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A brief look at related news, business and happenings 

Bow Little Market food swap set
BOw – The Bow little Market’s harvest Market & food swap will 
be held saturday, Oct. 3 from 10 a.m. to 4 p.m. at  Belfast feed 
store. There will be free pumpkins for the kids, over 25 vendors, 
cider pressing, music, and food to trade. all are welcome to bring 
excess canned, frozen, and storage-ready foods to trade. Belfast 
feed store is also having a storewide sale (ex
cluding human food and some feed). The food swap is cospon-
sored by chuckanut Transition. Belfast feed store is located on 
the corner of Old hwy 99 and Bow hill Road, Burlington. 

Scratch and Peck Feeds receives 
$100,000 grant
BElliNghaM – scratch and peck feeds was selected to receive a 
$100,000 grant from chase, one of only 20 businesses nation-
wide, and the only recipient in washington state. More than 
30,000 business owners from all 50 states submitted applications 
for one of 20 Mission Main street grants® from chase. Owner 
diana ambauen-Meade established scratch and peck feeds in 
2010, a family-owned feed mill dedicated to producing healthy, 
organic animal feed free of genetically modified organisms. The 
company, located at 1645 Jills ct suite 105 in Bellingham, has 
grown significantly and is the first North american company 
to be certified organic and non-gMO verified. The company 
received the check on sept. 18 and plans to use their grant to 
build a semi-automated packaging line, which would increase 
productivity while reducing turnaround time for customer orders. 
for more information about scratch and peck feeds, see www.
scratchandpeck.com.

Food to Bank accepting applications
BElliNghaM – sustainable connections is accepting applica-
tions for up to four new participants in the 2016 food To Bank On 
project, a beginning farmer business training project facilitated 
by sustainable connections’ food & farming program. The proj-
ect provides farmers with business planning resources, mentor 
farmers, new market opportunities and more. participants are 
also paid to deliver fresh food to local food banks and shelters. 
forty-eight farmers have participated in the three-year program 
and 80 percent are still farming. applications are available on 
sustainable connection’s website and are due Oct. 15, 2015. 
current program participants include: Vine Maple acres, prairie 
Road farm, well fed farms, Backyard Beans & grains project, 
Mcintyre family farm, Triple wren farms and grateful Bounty 
farm, dragon Tongue Medicinal herb farm, chubby Bunny 
farm, Blanchard Mountain farm & highland Blueberries. current 
mentor farms are cedarville farm, cloud Mountain farm center, 
Osprey hill farm, Rabbit fields farm, Misty Meadows farm, and 
growing gardens. for more information, contact sara souther-
land at sara@sconnect.org.

Giant pumpkin winner tips the scales at 1,421.5 pounds 

Field Notes

Broad Leaf Farm solar tour Oct. 5
EVERsON – Broad leaf farm in Everson offers a tour on Oct. 5 
as part of the Renewable farm walk series presented by Tilth 
producers. Broad leaf farm is a long-established family farm 
that sells certified organic vegetables and berries. farmer-
owner dusty williams, first interested in solar in the 1970s, 
had a 8.6 kw solar electric system installed in July 2014. The 
solar system now supplies about 25 percent of the farm’s elec-
tricity needs. information will be presented by dana Brandt, 
Owner of EcoTech solar, among others. The tour is free and 
open to all. Registration is available online at http://bit.ly/
fw2015Broadleaf or call (206) 632-7506. lunch is provided.

Common Threads’ Harvest Dinner Oct. 29
BElliNghaM – common Threads’ 6th annual school garden harvest 
dinner will be held Thursday, Oct. 29. hosted by common Threads at 
whatcom Middle school, the meal will be kid-grown and kid-prepared, 
with produce coming from common Threads’ partner school gardens. 
all members of the community are welcome. cooking begins at 3:45 
p.m. Music, games, and touring of the whatcom Middle school starts 
at 5 p.m. dinner is served at 5:30 p.m., followed by The Real food show 
by the community food co-op at 6:30 p.m. There is a $5 suggested mini-
mum donation and participants are asked to RsVp via phone to (360) 
927-1590 or online at https://www.surveymonkey.com/r/lK2d8f3. 

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

MOuNT VERNON – langley, B.c. resident scott carley 
captured the winning spot at this year’s skagit Valley 
giant pumpkin festival on sept. 26 at christianson’s 
Nursery. The weigh-off had 23 entries. as the first 
place winner in the weigh-off, carley received a check 
for $1,000.

scott carley has been growing giant pumpkins for 
three years and this was his first entry at this event. 
Joel holland, who won the 2014 weigh-off with a 
1450.5 pound pumpkin and broke the record at this 
year’s puyallup fair weigh-off with a 1621.5 pound 
pumpkin, came in third this year with a weight of 
1301. 

local winners included: dick Kilburn, of anacortes, 
fourth place, 1,071.5 pounds; lee Roof, of coupe-
ville,  fifth place, 980.5 pounds; Robert Jerue, of lake 
stevens, sixth place, 979 pounds; Matt Radach, of ca-
mano island, seventh place, 899.5 pounds; and geoff 
gould, of skagit Valley, 8th place, 791.5 pounds.

The howard dill award for the “prettiest pumpkin” 
went to glen snodgrass of lynden. The giant squash 
award went to lee Roof of coupeville for her entry 
weighing in at 503 pounds. 

The weigh-off was coordinated with pacific North-
west giant pumpkin growers, and generous commu-
nity sponsorship also included coastal farm & Ranch, 
skagit Valley food co-op, christianson’s Nursery and a 
grant from skagit county. for more information on the 
pacific Northwest giant pumpkin growers, visit www.
pnwgpg.com. 
PHOTO By DEBRA LACy / CHRiSTiANSON’S NuRSERy
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Community
Loads of pumpkins, squash, 

gourds, apples, pears, corn, 
decorations. where to visit this 

month? check out these local farms 
for lots of fall fun this season. (please 
note: for a more detailed version see 
our website. farm information can be 
sent to editor@grownorthwest.com.)

Stoney Ridge Farm: Open for 25 
seasons, the farm announced this will 
be their final fall season (they will 
continue doing christmas trees). This 
is your last chance to enjoy their acres 
of pumpkins, corn and bin maze, 
animals, kids activities, hay rides, 
crafts and decorations, cider, baked 
goods and treats, and apples. Open 
Thursdays through saturdays. 2092 
VanDyk Road, Everson, (360)966-3919, 
stoneyridgefarm.com.

Gordon Skagit Farms: This is 
a beautiful display of pumpkins, 
squash, gourds, apples and more, 
open daily through October. 15598 
McLean Rd, Mt. Vernon, (360) 424-0363, 
gordonskagitfarms.com. 

Spring Frog at the Holistic 
Homestead: Enjoy organic u-pick 
pumpkins and fall harvest, as well 
as kiddie corn maze and scarecrows. 
Open every day in October. 5709 
Putnam Road Everson, (360) 977-7364, 
www.holistichomestead.net/ 

snohomish festival of pumpkins. 8705 
Marsh Road, Snohomish, stockerfarms.
com. 

The Farm at Swan’s Trail: Over 40 
acres of pumpkins and gourds, multi-
acre corn maze, u-pick apples and 
more. Kids play area includes a hay 
jump, hay maze, slides, swings and 
giant jumping pillow, peddle carts 
and cow train. participating farm of 
the snohomish festival of pumpkins. 
7301 Rivershore Rd, Snohomish, 
thefarm1.com.

Thomas Family Farm: Over 30 
different varieties of pumpkins and 
gourds. Kids activities include web 
climb and hay maze. participating 

Old tractor and pumpkin field at Stoney Ridge Farm in Everson. phOTO By TOdd EdisON

The annual Skagit Valley Festival 
of Family Farms takes place Satur-
day and Sunday, Oct. 3-4. Visitors 
can see what it takes to run a farm, 
from growing crops to feeding 
animals. Fun-filled activities for 
everyone include: educational 
exhibits, farm tours, harvest mar-
kets, gardening demonstrations, 
free samples, kids activities, corn 
and hay mazes, animal exhibits, 
pumpkin patches and more. There 
is free admission to all sites. 

Participating farms include: 
Bow: Taylor Shellfish, Samish 
River Dairy featuring Golden Glen 
Creamery, and Bow Hill Blueber-
ries; Concrete: Double O Ranch/
Ovenell’s Heritage Inn & Log 
Cabins; La Conner: Hedlin Family 
Farm, La Conner Flats; Mount 
Vernon: Gordon Skagit Farms, 
Schuh Farms, RoozenGaarde, 
South Fork Farms; Rockport: 
Cascadian Farm; Sedro-Woolley: 
Hemlock Highlands, Eagle Haven 
Winery/Perkins Apple Orchard.

For more details see www.festi-
valoffamilyfarms.com.

Skagit Festi-
val of Family 
Farms Oct. 3-4

On the farm: Pumpkin patches
Mama’s Garden: Operated by 

four mothers committed to healthy 
food, this farm presents their annual 
fall festival on saturday and sunday, 
Oct. 10-11. games, crafts, farm 
animals, face painting, wagon rides, 
a pumpkin patch, pictures and more 
are available. 2600 Valley Highway, 
north of Acme, smith87999@yahoo.
com. 

Bellewood Acres: head here 
for a variety of u-pick and we-pick 
apples, cider, pumpkin patch, farm 
tours, apple train bin rides, distillery 
tours, corn maze, and more. Their 
annual ciderfest celebration takes 
place in November. 6140 Guide 
Meridian, Lynden, (360) 318-7720, 
bellewoodfarms.com.

Schuh Farms & Pumpkin Patch: 
Nice selection of pumpkins, corn, 
apples, squash, corn stalks, hay bales, 
decorations, ice cream, and more. 
Open daily. 15565 SR 536, Mount 
Vernon, (360) 424-6982, schuhfarms@
frontier.com.

Bailey Vegetable Farm: a family 
farm for over 100 years  and a 
recognized centennial farm, Bailey’s 
offers weekend family fun through 
October. participating farm of the 
snohomish festival of pumpkins.  
12711 Springhetti Road, Snohomish, 
baileyveg.com. 

Bob’s Corn Maze & Pumpkin 
Patch: This is the place for over 30 
acres of pumpkins and fun. free 
hayride, 10-acre corn maze, and 
more. participating farm of the 
snohomish festival of pumpkins.  
10917 Elliott Road, Snohomish, 
bobscorn.com. 

Carleton Farm Produce: activities 
include pumpkins, corn maze, 
pumpkin cannon, farm animals, kids 
korral and more. participating farm of 
the snohomish festival of pumpkins. 
630 Sunnyside Blvd SE, Lake Stevens, 
carletonfarm.com. 

Craven Farm: acres of pumpkins, 
hay ride, farm animals, face 
painting and more. food available. 
participating farm of the snohomish 
festival of pumpkins. 13817 Shorts 
School Rd, Snohomish, cravenfarm.
com.

Stocker Farms: The farm market 
is open daily with a traditional 
pumpkin patch, produce and more. 
The weekend family pumpkin park 
with 10-acre pumpkin patch and 
10-acre corn maze (featuring a 12th 
fan design) includes hay rides, corn 
crib, trout fishing, face painting, air 
jumpers, human hamster wheels, 
pumpkin launching, craft booths 
and more. participating farm of the 

farm of the snohomish festival 
of pumpkins. 9010 Marsh Road, 
Snohomish, thomasfamilyfarm.com.

Wiersma Family Pumpkin Patch: 
This family patch offers pumpkins, 
squash and gourds. 888 E East Wiser 
Lake, Lynden.  

