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Thanks for reading Grow Northwest! Find more conTenT on-
line at www.grownorthwest.com, including this month’s 

Junior Growers page, planting, more events, and Wild About 
Plants column. Also follow our Facebook page for updates. 
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A brief look at related news, business and happenings 

Donations sought for 41st annual 
Sedro-Woolley Thanksgiving Dinner
seDro-woolleY – organizers of the annual sedro-woolley com-
munity Thanksgiving Dinner, now in its 41st year, are seeking dona-
tions of $2,000 to keep this tradition going and putting the dinner 
together. about 400 people arrive on Thanksgiving day, and approxi-
mately 175 meals are delivered to home bound people on Thanks-
giving day. The dinner takes place Thursday, Nov. 26 from 12:30 to 
3 p.m. at cascade middle school. for more information about the 
fundraiser, go to https://www.gofundme.com/swthanksgiving.

Mt. Baker FFA places 5th in nation
DemiNg – The mt. baker ffa forestry team placed 5th in the na-
tion on Thursday, oct. 29 in louisville, KY at the 88th National ffa 
convention. students Jarin strachila (13th), carson schmidt (21st), 
Jordan fleming, and garrett brown completed in a general knowl-
edge exam, chainsaw parts iD and troubleshooting, wood products 
and tree identification, and more. mt. baker, the highest scoring team 
west of minnesota, had won the state contest last april to earn the 
chance to compete and attend the National ffa convention. while 
traveling, the team also met with foresters at clark state forest in in-
diana, attended the ffa career expo, and toured the bardstown civil 
war museum and boone county arboretum, among other things.

Local beekeeping course starts Nov. 16; 
repeats in February
evereTT – To help rebuild, maintain, and expand local pollinators 
and honey producers, washington state university snohomish 
county extension and beez Neez apiary supply team up each year 
to sponsor two sessions of the popular apprentice level course in 
the master beekeeper program. The five-week course provides a 
thorough introduction to beekeeping for novice beekeepers as well 
as a comprehensive refresher course for experienced apiculturists. 
The next session starts monday evenings, Nov. 16 through Dec. 14, 
from 6:30 to 9:30 p.m. in mccollum park at wsu snohomish county 
extension’s cougar auditorium, 600 128th sT se, everett. The five-
week course repeats starting again on feb. 22, 2016. Topics covered 
include bee biology, equipment, seasonal management, identifica-
tion and management of pests and diseases and honey harvest, with 
the overall focus on the challenges and benefits to beekeeping in 
the northwest. participants completing the five-week course and 
passing the optional washington state apprentice beekeeper level 
exam (open book test) will receive a certificate towards the Journey 
and master beekeeper levels of training along with an “apprentice 
master beekeeper” patch. each session will be taught by local master 
beekeepers, wsu snohomish county extension entomologist 
Dave pehling, and Jim Tunnell, owner of beez Neez apiary supply 
in snohomish. The cost for the five-week course is $90 per person. 
register online at masterbeekeeper.brownpapertickets.com. You can 
also download the form at snohomish.wsu.edu/master-beekeeper-
apprentice and mail with your check. for more information on the 
course, contact Dave pehling at pehling@wsu.edu or (425) 357-6019.

Turkey time

Field Notes

Focus on Farming Nov. 19;  farmer-
author Ben Hewitt keynote speaker
moNroe – The 12th annual focus on farming conference “plant-
ing our future” will be held Thursday, Nov. 19 at the evergreen 
state fairgrounds in monroe. The conference, presented by 
snohomish county, will feature networking opportunities and 
24 agricultural workshop classes in six industry tracks, including 
business of farming/marketing, hot topics, livestock production, 
nursery/greenhouse, exporting your farm products, and sustain-
able ag education - organic soil. This year, the conference has 
added “focus on forestry” to the lineup, with breakout sessions 
focused on forest health and economic opportunities. This year’s 
keynote speaker is ben hewitt, vermont farmer and author of “The 
Town That food saved: how one community found vitality in lo-
cal food.” in addition, a large trade show will be held throughout 
the day, featuring local and regional businesses and services, end-
ing the conference with “a local Taste” offering food and drinks 
to participants. registration is $60/adult, $20/youth, and $30/
cultivating success student, and includes lunch prepared by chef 
russell lowell using Northwest ingredients.  for more information, 
or to register, see http://www.snohomishcountywa.gov/1399/
focus-on-farming.

