and revitalize old 
ones too in this culinary and medicinal extravaganza. Class 
is free. 9 a.m. garden spot Nursery, Bellingham. see www.
garden-spot.com.

saturday, July 18: John and Kathy Willson of swede hill 
dahlia and sunflower Farm, can show you how to grow, 
tend and harvest dahlias successfully. special emphasis 
will be given to watering and fertilizing. reservations 
required, class fee is $8. 11 a.m. Christianson’s Nursery, 
15806 Best road, mount vernon. see www.christian-
sonsnursery.com.
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from the expert how to seed tasty vegetable 
crops now, for a delicious harvest in the fall. 
she discusses kale, broccoli, peas and more 
along with her tips and tricks to get your late 
season vegetables off to a great start. Class 
is free. 9 a.m. garden spot Nursery, Belling-
ham. http://www.garden-spot.com.

Basics of Sewing w/ Renee Sherrer: sat-
urday, July 18. learn the basics of sewing. 
10am-3pm. $50. ragfinery, Bellingham. see 
ragfinery.com. 

The Birds & The Bees: Naturally Attract 
your Favorite Wildlife: saturday, July 18. In-
structor marti Civarra will give great tips on 
creating a backyard wildlife habitat where 
all the birds and butterflies will want to be. 
Free. 10 a.m. sunnyside Nursery, 3915 sun-
nyside Boulevard, marysville. see www.sun-
nysidenursery.net/classes. 

Lawns to Lettuce Workshop: saturday, July 
18. If you are interested in growing your own 
food and learning how to convert some of 
your lawn to vegetables and fruit produc-
tion, join Jon stevens and snohomish Con-
servation district on a tour of the open 
gate Farm on Camano Island from 10 a.m. 
to noon. register for this free class and tour 
online at lawnstolettuce.eventbrite.com. 

San Juan Island Lavender Festival: satur-
day, July 18 and sunday, July 19. lavender 
farm with demonstrations, talks, exhibits, 
do-it-yourself tables, open organic fields for 
strolling and more. Free. 10 a.m. to 5 p.m. Pe-
lindaba lavender Farm, Friday harbor. 

Edmonds in Bloom Garden Tour: sunday, 
July 19. self-guided tour exploring gardens 
at various locations in edmonds. 11 a.m. to 4 
p.m. see www.edmondsinbloom.com. 

Learn to Knit w/ Renee Sherrer: Friday, July 
24. learn the basics of knitting. all supplies 
are included. 2-4 p.m. $20. ragfinery, Bell-
ingham. see ragfinery.com. 

Sewing Knits Without a Serger w/ Renee 
Sherrer: saturday, July 25. learn how to sew 
knit fabrics with a sewing machine. 1pm-

4pm - $45. ragfinery, Bellingham. see rag-
finery.com. 

Vermiculture Composting: saturday, July 
25. learn how to set up, care for and har-
vest a vermiculture system from ex pert el-
sie Konzelman of Nature’s Footprint. Worm 
composting uses worms to do the work of 
breaking down waste. Its compact design 
makes it perfect for use in any household. 
Worm bin systems will be available for pur-
chase. reservations required, class fee is $8. 
1-2 p.m. Christianson’s Nursery, 15806 Best 
road, mount vernon. www.christianson-
snursery.com.

Friday Fish Fry, Farm Tunes and old Fash-
ions: Friday, July 24. music by lost at last 
6-9 p.m. Bellewood acres, lynden. 

Bite of Skagit: saturday, July 25. With all 
profits going to charity, this annual event 
brings together downtown restaurants and 
skagit County. tickets per bite. 11 a.m. to 3 
p.m. at swinomish Casino and lodge. Food, 
music, kids activities, beer and wine garden 
andmore.  Waterfront Park, 12885 Casino 
drive, anacortes Wa.  take exit 230 from I 5 
and head west. see www.biteofskagit.org. 

