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Hello September grow
Northwest

Grow Northwest is locally owned and 
operated by Becca Schwarz Cole and 
Brent Cole. The magazine is published 
12 times a year, and is a sister publi-
cation of What’s Up! Magazine. Grow 
Northwest is a member of Whatcom 
Farm Friends, Washington Tilth Produc-
ers, and Sustainable Connections. No 
content can be reproduced without the 
expressed written consent of the pub-
lishers. Copyright ©2010-2015.

Subscriptions are available by 
mail for $36 per year (12 issues). Grow 
Northwest circulates copies through 
Whatcom, Skagit, San Juan, Snohom-
ish and Island counties. For advertising 
information, or to submit press releases, 
events and other materials, please send 
to editor@grownorthwest.com or call 
(360) 398-1155. All opinions expressed 
in Grow Northwest are the opinions of 
the individuals expressing them and 
not necessarily the opinions of Grow 
Northwest. 

P.O. Box 414
Everson, WA 98247

phone: (360) 398-1155
email: info@grownorthwest.com
online: www.grownorthwest.com

edItor’s Note

September 2015
Volume  6, Number 5

“By all these lovely tokens Septem-
ber days are here, with summer’s 
best of weather and Autumn’s best 
of cheer.” –Helen Hunt Jackson

Happy September. That 
was quick. And what an 
entrance.

I had been writing this editor’s 
note in the shade of the porch last 
week (the subject was of something 
completely different, under com-
pletely different skies), but when 
the weekend storm made its dra-
matic entrance with roaring winds 
and pelting rain, snapping trees 
and flattening the corn, it took the 
power with it, and my newspaper 
file followed. Like many of you, we 
were out of power and services for 
some time; keeping a sense of hu-
mor was important, it being in the 
middle of deadline. In the same way 
I cut the remaining blooms of the 
blown-down sunflowers for a last 
bouquet on the bookshelf, I also cut 
this issue down in pages to salvage 
what we could, and get it out there. 
A little late this week, but here, and 
before I write any more words, I 
apologize for any awful (or awfully 
funny) errors that may greet you in 
these pages. 

After this terribly dry summer, 
our northwest corner got a load 
of much-needed rain these past 
several days – it felt like spring 
downpours, with some late winter 
hail. And while the earth received a 

helluva good soaking, the weekend 
winds and storm sure took down a 
lot of corn, fruit, and other crops, 
and many trees. Several farmers’ 
greenhouses and hoop houses were 
blown away or damaged, and power 
outages resulted in some losses of 
products. Everyone’s cleaning up 
and fixing as needed this week, 
sharing stories and pictures, with 
many neighbors helping neighbors. 
It’s always good to see most folks 
taking care of their own and mak-
ing the best of things. 

The parched fields now have a 
twinge of green, and sunshine is 
back in the forecast this weekend, 
with more showers expected next 
week. Be sure to buy a little extra 
from the local farmers when you’re 
out and get it while you can.

With fall now just three weeks 
away, it’s time to take on those 
seasonal projects and fun times we 
enjoy this time of year. Pear jam, 
pumpkin bread, honeycrisp apples, 
here we come. And as the dark-
ness continues to creep earlier each 
evening, we’ll be reminded of the 
simple winter joys – and challenges 
– ahead. (And the next time the 
power goes out, I’m ready for the 
hours-long “flashlight” checkers 
battles with the kids! )

Enjoy September, and we’ll see 
you in October! Thanks again for 
reading and supporting our local 
paper – we appreciate it.

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

Taste WA Day: Local farms sought for 
school lunch partnership
STATE – The Washington State department of Agriculture (WSdA) 
is seeking farms to partner with schools to offer locally sourced 
lunches to students for Taste Washington day, held this year on 
Oct. 7. The day is meant to celebrate the state’s agriculture, provide 
healthy nutrition, and help students understand how and where 
food is grown and produced. For more information, see the Taste 
WA day website at http://www.wafarmtoschool.org and click on 
Taste Washington day. 

Heritage Barns register: Nominations, 
matching grants under way
STATE – The heritage Barn Preservation Initiative, a program of 
the Washington State department of Archaeology & historic 
Preservation, is accepting barn nominations as well as matching 
grants each year to assist with barn stabilization and rehabilitation 
projects. Owners of historic barns over 50 years old that retain a 
significant degree of historic integrity can nominate their barn to 
be designated as a heritage Barn and be included in the statewide 
register, and are also eligible for funding. The next deadline for 
nominating a barn to the heritage Barn Register is Sept. 25, and 
applications requesting barn rehabilitation grant funds must be 
submitted by Oct. 21.  Complete information about the heritage 
Barn Program, including nomination and application forms, can 
be found at http://www.dahp.wa.gov/heritage-barn-register. For 
more details contact Chris moore at (206) 624-9449 or cmoore@
preservewa.org.

Lynden FFA corn maze fundraiser  
open weekends through September
lYNdEN – The lynden FFC corn maze opens on Friday, Sept. 4 
and runs weekends through September. The maze is the big-
gest fundraiser for the group; funds go toward students’ travel to 
state and national contests, buying equipment for the Ag classes, 
sponsoring the annual FFA banquet in may, yearly scholarships for 
graduating seniors, and other activities. The maze, open just south 
of lynden on hannegan Road, is open Friday 6-10 p.m. (flashlight 
maze after dark), Saturday  2 -10 p.m. (flashlight maze after dark), 
and Sunday 2-6 p.m. Admission is $6 per adult, $4 per student 
(K-6th) and free for those 4 years and under. The family rate is $18. 
All students and youth must be accompanied by an adult.  For 
more information see www.lyndenffa.com/corn-maze/ or call the 
lynden high School at 354-4401. 

Field Notes
Whidbey Bread and Whole Grains 
Workshop coming up
WhIdBEY – The 2015 Whidbey Bread and Whole grain work-
shop will take participants from field, to milling and into the 
kitchen on the use of whole grains, focusing on helping the 
home baker learn from professional bakers. local businesses 
TreeTop Bakery and Whidbey distillery will also share their 
experiences using whole and local grains. The workshop takes 
place Oct. 16-17 at the Pacific Rim Institute, and includes 
information about: the WSu Bread lab in mount vernon with 
dr. Steve Jones (of which the Bread lab was host last month 
to the annual 3-day workshop grain gathering); history of 
Wheat & grains and What the home Baker Needs to Know, with 
Steve lyon of WSu mt. vernon, who will give a brief history 
of wheat in the Pacific Northwest and discuss the availability 
of local types of wheat and their functionality; and Tom and 
Sue hunton of Camas Country mill will share the history and 
Process of milling. A day of baking with larry and gerry from 
Tree-Top Baking and Jeff Yankellow from King Arthur Flour, 
and others, will be the focus of the second day. Whole grain 
bread, pasta, croissants, and pastries will be covered, as well 
as oven tips and tricks and more. Registration for the event is 
$150. For more information, see www.brownpapertickets.com/
event/1745907.

Kruger named new director of WSU 
Mount Vernon NWREC
mOuNT vERNON – Chad Kruger was named the new director 
for the Washington State university mount vernon Northwest-
ern Research and Extension Center (NWREC), effective Aug. 
17. Kruger will continue to lead the statewide WSu Center for 
Sustaining Agriculture and Natural Resources (CSANR), which 
has been based in Wenatchee, WA. A new assistant director 
position has been created within CSANR to oversee activities 
that Kruger will set aside in order to focus on NWREC. Previous 
mount vernon director Steve Jones left the position earlier this 
year to direct the mount vernon Bread lab and oversee its new 
state-of-the-art research facility, to be completed in 2016. “I’m 
looking forward to working with the fantastic group of people 
here who already work so well to address local research issues,” 
Kruger said. “Their relationship with the community is truly 
remarkable.” he said he plans to build on NWREC’s existing suc-
cess as well as expand research into such regional concerns as 
soil health, water quality and quantity and dairy management. 

Giant Pumpkin Festival Sept. 26
mOuNT vERNON – The 5th annual Skagit valley giant Pumpkin 
Festival takes place Saturday, Sept. 26 at Christianson’s Nursery in 
mount vernon. visitors are welcome to come for a day of viewing gi-
ant pumpkins, face painting, toad races, carnival games, harvest food, 
music, a bat presentation, and more. All are welcome to bring and 
show off their giant vegetables, big sunflowers, and pumpkins grown 
by children. Admission is free; some activities have a small fee. last 
year’s giant pumpkin winner weighed in at 
1,450 pounds. For a full schedule and details about the weigh-off and 
prizes, see www.christiansonsnursery.com. 

Highwater Farm hosts seed symposium
mOuNT vERNON – highwater Farm will host a seed symposium on 
Saturday, Oct. 3, bringing together seed industry colleagues, policy 
advocates, and farmers for a speakers’ roundtable, as well as an Open 
house with a mini workshop about seed identification, harvest and 
threshing techniques, and more. door open at 11 a.m. The speakers’ 
roundtable will be held from noon to 2 p.m., followed by the Open 
house. The event is free, and participants should bring a sack lunch or 
potluck item to share. For more information, contact danielle at (360) 
424-3289. highwater Farm is located at 21135 Francis Road in mount 
vernon.

Cultivating Success series offered
WhATCOm/SKAgIT/SNOhOmISh – The Cultivating Success: Sustain-
able Small Acreage Farming and Ranching series will start this month 
in local areas. The weeks-long course allows participants to evaluate 
farm resources, develop marketing strategies, farm design and layout, 
explore vegetable, flower or livestock production, and more in a 
course with like-minded students. The course is offered in three coun-
ties, each with a unique focus and length: 
• Sustainable Small Acreage Farming and Ranching, Thursdays, Sept. 
24 through dec. 10 from 6-9 p.m. at the WSu Skagit County Extension 
Office, 11768 Westar lane, Suite A, Burlington. To register, see http://
ext100.wsu.edu/skagit/cultivating-success/
• Whole Farm Planning, Thursdays, Sept. 24 through Oct. 24 from 
6-8:30 p.m. at the WSu Extension office in Bellingham, plus two Satur-
day field trips to local farms. Register at whatcom.wsu.edu/ag/edu/cs
• Agricultural Entrepreneurship and Farm Business Planning, Tues-
days, Sept. 22 through dec. 8 from 6-9 p.m. plus two Saturdays field 
trips, at the WSu Snohomish County Extension Cougar Auditorium, 
600 128th St SE, Everett. Register at AgEnt.brownpapertickets.com or 
download the form at  snohomish.wsu.edu/ag-ent. 

Find more Field Notes and updates at www.grownorthwest.com. have news 

Last BIG reGuLar season market
thursday, sept. 3, 1 – 6 p.m. Lots of old & new vendors, food, & fun. At Belfast 
Feed Store, 6200 N. Green, Burlington (just south of Bow Hill Rd. on Old Hwy. 99)
 
But It’s not over. Don’t mIss our FaLL markets!
CommunIty market, Saturday, September 12, 10 a.m. – 4 p.m., Alger Community Hall, 18735 Parkview Lane, Alger 
(Alger I-5 exit east to Hwy 99, turn right to Parkview.) Held with the Alger Hall FunRaiser.

Harvest market anD FooD swap, Saturday, October 3, 10 a.m. – 4 p.m. at Belfast Feed Store. Cider  pressing, 
music all day. Lots of great vendors, food and fun.

HoLIDay FestIvaL, Saturday, November 14, 10 a.m. – 4 p.m., Beau Lodge, 17581 Wood Rd., Bow. Juried gift and 
food show. Enjoy free cider, have lunch, find wonderful locally made gifts for the season.

ContaCt patty at:
(360) 724 3333
bowlittlemarket@yahoo.com

We now accept EBT/SNAP 
and offer “Double Up 

Bucks” matching money 
spent with EBT cards up to 

$20 per market visit. 

bowlittlemarket.wordpress.com
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Community
Tour time: Whatcom, Whidbey farms welcome visitors
Each September, select farms 

in Whatcom County and 
Whidbey Island open their 

grounds to residents and visitors, 
giving them the chance to experi-
ence what is grown and produced 
on the farm, ask questions, and see 
how things work. 