Farmer-chef meeting coming up
belliNgham –  The Nw wa chefs collaborative, sponsored by sus-
tainable connections, is hosting a free evening for farmers, rancher 
and chefs to meet and discuss pros and cons and ideas for future 
connections and purchases. The meeting welcomes any farmers 
and rancher who want to sell more of their products wholesale and 
any chefs/grocery food buyers who want to buy more local food 
and work more closely with producers. The discussion also includes 
economics and contracts, and food and drinks will be available for 
participants. The event takes place monday, Nov. 9 from 6-8 p.m. 
at ciao Thyme 207 unity street in bellingham. The collaborative 
asks all participants to rsvp to sara southerland, food & farming 
program manager, sustainable connections, at (360) 647-7093 x114 
or sara@sconnect.org. 

in other news, the annual farm-To-Table Trade meeting held 
each winter has been scheduled for feb. 22, 2016  from 8:30 a.m. to 
4 p.m. at bellingham Technical college. over 150 farmers, fishers, 
chefs, grocery buyers, producers, processors, and distributors are 
expected to attend for a day of connections and education. The 
early bird registration fee is $35; regular price is $40. The lunch will 
be prepared by the Nw wa chefs collaborative in partnership with 
the bTc culinary arts program students. for more information, 
contact southerland at the above contacts.

looking for a local turkey 
this Thanksgiving holiday? 
while many locally raised 
turkeys are reserved well 
in advance, the following 
farmers have some available 
as of Nov. 1 (please contact 
the farmer or store directly 
for more information): Joan 
DeVries, (360) 333-1478, 
jdev1@msn.com; Inspira-
tion Farm, bellingham, (360) 
398-7061 (shown at right, 
courtesy photo); Gaia Rising 
Farm, anacortes, (360) 293-
2980; Brittle Barn, belling-
ham, has birds reserved with 
the Green Barn grocer in 
lynden, call the green barn 
at (360) 318-8869. for more 
local sources, see our web-
site at www.grownorthwest.
com or facebook page. 

We’re also in Lynden at 305 Grover St. & the Bellingham Farmers Market!



6           November 2015grow Northwest

Community
Giving garden: Christ the King 
Harvest Ministry fills need

The congregation at Christ 
the King Church wants to 
feed people in need. The 

Bellingham church has taken a 
hands-on approach to this mission 
with its incredibly productive Har-
vest Ministry garden on Hannegan 
Road that this year alone delivered 
38,000 pounds of produce to the 
church’s food bank. 

In 2007, church member JoAnn 
Nelson planted the first vegetables 
on a rich plot of land donated 
by Hannegan Properties. Nel-
son’s brother Andy Vitaljic owns 
the sunny parcel just north of 
Hannegan Seafoods and under the 
gaze of Mount Baker. A few years 
later, the ministry garden took 
off when Nelson connected with 

the church’s food bank. Today, con-
gregation volunteers actively farm 
1.5 acres as a giving garden. Other 
than occasionally sampling while 
tending the rows or taking home 
a bruised tomato or pepper, the 
harvest is donated to the food bank 
in service of the church’s mission.

They plant what people like; let-
tuce, carrots, beets, beans, squash, 
tomatoes, peppers, broccoli and 
cabbage are popular. Gardener 
John Williams tracks the harvest 
and volunteer hours on detailed 
spreadsheets that reveal his 
40-year career in marketing and 
sales at IBM. The planting season 
progresses through his color-cod-
ed, tabbed files with harvest and 
volunteer hours peaking during the 
summer. Notes document varieties 
planted as well as days to harvest 
and feeding habits. Graphs show 
planned versus actual yield. 