Miniature Garden Workshop: saturday, 
July 25. gerry will show you how to create 
a miniature garden in a container that you 
can take home. 11-12 p.m. $25. my garden 
Nursery, Bellingham. www.mygardennurs-
ery.com, (360) 366-8406.

Planning your Fall & Winter Garden: sat-
urday, July 25. how, what and when to plant. 
12:30-1:15p.m. Free. my garden Nursery, 
Bellingham. www.mygardennursery.com, 
(360) 366-8406.

Rain Gardens 101: saturday, July 25. dis-
cover the benefits of rain gardens in this 
practical and inspirational class with Won-
der-Flora landscape designer Janaki Kilgo-
re. You’ll learn to love our useful Northwest 
weather. Class is free. 9 a.m. garden spot 
Nursery, Bellingham. http://www.garden-
spot.com.

Lavender Wind Festival: saturday and 
sunday, July 25-26. Join us for our annual 
celebration of lavender and art at lavender 
Wind Farm. stroll the grounds and laven-
der labyrinth, browse the various booths 
showcasing local artisans, wander through 
the fragrant fields of lavender, and sit in 
the wine garden and enjoy live music. Wine 
garden benefits the Pacific NW art school.  
there will be activities for children and 
demonstrations of lavender distilling and 
crafting. Free admission and on-site parking, 
as well as food available for purchase. 2530 
darst road, Coupeville. For more details, 
see http://www.lavenderwind.com/2015/
lavender-wind-festival-2015/.

Nesset Family Photo Collection open 
House:  saturday, July 25. Celebrate the 
poignant history of the south Fork valley 
through the Nesset Family Photo Collec-
tion. experience tom Nesset’s personal and 
family photos of early logging practices, 
saxon-area dairy farming, and recreation 
on the south Fork Nooksack river and wilds 
of mt. Baker. russ Pfeiffer-hoyt, a relative of 
the Nesset family, will provide commentary. 
For all ages. 4 p.m. deming library, 5044 mt. 
Baker highway, (360) 305-3600.

your Groundwater & Camano Island Aqui-
fers: Wednesday, July 29. snohomish Con-
servation district will co-host an evening 
presentation on Camano Island’s aquifers 
by doug Kelly, Island County hydrogeolo-
gist from 6 to 8 p.m. at the Camano Center. 
Island County staff will also present their 
findings on the water quality of the triangle 
Cove watershed. local conservation groups 
such as Wsu shore stewards will be avail-
able. the Camano Center is located at 606 
arrowhead road. 

Puget Sound Antique Tractor and Machin-
ery Annual Gas and Steam Show: July 29-
aug. 1. this year’s show is featuring gibson 
tractors, massey harris and massey Fergu-
son. see many displays of cars, trucks, trac-
tors, and engines.  demonstrate and teaches 
how equipment was used in farming and 

WHATCoM
Blaine Gardeners Market:  open saturdays through oc-
tober 10 a.m. to 2 p.m. at h street Plaza. (360) 332-6484.

Bellingham/Fairhaven Farmers Market: open each 
saturday from 10 a.m. to 3 p.m. at depot market square 
through dec. 19. demo days, co-sponsored by sustain-
able Connections. Kids vending day the last saturday 
of each month. the Fairhaven Farmers market, held on 
Wednesdays, runs through sept. 30 from noon to 5 p.m. 
on the village green. For more information, see www.
bellinghamfarmers.org. 

Ferndale Public Market: sundays from 2 to 7 p.m. on the 
lawn between the Boys and girls Club and the old set-
tler’s village. the market runs through oct. 11. see www.
ferndalepublicmarket.org.

Lynden Farmers Market: open thursdays from noon to 
5 p.m. through oct. 29 at 324 Front street. Contact dave 
timmer at dave.timmer@arocha.org or visit http://lyn-
denfarmersmarket.com.