Dugualla Bay Farms: pumpkin 
patch and corn maze open daily 
through October. 36699 SR 20, 
Oak Harbor, (360) 679-2192, 
Duguallabayfarms@msn.com.
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Now in its 26th year, the an-
nual Fall Fruit Festival at 
the Cloud Mountain Farm 

Center just keeps getting better. 
Held this year on Saturday and 

Sunday, Oct. 3-4, the festival offers 
visitors a chance to try over 200 
varieties of apples, European and 
Asian pears, kiwis, table and wine 
grapes, unusual and uncommon 
fruits and cider throughout both 
days. Additional events and activi-
ties include Julia’s Pumpkin Patch, 
fun projects for children, cider 
pressing, and live music. Cloud 
Mountain’s retail nursery kicks off 
the fall fruit tree sale; visitors buy-
ing two trees can get one free. 

Mallard Ice Cream will be on 
site featuring ice cream flavors 
made from fruit picked at Cloud 
Mountain this summer. Goat 
Mountain Pizza will be serving 
their pizza and salads also featur-
ing produce from Cloud Moun-
tain.

Returning for a fifth year to the 
music stage is Bridge, comprised 
of four Whatcom County: Brian 
Cunningham, Cary Stevens, Keith 
Carpenter and Lynne Givler. They 
will be joined by Brian Butler, of 
Seattle. The band will play 11 a.m. 
to 3:30 p.m. on Saturday and from 
noon to 3 p.m. on Sunday.

Admission to the event is $3.50 
per person or $9 per carload. Chil-
dren under 5 are free. Please leave 
the dog at home. All proceeds will 
benefit Cloud Mountain Farm 

Cloud Mountain’s 
annual festival offers 
samples of more than 
200 fruits

Center’s education programs. 
Hours are Saturday, Oct. 3 from 

10 a.m. to 5 p.m. and Sunday, Oct. 
4 from 11 a.m. to 4 p.m. 

Cloud Mountain Farm Center 
has been a working farm since 
1978. Started by Tom and Cheryl 
Thornton, the farm grows a wide 
variety of vegetables, tree fruits 
as well as some berries and wine 
and table grapes. In 2011, Cloud 
Mountain became a nonprofit 
educational farm center with 
a farm intern program fully 
integrated into all aspects of the 
farm and a vegetable processing 
facility designed to help get fresh 
produce from local farmers into 
institutional markets, such as 
schools and hospitals. In addition, 
CMFC propagates and grows fruit 
trees, nut trees, berry plants and 
ornamental trees and plants, sold 
on site. 

Cloud Mountain Farm Center 

is located at 6906 Goodwin Road, 
Everson and can be reached at 
(360) 966-5859. The upcoming 
workshop schedule and other de-
tails are available online at www.
cloudmountainfarmcenter.org. 

Visitors can peruse the long tables of fruit 
samples, visit Julia’s Pumpkin Patch, check 
out the cider pressing, tour the grounds 
and retail nursery, and more. cOuRTEsy 
phOTOs

mid-October
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Baldham Farm will have whole or 
half hogs available in November. To 
place an order for pork, contact (360) 
722-4372 or visit their facebook page 
for details. 

The Community Food Co-op has 
embarked on a fundraising campaign 
to benefit the co-op farm fund with a 
goal to raise $15,000 by the end of the 
year. The sustainable whatcom fund 
of the whatcom community founda-
tion has pledged to match the funds, 
raising the total funding to support 
local, sustainable food and farming 
projects to $30,000. since 2000, the 
farm fund has circulated more than 
$204,215 in grants and loans ben-
efitting more than 60 local farms and 
food/farming organizations in what-
com and skagit counties. The co-op 
kicked off the “let it grow” campaign 
at its 3rd annual “hootenanny to Ben-
efit the farm fund,” held at Boundary 
Bay Brewery in early september and 
raised more than $1,700. co-op farm 
fund donations can be made at any 
community food co-op register, any 
industrial credit union branch, or on-
line at communityfood.coop. learn 
more about the farm fund at com-
munityfood.coop/participate/giving-
back/farm-fund.

Wander Brewing won gold at the 
great american Beer festival with their 
wild warehouse brew, in the wood- 
and Barrel-aged beer category. 

Bison Bookbinding & Letterpress 
will have a grand avenue Opening  
on friday, Oct. 2. The company has 
opened a new home on grand av-
enue, and will offer visitors a chance 
to learn about their work, see antique 
presses in action, and peruse their ex-
panded retail shop. Refreshments will 
be available.

The Table is offering some new 
events this season and have new fall 
hours. The restaurant is no longer 
open for lunch, and are concentrat-
ing on their weekend brunch service 
started back in May. New events in-
cluding Eggrollin on Tuesdays, with 
farm fresh, house-made egg rolls, 

wine On! wednesdays with wine/
food specials, and the Ravioli Night 
on Thursdays now includes Trivia with 
aireekah starting at 7:30 p.m. Original 
chef dave Reera is back in action. New 
hours are Tuesdays through Thursdays 
4 to 9 p.m., friday and saturday 4 to 10 
p.m. and saturday and sunday 9 a.m. 
to 2 p.m. 

Belfast Feed Store is having a 
storewide sale Oct. 3-4. Everything 
is on sale except people food and 
scratch-and-peck feeds.

Vicki Robin’s 10 Day Local Food 
Challenge (Oct. 1-10) promotes eat-
ing local food grown within a 100-mile 
radius. The challenge asks residents to 
only eat this way for 10 days, with just 
10 “exotics“ (foods from afar you don’t 
want to live without) allowed during 
this time. Robins, of whidbey island, 
is a published author and shares infor-
mation on her website at http://local-
foodchallenge.org. 

The WSu North Puget Sound at 
Everett and the Everett university 
center broke ground last month in a 
ceremony. planners hope this will be 
the future home to a sustainable ag-
riculture and food systems program in 
snohomish county.

Chuckanut Bay Distillery has new 
tasting room hours and is now open 
for samples and purchases from 11 
a.m. to 5 p.m. Monday through satur-
day. 

washington state university (wsu) 
is seeking to fill the San Juan County 
Extension Director position. The 
position is headquartered at the wsu 
Extension san Juan county Office in 
friday harbor. To apply, visit www.
wsujobs.com. for questions about the 
position, contact Kelly Barton at (206) 
219-2426. 

Beginning, minority, and u.s. Vet-
eran farmers and food-related busi-
ness are invited to an all-day work-
shop on Oct. 28 at the skagit county 
fairgrounds to learn about and meet 
with representatives of lending pro-
grams and financial institutions that 
provide loans, both small and large. 
participating programs and lenders 
include: community capital develop-
ment, community food co-op’s farm 
fund, craft3, farm services agency, 
industrial credit union, North coast 
credit union, and usda Rural devel-
opment department. The workshop 
is presented by Northwest agriculture 
Business center, growing Veterans, 
Viva farms, and wsu skagit Extension. 
Registration is $20, includes lunch, re-
freshments, and beverages. Register 
at:  http://www.agbizcenter.org, under 
workshops. 

The ferndale Band Boosters is host-
ing their annual Trinkets & Treasures 
holiday craft Market on saturday, 
Nov. 14, and offering booth spaces for 
craft vendors and businesses. spaces 
are available for $35 and $50. This is 
a fundraiser for the ferndale high 
school Band, taking place at the fern-
dale high school.  The nonprofit event 
will feature craft and food vendors, a 
bake sale, espresso and businesses. 
for more information, contact deanna 
Kaech at (360) 384-2792 or visit www.
facebook/fhs.trinketsandtreasures. 

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

Pumpkins and fall fun farms
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MuShrOOMS: Flavorful 
fungi dishes to try this season

Fall is upon us with the frost 
settling in overnight and the 
clear crisp days of sunshine 

that lacks anticipated warmth.  It 
is the season of pumpkins, squash 
and apples. Recipes abound 
that are spiced with nutmeg and 
cinnamon. We crave for the heat 
of a soup that is embraced within a 
bowl and warms us from the inside 
out. Autumn is also the season 

Mushroom gravy
ingredients 
1/2 small onion, finely diced
12 oz. crimini mushrooms, thinly 
sliced
3 cups vegetable broth (chicken broth 
can be substituted)
1/4 cup white wine (or dry sherry); 
substitute 3 tablespoons stock if 
abstaining from alcohol
1/2 teaspoon dried oregano
1/2 teaspoon dried thyme
1/8 teaspoon salt
2 tablespoons gluten-free all purpose 
flour and 3 tablespoons water (or 
substitute all-purpose)
2 tablespoons Earth Balance (use ghee 
or butter if not making vegan)

Directions
in a skillet over medium heat, sauté 
the onion for 1 minute.
add mushrooms, salt and 
herbs.  sauté for 8-10 minutes.
add white wine and cook about 4 
minutes, or until most of the liquid has 
evaporated. add broth, bring to a boil 
and cook for 10 minutes.
in a small bowl, whisk together flour 
and water. add to skillet and stir.
Return to a boil, reduce heat to low 
and simmer 2-3 minutes until slightly 
thickened.
Turn off heat and stir in butter 
until melted.  salt/pepper to taste 
if needed. serve over mashed 
potatoes, pork chops, steak or roasted 
vegetables.

of our favorite fungi, the tasty 
mushroom. Mushrooms love the 
climate of the Pacific Northwest 
and grow here in abundance, both 
wild and cultivated.

The mushroom structure we 
are familiar with and see is the 
fruiting structure of the fungus 
and consists of a cap and stem. 
Varieties of mushrooms abound 
and the identification of unknown 
or questionable specimens is best 
left to professionals. Mushrooms 
are high in fiber and vitamins 
and are fat- and cholesterol-
free. Certain varieties, like the 
substantial Portobello are a hearty 
substitute for meats and grill up 
nicely.  When they are young and 
small, portobellos are referred 
to as criminis. White button 

Cooking

by Kate Ferry Mushroom gravy. 

Best ever 
Mushroom soup
ingredients 
1 large white onion, diced
10 oz. crimini mushrooms, sliced
10 oz. white button mushrooms, sliced
10 stalks fresh thyme, leaves removed
1 cup organic vegetable broth 
(substitute chicken broth if not 
making vegan)
1 tablespoon gluten-free all purpose 
flour
1 cup coconut milk (unsweetened)
1 dried bay leaf
1/4 tablespoons coconut aminos (or 
soy sauce)
1/2 teaspoon salt
freshly ground pepper

Directions
in a large saucepan, over medium 
heat, add the diced onions.  allow to 
sweat for 5-7 minutes.
Move the onions to the sides of the 
saucepan and add mushrooms, allow 
to cook 5 minutes uncovered.
stir the onions and mushrooms 
together.  add fresh thyme and 
allow to continue to cook, at least 10 
minutes.
you will notice a substantial amount 
of water has come out of the 
mushrooms and they are reduced in 
volume by half.
add the bay leaf, the salt and the 
coconut aminos to the mushrooms.
stir the 1 Tbs. of flour into the organic 
broth.  add to mushrooms and 
stir.  add coconut milk.
allow to cook for at least 15 minutes, 
stirring occasionally.  Taste and add 
freshly ground black pepper to taste.
serve warm and enjoy!
servings: 2
Adapted from The Pancake Warriors

The basics
Don’t crowd the mushrooms!, so says 

alex winstead of cascadia Mushrooms.  
“This is one of the key techniques for 
cooking mushrooms that tastes great 
every time.”

following are brief descriptions of 
four cooking mushrooms, courtesy of 
winstead. for more details and more 
recipes, see cascadiamushrooms.com.

SHiiTAKE: This is arguably the best 
of all cultivated mushrooms. its flavor is 
strong in umami yet not overpowering, 
and its texture can range from delicate to 
meaty depending how it is prepared. 

OySTER MuSHROOM: another 
very versatile and delicious mushroom, 
the Oyster, has a mild nutty flavor and 
delicate texture. Oyster mushrooms 

are one of the most common wild 
mushrooms in the world. 