The Whatcom Farm Tour, spon-
sored by Sustainable Connections, 
takes place Saturday, Sept. 12 and 
features 10 farms, one winery, and 
the Bellingham Farmers Market.  
This free, family-friendly, and self-
guided tour is open from 10 a.m. 
to 5 p.m. The following locations 
are included: 

• Appel Farms + The Cheese 
Shop: Appel Farms has been 
creating artisan cheese at their 
family-owned 900-cow dairy in 
Ferndale for over 30 years, offering 
a varied selection. Run by brothers 
John and Rich Appel, the farm’s 
cheese offerings include cheddar, 
feta, fresh cheddar curd (squeaky 
cheese), gouda, paneer, and quark. 
Their cozy and inviting shop, 
located at 6605 NW Road in Fern-
dale, sells cheese, sandwiches and 
other items. For more information, 
see thecheesefarm.net.

• BelleWood Acres: This or-
chard operated by Dori and John 
Belisle grows numerous variet-
ies of apples, and offers u-pick 
and we-pick. There are family 
friendly activities on site, as well 
as a pumpkin patch and live music 
and other events. Visitors can also 
check out the bistro, bakery and 
distillery, all located at 6140 Guide 
Meridian in Lynden. See www.
bellewoodfarms.com.

• Bellingham Country Gar-
dens: Sam and Mary Grubbs own 
and operate this small farm at 2838 
E. Kelly Road in eastern Belling-
ham. They grow flowers, veggies 
and berries, and are open to the 
public for u-pick on Wednesdays 
and Saturdays. 

• Cascadia Mushrooms: Farm 
owner/operator Alex Winstead 
grows a variety of culinary and 
medicinal fungi on site, all certified 
organic. Growing since 2005, the 
farm is located just north of Bell-
ingham. See cascadiamushrooms.
com.

• Cloud Mountain Farm 
Center: Started as a family-owned 
nursery/farm by Cheryl and Tom 
Thornton, Cloud Mountain is now 
a community non-profit. The retail 
nursery continues to specialize in 
plants suited to the Pacific North-
west, offering fruits, vegetables 
and ornamentals. Visitors can view 
the growing trials and learn about 
upcoming community gardening 
workshops and events, includ-
ing their annual Fall Fruit Festival 
held the first weekend in October. 
CMFC is located at 6906 Goodwin 
Road in Everson. See cloudmoun-
tainfarmcenter.org.

• Inspiration Farm: Located at 
619 E. Laurel Road in Bellingham 
and operated by Brian Kerkvliet 
and Alexandra King, the farm 
practices both biodynamic meth-
ods and permaculture. They also 
host events in the community, in-
cluding the upcoming Evening with 
Toby Hemenway on Monday, Sept. 
14 from 6:30 to 8:30 p.m. at the 
Bellingham Unitarian Fellowship 

(BUF). Hemenway, a permaculture 
author, introduces his new book, 
The Permaculture City: Regenera-
tive Design for Urban, Suburban, 
and Town Resilience. See www.
inspirationfarm.com. 

• Triple Wren Farm: Growing 
fresh flowers and vegetables, the 
farm is OMRI-certified and Salm-
on Safe, and right in the middle 
of Sm’apples orchard in Ferndale. 
Triple Wren is operated by Steve 
and Sarah Pabody. See triplewren-
farms.com.

• Twin Brook Creamery: Lo-
cated at 9728 Double Ditch Road 
in Lynden, this dairy farm property 
dates back to 1910. In 2007, the 
Stap family began bottling milk on 
site in glass bottles, and continue 
to do so in their renovated facility. 
Visitors can take a wagon ride 
around the farm, tour the historic 
barn built in 1911, see the process-
ing facility and milking cows and 
calves, and sample the milk. See 
www.twinbrookcreamery.com.

• Edelweiss Dairy: The first 
certified organic dairy in Whatcom 
County, Edelweiss is a member-
owner of Organic Valley Coop-
erative. Visitors can see the cows 
and calves, try samples, and take 
guided tours offered at 10 a.m., 1 
p.m. and 4 p.m. The farm is located 
at 1519 Timon Road in Everson. 

• Ten Fold Farm: Located at 
4634 Guide Meridian, this fledging 
9.5-acre family farm grows veg-
etables, herbs, fruits, and flowers. 
Visitors can tour the growing areas 
and take a tutorial on hoop house 
construction for the back-yard 
gardener. Produce will be available 
at the info booth. 

• Vartanyan Estates Winery: 
Margarita Vartanyan operates this 
winery at 1628 Huntley Road in 
Bellingham. Visitors can tour the 
production facility, have wine and 
barrel tastings, and learn about 
their seasonal events. See vewin-
ery.com.

The 10th annual Whidbey Farm 
Tour takes place Saturday and 
Sunday, Sept. 12-13. Also self-
guided, this tour runs 10 a.m. to 4 
p.m. and includes 11 farms. 

• Hummingbird Farm: This 
lovely nursery and garden is open 
year-round at 2319 Zylstra Road in 
Oak Harbor, and offers classes and 
workshops throughout the year. 
See www.hummingbirdfarmnurs-
ery.com.

• Strawfield House & Farm: 
This 5-acre farm on 2604 North 
Bluff Road in Greenbank has 
poultry, vegetables, flowers, and 
an honor farm stand.  

• Willowood Farm of Ebey’s 
Prairie: Vegetables and more at 
this historic farm located at 399 S 
Ebey Road in Coupeville. 

• Greenbank Farm & Organic 
Farm School: Greenbank Farm is 
home to the Agriculture Training 
Center, and hosts activities around 
agriculture, recreation and more at 
765 Wonn Road in Greenbank. 

Visitors can pick zinnias, vegetables, late berries and more at the 
Bellingham Country Gardens. COuRTESY PhOTO

Baby chicks are always a draw for visitors, especially young ones, 
pictured here at Willowood Farm last year. COuRTESY PhOTO
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• South Whidbey Tilth: This 
nonprofit group of gardeners and 
farmers raises crops in South 
Whidbey. See southwhidbeytilth.
org. 

• Whidbey Island Distillery: 
Located at 3466 Craw Road in 
Langley, this distillery produces 
loganberry, raspberry liqueurs and 
more.

• Whidbey Island Vineyard & 
Winery: This vineyard, operated 

by Gregory and Elizabeth Os-
enbach at 5237 Langley Road in 
Langley, has been growing wine 
grapes and producing wines since 
1986. 

• Glendale Shepherd Dairy: 
In the Swanson family for three 
generations, this Grade A sheep 
dairy farm produces high quality, 
handcrafted sheep milk cheeses 
and farm-raised lamb.

• Shipki Farm Organics: This 

mini-farm uses bio-intensive 
methods to grow organic produce 
and offers a seasonal CSA. See 
shipkifarm.com.

• Abundant Earth Fiber: This 
cottage fiber mill at 6438 Central 
Ave. in Clinton offers a variety of 
fiber and services. See abundan-
tearthfiber.com.

• Wildwood Farm: This is a 
premiere breeding and training 
facility focusing on the complete 
care and education of horses and 
students, located at 2326 Happy 
Valley Road in Oak Harbor. See 
www.wildwoodfarm.com. 

For more information about the 
farm tour, see www.whidbeyfarm-
tour.com.

Next month: The Skagit Valley 
Festival of Family Farms will be 
held Oct. 3-4.  

Fall view of apples at Bellewood Acres. COuRTESY PhOTO
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Got extra zucchinis? Burlington 
Parks and Recreation is collect-
ing zucchinis of all shapes and 

sizes for the upcoming Burlington 
Harvest Festival and Pumpkin Pitch 
on Saturday, Sept. 26. Thousands of 
gourds and zucchinis are needed to 
supply the zucchini Car Race activity 
booth, a popular activity with the kids! 
You can drop your zucchinis off at the 
Burlington Parks and Recreation Of-
fice at 900 E. Fairhaven Ave. anytime 
between Sept. 14-24. If you have any 
questions call 755-9649. 

The berry season started early and 
ended early for many farmers. many are 
closed for the season as of press time, 
however if you’re still wanting fresh 
blueberries head to Williams Berries 
in deming or Hunters Moon Organics 
in Oak harbor which specialized in late 
season berries. 

The Bellingham Farmers Market 
will host its last Chef in the market 
event on Saturday, Sept. 19, featuring 
James Pitzer of Streat Food. In addi-
tion, the weekly Fairhaven Farmers 
market continues through September, 
each Wednesday on the village green.

Charley’s Greenhouse in mount 
vernon is celebrating 40 years in busi-
ness and will have an anniversary party 
Oct. 2-3. 

The 3rd annual Pie Festival at the 
Anacortes Farmers market is coming 
up Saturday, Oct. 10. There will be cat-
egories for  Best Professional and Ama-
teur Pies as well as other awards. due 
to health department regulations all 
entries must be fruit and nut pies only; 
no cream, chiffon, pudding or pumpkin 
pies are allowed.  Each pie entry is $5, 
and all are welcome, but must register 
by Oct. 8. The event runs from 10 a.m. 
to 1 p.m. Whole pies and slices will be 
available by donation, and other ac-
tivities and kids games will be held.  For 
more information see anacortesfarmer-
smarket.org or call (360) 293-7922. 

In other pie festival news, the Sumas 
Library is holding a Pie Baking Contest 
on Saturday, Sept. 26. Residents of 
all ages can bring in their favorite pie 

to share and win the title of best pie 
in Sumas. All are welcome to stop by 
and help choose the winner. Pie bak-
ers should bring their recipe to share, 
if willing to give it up! The event runs 
from 2 to 3 p.m. at the Sumas library. 
Call (360) 305-3600.

Farmer/owner Andy Ross  of Skagit 
Flats Farm will discuss operating a suc-
cessful small-scale vegetable farm  dur-
ing the workshop “From Seed to mar-
ket: Profitable Small-Scale vegetable 
Farming” on Wednesday, Sept. 9. Andy’s 
primary crops on his 20-acre farm are 
lettuce, squash, bush beans, broccoli, 
cabbage and cucumbers, and he’ll talk 
about everything from planting seed 
through selling to markets. lunch is 
included. To register, see http://bit.ly/
Seedtomarket or call (206) 632-7506.

Ring of Trees Farm in Bellingham 
is now selling their sheep milk yogurt, 
including plain, vanilla bean and honey 
yogurt. See them at the Bellingham 
Farmers market on Saturdays, buy from 
the Community Food Co-op, or call 
(360) 383-7265.

Anyone looking to add to their poul-
try flocks should head to the Monroe 
Co-op or call them at (360) 794-4663. 
As of the end of August they have 
various breeds of chicks and ducklings 
available, as well as heritage turkey 
poults. 

New Moon Farm Goat Rescue & 
Sanctuary in Arlington is holding their 
big “Winter is Coming” Work Party on 
Sunday, Sept 20. It’s their annual day 
to clean up and prepare for the wet 
season ahead, including cleaning pens, 
spreading new gravel, fixing feeders, 
repairing shelters, and more. volun-
teers are welcome of all levels. See their 
Facebook page or call (844) 438-4628.

Cascadian Farm will be featured 
in an upcoming episode of growing a 
greener World Tv on Saturday, Sept. 
5. The segment includes how the farm 
has created pollinator friendly habitats.

Washington Organic Week will be 
held Saturday, Sept. 12 through Sat-
urday, Sept. 19. This annual campaign 
connects consumers to Washington 
organic growers and products. For 
more details, see tilthproducers.org/
programs/wow/.

Abundant Earth Fiber in Clinton 
is holding a Fall Roving Sale & Open 
house at the mill on Saturday, Sept. 12 
from 10 a.m. to 4 p.m., also the date of 
the Whidbey Farm Tour. A variety of lo-
cally raised, natural, un-dyed rovings 
will be available. The rovings are not 
available in stores or online. See Abun-
dantEarthFiber.com.

The 6th annual School Garden 
Harvest Dinner hosted by Common 
Threads will be held Thursday, Oct. 
29 at the Whatcom middle School  caf-
eteria. The meal will be kid-grown and 
kid-prepared, with produce coming 
from Common Threads’ partner school 
gardens. This event is open to all com-
munity members, and celebrates the 
students, teachers, and families who 
are growing food in school gardens. 
The event includes dinner, music, 
games, and  The Real Food Show by the 
Community Food Co-op. Call (360) 927-
1590 to RSvP to the event or see their 
Facebook page.