Twin Sisters Market: mobile market stand sets up sat-
urdays through oct. 31 in Nugents Corner (3700 block of 
mount Baker highway) from 9 a.m. to 1 p.m. and in Ken-
dall from 3 to 6 p.m. For more information, contact Chris 
elder at osoelder@gmail.com. 

SKAGIT
Anacortes Farmers Market: each saturday through oct. 
24 from 9 a.m to 2 p.m. at the depot, 611 r avenue. For 
more information, see www.anacortesfarmersmarket.
org.

Bow Little Market: opens June 11, 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). Kids  activities are offered weekly in July and august. 
Contact (360) 724-3333 or visit bowlittlemarket.word-
press.com. 

Burlington Summer Nights: Fridays starting July 10 
through aug. 28, from 5-9 p.m. any farmers and produc-
ers interested in vending should contact margaret Fleek 
at mfleek@burlingtonwa.gov.

Marblemount Community Market: second sunday of 
the month June through september at the marblemount 
Community hall. Contact (360) 853-8388.

Mount Vernon Farmers Market:  every saturday from 9 
a.m. to 2 p.m. at the new Waterfront Plaza  through oct. 
17. the Wednesday market will continue at the skagit val-
ley hospital Kincaid entrance lawn, starting June 1 and 
running weekly from 11-4 p.m. through sept. 30. visit 
www.mountvernonfarmersmarket.org. 

Sedro-Woolley Farmers Market: Wednesdays from 3 to 
7 p.m. through september, at hammer heritage square, 
corner of Ferry and metcalf streets. see sedrowoolley-
farmersmarket.com.

SNoHoMISH
Arlington Farmers Market: open every saturday July 11 
through sept. 26 from 10 a.m. to 3 p.m. at legion Park, 
114 N olympic ave. visit http://www.afmwa.com.

Edmonds Museum Summer Market: saturdays 
through oct. 2 from 9 a.m. to 3 p.m. (except July 4 and 

aug. 15) on 5th street. see www.historicedmonds.org/
summer-market/.

Everett Farmers Market: sundays 11 a.m. to 4 p.m. 
through oct. 18 at 1600 W marine view drive in everett. 
visit everettfarmersmarket.net.

Friday Farmers Market Everett Mall (south everett 
Farmers market): Fridays through sept. 25, from 3 to 7 
p.m. see fridayfarmersmarketeverettmall.com.

Marysville Farmers Market: saturdays at 1035 state av-
enue (next to City hall) from 10 a.m. to 2 p.m. through the 
summer. see www.marysvillefarmersmarket.blogspot.
com.

Mukilteo Farmers Market: Wednesdays through sep-
tember from 3 to 7 p.m. at lighthouse Park, 609 Front 
street. see www.mukilteofarmersmarket.org. 

Port Susan Farmers Market: Fridays through oct. 16 
at state route 532 and 88th street in the viking village. 
hours are 2 to 7 p.m. through august and 2 to 6 p.m. in 
september and october. see www.portsusan.org.

Snohomish Farmers Market: thursdays July 2 through 
aug. 20 from 3 to 7:30 p.m. at Pearl street and Cedar 
avenue in downtown snohomish. the Fall market runs 
thursdays, aug. 27 through sept. 24 from 3 to 6:45 p.m. 
see www.snohomishfarmersmarket.com.

Whitehorse Farmers Market: this new farmers market 
in darrington is taking shape at 1080 seeman street, next 
to the hometown Bakery Cafe. For more information, call 
(360) 488-3230. 

ISLAND
Bayview Farmers Market: saturdays through oct. 31 
from 10 a.m. to 2 p.m. at Bayview Corner, at highway 525 
and Bayview road. see www.bayviewfarmersmarket.
com.

Clinton Thursday Market: July 2 through aug. 27. For 
more details, see www.clintonthursdaymarket.com. 

Coupeville Farmers Market: saturdays through octo-
ber from 10 a.m. to 2 p.m. on the Community green. Call 
(360) 678-4288. 