LiON’S MANE: definitely one of the 
most interesting-looking and beautiful 
mushrooms in the world. The lion’s Mane 
is a toothed mushroom and can be found 
growing wild in the pacific Northwest 
and New England. its flavor and texture 
is similar to crab or lobster meat: a sweet 
savory flavor, and meaty stringy texture. 

PiOPPiNO: a cute little clustered 
mushroom, recognizable by its smooth 
chestnut brown cap and slender tan 
stipe. popular in italy and Japan, pioppino 
grows wild on old poplar tree stumps. 
This mushroom is characterized by its 
crisp, crunchy texture and delicious 
earthy flavor. great in stir-fry, sauces or 
miso. 

Mushroom 
stroganoff
ingredients 
3 tablespoons butter
1 shallot minced
2 garlic cloves minced
1 pound sliced mushrooms
1.5 cups veggie broth
1/3 cup crème fraîche or sour cream
3 tablespoons all-purpose flour
1/2 teaspoon dried tarragon
1/2 teaspoon ground pepper
about 1 teaspoon sea salt
1/2 pound fresh pasta
italian parsley, minced

Directions
in a medium skillet over medium 
heat, melt the butter. when melted, 
add the shallot and cook until 
translucent, about 3 min. Next, add 
the garlic cloves, mushrooms, cook 
until tender and remove to a bowl 
and set aside. 
in same skillet, pour broth and 
simmer until reduced by 1/3, scrape 
pan to release any mushroom bits 
into broth.
pour mushrooms back into broth, 
turn heat to low.
combine flour, crème fraîche, 
tarragon, pepper & pinch of salt in a 
separate bowl. add cream mixture 
to skillet, give it a good mix & then 
cover the pot to cook for 5-7 minutes 
Note: if you’re using sour cream, cook 
the mixture at a lower temperature, 
as sour cream can curdle when 
cooked at high temps. salt and 
pepper to taste. 
Meanwhile, bring a pot of salted 
water to a boil. Boil pasta until done 
and drain immediately. serve with 
the mushroom stroganoff; garnish 
with a sprinkling of italian parsley. 
Recipe courtesy of Alex Winstead/
Cascadia Mushrooms

mushrooms are the most common 
variety available and are referred 
to in France as champignons. 
They can be used in exchange for 
criminis and are delicious both raw 
and cooked.

Embracing the mushroom for its 
earthy flavor and spongy texture 
is a delicious way to enjoy the 
change of season. Here are some 
of my favorite recipes that cook 
up quickly and are kid tested and 
approved!
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Fall favorites: Sauerkraut, squash corn soup

Fall arrived this week which 
to some is a welcome relief 
after our hotter than usual 

summer.  Some things in the 
garden were challenged by the heat. 
At our house the winter squash 
was ready almost two months 
early. Personally I love fall and look 
forward to preserving produce that 
arrives with it.  

Whether you freeze, dry, can 
or ferment there is a lot to choose 
from this season. Fermented foods 
present not only an excellent way 
to preserve produce, but gives 

the nutritional benefit of healthy 
bacteria for the digestive system.  

Sauerkraut is one of our 
favorites. You can grow cabbage, or 
purchase some great Kraut cabbage 
at local farmers markets and 
stands. Kraut cabbages are ones 
harvested in the fall and tend to be 
better for sauerkraut as they are a 
little sweeter. Ideally it is harvested 
around the time of the first frost. I 
did see some recently for 25 cents 
per pound, so it is ready early as 
well.

The following directions are 
for making sauerkraut in a mason 
jar. This is a great way to start out 
if you have not tried fermenting 

Sauerkraut. phOTO By susy hyMas

by Susy Hymas

Mason Jar 
sauerkraut
ingredients 
for 2 – 3 quart jars: 
5 – 6 lbs of cabbage
3 tablespoons pickling or kosher salt

Directions
wash hands. wash heads of cabbage 
and remove at least two outer 
leaves to set aside. cut cabbage into 
quarters, remove core and either 
shred or cut into even slices. you can 
use a kraut cutter, but do not grate. 
slices should be uniform in size.
sprinkle with salt. Massage salt into 
cabbage, using a good amount of 
pressure similar to kneading bread. 
you can use a potato masher or 
mallet and mash in a crock. The goal 
is to break down the structure of the 
cabbage and release the juices. as 
it gives up its juice, transfer it into a 
jar or bowl to continue mashing and 
capture the brine.
when cabbage is soft and has given 
up brine, pack down in jar. place 
any additional brine over cabbage. 
To make additional brine use 1 
teaspoon salt to 1 cup of water. you 
should not need additional brine if 
cabbage is massaged thoroughly. 
place a cabbage leaf over the kraut.
weigh down kraut to assure that 
the kraut remains below the brine. 
you can use fermentation weights, 
another jar filled with water or a zip 
loc bag filled with brine (1 tsp salt to 
1 cup of water).
place the jars on a dish or tray in case 
they bubble over. place jars in a dark 
place with a temperature between 55 
and 65 degrees f.  
Monitor the kraut regularly. if a white 
scum appears, remove the weight 
and cabbage leave. Rinse them, skim 
off the scum and replace the leaf and 
weight. The kraut should be ready in 
about a week. Refrigeration halts the 
fermentation process, but preserves 
the beneficial bacteria. you can also 
freeze or can kraut, but that does not 
maintain good bacteria for digestive 
health.

winter squash 
Corn soup
winter squash is plentiful and easy to 
store. Most squash will keep at about 
room temperature. if you have a 
quantity, you may want to find a cool 
dry place to store it. here is a recipe 
for a great squash soup given to me 
by my friend Michelle. 

ingredients 
2 teaspoons cumin seeds
1 tablespoon vegetable oil
1 cup red onion chopped
1 teaspoon sugar
2 tablespoons all-purpose flour
1 tablespoon chili powder
1 garlic clove
4 cups peeled, chopped winter 
squash (butternut works great; about 
2 pounds)
2 cups water
2 cups fresh corn, roasted (you can 
substitute frozen or canned)*
1 cup of vegetable, chicken or beef 
broth 
½ cup chopped green pepper
¼ cup chopped cilantro

Directions
cook cumin seeds in large saucepan 
over medium heat 1 minute or until 
toasted. Remove from pan.
heat oil in saucepan over medium 
heat , add 1 teaspoon cumin seed, 
chopped onion and sugar, sauté 
5 minutes or until onion is lightly 
browned. stir in flour, chili powder, 
and garlic 
add squash, water, corn and broth, 
bring to a boil.
cover, reduce heat and simmer for 
10 minutes. uncover and simmer an 
additional 10 minutes or until squash 
is very tender and stew thickens.
stir in 1 teaspoon cumin seeds, 
chopped bell pepper and cilantro.
Makes 4 ½ cup servings.

i roast fresh corn in the oven. Just 
spread kernels on cookie sheet 
and roast at 350 until they begin 
to brown. you can also substitute 
hominy.

unsweetened 
Apple Butter 
apples are all over right now. you 
can make this yummy butter with 
or without sugar, and it works well 
with pears also. if it does not have 
sugar it may not keep as long after it 
is opened.  

ingredients 
6 pounds apples, chopped, any 
variety
2 cups apple cider
1 ½ teaspoons cinnamon
½ teaspoon cloves

Directions
cook apples in cider. add spices. 
when apples begin to soften stir 
frequently to prevent sticking. you 
can transfer to crock pot if desired.  
you may need to add more cider or 
water as the apples cook to prevent 
sticking or burning.
cook until apples are all mashed and 
they are a nice brown color.
prepare half pint or pint jars. ladle 
into warm, clean jars leaving ¼ inch 
head space. place lid and screw 
band in place and process in water 
bath canner for 10 minutes. Turn off 
burner and allow to sit for 5 minutes 
in canner. Remove and cool for 12 
hours. Remove ring and store in cool 
dark place. Makes 4 pint jars. Enjoy.

vegetables before. If you decide 
to take the leap and make a crock 
full be sure that you use a crock 
that is not glazed with lead, often a 
concern with some older models.  

All you need is cabbage and 
salt. The salt should be kosher or 
pickling salt, as they are additive 
free. The salt when massaged into 
the chopped cabbage causes the 
cabbage to give up water that turns 
into brine.  

A mason jar of sauerkraut can 
ferment in 7-10 days. It is best to 
keep it in a dark location at 55-
65 degrees F. I keep mine on the 
kitchen counter covered with a 
dish cloth. I have a thermometer 
to make sure it is not too warm. If 
the temperature is too warm, it will 
ferment too quickly and may not be 
good. Placing your jar in a garage 
or basement also works perfectly.

You can use any size glass 
container or crock, but whatever 
size container you use, you will 
need to have something to weigh 
down the kraut so that it stays 
below the brine. Some folks use a 
plastic bag filled with brine. A zip- 
loc works fine. Make a brine that is 

one cup water to one teaspoon salt.  
I use both ceramic fermentation 
weights and a bag of brine to assure 
that the kraut is below the brine. 
You definitely need to cover it to 
keep flies out. Some folks put a 
lid on their jar, but I loosely cover 
mine and it works great.

You can taste to determine 
readiness, and when done, it can be 
kept in the refrigerator for up to six 
months. It usually doesn’t make it 
that long in our house as it is quite 
popular.

Try our seasonal 

and local Broccoli 

and Cheddar!

We’re also in Lynden at 305 Grover St. & the Bellingham Farmers Market!
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Happy Fall! THank you for reading and supporting our local paper! 
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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. 

After the rain at Coyote Bank Farm. phOTO By chRis EldER

Pumpkins at Gordon Skagit Farms. phOTO By aMy dONahuE

Mary Von Krusenstiern and Chelsee Boucher, the  Loganita Ladies at Loganita Farm 
on Lummi island. phOTO By MaRy VON KRusENsTiERN

Red lantern. phOTO By JuliE hagEN

Cow. phOTO By KylER MaRTiN



October 2015                                  13grow Northwest

Boy picking apples. lORRaiNE paTTERsON

Fall garden. phOTO By RiO ThOMas

Apples at Christianson’s Nursery. phOTO By aMy dONahuE

Hay bales. phOTO By BEV Rudd

Horse and foal. phOTO By BEV Rudd Apple press. phOTO By BEV Rudd

Grapes and pears. phOTO By caROl KilgORE

Carrots at the Community Food Co-op.  
phOTO By MaRiON haRMON
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bowlittlemarket.wordpress.com

BOw LittLe HarveSt 
Market aNd FOOd 
Swap (cosponsored by 
Chuckanut Transition)

Saturday, Oct. 3
10 a.m. - 4 p.m.
Belfast Feed Store barns
6200 N. Green, Burlington (just south 
of Bow Hill Rd. along Old Hwy 99)

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

COMiNG Up: 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.

Music all day • Food -- come for lunch • Free pumpkins for the kids 
25 vendors • Preserved food swap -- bring your excess canned, 

frozen, storage-ready foods to trade for what you need this winter!

The fall in the Northwest 
means a lot of growth, 
especially in the mushroom 

world. October is the time for local 
mushroom shows, so let’s see what’s 
happening. 

Bellingham’s Wild Mushroom 
Show will be held this year on  
Sunday, Oct. 18. Pacific Northwest 
forests and fields are filled with 
thousands of different kinds of 
mushrooms and you can experi-
ence hundreds of them at this fun, 
family event, sponsored by the 
Northwest Mushroomers Associa-
tion. Visitors can look at displays 
of locally collected mushrooms, 
receive identification information, 
and enjoy talks and presentation. 

The show takes place noon to 5 
p.m. at the Bloedel Donovan Com-
munity Building, 2214 Electric Ave. 
in Bellingham. Admission is $5 
for adults, $3 for students/seniors, 
and free for children under 12. For 
show information, see www.north-
westmushroomers.org. 