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

OPEN iN 
FAiRHAVEN 
THROUGH 

SEPTEMBER

EVERy SATURDAy 
DOWNTOWN

SEPT. 19: CHEF iN THE MARKET 
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Culinary garden connects 
Skagit Valley College campus

In the middle of Skagit Valley 
College’s Mount Vernon cam-
pus, three small triangles of 

land tucked between sidewalks are 
home to a riot of flowers, grasses, 
herbs and an amazing number of 
vegetables. Tomatoes and potatoes 
grow in a happy jumble next to 
beans, strawberries peek out of 
the groundcover, and huge chard 
and cabbage plants anchor the 
planting.

The garden is far more than just 
an attractive addition to SVC’s 
landscaping. Herbs and vegetables 
from the garden find their way into 
cooking projects and dishes for the 
college cafeteria, and the garden 
itself serves as another classroom 
for students in the Culinary Arts 
program.

While many hands have helped 
build the garden, culinary instruc-
tor Suzanne Butler was at the helm. 
“It’s kind of my baby,” she said. Hav-
ing had students who didn’t know 
the difference between parsley and 
thyme, or what a raw vegetable 
looked like (before being cooked), 
she wanted to be able to give her 
students first-hand experience 
of growing and harvesting. “It’s 
necessary to a culinary education, 
to know where [food] came from,” 
she said. 

The garden first took shape in 
2013, in the three odd-sized pieces 
of lawn outside the culinary arts 
building. Butler applied for funding 
through an Exceptional Faculty 
Award, and at the time didn’t think 
it applied to her. “I thought, ‘I’m not 
exceptional faculty, I’m a part-time 
grunt,’” but it was pointed out to 
her that the money, which included 
funds from Puget Sound Energy 
added to and managed by the Skagit 
Valley College Foundation, was 
intended for exceptional projects, 
which the garden certainly was.

Between Butler and another col-
league, they obtained $8,000 from 
the grant, which enabled them to 
tackle the project wholeheartedly. 
With that amount, she said, it was 
no longer a matter of chipping 
away at the project. “We could 
really do it, and that made so much 
difference.” 

They were able to rent rototillers, 
install irrigation, and buy topsoil 
and compost. Ani Gurnee, a local 
garden designer and a friend of 
Butler’s, offered encouragement 
and assistance with the design and 
plant selection. “It had to be part 
of the landscaping of the school,” 
said Butler, so Gurnee designed it 
to have year-round interest, and 
to have plenty of flowers for both 
beauty and pollination. 

They made it happen over sum-
mer break, with volunteer labor 
from the faculty, college mainte-
nance staff, and anyone else who 
wanted to help. “There were stu-
dents who were interested, and we 
corralled them,” said Butler, adding 
that while many of the volunteers 

brought mainly muscle and enthu-
siasm, others had skills to offer, like 
one who installed the irrigation 
system. They cut sod, tilled and 
mulched the soil, and built terraces 
with beautiful local stone donated 
to the project. 

Lyn Highet, SVC food services 
manager, was a mover and shaker 
on many of the project’s logistics. 
“Without her it would not have 
happened,” Butler said.

They didn’t plant that first year 
until September, but by the follow-
ing spring they had more lettuce 
than they could handle. “Whatever 
we did, we did it right,” Butler said. 
“By spring when the lettuce came 
up we were selling it for a dollar a 
head.”

One downside of the garden is 
that students miss the summer 
season and are not around to help 
maintain it because culinary classes 
are not held in July and August. 
“As it turns out, I’m the gardener,” 
Butler said. But this year she’s hop-
ing to start incorporating garden 
work into the curriculum for her 
fall quarter students, so all new 
culinary students have a chance to 
get to know the garden and what 
it produces. Once they take her 
introductory course they move on 
to production, then baking, and 
while they are not working directly 
in the garden, they will be using 

the produce as they cook for the 
student cafeteria.

Ongoing funding for the garden 
comes from the college’s Chef ’s 
Club, and there has also been some 
collaboration with the environmen-
tal studies program. The college 
pays for infrastructure mainte-
nance, composting and water. 
Other projects include the new sign 
and kiosk currently going up in the 
garden, featuring twining metal 
vines made by the welding depart-

ment. Butler is hoping to connect 
with the campus greenhouse for 
starting plants, and eventually have 
a hoophouse to help extend the 
growing season.

In the meantime, the garden 
continues to grow. An honor stand 
lets staff and students purchase 
produce, but Butler regularly gives 
it away to interested passersby. “It 
really is for the whole campus,” she 
said. “The garden makes friends for 
the whole department.”

Culinary students and staff pick vegetables from the garden, just outside of the culinary 
arts building. The food is used in the classroom, served in the cafeteria, and also for sale 
at the honor stand. PhOTO COuRTESY OF SKAgIT vAllEY COllEgE PuBlIC INFORmATION OFFICE

by Jessamyn Tuttle

Students, staff, and 
community learn and 
bond through project
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Fun dishes: Apple cake, poached 
pears, and fried green tomatoes

Do you have a fall dessert 
that calls to you like no 
other? Something that 

brings you back to a special time, 
or takes you to a beautiful place? 
For myself, it’s an “apple over cake.” 
Every September it takes me back 
some years, to a time with a very 
special someone who served it with 
honey tea, warm or cold. I was 
known to eat it for breakfast, lunch, 
dinner, snack, and dessert, at the 
table, on the swing, on the porch, 
in the garden, in the car. It was 
always on the counter waiting to 
be sliced. Just for me. And after all 
these years, I still love it and make 
it, each and every September. 

The cake is simple, not overly 
sweet or fancy, and brings out 
the fresh apples in a delicious and 
appealing way. The cake stays 
moist, the apples are cooked 
through, and the spice is balanced.

Poached pears is another dish of 

Apple-over cake
ingredients 
1 + 1/2 cup sugar  
1 cup flour 
1 teaspoon baking powder 
pinch salt 
1/2 cup milk or cream
1 egg
1 tablespoon butter 
1 teaspoon vanilla extract
1 teaspoon cinnamon

Directions
liberally grease a skillet or deep 
pie pan. Wash and slice the apples, 
layering them just short of the top 
of the pan. mix 1 cup of sugar and 
remaining ingredients together, and 
pour the batter over the apples. Bake 
for approximately 30-35 minutes, 
then turn over carefully. You can add 
remaining sugar and some bits of 
butter to the top, as well as sprinked 
cinnamon, for extra sweetness. An 
added cup of raisins or cranberries 
works well with this recipe too.

the fall season I remember fondly. 
Done correctly, the pears are 
perfection on a plate. 

Lastly, fried green tomatoes are 
an early fall staple. With a touch of 
cornmeal, the tomatoes have some 
crunch and slight saltiness, and are 
so worth it. Enjoy!

Poached pears. COuRTESY PhOTO BY ANNE dElANCEY

Cooking

by Anne Delancey

Thanks for 
your support!

Poached pears
ingredients 
1 1/2 cups red wine
1 lemon
1 orange, quartered
1 cup sugar
1/2  teaspoon vanilla extract
1 cinnamon stick
5 cloves
4 ripe pears, peeled

Directions
In a small saucepan, off the heat, 
Combine the wine, juice from the 
lemon and orange, sugar, vanilla, 
cinnamon stick, and cloves. Save two 
of the squeezed orange quarters and 
add them to the pan. Then add the 
peeled pears and bring to a boil. 
Reduce the heat and simmer, 
uncovered, turning the pears about 
every 6-8 minutes, for a total of 3-4 
times. If you can easily poke the 
pears with the tip of a knife, they 
will be done. This should take you 
about 25 minutes. move the pears 
to individual plates using a slotted 
spoon, being careful to keep the 
pear intact. go back to your pan 
and remove the orange pieces and 
cinnamon stick. Keep  the mixture 
simmering, until syrupy, about 15-20 
minutes. Spoon the hot sauce over 
the pears and serve. dress with nuts 
and extra cinnamon if desired, or 
shaved chocolate and a dollop with 
fresh cream on top.

Fried green 
tomatoes
ingredients 
3 firm green tomatoes
Pinch of salt
1 cup flour
1/2 cup milk or buttermilk
1 egg
1/3 cup cornmeal
1/2 cup bread crumbs
1/4 cup vegetable oil
Sprinkes of Adobo or other seasoning

Directions
Slice the tomatoes into 1/2 inch 
rounds. In one bowl, mix the flour 
and seasoning, and the bread 
crumbs and cornmeal. In a third 
bowl, beat the buttermilk and egg. 
heat the oil in a skillet to a medium 
temperature. Place tomato slices in 
the flour mix, then dip into the egg 
mixture, followed by a last dip into 
the cornmeal mix before dropping 
into the skillet. Cook 3-5 minutes on 
each side or until brown then remove 
from the pan and set aside on paper 
towel to soak oil. Cook the remaining 
tomatoes repeating the same 
process. Eat hot, or add a hot sauce or 
other mixture as a condiment.
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September is Eat Local Month 
in Whatcom County, and 
includes various events 

and a total of 21 participating 
restaurants, all with the main focus 
on local farmers and the food they 
grow and produce. Following are 
some of the events taking place this 
month: 

• Eat Local Month Launch 
Party & Film Showing: 
Wednesday, Sept. 2 at 5:30 p.m. at 
the Pickford Film Center, 1318 Bay 
St, Bellingham. 

• Co-op Farm Fund 
Hootenanny: Sunday, Sept. 6. A 
few farmers wil be honored during 
this celebration in the Boundary 
Bay Beer Garden starting at 6:30 
p.m. The New Farm awards go to 
Mariposa Farm and Springtime 
Farm, and the Innovator Farm 
award will be presented to 
Misty Meadows Farm. Broadleaf 
Farm is being honored with the 
Mentor Farm award for their 
years of mentorship and help with 
starting farmers and those in the 
community. The Hootenanny 
includes live music and food. This 
event kicks off the “Let’s Grow It” 
fundraiser campaign, which raises 
money for agriculture projects and 
farmers in Whatcom and Skagit 
counties. 

• Eat Local Incognito Dinners: 

Thank you farmers: Eat Local Month filled 
with events, participating restaurants

Ciao Thyme is doing it again with 
this amazing dinner on Thursday, 
Sept. 10, followed by another 
on Friday, Sept. 25 with Burk 
Ridge Farms. For more details see 
ciaothyme.com. 

• 3rd annual Bellingham Beer 
Week: Friday, Sept. 11 through 
Sunday, Sept. 20. This 10-day 
celebration of local craft beer 
includes tap takeovers, brewer 
nights, beer-and-food pairings, 
beer-themed movies, special 
beer releases, beer trivia, visits 
from beer authors and respected 
brewers, and many other events. 
For more information, visit 
BellinghamBeerWeek.com.

• Field Dinner at Bow Hill 
Blueberries: Saturday, Sept. 12. 
Check in and see what’s being 
serving at this dinner presented 
by Bow Hill Blueberries, one of 
the oldest blueberry farms in the 
state. The on-farm dinner takes 
place at 15628 Bow Hill Road in 
Bow. For more information, see 
bowhillblueberries.com. 

• Demo Days at the Market: 
Saturday, Sept. 12. Learn how 
to prepare delicious meals with 
simple, local ingredients, shown at 
the Bellingham Farmers Market. 

• Chef in the Market Series: 
Saturday, Sept. 19. Closing out the 
2015 chef series will be James Pitzer 
of Streat Food, showing Bellingham 
Farmers Market visitors how to 
prepare a delicious meal with 
simple ingredients bought at the 

market. 
• Shuckin’ on the Farm, a 

Whatcom Water Weeks: Saturday, 
Sept. 12. On the same day of the 
farm tour, visitors to Bellewood 
Acres can also enjoy oysters, 
music, information from local 

continued on page 14>>>

Bellingham Beer Week 
Sept. 11-20
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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. 

Charlotte’s Web. PhOTO BY AmY ANdERSON

Sunflower field. PhOTO BY CAROl KIlgORE

Blooms. PhOTO BY ANN mACdONAld

Potting shelves. PhOTO BY BEv Rudd

Beautiful summer produce. PhOTO BY gROWINg WAShINgTON
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Honey bees on lavender. PhOTO BY JulIE hAgEN

Sheep. PhOTO BY KYlER mARTIN

Friends PhOTO BY AmY ANdERSON

Full moon over the farm. PhOTO BY AmY ANdERSON

Hen hanging out. PhOTO BY KYlER mARTIN

Growing Veterans’ Chris Wolf, with dog Teeka, hauling in more cherry tomatoes. 
PhOTO BY gROWINg vETERANS

Zucchini flower open in the morning. PhOTO BY PATRICIA FEldmAN
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Stop by and see our 

SUPERB 
SELECTION 
of PERENNIALS, ANNUALS, 
ORNAMENTALS & MORE!

organizations, meet oyster farmers, 
and more. The celebration begins 
at noon at Bellewood Acres, 6140 
Guide Meridian, Lynden. For more 
details, see whatcomwaterweeks.
org. 