South Whidbey Tilth Farmers market: sundays through 
october from 11 a.m. to 2 p.m. at 2812 thompson road. 
see www.southwhidbeytilth.org/market.html.

oak Harbor Farmers Market: Call (360) 678-4288. 

SAN JUAN
Lopez Island Farmers Market: saturdays through sept. 
12 from 10 a.m. to 2 p.m. in lopez village. see lopezfarm-
ersmarket.com.

orcas Island Farmers Market: saturdays 10 a.m. to 3 
p.m. through september on the village green in east-
sound. see orcasislandfarmersmarket.org.

San Juan Farmers Market: saturdays from 10 a.m. to 1 
p.m.  through the end of october at the remodeled Brick-
works in Friday harbor, at Nichols street and sunshine 
alley. see www.sjifarmersmarket.com.

Farmers Markets

Calendar continues on the next page>>>
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sunnyside Nursery, 3915 sunnyside Boule-
vard, marysville. see www.sunnysidenurs-
ery.net/classes. 

Worm Composting 101: saturday, aug. 1. 
make use of your food scraps in this intro-
ductory course. learn the basics of starting 
your own “worm farm” and the benefits of 
creating compost. Class is free. 9 a.m. gar-
den spot Nursery, Bellingham. see www.
garden-spot.com.

18th annual Community Co-op Summer 
Party: sunday, august 2. Family-friendly 
entertainment, creative activities, and deli-
cious local food. entertainment by lucas 
hicks, the Co-operative Circus show and 
Parade, and Yogoman Burning Band. also 
Circus arts Playshop, face painting, crafts,  
non-profit info fair and food. Noon to 5 p.m. 
maritime heritage Park, Bellingham.  

15th annual Subdued Stringband Jam-
boree: thursday through saturday, aug. 
6-8. musical acts, family-friendly activities, 
food vendors and more. deming log show 
grounds, Bellingham. day/weekend tickets 
available. Children 14 and under free with 
paying adult. see www.stringbandjambo-
ree.com. 

Marysville Homegrown Festival: Friday 
through sunday, aug. 7-9. handmade and 
hand grown items for purchase. over 100 
vendors showcasing local produce, artisans, 
musicians, and artists. entertainment for kids 
and adults. 10 a.m. to 7 p.m. For more details, 
e-mail mvillehomegrown@gmail.com or see 
http://www.marysvillemerchants.com.

25th Annual Stillaguamish Festival of the 
River and Pow Wow: saturday and sunday, 
aug. 8-9. river meadows Park. 11 a.m. to 10 
p.m. see www.festivaloftheriver.com.
yoga for Gardeners: saturday, aug. 8. Come 
experience relaxing and tension-releasing 
yoga in sitting and standing positions. Class 
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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.

is free. 10 a.m. garden spot Nursery, Belling-
ham. http://www.garden-spot.com.

Skagit County Fair: Wednesday through 
saturday, aug. 12-15. Food, live music, 
animals, fun, rides, tractor show, car show, 
square dance, and more. meet local and 
community organizations at booths. skagit 
County Fairgrounds, 479 W. taylor street, 
mount vernon. tickets apply. Kids 5 and un-
der free. Call (360) 336 - 9414 or visit www.
skagitcounty.net/fair.

Hypertufa ‘Make It and Take It’: saturday, 
aug. 15. Known as “lighter-than-concrete” 
sinks, hypertufa containers have been used 
in old-english gardens for centuries. Create 
your own with Kim, as she shows you how to 
mix and mold your own planter in this ‘make 
It and take It’ workshop. Bring rubber gloves 
you can dirty up! Class fee is $39. 9 a.m. gar-
den spot Nursery, Bellingham. http://www.
garden-spot.com.

Customer Appreciation Day: saturday, aug. 
15. time to celebrate 67 years of being in 
business in the wonderful marysville com-
munity. Free barbecue hotdog lunch from 
11-2pm, free hourly raffles from 11-3pm, free 
face painting and other activities for the kids 
and more. sunnyside Nursery, 3915 sunny-
side Boulevard, marysville. 11 a.m. to 3 p.m. 
see www.sunnysidenursery.net/classes. 