Williams, who grew up on a 
Nebraska farm, feels the garden is 
a perfect match for his strengths. “I 
get to work in the soil, be outside 
and track the numbers,” he said. 
He also keeps the volunteers on 
task, creating and posting a weekly 

schedule of duties. Even as late 
as Oct. 20, the list of chores was 
lengthy: harvest rhubarb, kale, 
Swiss chard, peppers, tomatoes, 
onions, carrots and winter squash. 
And, of course, weeding and clean-
ing up. 

About 40 volunteers contribute 
3,000 hours of labor in the fields 
and two greenhouses, but the bulk 
of the work is shouldered by a 
core group of 12. They are mostly 
retirees, a mix of experienced and 
novice gardeners, who love getting 
their hands dirty and have a heart 
for the mission of feeding people in 
need. They also like to have a little 
fun; the CTK Harvest Ministry 
gardeners have been known to 
launch a good-hearted water fight 
on hot summer days. 

But, judging by their annual 
yield, the group means business. 
While most of the gardeners are 
generalists who pitch in wherever 
needed, others play specific roles. 
John is the numbers guy; another 
volunteer manages the tomatoes; 
someone else babies the peppers; 
others pledge themselves to weed-
ing.

During the growing season, the 
volunteers gather at the Hannegan 
field at 9 a.m. on Tuesdays to har-
vest and pack produce until noon. 
Then, they drive that week’s bounty 
to the church’s food bank in the 

Cascade Business Park on Guide 
Meridian for its 1 p.m. opening. 
In the summer when zucchini 
and other plants are multiplying 
overnight, they double up on har-
vesting, adding volunteer shifts on 
Mondays from 5:30-7 p.m. 

When they arrive at the food 
bank, clients are already lined 
up and help bring in the fresh 
vegetables as well as fish donated 
by Hannegan Seafoods and bread 
contributed by Avenue Bread. 
Hannegan Seafoods donated 
20,000 pounds of fish this year. 
Home gardeners and area farmers 
contribute another 10,000 pounds 
of produce. All the donations are 
needed. The food bank, which 
is open 1-3 p.m. every Tuesday, 
serves 500 people each week; the 
number rises to 700 on holidays.

Grants, in-kind donations and 
volunteers fuel the garden. “We 
are so grateful for all the people 

who donate,” Williams said. “Our 
water bill could be $300 to $400 
a month. That’s an issue for other 
community gardens, but we’re 
really fortunate because Hannegan 
Properties provides our water 
and power. Thanks to grants and 
in-kind donations, it costs us 
about 2.6 cents per pound to raise 
produce.” 

Christ the King Church donates 
$1,000 a year to cover costs. Wil-
liams’ former employer IBM has 
provided annual grants the past 
three years, ranging from $1,500 to 
$3,000. A web of local businesses 
provides generous in-kind sup-
port, including fish fertilizer from 
Hannegan Seafoods, and the WSU 
Community First Garden Project 
also supports the garden. 

The mission extends to animals 
in need, too. The gardeners donate 
carrot tops, radish leaves and other 
greens to rescue animals. Noth-
ing goes to waste. Williams and 
Nelson say they would like to grow 
even more but they would need 
more volunteers. To get involved, 
contact Williams at (360) 389-1258 
or sawdad86@gmail.com. 

Some of the volunteers (above) harvests potatoes. A total of 38,000 pounds of produce 
were donated to the church’s food bank this year. Additional donors include Hannegan 
Seafoods (giving 20,000 pounds of fish this year), Avenue Bread, and 10,000 pounds of 
produce from area farmers and home gardeners. phoTo courTesY of JohN williams

by Mary Vermillion

Community 
Gardens series
additional interviews with local 
community gardens and support-
ing organizations will be posted in 
upcoming issues. if your community 
garden would like to contribute, 
please contact editor@grownorth-
west.com. 
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CiderFest features homebrew 
competition, brat bar and more 

SKAGIT – Skagit County has 
been awarded up to $900,000 in 
federal Community Development 
Block Grant (CDBG) Economic 
Opportunity funds by the Wash-
ington State Department of Com-
merce, providing farmers with 
on-farm infrastructure and more 
food for local food banks. 