• Good to Go Meat Pies Open 
House & Tasting: Saturday, Sept. 
12. Also in conjunction with the 
farm tour, this eatery is holding 
drawings at both of their locations: 

128 W Main Street in Everson and  
305 Grover Street in Lynden. See 
goodtogomeatpies.com. 

• Taylor Shellfish Farms Tour & 
Cooking Demo: Wednesday, Sept. 
16. Take a tour of the farm and 
enjoy a cooking demo, as well as 
some shellfish starting at 5:30 p.m. 
at 2182 Chuckanut Drive in Bow. 

• Bite of Bellingham: Sunday, 
Sept. 20. The food of Bellingham 
is on display during this annual 

event, giving attendees the chance 
to enjoy some bites from more 
than 20 local restaurants and 
then vote on their favorites. This 
year’s food vendors include: Alice’s 
Pies, Bare Bones BBQ, Bayou on 
Bay, Black Drop Coffeehouse, 
Boundary Bay, Casa Que Pasa, 
Chow Dogs, Danielle’s Back 
East BBQ, Deli’cious Mischief, 
Electric Beet Juice Co., Kombucha 
Town, Leaf & Ladle, Mad Batter 
Cupcakes, Mi Casa, Pure Bliss, 
Rock and Rye, Simmering Tava, 
Slo Pitch Sports Bar & Grill, Street 
Dogz, Sweet Petite, The Rickshaw, 
The Shakedown, The Table, and 
Trapeze Café. The Bite happens 
from noon to 4 p.m. at Depot 
Market Square, 1100 Railroad Ave., 
in  Bellingham. The Downtown 
Bellingham Partnership helps 
sponsor the event.

• Wander Brewing Beer 
Dinner: Monday, Sept. 21. Ciao 
Thyme focuses on the flavors of 
Wander Brewing for this meal. See 
ciaothyme.com. 

• Readers to Eaters: Wednesday, 
Sept. 23. Head to Village Books at 4 
p.m. to check out some great books 
for children. See villagebooks.com. 

• OktoberFest Cruise w/
Boundary Bay Brewery: Friday 
and Saturday, Sept. 25-26. Get on 
board with Boundary Bay, now 
celebrating 20 years of beer! 

For a complete list of activities, 
see sustainableconnections.org. 

<<<from page 11
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Fermentation is one of those 
things that can really draw 
a person in, once it’s given a 

try. For me, it started with a couple 
of pickles here and there, pro-
gressed to making my own sauer-
kraut, and then it seemed perfectly 
reasonable to make a big batch of 
hard apple cider. In its simplest 
form, fermentation is just a matter 
of creating the right conditions in 
a vessel for desirable yeasts or bac-
teria to flourish and convert your 
starting ingredients into something 
a little more special. With cider 
making, just like beer, it’s the yeast 
that we’re encouraging to grow. 

Making cider can be as casual 
or involved as you choose to make 
it. I prefer to go simple when I first 
start with any new endeavor, so we 
chose a wild ferment over purchas-
ing yeast for our brew. If you’re 
looking for consistent and predict-
able results for your end product, 
then it’s best to go with a tested 
recipe and store-bought yeast spe-
cifically for home brewing. In our 
case, I was perfectly happy to go 
the old-fashioned route and leave 
it in the hands of our own wild 
yeasts, which are already present 
on the skins of the apples. 

 We used a mix of apples that 
we grew ourselves, and a hand-
cranked apple press lent to us 
by a friend. The only supplies we 
needed to buy at the beginning 
were a few glass bottles to ferment 
the cider in, and airlocks to let the 
gases out as the yeast converted 
the sugars in the cider to alcohol. 
If you’re more inclined to follow 
precise instructions, there are 
several good books out there as 
well as a number of forums on 
the internet where one can source 
very detailed instructions. A quick 
Google search on “making apple 
cider” yields plenty of results to 
get you started down. (I used the 
websites howtomakehardcider.com 
and homebrewheaven.com.)

We gathered our apples from 
the trees as we went: a mixture of 
Gravenstein, Rome, and tart, green, 
Granny Smith-type apples. After a 
quick rinse in plain water, we went 
about grinding bucket after bucket 
of apples into a mash. Once our 
pressing bag was full, we cranked 

by Laura Damron down the press to flatten the pulp 
and squeeze out all of the juices. At 
this point, if you’re not interested 
in the fermented hard product, the 
extracted liquid is ready to go as 
apple cider. It freezes well, so we 
set aside a number of containers 
just so we could enjoy the sweet ci-
der throughout the winter months.

The rest of the cider was poured 
into a few large glass vessels, 
called carboys. They’re thick and 
heavy, and designed specifically 
for fermentation. We sterilized our 
carboys ahead of time, to ensure 
that nothing other than the yeast 
from our apples was going to grow 
during our active fermentation 
phase. We capped the carboys with 
plastic airlocks, and filled them 
with water per the manufacturer’s 
instructions. The airlocks, when 
filled accordingly, allow the carbon 
dioxide produced by the yeast 
to escape as the vessels pressur-
ize, while stopping any air (and 
contaminants) from entering and 
possibly spoiling your brew. 

For the next six to eight weeks, 
the process was out of our hands. 
Our carboys rested quietly (at 
first) in a cool, dark corner of our 
kitchen. We checked the airlocks 
daily, to make sure that they 
remained filled with water. After 
about a week, the weather warmed 
unexpectedly, kicking our yeast 
into high gear. The cider began 
bubbling, foaming a little bit at first 
but then becoming so vigorous that 
it looked as though the cider was 
boiling in the bottles. After about 
a week of that, the yeasts had con-
sumed most of the sugars from the 
apple juice so the activity slowed 
back down to a quiet roll. 

Once the active fermentation 
slowed to a stop, the yeasts begin 
to die off. As this happens, they 
sink out of suspension and the liq-
uid begins to clear, and a sediment 
layer forms on the bottom of the 
vessel. When the cider had cleared 
to the point where we could see 
through the bottle, we began the 
process of siphoning off the cider 
into new carboys, in order to 
separate it from the dead yeast that 
had settled out. While it may seem 
cumbersome, this is actually an 
important step – leaving the sedi-
ment in the bottle during the aging 
process can impart unpleasant 
flavors, ruining a batch altogether.  

When we’d finished our siphon-
ing, we reinstalled our airlocks 
and let the bottles rest for about 
three more weeks. During this 
time, small amounts of active yeast 
finished off the last of the sugars, 
turning our sweet cider into what 
is called “dry” hard cider. At this 
point, we tasted it to see where 
things stood. It was pleasantly dry, 
with a nice light apple flavor. It was 
ready to bottle! I prefer a sweeter 
cider, so I chose to back sweeten 
ours with a mixture of sucralose 
and a tiny bit of brown sugar. The 
sucralose is not digestible by yeast, 
so it only has a sweetening effect 
on the flavor of your beverage. Dry 
cider is a little on the flat side, so 
the small amount of brown sugar 
was added just prior to bottling in 
order to add carbonation to the 

Adventures in 
cider making

finished beverage. 
After the brew was sweetened to 

our liking, it was time for bottling. 
We’d saved up a few cases of beer 
bottles for this purpose, and we 
purchased a capper and caps from 
our local homebrew supply shop. 
After sterilizing the bottles, filling 
and capping them, we took the 
cases of hard cider down to our 
basement to rest quietly in the cool 
temperature for a couple of weeks. 
With the final phase of fermenta-
tion taking place in the bottle 
itself, it’s important to use caution 

when handling the bottles – we 
did have one explode due to over 
pressurization. When we tasted the 
finished product a couple of weeks 
later, it was perfection – fizzy and 
slightly sweet, with just enough 
apple flavor left so that you knew 
what you were drinking. 

So, whether you’re looking for a 
way to use up some of your home 
grown fruit, or just wanting to 
capture a little bit of summer in a 
bottle, cider making is definitely 
worth the effort. 

Collected apples, borrowed apple press, and a carboy container filled with cider. PhOTOS BY lAuRA dAmRON
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Over 600 varieties on 
display at annual show 

We seem to have a love 
affair with dahlias. 
Any meandering drive 

through the county will inevitably 
tempt you with endless variations 
of the bountiful beauties that are 
dahlias. Small stands parked at the 
end of driveways promise pre-
made bouquets or pick your own 
combinations. Tubers, or dahlia 
starts, can be purchased from most 
of these same stands if you would 
like to try growing them.

The Whatcom County Dahlia 
Society was founded in 1983 by a 
group of local dahlia enthusiasts 
and now boasts almost 90 mem-
bers. The membership includes a 
variety of growers ranging from 
those with over 40 years of experi-
ence to the beginner who is just ex-
perimenting with their first season 
of dahlias. Members come from 
Whatcom and Skagit counties as 
well as southern British Columbia.  

The WCDS is part of the Nation-
al Federation of Dahlia Growers 
and their show follows a stringent 
set of guidelines and rules. 

“The real goal of the annual show 

by Kate Ferry
is to show people, anybody and ev-
erybody, the dahlia. It is a friendly 
competition of local growers, an 
opportunity to win and a commu-
nity atmosphere of learning,” said 
Paul Bloomquist, President of the 
Whatcom County Dahlia Society. 
“And, I guarantee you’re going to 
see some fantastic flowers that are 
beyond your imagination.”

The Annual Dahlia Show hosted 
by the WCDS happens every 
September and is the weekend after 
Labor Day. The event is open to the 
public and charges no admission.  
Any community member can enter 
a dahlia and there are three groups 
for showing a flower: amateur (be-
ginning growers), novice (interme-
diate), and open (most experienced 
growers). It is mandatory that all 
flowers include and show a set of 
leaves so that the judges can gauge 
the overall health of the plant. The 
rules for showing are specific and 
it is recommended that begin-
ning growers have a mentor that 
can help guide them through the 
process. 

According to Bloomquist, at 
the show’s peak (and before there 
were issues related to crossing the 
border), there more than 3,000 

entries, “but now averages about 
1,600 entries.” 

Visitors to the show will enjoy 
seeing over 600 varieties of dahlias.  
For those interested in growing 
next season, Bloomquist recom-
mends putting together a wishlist 
of the flowers that are personally 
appealing and bringing it to the 
annual tuber sale that takes place 
the first Saturday of April. The sale 
is an opportunity to purchase the 
plant starts for the flowers seen at 
the September show.

For each event hosted, the 
WCDS provides a luncheon for 
judges and volunteers. In recent 
years, the luncheon attendees have 
been given a ribbon as a ticket to 
show that they are eligible for the 
potluck fare. Bloomquist remi-
nisces with a chuckle, the year that 
a woman came to the luncheon, 
but was graciously turned away be-
cause she had no ribbon [ticket] in 
hand. “She was confused as to why 
things had changed that year.  She’d 
been coming to the luncheon every 
year before when she had come 
to the show to see the dahlias,” 
laughed Bloomquist. “She was our 
most devoted attendee.”

Dahlias are a bushy, flowering 
perennial that have an incredibly 
diverse range of colors, sizes and 
styles. They grow from early July 
until the first killing frost, generally 
in late September or early October. 
Tubers left in the ground will not 
survive over winter, but can be 
properly insulated in the dirt or 
dug up for planting come spring.  It 
is estimated that there are 27,000 

Rows of beautiful dahlias bloom at the Lynden farm of Jean Heeringa, a member of the Whatcom County Dahlia Society. 
PhOTO BY KATE FERRY

Show details
Whatcom County dahlia Society 
hosts their annual show at Bloedel-
donovan Park, 2214 Electric Ave in 
Bellingham on Saturday, Sept. 12 
from noon to 5 p.m. and Sunday, 
Sept. 13 from 10 a.m. to 4 p.m. 
Admission is free to the event and 
all are welcome. For more informa-
tion, contact WCdS President Paul 
Bloomquist at (360) 354-4346 or see 
whatcomcountydahliasociety.org. 