Northwest Washington Fair: monday 
through saturday, aug. 17-22. live music 
and grandstand entertainment. For com-
plete schedule, see nwwafair.com/events/
northwest-washington-fair. 

Planting by Numbers: Garden Design: sat-
urday, aug. 22. debra olberg, of secret gar-
den designs, has been independently con-
structing landscapes of Northwest gardens 
for over 15 years. learn the magic of numbers 
within your own planting designs, as she ac-
counts her experiences in the garden. Class 
is free. 9 a.m. garden spot Nursery, Belling-
ham. http://www.garden-spot.com.

Conifers for Fall & Winter Interest: satur-
day, aug. 29. tired of looking at a drab and 
dreary garden through the colder months? 
Join our own “Conifer Queen” ginger, as she 
introduces you to a cool and colorful array of 
conifers that will make your winter landscape 
a wonderland from inside the comfort of your 
home. Class is free. 9 a.m. garden spot Nurs-
ery, Bellingham. http://www.garden-spot.
com.

ornamental Grasses: saturday, aug. 22. 
grasses really are easy garden magic. Join 
certified professional horticulturist, trevor 
Cameron, to learn how you can best incor-
porate these great additions into your gar-
den. Free. 10 a.m. sunnyside Nursery, 3915 
sunnyside Boulevard, marysville. see www.
sunnysidenursery.net/classes. 

logging. activities for kids of all ages. gates 
open at 7 a.m. until dusk. Berthusen Park, 
lynden. For more information, see www.
psatma.com.

Friday Fish Fry, Farm Tunes and old Fash-
ions: Friday, July 31. music by gentri Watson. 
6-9 p.m. Bellewood acres, lynden. 

Dinner in the orchard: monday, July 27. 
Featuring BelleWood and semiahmoo. 
Bellewood acres, lynden.

Learn to Knit w/ Renee Sherrer: Friday, July 
31. learn the basics of knitting! all supplies 
are included. 5pm-7pm - $20. ragfinery, 
Bellingham. see www.ragfinery.com. 

Stanwood-Camano Community Fair: Fri-
day, July 31 through sunday, aug. 2. the 
“Best lil Fair in the West” showcases the 
stanwood-Camano Community’s past, pres-
ent and future. enjoy exhibits, entertain-
ment and carnival. adults $10, seniors and 
children $7, under 5 free. 6431 Pioneer hwy., 
stanwood. Call (360) 629-4121 or see www.
stanwoodcamanofair.org.

august
Summer Harvest Day: saturday, aug. 1. 
Come enjoy our ‘open farm’ day and get a be-
hind the scenes view at Cloud mountain Farm 
Center in everson. taste freshly harvested 
fruits and vegetables, see how we propagate 
nursery plants, tour the orchards, learn about 
our education programs, and how food hubs 
help to get local food to your table. Free ad-
mission. 10 a.m. to 5 p.m. 

Growing Fall Veggies: saturday, aug. 1. 
Join us to discuss appropriate choices for 
the season, crop rotation, extending the sea-
son, overwintering crops and other tidbits of 
interest for cool-season gardeners, taught 
by maryann & andy sudkamp. Free. 10 a.m. 

More events will be posted online at www.
grownorthwest.com.
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Go berry picking
visit a local u-pick farm with a family 
member or family friend and pick some 
raspberries or blueberries! explore the 
rows of berries and look at the different 
varieties. What do you want to do with 
the berries you picked? do you want to 
eat them all fresh? maybe use some in 
a recipe, on a cake, or make jam? have 
fun! tell us all about it!

What did the flag say to the pole?
Nothing, it just waved.

What’s the strongest vegetable?
A muscle sprout.

Why was the cucumber mad?
Because it was in a pickle!