The 44th Annual Wild Mush-
room Show presented by the 
Snohomish County Mycological 
Society (SCMS) takes place Sunday, 
Oct. 11, in cooperation with Everett 
Parks and Recreation. The show 
features a display of wild mush-
rooms collected by SCMS mem-
bers, vendor sales, training on basic 
mushroom identification, and dem-
onstrations. The event is free and 

open to the public. Donations are 
accepted. The mushroom identifi-
cation class will begin at 1 p.m. in 
Lions Hall. Vendors will be set up, 
and visitors can attend lectures and 
watch demonstrations. The public 
is welcome to bring their own 
discoveries for possible identifica-
tion by an expert. Hours are 10 a.m. 
to 5 p.m. in Floral Hall in Forest 
Park, 802 East Mukilteo Boulevard, 
Everett. For additional information 
see www.scmsfungi.org.

In addition, Wild Things is host-
ing a “Family Field Trip: The Fun-
gus Among Us” on Sunday, Oct. 
11 at North Lake Whatcom Park, 
starting at 10 a.m. For more details 
see http://wildwhatcom.org.

Wild mushroom shows coming up

Master gardener applications available
COUNTY – The Master Gardener 
programs in local counties are now 
accepting applications. Partici-
pants learn soil science, compost-
ing, plant diseases, sustainable 
gardening techniques and more. 
Graduates of the program become 
volunteers in the community and 
help to educate the public and 
share information with others. 
Tuition applies, plus a minimum 

volunteer commitment for two 
years working on designated Mas-
ter Gardener programs. 

WSU Whatcom Extension 
Community Horticulture Program 
is currently accepting applications 
for the 2016 Master Gardener 
Course. Space is limited for the 
12-week course. The application 
deadline is Nov. 30, 2015. The class 
runs February through April 2016. 
For details and application visit 
http://whatcom.wsu.edu/ch/mg-
become.html.

WSU Skagit County Extension 
is accepting applications through 

Oct. 30, 2015. To download the 
application, visit http://ext100.wsu.
edu/skagit/mg/ and select “How to 
Apply” from the menu. For more 
information, call (360) 428-4270. 
Scholarships are available.

WSU Snohomish County Exten-
sion offers the Master Gardener 
traning once a week every Thurs-
day, January through March. 
Classes are held at the Extension 
Education Center in Everett. For 
more information, see http://
ext100.wsu.edu/snohomish/gar-
den/master-gardener-program/
become-a-master-gardener/. 
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Storage: Cold-season tips for fruits and vegetables

The golden light of autumn 
has arrived and it is time 
to reap the harvest, and 

store it. Whether you bought fruits 
and vegetables in bulk from local 
farmers, grew your own, or traded, 
let’s take a look at proper storage 
methods to keep the food best dur-
ing the colder months. 

Finding space is often a chal-
lenge in itself. Old farmhouses once 
came standard with root cellars and 
pantries, but newer homes often 
lack these practical spaces. If you 
are not fortunate enough to have a 
root cellar, a basement, garage, or a 

by David Pike
cool utility room will suffice.  

Some crops keep in the garden 
over winter. Brussels sprouts keep 
through the first frost until ready 
to be used for a fall meal; kale is 
often harvested well into winter; 
leeks can remain in the ground and 
pulled as desired until spring.

How you decide to preserve each 
crop may depend on availability 
of storage space. There are vari-
ous methods; here are some basic 
guidelines to help you determine 
how and where to store them.

Apples: To keep fresh apples, 
sort out any damaged or bruised 
fruits, then store them in cold and 
humid conditions. A refrigerator is 
ideal, a basement or garage works 
too. Keeping them in a cooler with 
a cup of water keeps the humidity 
up. Sort through them weekly and 
use or discard any going bad. Other 
possible options: Apple sauce, cider, 
or dried apple chips in a dehydra-
tor. One further note on apples: 
they give off ethylene gas which 
can hasten ripening (spoiling) 
and sprouting of other vegetables.  
Consider storing them away from 
the rest of your produce.

Basil: Stem and dry in a dehy-
drator. Alternately, make pesto, 
freeze in ice-cube trays, pack the 
pesto-cubes in freezer bags and 
store in freezer.

Berries: Remove stems and bad 
berries. You can wash firm berries 
such as strawberries or blueberries, 
but washing soft raspberries or ripe 
blackberries makes them mushy.  
Spread on cookie sheets and freeze.  
Pack in freezer bags and store in 
freezer. They can also be dried in a 
dehydrator.

Beets: Pull from garden and 
wash. Remove and reserve greens 
(blanch and freeze greens). Store in 
“turkey” bags in the refrigerator. Or 
pickle and can.

Carrots: Some have success with 
keeping carrots in the ground by 
hilling soil or straw over the tops 
to prevent freezing, and digging 

them as needed. My luck with this 
method has not been good, as ro-
dents often get them. If rodents are 
a concern in your garden, pull them 
up (the carrots, not the rodents), 
wash and remove tops, pack them 
in “turkey” bags with a sprinkle of 
water for humidity and store in the 
refrigerator.

Cucumbers: Best stored as 
sweet or dill pickles and relish.

Dry Beans: Spread them out in 
a single layer to dry in a warm, ven-
tilated space for one to two weeks.
Shell them, sorting out any bad 
beans. If any beans are still soft, 
spread them out and continue dry-
ing until all the beans are firm and 
dry. Store in rodent proof contain-
ers in a cool, dry place.

Garlic: Cure in a warm, dry place 
for one month. Cut back roots and 
tops, or braid the tops together 
(soft-neck garlic only), and remove 
the first layer of dirty skin. Store 
in a cool, dry, ventilated space.
Use any garlic which has scapes, is 
small, damaged, diseased, or has 
misshapen heads first. Consider 
saving the biggest and best cloves 
as seed garlic to plant in October or 
November.

Grapes: Stem and sort. Dehy-
drate at 125 F for approximately 3 
days for delicious raisins. Option-
ally they can be stemmed, spread 
on cookie sheets, frozen, bagged, 
and stored in the freezer.  Or you 
can make wine of course!

Green Beans: Blanch for 3 min-
utes and freeze, pressure can, or 
pickle and can in hot water bath. 

Herbs: Dry in a dehydrator on 
the lowest setting. Store in jars or 
ziplock bags in a cool, dry place.

Nuts: Shell and freeze to keep 
their oils from turning rancid.  

phOTO By daVid piKE

Their high oil content prevents 
them from freezing solid, so they 
can be used directly from the 
freezer.

Onions: Spread them out in a 
single layer to cure in a warm, well 
ventilated space for 1-2 weeks.  You 
can cut the tops off, or braid them 
together.  Store in open shallow 
boxes in a cool and dry place with 
ventilation. Use any doubles, dam-
aged, or soft onions first. 

Peppers: Peppers will keep a 
couple of weeks at room tempera-
ture. For longer storage: stem, seed, 
slice up and dry in a dehydrator.  
The dried pieces can be ground up 
in a coffee grinder to make pepper 
powders.

Potatoes: Brush off soil but do 
not wash. Washing spreads and 
encourages mold. Sort through 
and remove any forked, spaded, 
or damaged spuds and set aside to 
use first. Cure at room temperature 
1-2 weeks, then store in shallow 
boxes in a cool, dark place. Any 
light reaching the potatoes causes 
them to turn green as they produce 
chlorophyll, and solanine which is 
toxic.

Snap Peas: Blanch in boiling wa-
ter for 3 minutes, spread on cookie 
sheets and freeze, pack in freezer 
bags and store in freezer.

Summer Squash and Zucchini: 
Place on neighbor’s doorstep, and 
hope they don’t return the favor.  
Slice up, blanch for three minutes, 
and freeze. Better yet, make plenty 
of chocolate chip zucchini bread. 
Extra loaves can be frozen (and 
shared with neighbors).

Sweet Corn: Shuck, blanch for 
four minutes, cut from cob and 
freeze.

Tomatoes: Fresh tomatoes might 

keep at room temperature for a 
couple weeks, but do not refriger-
ate as it will damage their texture 
and flavor. Can them for long term 
storage, or make batches of salsa, 
or pasta sauce, which can be frozen 
or canned. Most tomatoes today 
do not have adequate acidity to can 
safely in a hot water bath without 
the addition of an acid such as 
citric acid, lemon juice, or vinegar. 
If not using a pressure canner, look 
up the recommended ratio of acid 
per batch or jar of tomatoes. They 
can also be sliced up and dried in a 
dehydrator.

Winter Squash and Pumpkins: 
Leave the stems on, breaking them 
off will reduce storage time. Wipe 
clean with a damp cloth and mild 
soapy water to kill mold spores. 
Cure at room temperature for two 
weeks, then move to a cool and dry 
place where they will not freeze.  
Use damaged, stemless, or any 
with soft or moldy spots first. Can 
also be cut up and (intentionally) 
frozen, or make puree and freeze.

freeze, dry, can
if you have a large freezer take 

advantage of the space; a big pantry 
is perfect for canned and dried goods. 
Just be sure to periodically inspect for 
mold or bad produce as it can shorten 
the storage time (one bad apple spoils 
the bunch).  

a small chest freezer is an excellent 
accessory. freezing vegetables retains 
the best flavor, texture, and nutrients. 
Before freezing, it’s a good idea to 
quickly blanch (dip in boiling water) 
to kill off bacteria, followed by a dip in 
ice water to stop them from cooking 
and getting mushy. also consider 
investing in a food dehydrator to dry 
fruits and herbs. silica desiccant pack-
ets absorb excess moisture and can 
be bought cheaply online. put them 
in jars of dried food, herbs, and spices 
to keep them truly dry and extend 
shelf life. The silica packets can be put 
in a dehydrator to be “recharged.” By 
removing their moisture content, they 
are ready to absorb more. another 
handy product is nylon “turkey” oven 
bags which are more food safe than 
garbage bags. Their jumbo size ac-
commodates plenty of produce when 
you need to pack it in your fridge. 

label all frozen, canned, and dried 
goods with the contents and a date. 

Be aware that there are two differ-
ent methods of canning: water bath, 
and pressure canning. its important to 
can low acid foods in a pressure can-
ner to preserve them safely.
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People have been harvesting 
fiber from domesticated 
animals for thousands of 

years. Nearly every culture has 
some version of a wool-based 
garment; from the Guernsey (or 
‘gansey’) fisherman’s sweaters to 
the colorful woven blankets of 
Peru, woolen textiles have been an 
integral part of human existence 
for ages due to their warmth and 
weather resistance. 

Until I became a spinner I never 
put much thought into how yarn 
came to be, aside from the fact 
that wool came from sheep, angora 
from rabbits and cashmere from 
goats. I’ve since learned that there 
are a multitude of fiber animals 
throughout the world, each with 
their own unique fiber characteris-
tics. Each type of fleece needs to be 
processed according to its makeup, 
which is a combination of factors 
such as staple length, amount of 
lanolin, and fiber condition.

It’s a lot for one person to do, 
processing a fleece. I’ve processed 
my own, with varying levels of 
success – separating and hand 
washing the individual locks in 
order to get them as clean as I 
could. It’s a rewarding process, but 
I would rather spend my time spin-
ning than cleaning anyway, so it’s 
not my favorite task. That doesn’t 
stop me, however, from purchasing 
whole bags of fleece at events like 
Fiber Fusion, and then wondering 
how on earth I’m going to ever get 
all of that wool clean enough to 
spin. 

Enter the fiber mill! We actually 
have several local fiber mills that 
can take a fleece and run it through 
all of the steps needed to get you 
to the end product you want. Not 
a spinner? Not a problem! Many 

Shearing to spinning: A look at fiber processing

mills can also either spin the fiber 
into a specific yarn weight, or even 
create giant sheets of felt for you. 
It’s a surprisingly inexpensive way 
to turn bags of fleece into a usable 
product, without the hassle of 
processing it all yourself.