The group’s website also lists the 
sites of six Whatcom Area garden 
Tours, the personal gardens of 
WCdS members available for public 
viewing. visitors are asked to be 
considerate and call before driving 
around to view them. Information is 
available on the group’s website.

varieties of dahlias, with almost 90 
percent no longer being grown and 
virtually extinct other than their 
official record and unique name.  
Devotees profess that growing 
dahlias is a labor of love and a time 
consuming hobby, but the mag-
nificent displays and wide range 
of choices appeal to even the most 
elemental beginner.

One can enjoy the dahlia for 
all its unique beauty as a hobbyist 
with a handful of plants in the yard, 
an enthusiastic and knowledge-
able “dahlia scientist’ who tweaks 
and hybridizes, an appreciative 
spectator or any combination in be-
tween.  The Whatcom County An-
nual Dahlia Show is an ideal time to 
see the dahlia in all its splendor and 
enjoy the fellowship of like-minded 
growers who have a passion for this 
stunning flower.

Dahlias

Entries and winners at last year’s show. PhOTO BY PAul BlOOmquIST
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juNIor growers
Name:

septemBer 2015

Take a farm tour 
Ask your family to take you on 
a farm tour or visit a farmers 
market this month! See our 
calendar for event information. 
Record your thoughts about  
your day or draw a picture. 
What did you enjoy the most? 
The least? What do you want 
to see again? 

What do cows like to dance 
to?
Any kind of moosic you like! 

Why do magicians do so well 
in school? 
They’re good at trick questions.

If you had 23 apples, 10 
grapes, 13 pineapples, 16 wa-
termelons, and 55 strawber-
ries, what would you have? 
A huge, delicious fruit salad!

Funny Farm

This month’s project

Go on a flower search! Look for 
the smallest and tallest ones, and 
write about what they look like. 
Measure them if you can!

Unscramble these words:

TEPmRSEBE

AFmR STROu

RhSESO

TTOOAESm

OOTBS

OOSlCh

AIRN

AhdlSIA

uNSCRAmBlE ANSWERS:  SEPTEmBER, FARm TOuRS, hORSES, TOmATOES, BOOTS, 
SChOOl, RAIN,  dAhlIAS

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

WANT A FREE JUNiOR 
GROWERS STiCKER? 
Send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! It’s green! Email editor@
grownorthwest.com or send to 
PO Box 414 Everson WA 98247. 
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September Eat Local Month: month-
long celebration of local food and farms, 
sponsored by Sustainable Connections. 
See sustainableconnections.org for the full 
schedule.  

Up Up! Farm Film Festival - the future of 
farming: Tuesdays, Sept. 1 through Oct. 13. 
A San Juan Islands Agricultural guild Event 
at Brickworks. The San Juan Islands Ag guild 
presents a film collection of independently 
produced documentaries exploring the fu-
ture of farming, compiled by young farmer 
advocates the greenhorns. Times are 6:30 
p.m. at the Brickworks, 150 Nichols Street, 
Friday harbor, San Juan Island. Tickets $7 at 
the door or $35 season ticket. For the full 
program, see fhbrickworks.com/events.

Artwood Gallery:  The feature for Septem-
ber will be jewelry and jewelry boxes and 
cases. The paintings and collages of Francy 
Blumhagen will accompany the displays.
Artwood gallery, 1000 harris Avenue, Old 
Fairhaven. (360) 647-1628, www.artwood-
gallery.com.

Green Drinks: Wednesday, Sept. 2. hosted 
by WSu Whatcom Extension. Stop by and 
meet the WSu Whatcom Extension Staff 
and learn a bit about health and nutrition 
programs, forestry, community gardens, 
composting, sustainable practices, 4h and 
much more. 5-7 p.m. Old Town Café, Bell-
ingham. local beer and wine served. See 
http://whatcom.wsu.edu/
 
Terrariums: Thursday, Sept. 3. Terrariums 
can be planted with many different types 
of greenery; this month’s class will focus on 
herbaceous and succulent plants. This class 
offers (almost all) of the material and all of 
the instruction you’ll need to create and fin-
ish your terrarium - the only thing you need 
to bring is a glass container to plant in. 7 
pm. The hive, Bellingham. $20 for mem-
bers, $25 for non-members. Contact kend-
all@makedolearn.org.

Food and Snack Bags: Friday, Sept. 4. This 
class is ideal for the beginning stitcher, re-
quires basic sewing machine skills. Noon to 
2 p.m. $25. Ragfinery, 1421 N Forest Street, 
Bellingham. Call (360) 738-6977 or see 
www.ragfinery.com.

Fall Containers: Saturday, Sept. 5. learn 
how to revamp your containers with fall 
foliage. 10 a.m.  Sunnyside Nursery, marys-
ville. www.sunnysidenursery.net/classes.

Kulshan Community Land Trust 15th An-
nual Community Party: Saturday, Sept. 5. 
live music, family-friendly activities, food, 
beer, wine, and spirits. Free for KulshanClT 
members. Advance tickets $15 for non-
members. 6-10 p.m. Boundary Bay Brewery, 
1107 Railroad Ave., Bellingham. 

2015 Lummi island Artists’ Studio Tour: 
Saturday and Sunday, Sept. 5-6.  view the 
work of dozens of Island artists. drive or 
bike to a great variety of Artists’ Studios 
where you can see paintings, drawings, 
prints, sculptures, pottery, photography, 
jewelry, fine furniture, glass, metalwork, 
stonework, quilts, clothing, knitwear for 
adults and children, and more. 10 a.m. to 6 
p.m. Tour maps are available at the Islander 
Store or online at http://lummi-island.com.

The Artful Gardener: Saturday, Sept. 5. 
Kathy hirdler of Floribunda designs will 
help you see art as another layer to add 

in your garden. With simple design prin-
ciples: placement, scale and color and us-
ing outdoor-appropriate materials, you 
can infuse your garden with inspiration. 11 
a.m. to 12:30 p.m. Christianson’s Nursery, 
15806 Best Road, mount vernon. Class fee 
is $8. Reservations required (360) 466-3821. 
www.christiansonsnursery.com.

1st Annual Corn Festival: Saturday, Sept. 
5. Bob’s Corn maze and Pumpkin Farm in 
Snohomish. 11 a.m.

Worm Bins and Home Composting: Sun-
day, Sept. 6. Free workshop presented by 
Whatcom master gardeners. make a worm 
bin, turn steaming compost piles, become 
a soil builder. Includes tips on pest manage-
ment. 2 p.m. hovander Park, Ferndale. See 
whatcom.wsu.edu/ch/hw.html.

3rd annual Farm Fund Hootenanny: Sun-
day, Sept. 6. Family-friendly. Square dance 
with long-time caller John hatton, followed 
by music by the Penny Stinkers. local 
Farmer Awards in partnership with Sustain-
able Connections to recognize some of the 
many amazing folks in our farming commu-
nity. Barbecue available. $5 to $20 donation 
at the door. 6 p.m. at the Boundary Bay Beer 
garden, Bellingham.  

Preserving Tomatoes and Salsa: Tuesday, 
Sept. 8. vivian Smallwood, WSu Food Safe-
ty/Preservation Information Assistant, will 
demonstrate techniques and explain the 
basics of preserving tomatoes and how to 
jar tomatoes and make salsa. She’ll discuss 
the drying and freezing of vegetables, and 
how to preserve a number of seasonal veg-
etables and fruit. 6:30 p.m. Free. Skagit val-
ley Food Co-op, mount vernon. This is the 
3rd in a 4-part series of food preservation 
classes presented by the WSu Skagit Exten-
sion program. Call (360) 336-9777.

Felt Bead Earrings: Tuesday, Sept. 8. learn 
the most ancient fiber art, felting. Work 
with wool and learn basic jewelry tech-
niques. 6-8 p.m. $25. Ragfinery, 1421 N For-
est Street, Bellingham. Call (360) 738-6977 
or see www.ragfinery.com.

Wild Mushroom Acclimation with Kurt 
Hoenack: Wednesday, Sept. 9. listen to 
Kurt hoenack discuss “Wild mushroom Ac-
climation” at the September meeting of the 
Snohomish County mycological Society 
(SCmS). discussion includes techniques 
and habitat requirements for growing sev-
eral species of wild mushrooms in backyard 
gardens, forests, and other areas.  7:30 p.m. 
at the Baker Community Center, 1401 Pop-
lar, Everett. All welcome. For more informa-
tion, see www.scmsfungi.org.

From Seed to Market: Profitable Small-
Scale Vegetable Farming: Wednesday, 
Sept. 9. Farmer/owner Andy Ross will dis-
cuss operating a successful small-scale veg-
etable farm, from planting seed through 
selling to markets. Andy’s primary crops on 
his 20-acre farm are lettuce, squash, bush 
beans, broccoli, cabbage and cucumbers. 
lunch included. Skagit Flats Farm, mount 
vernon. Cost is $40 Tilth Producers mem-
bers/students/interns, and $50 non-mem-
bers. To register, see http://bit.ly/Seedto-
market or call (206) 632-7506.

Fabulous Fiber ‘15: Wednesday through 
Saturday, Sept. 9-12. Workshops in weaving, 
dyeing, felting, spinning, basketry, embel-
lishment, and more.  All levels of experience 

welcome. Conference fee $170. Jansen Art 
Center, 321 Front St., lynden. For more info 
visit whatcomweaversguild.org/fabulous-
fiber-15.html or contact Sheri Ward, sheri.
ward@icloud.com, (360) 961-4956.

Birchwood Garden Club: Attracting Birds 
to your Garden: Wednesday, Sept. 9. Ken 
Salzman speaking about attracting birds 
to your garden. 7 p.m. Whatcom museum 
Rotunda Room, 121 Prospect Street, Bell-
ingham. The Birchwood garden Club is a 
gardening club of over 80 members that 
meet monthly to visit over coffee and treats 
and hear talks on gardening topics. mem-
bership is open to everyone in Whatcom 
and Skagit counties. See  www.birchwood-
gardenclub.org.

Beginning Quilting: Thursdays, Sept. 10, 
Sept. 17 and Sept. 24. Create a quilted table 
runner. 6-9 p.m. $60. Ragfinery, 1421 N For-
est Street, Bellingham. Call (360) 738-6977 
or see www.ragfinery.com.

Nourishing Herbs with Kelly Atterberry: 
Thursday, Sept. 10. learn to incorporate 
medicinal herbs into your health care plan. 
6:30 p.m. Skagit valley Food Co-op, mount 
vernon. Call (360) 336-9777.

3rd annual Bellingham Beer Week: Fri-
day, Sept. 11 through Sunday, Sept. 20. 
This 10-day celebration of local craft beer 
includes tap takeovers, brewer nights, beer-
and-food pairings, beer-themed movies, 
special beer releases, beer trivia, visits from 
beer authors and respected brewers, and 
many other events. For more information, 
visit BellinghamBeerWeek.com.

9th annual SiCBA Home Tour: Friday 
through Sunday, Sept. 11-13. Eleven homes 
are on the tour in Skagit valley, Anacortes 
and on Whidbey Island. Check out the lo-
cations on our map. Tickets are $10 each. 
hours are Friday noon to 5 p.m., Saturday 
10 a.m. to 5 p.m. and Sunday 11a.m. to 5 
p.m. For more information call (360) 757-
6916 or visit sicbahometour.org.

Whatcom County Dahlia Society Annual 
Flower Show: Saturday and Sunday, Sept. 
12-13. hundreds of dahlias and many ar-
rangements of all different types, sizes, and 
colors from all over Washington and Cana-
da. Noon to 5 p.m. Free admission. All ages. 
Bloedel donovan Park, 2214 Electric Ave., 
Bellingham. Call (360) 354-4346.

Bow Little Market Community Market: 
Saturday, Sept. 12. 10 a.m. to 4 p.m. Alger 
Community hall. See bowlittlemarket.com.

Washington Organic Week: Saturday, 
Sept. 12 through Saturday, Sept. 19. An-
nual campaign that connects consumers to 
Washington organic growers and products. 
For more details, see tilthproducers.org/
programs/wow/.

Whatcom Farm Tour: Saturday, Sept. 12. 
A free, family-friendly, and self-guided 
tour of Whatcom County Farms, from veg-
gies to alpacas, wine and more at a total 
of 12 stops. locations include: Bellingham 
Country gardens, Bellewood Acres, Cloud 
mountain Farm Center, Apple Farms & The 
Cheese Shop, Inspiration Farm, Cascadia 
mushrooms, Twin Brook Creamery, vartan-
yan Estates Winery, and Ten Fold Farm. 10 
a.m. to 5 p.m. Free. See sconnect.org or call 
(360) 647-7093.