Which letter is the coolest? Iced t.

Why shouldn’t you tell a secret 
on a farm? Because the potatoes 
have eyes and the corn has ears!

Funny Farm

This month’s project

Unscramble these words:

YJul

asrst

tsesrIP

toh

auulIFBet

ermoNWatel

eesWt Psea

msurem

uNsCramBle aNsWers:  JulY, stars, strIPes, hot, BeautIFul, WatermeloN, 
sWeet Peas, summer

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. 

Write about the summer 
fun you’re having!
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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. 
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grow
Northwest

grocers
Community Food Co-op: Certified organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. Cordata and downtown Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-op: Your community 
natural foods market. open monday through 
saturday 8 a.m. to 9 p.m. and sunday 9 a.m. 
to 8 p.m. 202 south First street, mount vernon. 
(360) 336-9777 / skagitfoodcoop.com.
Sno-Isle Natural Foods Co-op: 2804 grand 
ave  everett. (425) 259-3798. mon-sat 8 a.m. 
to 8 p.m. and sunday 10 a.m. to 6 p.m. www.
snoislefoods.coop.

arts & Crafts
Dunbar Gardens: Baskets handcrafted by 
Katherine lewis from our skagit valley farm 
grown willows, classes, willow cuttings, farm-
stand, 16586 dunbar road, mount vernon. 
visit www.dunbargardens.com 
Good Earth Pottery: Bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 harris ave., www.goodearthpots.com.
Mountainside Gardens is a local gallery/gift 
shop between Kendall and maple Falls, mt. 
Baker hwy. (360) 599-2890, www.mountainsi-
degardens.com.
Northwest Garden Bling, a gift shop fea-
turing stained glass, fused glass & mosaic.  
Classes, supplies, custom work.  44574 hwy 
20, Concrete 360 708-3279 or www.facebook.
com/northwestgardenbling
Skagit BroomWorks:  makers of appalachian 
corn brooms, traditional woven besoms, and 
100% pure beeswax candles. (425) 210-9207, 
stanwood, www.skagitbroomworks.com.

 Baked goods, sweets & treats
Breadfarm: makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 railroad avenue, 
Bellingham / www.mallardicecream.com 
Mount Bakery: Family owned bakery and cre-
perie. 308 W. Champion st in Bellingham and 
217 harris ave. in Fairhaven. (360) 715-2195, 
www.mountbakery.com

Property,  real estate & rentals

FIVE ACRES ALPINE AGRICULTURE IN 
NoRTH CASCADES. Cabin, pole building, 
root cellar, more. 70-tree apple and plum or-
chard; blueberries. totally off grid; hydroelec-
tricity. surrounded by public lands above mar-
blemount. asking $165,000. 360-333-7539. 
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 
REAL ESTATE FoR REAL PEoPLE: Buying, 
selling, talking. Jeff Braimes 961.6496  www.
braimes.com 
RENTER/CARETAKER NEEDED at small farm 
north of Ferndale.  must have experience with 
farm animals and gardens/orchards.  excellent 
opportunity for right person/couple/family.  
references required.  360-366-7320.
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.

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

farm supplies & feed
Conway Feed: since 1919 the facility at Con-
way has supplied grains and assisted farmers 
with their crops. Feed made fresh...naturally. 
Conventional and certified organic. stop by 
the mill or call (360) 445-5211 for the nearest 
distributor. open mon-Fri 8 a.m. to 5:30 p.m. 
18700 main st, Conway.
Scratch and Peck Feeds: verified non-gmo 
and Certified organic raw, whole grain feeds 
for your chickens, ducks, turkeys, pigs and 
goats. Buy at the mill or one of our many retail 
dealers found at www.scratchandpeck.com  
360-318-7585