But what does the process 
entail? As mentioned previously, 
each type of fiber requires different 
handling, but the most commonly 
available fiber is sheep’s wool, so 
we’ll use that as our example:

Shearing: Sheep are typi-
cally shorn in the spring, once the 
weather begins to warm. Much like 
you wouldn’t want to wear a heavy 
wool sweater in the summer, the 
sheep are more comfortable once 
their fleeces have been shaved off. 
This process does not harm the 
animals, and once shorn they’re re-
released into their pastures.

Skirting: A good shearer will 
remove the entire fleece in such 
a way that it holds together when 
laid out flat. We then inspect the 
fleece, removing any sections of 

fleece that are excessively dirty 
and matted (think around their 
backsides) as well as any veg-
etative matter that is stuck. It’s 
not uncommon to pick out hay, 
pinecones, burrs and other bits 
of detritus from a sheep that lives 
outside, uncoated. Some flock 
owners will provide lightweight 
coats for their sheep to wear year 
round, if they wish to protect their 
fleeces from becoming excessively 
dirty. Show sheep, and sheep that 
are being raised for their wool are 
often coated this way.

Pre-Wash: This optional step 
would be performed by the owner 
as well. Pre-washing a fleece to re-
move some of the dirt and lanolin 
from the fiber helps reduce weight, 
in turn reducing shipping costs. 
After the fleece has been washed 
and thoroughly dried, it is ready to 
be sent to the mill. 

Washing: Once the mill received 
the fleece, it is given a thorough 
scouring, in order to remove any 
residual dirt and lanolin. Lanolin 

is the waxy substance that sheep 
produce, which aids in waterproof-
ing their fleece as it grows. (It is 
also the main ingredient in Bag 
Balm, due to its excellent moistur-
izing and barrier properties.) Left 
on a fleece, too much lanolin can 
become sticky and make the fiber 
less flexible. Traditionally, fisher-
man’s sweaters were knit with yarn 
that still contained a good amount 
of lanolin, in order to enhance 
their weather resistance. 

Picking: Once the fiber is clean 
and dry, it’s run through a unit 
called a picker. This is essentially 
a combing device, which makes 
the first pass through the fibers to 
open up the clumps so that any re-
sidual vegetative matter can simply 
fall out.

Carding: From the picker, the 
fiber is passed through a machine 
what uses a series of rotating 
drums to comb the fiber further. 
The drums are covered in little 
tines, much like those of a dog’s 
slicker brush, but on a much larger 

local resources
following are some of the fiber 
mills and resources in our north-
west region.

Evergreen Fleece Processing
evergreenfleeceprocessing.com
(425) 248-8967, Maltby, wa

Abundant Earth Fiber
www.abundantearthfiber.com
360-969-2187, clinton, wa 

Superior Fibers
www.superior-fibers.com 
(425) 778 - 6519, Edmonds, wa

Taylored Fibers
www.tayloredfibers.com
(360) 732-4109, Quilcene, wa

for more fiber sources and local 
farms, see http://www.fiberfusion.
net/2015-vendors.html.

by Laura Damron

scale. These tines grab the fibers 
and start aligning them paral-
lel to one another. Several passes 
can be made through a carder, 
each one refining the end product 
further. The fiber comes off the 
carder in either a sliver or batt 
form. The sliver is a somewhat 
thin, airy strand of fiber which can 
be combined with other slivers 
via pin drafting to form a thicker, 
more plush product called a roving 
– the one that spinners are most 
familiar with. The batts are sheets 
of wool fibers that can be used as 
is in quilts or upholstery, or can be 
felted into fabric.

Spinning: Some mills offer a 
spinning service, taking your fiber 
all of the way to a spun and plied 
yarn of your choosing, in either a 
cone form or twisted into skeins of 
a certain length or weight. This can 
be a nice way to ensure you have 
enough yarn for a given project, 
if you are a weaver or other yarn 
artist. 

Where you stop along the way 
in the process depends on what 
you’re looking to accomplish. If 
you’re a spinner like me, send-
ing your fleece out to be turned 
into roving is an economical and 
efficient way to process quantities 
of wool that would otherwise take 
up a considerable amount of time. 
Cost wise, it may be somewhat 
more expensive than purchasing 
mass produced wool, but I prefer 
the quality. 

Fiber Fusion
Two days of fiber, education and 
fun on saturday and sunday, Oct. 
17-18. The event includes fleece 
(alpaca, wool, mohair, llama and 
angora) shows and sales, free 
demonstrations, 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. for more 
detail see www.fiberfusion.net.

Top: Baby doll sheep at sauked in farm in concrete (left) and sheep shearing at a neighbor’s farm in arlington. Bottom: hand-
spun product (left) and fleece judging during last year’s fiber fusion. PHOTOS By LAuRA DAMRON/COuRTESy PHOTO
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JuNIor growers
Name:

October 2015

Make a Halloween bag
are you getting excited for halloween? it’s fun to pick 
your costume and get some treats (and make them 
too!). This month, make an easy bag for halloween! 
you can use a paper bag or gift bag and decorate 
and/or paint the bag to give it a halloween theme. 
Try to “color” the bag using white or orange duct tape 
(or paint), and finish it with a black marker or paint to 
make a Jack-O-lantern or ghost face. use your imagi-
nation – decorate with fabric, googly eyes, anything 
you like! if your bag does not have handles, poke 
some holes through the bag and line with thicker 
twine or yarn to make handles. line those holes with 
duct tape for extra support. write or paint your name 
on your bag with a halloween message. have fun!

Why did the scarecrow say to 
the kid dressed up as corn? 
That costume is a-maize-ing! 

What was the name of the DJ 
scarecrow? Turnip the beet!

Why was the scarecrow the 
best farmer? He was always 
outstanding in his field!

When is a pumpkin not a 
pumpkin? When you drop it; 
then it’s squash! 

Funny Farm This month’s project

what are your favorite things about 
the Fall season?

Unscramble these words:

lalf

uMaNuT

OugdR

puiNMpK

cBTOROE

Epi

sRacOwcRE

uMMs

uNscRaMBlE aNswERs:  fall, auTuMN, gOuRd, puMpKiN, OcTOBER, 
piE, scaREcROw, MuMs

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 edi-
tor@grownorthwest.com or 
send to pO Box 414 Everson 
wa 98247. 
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Savor the San Juans: Month-long celebra-
tion 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 har-
vest dinner, meet-the-producer farm tours, 
wine tastings in a vineyard, chili cook-off 
and more. for schedule, see www.visitsan-
juans.com/savor.

The Mexican Kitchen: Fall Fiesta with 
Ana Jackson: Thursday, Oct. 1. 6–9 p.m. 
cordata co-op, Bellingham. $39 per per-
son. 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 variet-
ies 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.cloudmountain-
farm.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 
(preserved foods or storage produce). free 
pumpkins for kids, vendors, music and 
more. 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.

Highwater Farm Seed Symposium: sat-
urday, Oct. 3. highwater farm hosts a seed 
symposium on bringing together seed 
industry colleagues, policy advocates, 
and farmers for a speakers’ roundtable, as 
well as an Open house with a mini work-
shop 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 informa-
tion, contact danielle at (360) 424-3289. 
highwater farm is located at 21135 francis 
Road in Mount Vernon.

Home Brewing: saturday, Oct. 3. Transition 
fidalgo and friends hosts free skill-share 
workshops. Join Von Kuehn and friends 
to explore a brief history of brewing beer, 
a demonstration of processes, microbiol-
ogy and chemistry; equipment used; and a 
discussion of the vast varieties of beers and 
the additives and techniques that produce 
them. all Transition skill share workshops 
are free and open to the public; donations 
gratefully accepted. The depot, 611 “R” av-
enue, anacortes, 10-11:30 a.m. for more 
info, visit transitionfidalgo.org.

Basics of Sewing: saturday, Oct. 3. learn 
the basics of sewing. 10 a.m. to 3:30 p.m. 
$50 per person. Ragfinery, 1421 N forest 
st, Bellingham. (360) 738-6977, Ragfinery.
com.

Pumpkins in the Park & Scarecrow Row: 
saturday, Oct. 3. scavenger hunt, hayrides 
and pumpkin bowling, and more. Kids 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.

Water Conservation in A Permaculture 
Landscape: saturday, Oct. 3. Kathy an-
derson of Bountiful landscapes is a water 
Ecologist that will illustrate how to use 
permaculture principles to catch and hold 
water in your landscape. 11 a.m. to noon. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required (360-
466-3821 or 800-585-8200); class fee: $8. 
www.christiansonsnursery.com.

Fresh Cider Pressing: saturday, Oct. 3. 
Enjoy complimentary apple cider freshly 
made on christianson’s antique cider press. 
This is the weekend of the skagit Valley 
festival of family farms (www.farmtour.
com. 12:30 – 2 p.m., christianson’s Nursery, 
15806 Best Road, Mount Vernon. at chris-
tianson’s, see picturesque and functional 
buildings that are preserving the valley’s 
rich agricultural heritage: granaries, pot-
ting shed, a classic 1946 greenhouse and 
1888 schoolhouse, plus the llamas, sheep, 
chickens, rabbits and birds at the nursery. 
complimentary. (360) 466-3821, www.
christiansonsnursery.com.

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. 

Hedging Makes for Great Neighbors: 
saturday, Oct. 3. Needing some peace 
and quiet? hedges offer a simple, low-
maintenance way of bringing a little more 
solace into your life and garden. ginger 
enlightens us with some common (and 
not so common) alternatives for creating 
your own private sanctuaries.  9 a.m. class 
is free. garden spot Nursery, 900 alabama 
street, Bellingham. (360)676-5480

Putting The Garden To Bed: saturday, 
Oct. 3. steps to take now for gardening 
next spring. 11 a.m. free. My garden Nurs-
ery, Bellingham. see www.mygardennurs-
ery.com or call (360) 366-8406. 

How to Solder Workshop: saturday, Oct. 
3. want to learn how to solder non ferrous 
metals? Or maybe you are a bit rusty and 
need some tips and guidance in soldering. 
This is a great way to get right in there and 
spend some hours with the torch. we will 
be doing various soldering exercises to 
help you feel really confident in soldering 
techniques which are essential in making 
great jewelry. 11 a.m. to 4 p.m. price is $55. 
Jansen art center, 321 front st, lynden. 
call (360) 354-3600 or visit jansenartcenter.
org.

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.

Creature Containers (for kids): Tuesdays 
and Thursdays, Oct. 6–22. in this class we 
will focus on using coil-building techniques 
to create lidded containers. students will 
start small with a “bug box” appropriate for 
small treasures, and work their way up to 
a larger cookie jar. No ceramics experience 
is necessary. for ages 10-13. 4:30-5:30 p.m. 
price is $65 plus $10 materials fee. Jansen 
art center, 321 front st, lynden. call (360) 
354-3600 or visit jansenartcenter.org.

Wool Traveling Wallet for Sewers/Knit-
ters (2 sessions): wednesdays, Oct. 7 and 
14. have fun learning how to embroider on 
wool. 10 a.m. to noon. $40. Ragfinery, 1421 
N forest st, Bellingham. (360) 738-6977, 
Ragfinery.com.

Tapestry Explorations: wednesdays, Oct. 
7-Nov. 4. using nature as your inspiration, 
students will be guided to design and 
weave a small tapestry.  This is a class for 
the beginning weaver and the returning 
weaver. Bring objects, photographs, maga-
zine pictures, sketches, colored pencils, a 
journal or sketch book which represent 
your interest. 1-3:30 p.m. price is $105 plus 
$15 materials fee. Jansen art center, 321 
front st, lynden. call (360) 354-3600 or 
visit jansenartcenter.org.