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

Saturday, Sept. 12: Susy hymas demonstrates the classic 
practice of fermenting cabbage as she shares flavorful 
secrets to making homemade sauerkraut. 9 a.m. Class fee is 
$5. garden Spot Nursery, 900 Alabama Street, Bellingham. 
Call (360) 676-5480.

Sauerkraut Making from Fall Cabbage

Good Pickin’s

Harvesting and Preserving Fall Fruit

Pioneer Days at Stilly Museum

Saturday, Sept. 19: 
discuss ways to 
determine if fruit is 
ready to be picked, 
proper picking, 
and best storage 
methods, and 
explore canning, 
pickling and drying 
methods. Fall and 
winter orchard 
chores to help keep 
your trees at their 
healthiest will also 
be outlined. No registration required. Be prepared to be 
outside. 10:30 a.m. to noon. Cloud mountain Farm Center, 
Everson. Call (360) 966-5859 or see www.cloudmountain-
farmcenter.org. donations are welcome. 

Saturday, Sept. 19: Children of all ages welcome for 
hands on activities – milk a cow, wash clothes, sewing 
machine, old toys, shake shingles, churn butter, and 
more. 1-4 p.m. 20722 67th Ave. N.E., Arlington. (360) 435-
7289, www.stillymuseum.org.
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Sauerkraut Making from Fall Cabbage: 
Saturday, Sept. 12. Susy hymas demon-
strates the classic practice of fermenting 
cabbage as she shares flavorful secrets 
to making homemade sauerkraut. Class 
fee is $5. 9 a.m. garden Spot Nursery, 900 
Alabama Street, Bellingham. Call (360) 676-
5480.

Upcycled Brewery Malt Bag Grocery 
Tote: Saturday, Sept. 12. use breweries’ 
malt bags to make into your own tote bag. 
1-3:30 p.m. $20. Ragfinery, 1421 N Forest 
Street, Bellingham. Call (360) 738-6977 or 
see www.ragfinery.com.

Fall Soil Care For A Healthier Landscape 
and Mulch Matters: Saturday, Sept. 12. 
Join Certified Arborist Christina Pfeiffer for 
two workshops. In the first, she’ll discuss 
the best things to do – and not do – at 
this time of year in order to get ready for 
winter. She’ll also cover the best kinds of 
mulch, making leaf-mold mulch and tips 
for improving overall soil condi tions. ex-
plains different mulch materials and how 
they perform in the garden for weed sup-
pression, aesthetics, and maintaining soil 
condition. She will also explain how to use 
leaves and the different compost products 
to their best advantage and why weed bar-
riers are a dead end. 11 a.m. to noon. At 1 
p.m. Pfeiffer presents “mulch mattters” and  
Christianson’s Nursery, 15806 Best Road, 
mount vernon.  Class fees are $8, reserva-
tions required. (360) 466-3821, www.chris-
tiansonsnursery.com.

10th annual Whidbey Farm Tour: Satur-
day and Sunday, Sept. 12-13. Free self guid-
ed event of local farms. locations include: 
hummingbird Farm, Strawfield house & 
Farm, Willowood Farm, greenbank Farm & 
Organic Farm School, South Whidbey Tilth, 
Whidbey Island distillery, Abundant Earth 
Fiber, Whidbey Island vineyard & Winery, 
Shipki Farm Organics, glendale Shepherd 
dairy, and Fern Ridge Alpacas. 10 a.m. to 4 
p.m. See www.whidbeyfarmtour.com.

8th Annual Snohomish Pumpkin Hurl 
& Medieval Faire: Saturday and Sunday, 
Sept. 12 -13. Flying pumpkins. learn to 
fight like a viking. marvel at the Seattle 
Knights on horseback. meet royalty, fairies 
and The gnome. Spirits and wine tasting. 10 
a.m. to 4 p.m. Alexander Farm, Corner 42nd 
St SE & 52nd St SE, Everett (Ebey Island). See 
www.festivalofpumpkins.org.

My Garden Open House: Saturday, Sept. 
12. Taste samples of Aldrich Farms mustards 
and dips, and gourmet pickled veggies and 
popcorn. Shopping, prizes and games all 
day. my garden Nursery, Bellingham. See 
www.mygardennursery.com. 

Lawn and Turf: Saturday, Sept. 12. What to 
do now for a healthy lawn next year. 11 a.m. 
Free. my garden Nursery, Bellingham. See 
www.mygardennursery.com. 

Skagit River Salmon Festival: Saturday, 
Sept. 12. Free, family-friendly fun. Bands 
and live music, food and brews, Puget 
Sound dockdogs canine aquatics competi-
tion, hunters of the Sky Raptor Shows, Na-
tive storytellers and cultural activities, and 
arts, crafts, and games for the whole family. 
10 a.m. to 7 p.m. Swinomish Casino & lodge 
in Anacortes.

Uncorked, Woolley Wine & Music Festival 
2015: Saturday, Sept. 12. Featuring Knut 
Bell and Blue Collars. dinner available $10 
from lorenzo’s. local artist and craft ven-
dors, paddle board and wine ring toss. 3-8 
p.m. Eagle haven Winery, 8243 Sims Road, 
Sedro-Woolley. For ticket information, go 
to angelofthewinds.com or call (360) 474-
9740.

An Evening with Toby Hemenway: mon-
day, Sept. 14. This is a free event, sponsored 
by Transition Whatcom and Inspiration 
Farm. Award-winning author Toby hemen-
way introduces his new book, The Permac-
ulture City: Regenerative design for urban, 
Suburban, and Town Resilience, and shows 
examples of ecological design in cities and 
towns across the continent. hemenway 
is the author of gaia’s garden: A guide to 
home-Scale Permaculture, the best-selling 
permaculture book in the world. visit him at 
tobyhemenway.com donations accepted 
to cover local organizer’s expenses. 6:30 to 
8:30 p.m. Bellingham unitarian Fellowship 

(BuF), 1207 Ellsworth St.

Raising Livestock: Starts monday, Sept. 14. 
The WSu livestock Advisor program is of-
fering a 10-week series of classes about rais-
ing livestock. From choosing smaller low 
line beef to larger framed cows, pastured 
poultry to milking goats, sheep or the fam-
ily cow, meat rabbits or swine, these classes 
will give you a broad overview of livestock 
selection, nutrition, reproduction, produc-
tion costs and returns, fencing, and more 
in a sound and humane manner. Pasture 
management and renovation is covered at 
length helping folks become grass farmers 
to support their livestock. The series runs 
monday evenings from 6 – 9 p.m. at the 
Skagit County Extension office in Burling-
ton. Registration fee is $125 and includes 
a second person from the same family or 
farm entity. At the completion of training 
you are certified as a WSu livestock Advisor 
volunteer and asked to return 50 hours of 
volunteer time over a two-year period. To 
download an application see http://skagit.
wsu.edu to or for more information call 
Joan devries at (360) 428-4270.

WSU Know & Grow Workshop: A Fruit 
Day: Tuesday, Sept. 15. What varieties are 
right for you? Jackie King will talk about 
apples, pears and plums for the Pacific 
Northwest. 1  - 2:30 p.m. at WSu mount 
vernon NWREC Sakuma Auditorium, 16650 
State Route 536, mount vernon. WSu 
Skagit County Extension master gardeners 
in partnership with WSu - mount vernon 
NWREC present this  workshop. 

Vermicomposting with Callie Martin: 
Tuesday, Sept. 15. learn how easy it is to 
compost your food scraps by harnessing 
the work of worms in this vermicompost-
ing class. learn the basics of worm bin de-
sign, care and feeding. Callie martin is the 
Waste Reduction Community Education/
Outreach Specialist for Skagit County.  6:30 
p.m. Skagit valley Food Co-op, mount ver-
non. Call (360) 336-9777.

Raising Meat Rabbits: Thursday, Sept. 17. 
Robert Fiut of marblemount will discuss de-
veloping and maintaining a home rabbitry 
for food security, along with rabbit care and 
housing innovations. 6:30 p.m. Skagit val-
ley Food Co-op, third floor, 202 S. First St., 
mount vernon. RSvP: 360-336-5087, ext. 
139. For more info, please see nzwrabbits.
webs.com.

No Sew Braided Rugs: Thursday, Sept. 
17. Keep fabrics out of the landfill and get 
started on a beautiful braided rug, no sew-
ing needed. 3-4:30 p.m. $10. Ragfinery, 
1421 N Forest Street, Bellingham. Call (360) 

738-6977 or see www.ragfinery.com.

Rain Gardens: Beauty with Benefits: 
Thursday, Sept. 17. discover how to work 
with our Northwest climate and soils in this 
practical and inspirational class with Won-
der-Flora landscape designer Janaki Kilgo-
re. Whether you are dealing with drainage 
issues or simply love low-maintenance, 
wildlife-friendly gardens, you will appreci-
ate what rain gardens have to offer. 7 p.m. 
at RE Sources mtg. Room 2309 meridian St., 
Bellingham (above REStore). $5 at the door.  
See www.wonder-flora.com for more info.

Pioneer Days at Stillaguamish Valley Pio-
neer Museum: Saturday, Sept. 19. Children 
of all ages welcome for hands on activities – 
milk a cow, wash clothes, sewing machine, 
old toys, shake shingles, churn butter, and 
more. 1 - 4 p.m. 20722 67th Ave. N.E., Ar-
lington. (360) 435-7289, http://www.stilly-
museum.org.

Gardening With Native Plants: Saturday, 

Sept. 19. Native plants can be attractive and 
provide habi tat to your garden, helping to 
attract beneficial species and support their 
ecosystems. Join Ani gurnee of Aulos de-
signs to learn how to incorpo rate native 
plants in your garden for an attractive look 
while creating an eco-friendly habitat. 11 
a.m. to noon. Christianson’s Nursery, 15806 
Best Road, mount vernon. Class fee $8, res-
ervations required. (360) 466-3821, www.
christiansonsnursery.com.

Mossy Wall Pockets Workshop: Saturday, 
Sept. 19. Join laura Campbell as she walks 
you through the step by step pro cess of 
making an adorable moss wall pocket (bas-
ket) with a bit of chicken wire, moss and 
vines. Finish it off with a variety of annuals 
for a unique look. Students should bring 
plyers, wire cutters and garden gloves. 
Plants sold separately.  1 to 2:30 p.m. Chris-
tianson’s Nursery, 15806 Best Road, mount 
vernon. Class fee $45, reservations re-
quired. (360) 466-3821, www.christianson-

Saturday, Sept. 26: This free Transition Skill-share workshop 
with Andy gladish will teach the basic principles of sharp-
ening knives and tools, using common tools for sharp-
ening, and using sharp tools safely. 10-11:30 a.m. at the 
depot, 611 “R” Avenue, Anacortes. donations accepted. 

Tool Sharpening

Thursday through Sunday, Sept. 24-
27. The Schack Art Center features 
a glass pumpkin patch filled with 
harvest themed 2d and 3d artwork, 
glassblowing demonstrations, kids’ 
activities, beer tasting events for 
21+, and “make It Now” pumpkin 
events in the hot shop. Schack Art 
Center, 2921 hoyt Avenue, Everett. 
See www.schack.org. 

Schak-Tober Fest!

continued on the next page>>>
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snursery.com.

The Anna’s Hummingbird: Jewels of the 
Bird Kingdom: Saturday, Sept. 19. A year-
round resident, Anna’s will stay through 
the winter in many areas where no other 
hummingbirds are present. ginger shares 
gardening tips and favorite plants for at-
tracting this little gem as well as the feisty 
Rufous hummer in spring. 9 a.m. Class is 
free. garden Spot Nursery, 900 Alabama 
Street, Bellingham. (360) 676-5480.

Basics of Sewing: Saturday, Sept. 19. learn 
the basics of sewing. 10-3:30 p.m.  $50. Rag-
finery, 1421 N Forest Street, Bellingham. 
(360) 738-6977, www.ragfinery.com.

Shaw island Tharald Historic Homestead 
Viewing and Historical Talk: Saturday, 
Sept. 19. Join Boyd Pratt, architectural 
historian, on a guided tour of the Tharald 
homestead, which is listed on the National 
Register of historic Places and is protected 
by a historic Preservation Easement held 
by the San Juan County land Bank. 1 p.m. 
The privately owned Tharald homestead 
is a pioneer farm on the west side of Shaw 
Island. It serves as a significant example of 
early Scandinavian settlement and “Nordic” 
style architecture within Washington State. 
It’s one of the best and oldest examples of 
its kind to survive in San Juan County. For 
more information and to register, email 
mulnocove@gmail.com or call Boyd Pratt at 
360.378.7172.