garden supplies & Nurseries
Azusa Farm & Garden: skagit valley’s elegant 
garden center tucked in a beautiful flower 
farm. 14904 state route 20, mount vernon, 
(360) 424-1580
Cloud Mountain Farm Center: Nonprofit 
community farm center dedicated to provid-
ing hands-on learning experiences to aspiring 
farmers, experienced farmers, and home gar-
deners. 35+ years’ experience. 6906 goodwin 
road, everson, cloudmountainfarmcenter.org.
Christianson’s Nursery: a wide variety of 
common and uncommon plants, garden ac-
cessories, antiques and gifts. 15806 Best road, 
mount vernon. (360) 466-3821, www.chris-
tiansonsnursery.com.
PLACE yoUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
Garden Spot Nursery: great assortment 
of plants and flowers. Weekend workshops.  
900 alabama st., Bellingham. (360) 676-5480. 
www.garden-spot.com/
Kent’s Garden & Nursery: 5428 Northwest 
rd., Bellingham, (360) 384-4433. see www.
kentsgardenandnursery.com.

Building & Construction
Babbitt Construction: serving Whatom, 
skagit, san Juan and Island counties since 
1993. licensed and bonded. (360) 676-6085, 
www.babbittconstruction.com. 
Larsen House Works, Inc.: Custom building 
and renovation since 1981. (360) 318-3300. li-
censed and bonded, #larsehW864KF.
REStore: salvaged and used building materi-
als, salvage services, deconstruction and work-
shops. 2309 meridian st, Bellingham. (360) 
647-5921, http://re-store.org/our-great-store/
bellingham-store/
Skagit Building Salvage: used building ma-
terials and more. Buy, sell, trade. 17994 sr 536, 
mount vernon. 360-416-3399. open mon-sat 
10-5:30. www.skagitbuildingsalvage.com.

Greenwood Tree, a Waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
online self-paced cheesemaking class: 
learn how to make Chevre, greek Yogurt, 
gouda and Cabra al vino from an experi-
enced cheese maker. Includes beautiful e-
books, movies demonstrating techniques, and 
weekly coaching calls with the instructor for 
problem solving. starts July 20, $59 marble-
mounthomestead.com/online_cheese_mak-
ing_workshop.html.
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.

2 Dogs Pressure Washing: Friendly, reliable 
service using a commercial grade machine. 
decks, driveways, fences, sidewalks, patios, 
concrete, brick, wood. Contact dan: 360-441-
3600  danandtruck@hotmail.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. 

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. sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 Commercial, Bell-
ingham. (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.
Spinner’s Eden Farm: We raise award win-
ning registered Cvm (California variegated 
mutant)/romeldale sheep. raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

fiber & fabrics

services

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

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 
360-389-1258. 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.

Cloud Mountain Farm Center is looking 
for a dynamic and plant inspired individual 
interested in managing the nursery. this is a 
full-charge management position requiring 
planning, forecasting, budgeting and nursery 
day-to-day management. Please send resume 
to Cloud mountain Farm Center, 6906 good-
win rd., everson, Wa  98247 or email to info@
cloudmountainfarmcenter.org.

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 AND 

SuppORTiNg OuR 
lOcAl pApeR!

Want to 
share your 

photos, 
events, and 
news items? 

send to editor@
grownorthwest.com. 

Please include contact 
information and details. 

Berries
Blueberries: u-pick and we pick blueberries! 
No spray. July opening, check website or call 
for details. located at 20177 e. stackpole road, 
mount vernon. www.carpentercreekfarm.com, 
(360)941-9927. 
Bow Hill Blueberries: Certified organic. You-
pick and we-pick blueberries in the beautiful 
skagit valley. bowhillblueberries.com
Cascadian Farm: Berries, ice cream, jellies, 
produce and more. open daily, 55749 state 
route 20, rockport. 360-853-8173

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.

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
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Stop by and see our 

SUPERB 
SELECTION 
of PERENNIALS, ANNUALS, 
ORNAMENTALS & MORE!



For more details, see
www.skagitcounty.net/fair

August 
12 - 15th

th

10am - 10pm