Nourishing Herbs with Kelly Atterberry: 
Thursday, Oct. 8. learn herbs through 
plant identification, tasting and smelling 
tinctures or salves made with the plants, 
cooking demonstration, medicine making 
demonstrations, and more. Each month 

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

saturday, oct. 10: hear “surprising stories of wash-
ington fruit”  from anthropologist Julia harrison. what 
is the messy and juicy history of washington’s produce 
industry? who was cashmere’s cider King? from apples to 
oranges, huckleberries to durian, she will cover how these 
products preserve historic events and reflect our relation-
ship to the natural world. 3 p.m. free. Everson library, 104 
Kirsch drive. call (360) 305-3600.

Ripe for the Telling

Good Pickin’s

Bee-ginner’s Introduction to 
Beekeeping with Michael Jaross

Digging, Dividing and Storing Dahlias 
Made Easy

saturday, oct. 10: a 
candid view of what it re-
ally takes to keep bees in 
your own back yard from 
a beekeeper who’s suc-
ceeded at it for 10 years.  
find local sources for 
equipment, bees and ad-
vice. learn how to raise healthy bees for excellent garden 
pollination and your own honey. Michael Jaross, current 
board member and past-president of Mt. Baker Beekeep-
ers association, keeps bees in his backyard and at wwu’s 
Outback apiary. Registration required, limited space. $30 
workshop fee. 10:30 a.m. to 12:30 p.m. cloud Mountain 
farm center, Everson. call (360) 966-5859.

Saturday, Oct. 24: John 
and Kathy willson of 
swede hill dahlia and 
sunflower farm will share 
quick and reliable ways 
to expand your dahlia 
collection from year to 
year. learn how to dig, 
divide and overwinter 
your dahlias with special 
emphasis given to meth-
ods for retaining seasonal 
plant vigor and potency. Reservations required, class fee 
$8. christianson’s Nursery, 15806 Best Road, Mount Ver-
non. call (360) 466-3821. 



October 2015                                  19grow Northwest

we focus on a different herb(s) from this re-
gion that correlates with the season. 6 p.m. 
skagit Valley co-op, Mount Vernon.

“Hard Cider for Good Times” with Dr. 
Carol Miles: Thursday, Oct. 8. Join the 
snohomish county fruit society for this 
presentation with dr. carol Miles of wsu 
Mount Vernon Northwestern washington 
Research and Extension center (wsu Mt. 
Vernon NwREc). dr. Miles will introduce 
the qualities that make cider apples de-
sirable and discuss popular varieties for 
making cider, and give an overview of the 
wsu research program. 7 p.m. at the Boys 
and girls club of snohomish, 402 2nd st, 
snohomish. The meeting is free and open 
to the public. dr. carol Miles is a professor 
in the department of horticulture at wash-
ington state university, and is the horticul-
ture specialist located at the wsu NwREc. 
she is the program leader for cider apple 
research since 2009 and her work focuses 
on cider apple juice analysis and mechani-
cal harvest. for additional information see 
www.snohomishcfs.wordpress.com.

Advanced No Sew Braided Rugs: Thurs-
day, Oct. 8. get any questions you have en-
countered as you make your braided rug 
answered. 3-4:30 p.m. $10 per person. Rag-
finery, 1421 N forest st, Bellingham. (360) 
738-6977, Ragfinery.com.

Reusable Produce Bags: friday, Oct. 9. 
learn how to make reusable produce bags 
for the grocery store, farmers market or 
garden.  6-8 p.m. $25 per person. Ragfin-
ery, 1421 N forest st, Bellingham. (360) 
738-6977, Ragfinery.com.

Fall Bazaar and Craft Show: friday and 
saturday, Oct. 9-10. a mix of vendors in-
cludes wood signs, crocheted items, gar-
den decor and pavers, baby items, rustic 
decor, jewelry, Jamberry, decor, and more. 
lynden Vfw hall, 7011 hannegan Road, 
lynden. friday hours are 4-8 p.m. and sat-
urday 9 a.m. to 5 p.m. 

Bee-ginner’s introduction to Beekeep-
ing with Michael Jaross: saturday, Oct. 
10. a candid view of what it really takes 
to keep bees in your own back yard from 
a beekeeper who’s succeeded at it for 10 
years. find local sources for equipment, 
bees and advice. learn how to raise healthy 
bees for excellent garden pollination and 
your own honey. Michael Jaross, current 
board member and past-president of Mt. 
Baker Beekeepers association, keeps bees 
in his backyard and at wwu’s Outback api-
ary. Registration required, limited space. 
$30 workshop fee. 10:30 a.m. to 12:30 p.m. 
cloud Mountain farm center, Everson. for 
more details, contact (360) 966-5859 or see 
www.cloudmountainfarmcenter.org. do-
nations are welcome. 

San Juan island Fall Gardening Work-
shop: Oct. 10. wsu san Juan county Mas-
ter gardeners present their inaugural fall 
gardening workshop, “The healthy gar-
den.” This all-day workshop features hor-
ticultural experts on topics from healthy 
soil to growing baby salad greens year-
round. Keynote speaker Marianne Binetti, 
northwest gardening expert, popular radio 
show host and author, will be presenting 
“The Renovated garden and Rejuvenated 
gardener”. Tickets, workshop and present-
er descriptions now available on-line at 
Brown paper Tickets: http://brownpaper-
tickets.com/event/1691720. 

Mama’s Garden Harvest Festival: satur-
day and sunday, Oct. 10-11. lots of family 
fun including pumpkins, produce, activi-
ties, photos, rides and more. Mama’s gar-
den, highway 9, acme. 

Adapting Japanese Design Traditions 
for your Garden: saturday, Oct. 10. hans 
wressnigg of Niwa Japanese-inspired 
landscapes will discuss the heart of Ja-
pan’s design traditions and practices and 
how to adapt them to your garden. 11 
a.m. to noon. christianson’s Nursery, 15806 
Best Road, Mount Vernon. Reservations re-
quired, class fee $8. (360) 466-3821, www.
christiansonsnursery.com.

Garden Composting and Cover Crop 
Workshop: saturday, Oct. 10. wsu what-
com county Extension presents this free 
workshop. learn how to make pallet com-
posting bins, recycle yard waste into rich 
organic compost, cover cropping for soil 
health, and let the worms do the work. 
free, no registration required. all are wel-
come. 11:30 a.m. to 1 p.m. East county 
Resource center community garden, 251 
Kendall Road, Kendall.

Putting your Garden to Bed: saturday, 
Oct. 10. Travis dickson, of Raindance land-
scapes, shares expert advice on transplant-
ing, pruning, and cleaning up your garden 
in preparation for the cool season ahead. 
9 a.m. class is free. garden spot Nursery, 
900 alabama street, Bellingham.  (360) 
676-5480.

Ripe for the Telling: Surprising Stories of 
Washington Fruit: saturday, Oct. 10. what 
is the messy and juicy history of washing-
ton’s produce industry? who was cash-
mere’s cider King? from apples to oranges, 
huckleberries to durian, anthropologist 
Julia harrison will cover how these perish-
able products preserve historic events and 
reflect our changing relationship to the 
natural world. full of suspense, tragedy, tri-
umph, heroism, and romance, this presen-
tation will reveal some of our state’s juiciest 
stories. Beyond providing nutrition and in-
jecting billions of dollars into washington 
state’s economy, fruit connects us to the 
past, to the environment, and to people 
we may never meet. program sponsored 
by wcls and humanities washington. 
3 p.m. Everson library, 104 Kirsch drive, 
(360) 305-3600.

Rocktoberfest: saturday and sunday, Oct. 
10-11. The Marysville Rock and gem club 
is having their 41st annual show featuring 
rocks and fossils from all over the world. 
see dealers, demonstrators, jewelry artists, 
club displays, and youth games. also door 
prizes, silent auctions, raffle prizes and 
food service. free admission, free parking. 
10 a.m. to 5 p.m. Marysville’s Totem Middle 
school cafeteria, 7th street and state ave., 
Marysville. for more information see the 
Marysville Rock and gem club facebook 
page.

44th Annual Wild Mushroom Show: sun-
day, Oct. 11. The snohomish county My-
cological society (scMs) hosts the annual 
show, in cooperation with Everett parks 
and Recreation, from 10 a.m. to 5 p.m. in 
floral hall in forest park, 802 East Mukilteo 
Boulevard, Everett. The show features a 
display of wild mushrooms collected by 
scMs members, vendor sales, training on 
basic mushroom identification, and dem-
onstrations. The event is free and open to 
the public. donations are accepted. The 
mushroom identification class will begin 
at 1 p.m. in lions hall. Visit with vendors, 
attend lectures and watch demonstrations. 
The public is welcome to bring their own 
discoveries for possible identification by 
an expert. for additional information see 
www.scmsfungi.org.

WSu Know & Grow Workshop: Plants 
for Weaving: Tuesday, Oct. 13. artist and 

plantswoman Judy Zugish talks about us-
ing plant materials for works of art. she 
will bring some of her museum quality 
baskets and artifacts. donations to cover 
the speaker’s fee will be appreciated. wsu 
skagit county Extension Master gardeners 
in partnership with wsu - Mount Vernon 
NwREc present this wsu Know & grow 
workshop from 1-2:30 p.m. at wsu Mount 
Vernon NwREc sakuma auditorium, 16650 
state Route 536.
 
Fresh Cheese Made Safely: Tuesday, Oct. 
13. Queso fresco is a delicious soft cheese 
that has been made for generations. learn 
the safe way to make this cheese, see it 
made, and taste samples at this free “fresh 
cheese Made safely” class presented by 
wsu cooperative Extension/skagit county 
in cooperation with the skagit health de-
partment. This class will be taught in Eng-
lish and spanish. 6:30 p.m. skagit Valley 
co-op, Mount Vernon.

Birchwood Garden Club’s October Meet-
ing: wednesday, Oct. 14. shirley Rock 
of shirley’s fuchsias will be sharing her 
knowledge of the wonderful world of 
fuchsias. 7 p.m. whatcom Museum Rotun-
da Room, 121 prospect street, Bellingham. 
all welcome. see www.birchwoodgarden-
club.org.

Truffle Hunting in the Pacific Northwest 
- With your Dog! with Alana McGee:  
wednesday, Oct. 14. discuss truffle hunt-
ing with your dog at the next meeting of 
the snohomish county Mycological soci-
ety (scMs). 7:30 to 9:30 p.m. at the Baker 
community center, 1401 poplar, Everett. 
alana is the co-owner of Truffle dog com-
pany which teaches you and your dog 
how to find and identify truffles. for more 
information, see the scMs website www.
scmsfungi.org.

Solar Electricity For your Home: Thurs-
day, Oct. 15. learn how you can save on 
solar, improve your home’s salability, ad-
dress climate change and support your 
local economy, with Tim Nelson of fire 
Mountain solar in Mount Vernon. 6:30 p.m. 
please preregister by calling the skagit Val-
ley co-op at (360) 336-5087, ext. 139. you 
can also email us at community@skagit-
foodcoop.com.

25th annual Fall Craft & Antique Show: 
Thursday through saturday, Oct. 15-17. 
More than 100 crafters and vendors on 
site, including handcrafted gifts, home 
decor, vintage treasures, and gourmet de-
lights. Northwest washington fairgrounds 
Expo Building, 1775 front street, lynden. 
Thursday and friday 10 a.m. to 8 p.m., sat-
urday 10 a.m. to 5 p.m. general admission 
$6 and senior $5 (with return privileges), 
and youth 12 and under free. for more in-
formation, visit www.lyndencraftantique-
show.com. 