Harvesting and Preserving Fall Fruit: 
Saturday, Sept. 19. At this workshop, we 
will discuss ways to determine if fruit is 
ready to be picked, proper picking, and 
best storage methods, and exploring can-
ning, pickling and drying methods. We will 
also discuss fall and winter orchard chores 
to help keep your trees at their healthi-
est. No registration required. Be prepared 
to be outside. 10:30 a.m. to noon. Cloud 
mountain Farm Center, Everson. For more 
details, contact (360) 966-5859 or see www.
cloudmountainfarmcenter.org. donations 
are welcome. 

Harvest/Fall Vineyard Management: Sat-
urday, Sept. 19. learn how to determine 
proper harvest timing, taking brix mea-
surements, soil testing, variety selection, 
along with next year’s list of chores. Bring 
hand pruners, gloves, and a brown bag 
lunch. dress for the weather. 10 a.m. to 1 
p.m. hands-on learning will continue at a 
nearby vineyard guided by expert viticul-
turist gary moulton. Allen Fire Station, 9061 
Avon Allen Rd., in Bow, with a lecture and 
discussion. Sponsored by WSu Snohomish 
County Extension, cost per workshop is $40 
per person. To register online, visit http://
vineyardCare.BrownPaperTickets.com, or 
download the form from http://snohomish.
wsu.edu/vineyardCare and mail with your 
check. For more information, contact Kate 

halstead (425) 357-6024, khalstead@wsu.
edu.

Kids Club with Miss Cynthia Hug-a-Bug: 
Saturday, Sept. 19. 9:30 a.m. miss Cynthia. 
$2 each class or $10 for year. my garden 
Nursery, Bellingham. See www.mygarden-
nursery.com. 

Camels!  meet victoria, a Bactrian camel 
from Camel Safari, and learn all about these 
amazing animals. Camel crafts, too!  For: 
Ages 4-11 years.  Saturday, September 19, 
10:30 Am to 11:30 Am.  Everson library, 104 
Kirsch drive, (360) 305-3600.

Harvest Moon Festival Cider, Brews, 
& Blues: Saturday, Sept. 19. The mount 
vernon downtown Association launches 
the first-ever harvest moon Festival: Ci-
der, Brews, & Blues from 4:30-9 pm. Envi-
sioned as a community celebration of the 
fall harvest season, our new signature fall 
event will be staged on the Skagit River-
walk Plaza, following the Farmers market in 
downtown mount vernon. 4:30-9 p.m. This 
year’s theme will feature the bounty of our 
orchards and grain fields with local cider-
ies and breweries sharing their wares, ac-
companied by award-winning blues bands. 
Participating breweries and ciders include: 
Skagit River Brewery, Farmstrong Brew-
ing Company, Flyers Brewing, Anacortes 
Brewery, North Sound Brewing , Burro loco 
Cider, Schilling Cider, One Tree hard Cider, 
and Tulip valley Winery. live music perfor-
mances by Polly O’Keary and the Rhythm 
method, Bobby holland and the Breadline, 
and the Badd dog Blues Society. Advance 
tickets are $20 per person and can be pur-
chased at brownpapertickets.com. Same-
day tickets will be $25 at the gate. must be 
21 or older to attend. For more information, 
visit www.mountvernondowntown.org, 
email dep.mvda@gmail.com, or call (360) 
336-3801. 

Small Space Shade Gardening: Sunday, 
Sept. 20. lynn will show you easy ways to 
take a small space and turn it into some-
thing fabulous. 11 a.m. Free. my garden 
Nursery, Bellingham. See www.mygarden-
nursery.com. 

Landscape Plants For Fall and Winter Ac-
cent Color: Sunday, Sept. 20. Noon. Free. 
my garden Nursery, Bellingham. See www.
mygardennursery.com. 

Eat Local First! with Sara Southerland 
and Becca Taber: monday, Sept. 21. Eat lo-
cal First! with Sara Southerland and Becca 
Taber, the Food & Farming team at Sustain-
able Connections—for an interactive class 
on local meal preparation and planning. lo-
cally inspired pestos, salad dressings, sauc-
es, soup, and more. Tips for stocking your 
pantry and quick and easy recipes that use 
local produce items. 6:30 p.m. downtown 
Co-op, Bellingham. $15 per person. 

On-Farm Variety Trials: Tuesday, Sept. 22. 
Organic Seed Alliance, Washington State 
university (WSu), and the Orcas Food Co-
op will host this course on conducting 
on-farm variety trials. learn to identify the 
best performing organic varieties available 
for local growing conditions, basic on-farm 
experimental design, tools and more. The 
workshop runs 1:15 p.m. until 4:30 p.m., fol-
lowed by a variety tasting social from 5 to 7 
p.m. meet at the Orcas Food Co-op located 
at 138 North Beach Road in Eastsound, 
Washington, at 1:15 p.m. and carpool to 
the field portion of the event. Register for 
this event at https://www.surveymonkey.
com/r/NXlh5F8.

Schak-Tober Fest! Thursday through Sun-
day, Sept. 24-27. This fall weekend at the 
Schack Art Center features a glass pumpkin 
patch filled with harvest themed 2d and 
3d artwork, glassblowing demonstrations, 
kids’ activities, beer tasting events for 21+, 
and “make It Now” pumpkin events in the 
hot shop. Schack Art Center, 2921 hoyt Av-
enue, Everett. For full schedule, see www.
schack.org. 

Appliance Depot 10 year Anniversary 
Party: Thursday, Sept. 24. Celebrate 10 
years! Bluegrass music from the high 
mountain Stringband, Wander beer and 
other refreshments, games, lots of pictures, 
videos, and memorabilia from the last de-
cade. 6-9 p.m. Appliance depot, 802 marine 
drive, Bellingham.

Skagit County Fairgrounds 22nd An-
nual Fall Garage Sale, Antiques & More: 
Friday and Saturday, Sept. 25-26. Over 140 
vendors, great food and live music. Car 
Show on Saturday. $2 admission, $2 park-
ing. 9 a.m. to 4 p.m. 479 W Taylor St., mount 
vernon. See www.skagitcounty.net/fair-
grounds or call (360) 336-9414.

Container Design for Autumn interest: 
Saturday, Sept. 26. Exploring a range of 
cool weather colors, textures and patterns 
to cozy up your garden and home, Jeanne 
hager, of Bear Creek Nursery, shares sea-
sonally tailored designs and ideas for con-
tainer gardening just in time for fall. Come 
and be inspired! Class is free. 9 a.m. garden 
Spot Nursery, 900 Alabama Street, Belling-
ham. Call (360)676-5480.

5th Annual Skagit Valley Giant Pumpkin 
Festival: Saturday, Sept. 26. huge pump-
kins, pony rides, face painting, toad races, 
carnival games, harvest food, music and a 
talk about bats. We also welcome you to 
bring and show off your giant vegetables, 
big sunflowers and pumpkins grown by 
children. Free admission. Some activities 
have a small fee. 9 a.m. to 5 p.m. Chris-
tianson’s Nursery, 15806 Best Road, mount 
vernon. For more information, see www.
christiansonsnursery.com. 

Bat’s incredible! Saturday, Sept. 26. got 
bats? If you want a healthy ecosystem, 
then the answer is “yes!” Back by popular 
demand, Kathleen Bander, founder of Bats 
Northwest, joins the fun of our Skagit val-
ley giant Pumpkin Festival to talk about the 
15 species of bats native to Washington. 
learn about night-blooming plants at-
tractive to the insects that Northwest bats 
eat. get plans to build a bat house to put 
out next spring. Kids can get up close and 
personal with real mounted specimens. 11 
a.m. to noon. Christianson’s Nursery, 15806 
Best Road, mount vernon. Reservations 
requested, (360) 466-3821. www.christian-
sonsnursery.com.

Trial Vineyards Open House: Saturday, 
Sept. 26. Come and tour our trial vineyards.  

All welcome to enter • Fruit and nut pies only please
No Cream, Chiffon, Pudding or Pumpkin Pies allowed • See complete rules online

Try our seasonal 

and local Broccoli 

and Cheddar!

Stop by and see us during the Whatcom Farm Tour and 
Eat Local Month! DraWingS aT Each LocaTion!

We’re also in Lynden at 305 Grover St. & the Bellingham Farmers Market!
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Tom Thornton will be on hand to answer 
questions about the 15-plus years of va-
riety trials and growing methods in our 
vineyards. No registration required. Be pre-
pared to be outside. 12:30-1:30 p.m. Cloud 
mountain Farm Center, Everson. For more 
details, contact (360) 966-5859 or see www.
cloudmountainfarmcenter.org. donations 
are welcome. 

Wine Trials Evaluation: Saturday, Sept. 26. 
This is a chance for new and experienced 
wine grape growers to have a look at many 
of the new varieties that are of interest in 
our climate.  Fruit will be available for sam-
pling. Numerous wines will be opened for 
discussion. Some made at Cloud mountain 
and some by NW Wine Institute. All made 
from grapes grown at Cloud mountain 
Farm Center. If you have fruit or wines you 
want to share, you are welcome to bring 
samples. Please let us know what you are 
bringing! Registration required, must be 21 
or over to participate.  $10 workshop fee. 
1:30-3 p.m. Cloud mountain Farm Center, 
Everson. For more details, contact (360) 
966-5859 or see www.cloudmountainfarm-
center.org. donations are welcome. 

Burlington Harvest Festival and Pump-
kin Pitch: Saturday, Sept. 26. This free fam-
ily festival is currently signing up trebuchet 
teams to hurl pumpkins, obtaining festival 
sponsorships, food vendors and kids activ-
ity booths. Skagit River Park, 1100 S. Skagit 
Street, Burlington. Contact the Burlington 
Parks and Recreation department at (360) 
755-9649 or recreation@burlingtonwa.gov. 

Sample the Apple and Pear Harvest: Sat-
urday, Sept. 26. Western Washington Fruit 
Research Foundation hosts this event in 
cooperation with WSu Northwest Washing-
ton Research and Extension Center. Partici-
pants will be able to harvest and take home 
samples of the apple and pear varieties in 
the WWFRF Fruit garden, many of which 
are antique varieties, and sample sweet 
cider and see a pruning demonstration. 11 
a.m. to 2 p.m. WSu-NWREC, 16650 State 
Route 536, mount vernon. The event is free 
for members of WWFRF.  Non-members is 
$15 (single) or $30 (family). Registration 
begins at 10:30 a.m.  For more information, 
go to www.nwfruit.org. The Western Wash-
ington Fruit Research Foundation (WWFRF) 
was created in 1991 to help fund the Tree 
Fruit varietal Research conducted at the 
Washington Northwest university Research 
and Extension Center (WSu-NWREC). 

Pie Baking Contest! Saturday, Sept. 26. 
Bring in your favorite pie to share and win 
the title of best pie in Sumas. Stop by to 
taste the pie and help choose the winner. 
All ages welcome to participate in baking 
and eating. Pie bakers, please bring your 
recipe to share...if you are willing to give 
it up!  2-3 p.m. Sumas library, 451 2nd St., 
(360) 305-3600. 

Adventures in Entomophagy - Waiter, 
There’s NO Fly in My Soup! Saturday, Sept. 
26. Join david gordon, the author of The 
Eat-a-Bug Cookbook, for an adventure in 
entomophagy [eating bugs], and prepare 
yourself for the next big revolution in food 
production – using crickets, mealworms, 
and other eco-friendly alternatives to meat. 
The program concludes with free samples 
of edible insect snacks for everyone who 
attends. Program sponsored by Whatcom 
County library System and humanities 
Washington. 2 to 4 p.m.  Ferndale library, 
2125 main Street, (360) 305-3600.

Felt Prayer Flags: Saturday, Sept. 26. learn 
needle felting and paint images with wool. 
Bring an image to replicate. 10 a.m. to 
noon. $25. Ragfinery, 1421 N Forest Street, 

Bellingham. Call (360) 738-6977 or see 
www.ragfinery.com.