Solar for your Farm, Home or Rural Busi-
ness: Thursday, Oct. 15. fire Mountain 
solar teaches the basics of generating 
electricity from sunshine falling on solar 
panels. you may be able to earn back your 
entire upfront cost using federal, state and 
utility incentives when you have a Made-
in wa solar system installed on a sunny 
south-facing roof or field. farms and rural 
businesses can benefit from a usda Rural 
Energy for america (REap) grant opportu-
nity and fire Mountain solar can help you 
apply. 6:30 p.m. skagit Valley food co-op, 
202 south first street, Rm 309, Mount 
Vernon. contact Joan at (360) 422-5610 or 
Joan@fMsolar.com. This is a free workshop 
open to the public.

Ecological Gardening: Abundance Na-
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ture’s Way: Thursday, Oct. 15. learn about 
healthy soils, sculpting the landscape 
to store rainwater, attracting beneficial 
life and growing bountiful produce with 
wonder-flora landscape designer Janaki 
Kilgore. $5 at the door. 7 p.m. at RE sources 
Mtg. Room 2309 Meridian st., Bellingham  
(above REstore). see www.wonder-flora.
com for more details.

Nuno Felted Ruffle Scarf: Thursday, Oct. 
15. create a scarf with pleats or ruffles by 
felting wool fibers to fabric. Many style op-
tions. 12:30-3 p.m. $35. Ragfinery, 1421 N 
forest st, Bellingham. (360) 738-6977, Rag-
finery.com.

Sewing knits without a serger: friday, 
Oct. 16. learn how to sew knit fabrics with 
a sewing machine. 1-4:30 p.m. $45. Rag-
finery, 1421 N forest st, Bellingham. (360) 
738-6977, Ragfinery.com.

Whidbey Bread and Whole Grain Work-
shop: friday and saturday, Oct. 16-17. 
The 2015 whidbey Bread and whole grain 
workshop is dedicated to helping the 
home baker learn from professional bak-
ers how to bake delicious and nourishing 
whole grain artisan bread, pasta, crois-
sants, and pastries in the home kitchen. 
The day and a half workshop will take you 
from field, to milling and into the kitchen 
on the use of whole grains. This year we 

will also highlight other aspects with some 
whidbey centric whole grain users includ-
ing TreeTop Bakery and whidbey distillery. 
pacific Rim institute, coupeville. see more 
information and register at http://ext100.
wsu.edu/island/whidbeybread. The cost is 
$150 per person. 

Make it and Take it: Lasagna Bulb Pot: 
saturday, Oct. 17. Back (again!) by popu-
lar demand, our Marcy and deb teach 
you how to layer spring bulbs, from early 
snowdrops to daffodils to late tulips. sixty 
days of color await you with the first signs 
of spring! 9 a.m. workshop fee includes all 
supplies (pot, soil, and bulbs). garden spot 
Nursery, 900 alabama street, Bellingham.  
(360) 676-5480.

Making Hard Cider: saturday, Oct. 17. in 
this 2.5 hour workshop, we’ll demonstrate 
the basic procedures for fermenting fresh 
cider into hard cider. look at equipment 
needs, and discuss apple varieties and 
blends, yeasts and sanitation. Taste some 
hard cider samples. Registration required, 
limited space, must be 21 or over to par-
ticipate. $30 workshop fee. 1 p.m. cloud 
Mountain farm center, Everson. (360) 966-
5859, www.cloudmountainfarmcenter.org. 
donations are welcome.

Health and Wellness: Herbs for the Win-
ter Season: saturday, Oct. 17. Be prepared 
for the coming change of seasons, learn 
how to stay healthy when the damp cool 
windy weather and new schedules stress 
your immune system. we will make two 
cough syrups and tea blends that are im-
munity enhancing. Know which herbs to 
reach for when the flu, coughs, and colds 
are going around. you will each take home 
samples to help keep you healthy as we 
transition into winter. class will be taught 
by linda Quintana, owner of wonderland 
Tea & spice in Bellingham and alpine herb 
farm in deming. please register by calling 
the North fork library at (360) 305-3600. 
10:30 a.m. North fork library, 7506 Kendall 
Road, Maple falls.

Fiber Fusion: saturday and sunday, Oct. 
17-18. Two days of fiber, education and 
fun. fleece (alpaca, wool, mohair, llama 
and angora) shows and sales, as well as 
free demonstrations throughout the week-
end, 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 admis-
sion, free parking. saturday hours 9 a.m. 
to 6 p.m. and sunday 10 a.m. to 4 p.m. see 
www.fiberfusion.net.

Woolly Halloween Hangings: saturday, 
Oct. 17. felted wool and simple embroi-
dery are combined to create primitive 
halloween hangings. 10 a.m. to noon. $25. 
Ragfinery, 1421 N forest st, Bellingham. 
(360) 738-6977, Ragfinery.com.

Halloween Costume Consultations: sat-
urday, Oct. 17. Make an appointment to 

get help with your halloween costume. 
12:30 to 5 p.m.  $15/half hour or $25/hour. 
Ragfinery, 1421 N forest st, Bellingham. 
(360) 738-6977, Ragfinery.com.

Tooled Metal Ornaments: saturday, Oct. 
17. come and learn the basics of this Mexi-
can folk art. The instructor, who appren-
ticed in a Baja artist’s studio, will guide you 
through the steps of designing, cutting, 
hand embossing, texturizing, and refining 
36-gauge metal foil into brilliant orna-
ments. 10 a.m. to 12:30 p.m. price: $25. Jan-
sen art center, 321 front st, lynden. call 
(360) 354-3600 or visit jansenartcenter.org.

Hedgerows and Habitats: saturday, Oct. 
17. Join ani gurnee of aulos designs as she 
covers the different hedging plants com-
monly used and others that are uncom-
mon in the garden. 11 a.m. to noon, chris-
tianson’s Nursery, 15806 Best Road, Mount 
Vernon. Reservations required, class fee $8. 
(360) 466-3821, www.christiansonsnurs-
ery.com. 

Fermenting Food: saturday, Oct. 17. Ju-
lianne ash, R.N., teaches how to ferment 
vegetables and fruits for colorful winter 
food storage, improved digestion, and a 
healthier immune system. all Transition 
skill share workshops are free and open to 
the public; donations gratefully accepted. 
The potluck Kitchen studio, 910 11th st., 
anacortes. 10-11:30 a.m. for more info, 
visit transitionfidalgo.org.

La Conner Beer Festival – Brew on the 
Slough: saturday, Oct. 17. 4-8 p.m. pre-
sented by port of skagit/la conner Marina. 
sponsored by la conner Brewing co. par-
ticipating breweries: Backwoods Brewery, 
chuckanut Brewery, dogfish Brewery, 
Every Body’s Brewery, hales Brewery, la 
conner Brewery, scuttlebutt Brewery, Ter-
minal gravity, pike Brewery and anacortes 
Brewery. food and more. Tickets cost $25 
per person, include 10 tastings. see www.
lovelaconner.com.

Bellingham’s Wild Mushroom Show: 
sunday, Oct. 18. sponsored by Northwest 
Mushroomers association. pacific North-
west forests and fields are filled with thou-
sands of different kinds of mushrooms and 
you can experience hundreds of them at 
this fun, family event. displays of locally 
collected mushrooms, identification in-
formation, talks and presentations and 
much more. Noon to 5 p.m. at the Bloe-
del donovan community Building, 2214 
Electric ave, Bellingham. admission is $5 
for adults, $3 for students/seniors, free for 
children under 12. for show information or 
to volunteer at the event, contact Maggie 
at (360) 724-3158 or see www.northwest-
mushroomers.org.

introduction to Fermented Foods: Mon-
day, Oct. 19. Join andy walton as he intro-
duces fermented foods and how they influ-
ence health. Make sauerkraut together and 
you will take home your own jar to ferment 

and eat. Taste a sample of water kefir, a 
fizzy beverage that is fast and simple to 
make at home. 7 p.m. deming library, 5044 
Mt. Baker highway, (360) 305-3600.

Healthy is Hot! Monday, Oct. 19. sara 
southerland of Electric Beet Juice compa-
ny will have samples of some concoctions 
and share shopping and pantry tips. 6 to 
8 p.m. ferndale library, 2125 Main street, 
(360) 305-3600.
 
Cooking Club - Pumpkin Treats: Tuesday, 
Oct. 20. This cooking club is for grades 
6-12. pumpkin muffins, pumpkin soup, 
and mini pumpkin pies are on the menu, 
and everything is provided. 3:30 to 5 p.m.  
ferndale library, 2125 Main street, (360) 
305-3600. 
 
T-Shirt Skirts: Tuesday, Oct. 20. design fun 
and comfortable skirts using recycled t-
shirts. 2 p.m. $50. Ragfinery, 1421 N forest 
st, Bellingham. (360) 738-6977, Ragfinery.
com.

Felted Messenger Bag: wednesday, Oct. 
21. using the wet felting method, make a 
firmly felted bag that can be custom sized 
to fit a tablet or e-reader. The flap will 
feature your own design. integrated side 
loops can be added to attach your hand-
made or leather strap. Experience with wet 
felting is recommended. $45 plus $8 mate-
rials fee. 10 a.m. to 3 p.m. Jansen art center, 
321 front st, lynden. call (360) 354-3600 or 
visit jansenartcenter.org.

introduction to Fermented Foods:  
Thursday, Oct. 22. Join andy walton as he 
discusses fermented foods. Make sauer-
kraut together, take home your own jar to 
ferment and eat, and taste samples of wa-
ter kefir. 7 p.m. ferndale library, 2125 Main 
street, (360) 305-3600.

Blended Sweaters: Thursday, Oct. 22. 
learn how to combine fabrics or pieces of 
clothing to create new/fashionable items.  
1-4:30 p.m. $40. Ragfinery, 1421 N forest 
st, Bellingham. (360) 738-6977, Ragfinery.
com.

Gardening for the Apocalypse - Plants 
vs. Zombies: saturday, Oct. 24. Tony B. 
discusses how gardening can prepare 
you for the inevitable zombie takeover of 
whatcom county in this brand new (and 
extremely serious) class. covering a vari-
ety of essential plants, tools and immortal 
combat moves, this event is a ‘no-brainer’ 
for anyone who wants to live. 9 a.m. class 
is free. garden spot Nursery, 900 alabama 
street, Bellingham.  (360) 676-5480.

Fall Color Walk with John Christianson: 
saturday, Oct. 24. Join John christianson 
on a popular tour to enjoy and learn about 
the fabulous fall colors of leaves and ber-
ries in the nursery’s display gardens and 
at the adjoining la conner flats. dress for 
the weather and wear good shoes that can 
take the mud. Meet in front of the school-
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moth and squirrel. 2-4pm  -  $20. Ragfinery, 
1421 N forest st, Bellingham. (360) 738-
6977, Ragfinery.com.

Common Threads’ 6th annual School 
Garden Harvest Dinner: Thursday, Oct. 29. 
celebrate healthy kids and healthy food. 
hosted by common Threads at whatcom 
Middle school. The meal will be kid-grown 
and kid-prepared, with produce coming 
from common Threads’ partner school 
gardens. all members of the community 
are welcome. cooking begins at 3:45 p.m. 
Music and games, and touring the what-
com Middle school starts at 5 p.m. dinner 
is served at 5:30 p.m., followed by The Real 
food show by the community food co-op 
at 6:30 p.m. $5 suggested minimum dona-
tion. please RsVp via phone to (360) 927-
1590) or at the link: https://www.survey-
monkey.com/r/lK2d8f3. 

Winterizing Houseplants: saturday, Oct. 
31. Join Eric andrews, our indoor house-
plant expert on the best way to care for 
your houseplants through the winter 
months. Topics include humidity control, 
light conditions, watering and what not 
to do during these darker, colder days. 11 
a.m. – noon, christianson’s Nursery, 15806 
Best Road, Mount Vernon. Reservations re-
quired,  class fee $8. (360) 466-3821, www.
christiansonsnursery.com.

Haunted Garden Spot Halloween: satur-
day, Oct. 31. with spooky twists and turns 
around every corner, come creep through 
our first annual haunted garden spot hal-
loween. Open to ghouls and goblins of all 
ages, there will be fun activities, a photo 
booth, and tricky treats all day. costume 
contest begins at 1 p.m. with a first place 
prize… join us if you dare! Event is free. 
garden spot Nursery, 900 alabama street, 
Bellingham.  (360) 676-5480.

FARMERS MARKETS
Bellingham Farmers Market: Open each 
saturday from 10 a.m. to 3 p.m. at depot 
Market square through dec. 19. demo 
days, co-sponsored by sustainable con-
nections. Kids vending day the last satur-
day of each month. for more information, 
see www.bellinghamfarmers.org. 

Lynden Farmers Market: Open Thursdays 
from noon to 5 p.m. through Oct. 29 at 324 
front street. contact dave Timmer at dave.
timmer@arocha.org or visit http://lynden-
farmersmarket.com.

house. 1–2 p.m. christianson’s Nursery, 
15806 Best Road, Mount Vernon. Reser-
vations requested. (360) 466-3821, www.
christiansonsnursery.com.

Digging, Dividing and Storing Dahlias 
Made Easy: saturday, Oct. 24. John and 
Kathy willson of swede hill dahlia and 
sunflower farm will show you quick and 
reliable ways to expand your dahlia col-
lection from year to year, including how to 
dig, divide and overwinter your dahlias. 11 
a.m. to noon, christianson’s Nursery, 15806 
Best Road, Mount Vernon. Reservations re-
quired, class fee $8. (360) 466-3821, www.
christiansonsnursery.com. 
 
Herbs to Strengthen your immune Sys-
tem: saturday, Oct. 24. learn about herbs 
that strengthen the immune system and 
contribute to winter wellness with Michele 
sanger, herbalist and owner of living Earth 
herbs. Make your own herbal tea blend to 
take home. 2 p.m. ferndale library, 2125 
Main street, (360) 305-3600.

Olive Oil: saturday, Oct. 24. learn about 
olive oil with Ross driscoll, owner of drizzle 
Olive Oil and Vinegar Tasting Room (and a 
certified professional Olive Oil Taster). dis-
cuss how it is made, what to look for when 
buying olive oil, chemistry, and proper 
tasting techniques. 2 p.m. lynden library, 
216 4th street, (360) 305-3600.

Fun & Simple Felt Masks: saturdays, Oct. 
24 and 31. create your own bird, insect or 
fish felt mask using simple patterns provid-
ed. 1-3pm. $15. Ragfinery, 1421 N forest st, 
Bellingham. (360) 738-6977, Ragfinery.com.

5th Annual Snohomish Brewfest: friday 
and saturday, Oct. 23-24. friends, food, 
brews and tunes. all proceeds benefit the 
snohomish senior center. snohomish 
Event center, 1011 second street, snohom-
ish. see www.snohobrewfest.com.

The Great Pumpkin Glow: sunday, Oct. 
25. Receive a free pumpkin to carve for the 
craven farm pumpkin glow. carving tools 
will be provided. gather ‘round the pump-
kins just before they are ready to be lit for 
story time, told by craven farm’s famous 
friendly harvest witch. admission applies. 
4-7:30 p.m. craven farm, 13817 shorts 
school Road, snohomish. see http://www.
cravenfarm.com.

Access to Capital for Beginning, Minor-
ity, and Veteran Farmers: saturday, Oct. 
28. farm businesses need access to capital 
whether it’s a new business start-up, a busi-
ness expansion, purchasing land or new 
equipment, or building inventories to sup-
port a market expansion. Beginning, Minor-
ity, and u.s. Veteran farmers and food-relat-
ed business are invited to an all-day event 
to meet face-to-face with representatives of 
lending programs and financial institutions 
that provide loans from less than $5,000 to 
more than $300,000. Registration is $20, 
includes lunch, refreshments, and bever-
ages. Online registration is available here. 
held in Mount Vernon. if you are interested 
in a scholarship to pay for registration fees 
please contact Kate selting, latino farmer 
Outreach Educator wsu skagit Extension, 
by phone at (360) 428-4270, ext 223 or by 
email at kate.selting@wsu.edu.

Nuno Felt a Wingy Scarf: saturday, Oct. 
28. wingy scarves are fun to wear and even 
more fun to make. 6-9 p.m. $60. Ragfinery, 
1421 N forest st, Bellingham. (360) 738-
6977, Ragfinery.com.

Blooming Scraps for Kids! Thursday, Oct. 
29. learn to make flowers from reclaimed 
sweaters with local artist libby chenault of 

Twin Sisters Market: Mobile market stand 
sets up saturdays through Oct. 31 in Nu-
gents corner (3700 block of Mount Baker 
highway) from 9 a.m. to 1 p.m. and in Ken-
dall from 3 to 6 p.m. for more information, 
contact chris Elder at osoelder@gmail.
com. 

Anacortes Farmers Market: Each satur-
day through Oct. 24 from 9 a.m to 2 p.m. 
at the depot, 611 R avenue. for more in-
formation, see www.anacortesfarmersmar-
ket.org.

Mount Vernon Farmers Market:  Every 
saturday from 9 a.m. to 2 p.m. at the new 
waterfront plaza  through Oct. 17. The 
wednesday Market will continue at the 
skagit Valley hospital Kincaid Entrance 
lawn from 11-4 p.m. through sept. 30. Visit 
www.mountvernonfarmersmarket.org. 

Arlington Farmers Market: Open every 
saturday through sept. 26 from 10 a.m. to 
3 p.m. at legion park, 114 N Olympic ave. 
Visit http://www.afmwa.com.

Everett Farmers Market: sundays 11 a.m. 
to 4 p.m. through Oct. 18 at 1600 w Marine 
View drive in Everett. Visit everettfarmers-
market.net.

Port Susan Farmers Market: fridays 
through Oct. 16 at state Route 532 and 
88th street in the Viking Village. hours are 
2 to 6 p.m. see www.portsusan.org.

Bayview Farmers Market: saturdays 
through Oct. 31 from 10 a.m. to 2 p.m. at 
Bayview corner, at highway 525 and Bay-
view Road. see www.bayviewfarmersmar-
ket.com.

Coupeville Farmers Market: saturdays 
through October from 10 a.m. to 2 p.m. on 
the community green. call (360) 678-4288. 

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

San Juan Farmers Market: saturdays from 
10 a.m. to 1 p.m.  through the end of Octo-
ber at the remodeled Brickworks in friday 
harbor, at Nichols street and sunshine al-
ley. see www.sjifarmersmarket.com.

SEE MoRE EVEnTS 
+ November calendar at 
www.grownorthwest.com.
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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

 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

CAMANO iSLAND COTTAGES: Business 
Rentals! available now. want you own 8x7.5 
shop/studio/boutique? camanofarmersmar-
ket@gmail.com www.facebook.com/cuteca-
manocottages 
COME ON GET HAPPy VALLEy. cheer-
ful south Bellingham 4-bedroom home has 
great color and light. lots of updates and a+ 
schools. $292,500 Jeff Braimes coldwell Bank-
er 961.6496 
PLACE yOuR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
REAL ESTATE FOR REAL PEOPLE. Jeff 
Braimes, coldwell Banker Bain. Buying, selling, 
talking. fifteen years’ experience. Visit my blog 
at www.braimes.com or phone 961.6496
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.
Baldham Farm: PORK. Our pigs live on pasture 
and eat certified organic feed. whole or half 
hogs available in November. contact: 360-722-
4372, check web: www.Baldhamfarm.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.
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. 
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
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Oktoberfest events: Where 
the fun will be this month
October is full of the beauti-

ful sights of pumpkins, 
flowers and apples, but it’s 

also Oktoberfest, and that means 
pretzels, sausages, beer, and good 
times. Check out the following 
events to enjoy the best of Oktober-
fest in the Northwest.

The Anacortes Oktoberfest 
- Bier on the Pier is held on the 
pier overlooking Guemes channel 
in Anacortes, with 30 breweries 
participating over two days, this 
year on Friday and Saturday, Oct. 
2-3. Tickets ($25 to $45) includes 
commemorative glass and your first 
six taste tokens. A number of food 
vendors are on the grounds, and 
prize give-aways for best “Ger-
man Costume.” Check it out at 1st 
& Commercial, Historic Port of 
Anacortes Warehouse. This event 
is for ages 21+ only, and desig-
nated drivers get in free. For more 
information call (360) 293-7911 or 
see www.anacortes.org/bier-on-
the-pier/.

The Everett Sausage Festival 
is also this weekend, but extends 
through Sunday, Oct. 4. This is 
the best place to find traditional 
Bavarian food; you don’t want to 
miss the food here. This event is 
family-friendly, and offers children’s 
games, as well as a family entertain-
ment stage, bingo, and carnival. A 

Bavarian beer garden and stage is 
open to ages 21+. Held at the Per-
petual Help Church Grounds in Ev-
erett (corner of Everett and Cedar) 
the Sausage Fest is open from noon 
to midnight and Sunday noon to 
7 p.m. For more details visit www.
everettsausagefest.com.

The Deming Log Show Okto-
berfest is back Friday and Saturday, 
Oct. 9-10. Lots of beer and music 
here, and food. Advanced tickets 
available for $10 through Whatcom 
County Tourism or by calling (360) 
592-3051. Ages 21+ only. 

The La Conner Beer Festival – 
Brew on the Slough on Saturday, 

The 8th Annual ‘Savor the 
San Juans – A Month-long 
Medley of Food, Farms & 

Art’ takes place through October, 
offering a number of agriculture- 
and food-related fun. Visitors can 
choose from harvest festivals, farm 
tours and events, and specials at 
local restaurants. 

Following are some of the events 
coming up:

• Up! Up! Farm Film Festival 
- The Future of Farming, Friday 
Harbor/San Juan Island: Through 
Oct. 13

• Friday Harbor Fall Farm 
Parade, Friday Harbor/San Juan 
Island: Oct. 3.

• Harvest Chili Cook-off, Friday 
Harbor/San Juan Island: Oct. 3.

• Farmers’ Markets, Orcas 
Island & Friday Harbor/San Juan 
Island:  Saturdays, Oct. 3, 10, 17, 
24 & 31.

• Lopez Island Fall Farm Tours: 
Oct. 10-11.

•  Fall Gardening Workshop, 
Friday Harbor/San Juan Island: 
Oct. 10. 

• Roche Harbor Pioneer Cem-
etery Tour, Friday Harbor/San Juan 
Island: Oct. 17.

• Bite of San Juan Islands, San 
Juan Island Cheese & Island 
Grown, Friday Harbor/San Juan 
Island: Oct. 25.

All You CAN eAt

Savor the San Juans 
in October

Oct. 17 has several local breweries 
participating this year. Presented by 
Port of Skagit/La Conner Marina 
and sponsored by La Conner Brew-
ing Co., the event runs from 4-8 
p.m. Tickets cost $25 per person 
and include 10 tastings. Food is 
available. Participating brewer-
ies include: Backwoods Brewery, 
Chuckanut Brewery, Dogfish 
Brewery, Every Body’s Brewery, 
Hales Brewery, La Conner Brewery, 
Scuttlebutt Brewery, Terminal 
Gravity, Pike Brewery and Ana-
cortes Brewery. For more details, 
see www.lovelaconner.com. 

inside last year’s Anacortes Bier on the Pier. cOuRTEsy phOTO
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