Terrarium Workshop: Saturday, Sept. 26. 
We provide 3 plants, soil, glass container, 
rocks and sand. 11 a.m. $20 per person. my 
garden Nursery, Bellingham. See www.my-
gardennursery.com or call (360) 366-8406. 

Lined Zippered Bags: Saturday, Sept. 26. 
learn install a zipper! make 3 lined bags 
and walk away understanding how to make 
many more. 1:30-4:30 p.m. $35. Ragfinery, 
1421 N Forest Street, Bellingham. Call (360) 
738-6977 or see www.ragfinery.com.

Tool Sharpening: Saturday, Sept. 26. This 
free Transition Skill-share workshop with 
Andy gladish will teach the basic principles 
of sharpening knives and tools, using com-
mon tools for sharpening, and using tools 
safely. 10-11:30 a.m. at the depot, 611 “R” 
Avenue, Anacortes. donations accepted.

T-Shirt Skirts: Tuesday, Sept. 29. design 
fun and comfortable skirts using recycled 
t-shirts. 2-4 p.m. $50. Ragfinery, 1421 N For-
est Street, Bellingham. Call (360) 738-6977 
or see www.ragfinery.com.

OCTOBER
Savor the San Juans: month-long celebrai-
ton of agriculture, food and community in 
the San Juan islands. Farmers, winemakers, 
distillers, brewers and chefs from around 
the San Juan Islands will come together for 
a range of offerings including a harvest din-
ner held in a garden, meet-the-producer 
farm tours, wine tastings in a vineyard, a 
harvest happy hour, a chili cook-off and 
more. For schedule, see www.visitsanjuans.
com/savor.

The Mexican Kitchen: Fall Fiesta with 
Ana Jackson: Thursday, Oct. 1. 6–9 p.m. 
Cordata Co-op, Bellingham. $39 per person. 
Call (360) 383-3200. 

Anacortes Oktoberfest - Bier on the Pier:  
Friday and Saturday, Oct. 2-3. located on 
the pier overlooking guemes channel in 
Anacortes, with 30 breweries over two 
days. Tickets ($25 to $45) includes com-
memorative glass and your first six taste 
tokens. Festival seating with food vendors, 
live music. Prize give-away both Friday and 
Saturday for best “german Costume.” 1st 
& Commercial, historic Port of Anacortes 
Warehouse. Ages 21+ only. designated 
drivers get in free. For more information 
call (360) 293-7911 or see www.anacortes.
org/bier-on-the-pier/.

Cloud Mountain’s Fall Fruit Festival: 
Saturday and Sunday, Oct. 3-4. An annual 
event for over 25 years, over 200 varieties 
of fruit and fruit products available to taste 
and enjoy. Ciders, nuts, plus rare fruit jellies 
and sauces. Julia’s Pumpkin Patch is open 
for u-pick or we-pick pumpkins and gourds. 
live music on site. Admission fee supports 
educational programs at Cloud mountain 
Farm Center. Saturday 10 a.m. to 5 p.m. and 
Sunday 11 a.m. to 4 p.m. Cloud mountain 
Farm Center, 6906 goodwin Road, Everson. 
See www.cloudmountainfarm.com. 

Everett Sausage Festival: Friday through 
Sunday, Oct. 2-4. Traditional bavarian din-
ner featuring a variety of food booths, as 

well as children’s games, the family enter-
tainment stage, bingo, carnival, and Bavar-
ian beer garden and stage. Noon to mid-
night and Sunday noon to 7 p.m. Perpetual 
help Church grounds, Everett and Cedar, 
Everett. visit www.everettsausagefest.com.

2015 Quilt & Fiber Art Festival: Friday 
through Sunday, Oct. 2-4. Exhibition of 
traditional quilts, art quilts, wearable art, 
and fiber art. A large number of workshops 
available. At maple hall see the quilt Show, 
browse specialty vendors, and place bids at 
the silent auction. The garden Club hosts 
the Wearables and Fiber Arts show while 
the museum features three floors of exhib-
its. hours 10 a.m. to 5 p.m. la Conner quilt 
& Textile museum, la Conner. Admission is 
$10, includes all three venues. Tickets avail-
able at the museum, maple hall or Civic 
garden Club day of event. Call (360) 466-
4288 or see www.laconnerquilts.org/2015-
quilt--fiber-art-festival.html.

Bow Little Harvest Market and Food 
Swap: Saturday, Oct. 3. Celebrate the sea-
son and bring something to trade or share. 
Belfast Feed Store, 10 a.m. to 4 p.m. See 
bowlittlemarket.wordpress.com.

16th Annual Skagit Valley Festival of 
Family Farms: Saturday and Sunday, Oct. 
3-4. See what it takes to run a farm, from 
growing crops to feeding animals. Fun-
filled festival activities for everyone includ-
ing: educational exhibits, farm tours, har-
vest markets, gardening demonstrations, 
free samples, kids activities, corn and hay 
mazes, animal exhibits, pumpkin patches 
and more. For a complete list of participat-
ing farms and more, see www.festivalof-
familyfarms.com.

Pumpkins in the Park & Scarecrow Row: 
Saturday, Oct. 3. Scavenger hunt, hayrides 
and pumpkin bowling, and more. Kid can 
do Build-Your-Own Scarecrow! (limited 
availability). 1 to 4 p.m.  Willis Tucker Park, 
6705 Puget Park drive, Snohomish. See 
http://www.festivalofpumpkins.org.

21st annual Whatcom Studio Artist Tour: 
Saturdays and Sundays, Oct. 3-4 and 10-11. 
visit the studios of various artists around 
the county. Self-guided tour. maps avail-
able at studiotour.net. 

Putting The Garden To Bed: Saturday, Oct. 
3. Steps to take now for gardening next 
spring. 11 a.m. Free. my garden Nursery, 
Bellingham. See www.mygardennursery.
com or call (360) 366-8406. 

Rome Grange Community Pancake 
Breakfast: Sunday, Oct. 4. Featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee, 
and biscuits and gravy. meet and greet lo-
cal politicians as they serve you coffee and 
breakfast. $5 per adult, $2 per kids (ages 
6-10) and free for 5 and under. 8 a.m. to 1 
p.m. Rome grange, 2821 mt. Baker high-
way, Bellingham. (360) 739-9605.

MORE EVENTS ONLiNE 
See www.grownorthwest.com for 
more events happening now and 
through October, and listings of fall 
farmers markets. Enjoy!
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grocers
Community Food Co-Op: Certified Organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. Cordata and downtown Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. Open monday through 
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m. 
to 8 p.m. 202 South First Street, mount vernon. 
(360) 336-9777 / skagitfoodcoop.com.
Sno-isle Natural Foods Co-op: 2804 grand 
Ave  Everett. (425) 259-3798. mon-Sat 8 a.m. 
to 8 p.m. and Sunday 10 a.m. to 6 p.m. www.
snoislefoods.coop.

Arts & Crafts
25th annual Fall Craft & Antique Show: 
Thursday through Saturday, Oct. 15-17. more 
than 100 crafters and vendors on site. North-
west Washington Fairgrounds Expo Building, 
1775 Front Street, lynden. general admission 
$6 and senior $5; 12 and under free. See www.
lyndencraftantiqueshow.com. 
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: local gallery/gift 
shop between Kendall and maple Falls, mt. 
Baker hwy. (360) 599-2890, www.mountainsi-
degardens.com.
Northwest Garden Bling: gift shop featuring 
stained glass, fused glass & mosaic. Classes, 
supplies, custom work.  44574 hwy 20, Con-
crete, (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 

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 
PLACE yOUR AD HERE: 25 words for $10, ech 
additional word 40¢. Send classified to info@
grownorthwest.com. 
REAL ESTATE FOR REAL PEOPLE: Buying, 
Selling, Talking. Jeff Braimes 961.6496  www.
braimes.com 
WhyWeLoveSkagit.com See why we love liv-
ing and working in Skagit valley!  We are calm, 
competent and caring about who we repre-
sent. may we help you with buying or selling 
a home or property? don Elliott and george 
Roth, Coldwell Banker Bain, 360-707-8648 or 
donElliott@CBBain.com.

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.
PLACE yOUR AD HERE: 25 words for $10, ech 
additional word 40¢. Send classified to info@
grownorthwest.com. 
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
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

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.
Charley’s Greenhouse: Specializing in hob-
by greenhouses, custom greenhouse kits, 
accessories and more. 17979 WA-536, mount 
vernon. www.charleysgreenhouse.com, (800) 
322-4707.
Cloud Mountain Farm Center: Nonprofit 
community farm center dedicated to provid-
ing hands-on learning experiences. 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.
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. 
PLACE yOUR AD HERE: 25 words for $10, ech 
additional word 40¢. Send classified to info@
grownorthwest.com. 
Wildcrafting apprenticeship programs, 
Wild harvest Intensives, and herbal Work-
shops in Skagit County! Follow our Facebook 
page! Cedar mountain herb School, cedar-
mountainherbs.com/school.htm. 

 Beef, Pork, Poultry & Eggs
Akyla Farms: It’s not just what you eat, it’s what 
your food eats. Offering poultry, pork, and goat 
brush control. barnyard@akylafarms.com.
Osprey Hill Farm: Acme-based farm offering 
CSA, poultry, vegetables, and more. Osprey hill 
Butchery, our sister business, is taking reserva-
tions for poultry processing dates. See www.
ospreyhillfarm.com.
Triple A Cattle Co: local producer of All Natu-
ral limousin beef sold in quarters or halves, cut 
to your specifications. Available year-round in 
Arlington. Contact (425) 238-4772 or tripleacat-
tleco@yahoo.com.

Bacterial Aerobic Digester, (ORGANiC): Re-
duce/Eliminate pumping the septic system.  
Soil Amendment,  Bring Your Soils Back To 
life.  Animal manure lagoon digester, Ekstran 
Enterprises llC, garner Ekstran, 360-766-6043 
Jay irwin Land Use Consulting: Serving Bell-
ingham and northwest Washington. Over 15 
years experience. (360) 410-6745, www.irwin-
landuse.com.
Learn the “Art of Horsemanship!”: Sweet, 
well-trained horses carry you safely on lessons 
in the beautiful mountain trails or outdoor or 
indoor arenas. Call for appointment. $40/hour, 
$25/half hour ride. (360) 988-0178.
Northwest Rain Solutions LLC: (360) 303-
9725, info@nwrainsolutions.com, www.
nwrainsolutions.com. Services: Rainwater 
harvesting, Stormwater management, drain-
age, Infiltration, Native Planting, green Roofs. 
local, Free Estimates.
Oyster Creek Canvas Company: Full service 
canvas and industrial sewing shop special-
izing in marine canvas. Recreational and 
outdoor fabrics, patterns, foam, webbing, 
hardware, industrial sewing, repairs. (360) 
734-8199, 946 N. State St. Bellingham. www.
oystercreekcanvas.com
Stewart’s Consignment: We’ll sell your stuff 
online! 1201 Cornwall Ave, Bellingham. Call for 
an appointment: (360) 739-7089. 
Send classifieds to info@grownorthwest.com.

Restaurants & Eateries
Adrift Restaurant: Adrift uses the bounty of 
the Skagit valley and the surrounding waters 
to create memorable meals. 510 Commercial 
Ave., Anacortes. (360) 588-0653.

Education, Learning & Workshops

Fiber Fusion: Saturday and Sunday, Oct. 
17-18. Two days of fiber, education and fun. 
Fleece (alpaca, wool, mohair, llama and ango-
ra) shows and sales, as well as free demonstra-
tions throughout the weekend, a wide variety 
of classes, over 60 fiber-related vendors, a live 
fiber animal exhibit, fiber arts contest, people’s 
choice photo contest, spin-in and more. Free 
admission, free parking. Saturday hours 9 a.m. 
to 6 p.m. and Sunday 10 a.m. to 4 p.m. See 
www.fiberfusion.net. 
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.

PLACE yOUR AD HERE: 25 words for $10, ech 
additional word 40¢. Send classified to info@
grownorthwest.com. deadline for the October 
issue is Sept. 21. 

Help Wanted

Berries
Bow Hill Blueberries: Certified Organic. Blue-
berries in the beautiful Skagit valley. Frozen 
berries, ice cream, jam and more. bowhillblue-
berries.com

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.

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

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

Free stICkers!

Pick one up at Whatcom Farm Tour locations or contact us and we’ll send 
you one, while supplies last! (360) 398-1155 • info@grownorthwest.com
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