This project represents a part-
nership between Skagit County 
government and Community Ac-
tion of Skagit County, which will 
manage and operate the project 
in collaboration with a network of 
local farms and food banks. The 
CDBG Economic Opportunity 
Grant, citing small farms chal-
lenged by the lack of infrastruc-

ture and approximately one in 
four Skagit County families rely-
ing on local food banks, this proj-
ect will provided financial support 
to low- and moderate-income 
farm business owners in Skagit 
and Whatcom counties. The funds 
for infrastructure may take many 
forms, including greenhouses, 
irrigation and improvements 
that will help farmers meet new 
federal Food Safety Moderniza-
tion Standards. In turn, farmers 
will repay this financial assistance 
with cash and/or produce in lieu 
of cash repayments, according to 
the CDBG. 

Community Action’s Skagit 
Food Distribution Center will 

coordinate and distribute the 
produce to area food banks and 
hot meal programs. If a farmer 
chooses to repay assistance by 
cash, the funds will be used 
through the Skagit Food Distribu-
tion Center to help expand the 
amount of local food in the food 
bank network. 

For more information, contact 
Bob Hicks, Operations Manager, 
Skagit County Public Health and 
Community Services at (360) 
336-9379 or bobhicks@skagit.
co.wa.us, or Cole Bitzenburg, 
Skagit Food Distribution Center 
Coordinator, Community Action 
of Skagit County, (360) 416-7585, 
ext 1189.

New program set for Whatcom, Skagit 
farmers; loans may be re-paid in food 

WHATCOM – DIYers and those 
curious about craft cider will want 
to head out to BelleWood Acres 
for CiderFest 2015, which runs 
from noon to 5 p.m. on Saturday, 
Nov. 7. In addition to spirits tast-
ing, cider tasting, and a brat bar, 
the event will feature a home cider 
brewing competition from 1-2 
p.m., with entries at $10 each. The 
winner takes the pot. A workshop 
in cider-making basics by North 
Corner Brewing Supply will follow 
the homebrew competition, of-
fered for $15 per participant.

The folks at Honey Moon have 
been busy adding to their award-
winning line of hard ciders, and 

they’re looking forward to show-
ing off the “fermented fruits” of 
their efforts. Beginning at 5 p.m., 
guests will receive complimen-
tary samples of new CiderHead 
varieties, including Semi-Sweet, 
Cranberry and Mom’s Apple Pie. 
During the event, Honey Moon 
will release the Bellingham Extra 
CiderHead, a semi-sweet hard 
cider made from the “extra” apples 
from dozens of apple trees in the 
backyards of the Bellingham area. 
In addition, Honey Moon will 
contribute 20 percent from the 
sale of every glass of Bellingham 
Extra CiderHead to the Belling-
ham Public School Foundation. 

A cider tasting package is 
available for $24 and includes 12 
tastes. Featured cideries are: Hon-
eymoon, Reverand Nat’s, Seattle 
Cider, Schilling, Finn River, Griz-
zly, Atlas, Tieton, and SixKnot. 

To keep things festive, Disco 
DJ Pumpkin Smash will be spin-
ning tunes from 3-5 p.m. For 
more information, or to register 
for the competition, visit www.
bellewoodfarms.com. For more 
information about the event, con-
tact Dorie Belisle of BelleWood 
Acres at 318-7720 or Murphy 
Evans of Honey Moon/CiderHead 
at 734-0728. 

LYNDEN – The Washington Small 
Fruit Conference and Lynden Ag 
Show will take place Wednes-
day through Friday, Dec. 2-4 at 
the Equine Events Center at the 
Northwest Washington Fair-
grounds in Lynden. In this 3-day 
conference, researchers, farmers 
and policy-makers will present 
topics of new research, emerg-
ing issues and ideas for your farm 
and business. This conference is 
presented in association with the 
Lynden Ag Show, a trade show 

featuring vendors serving the 
small fruit community. Northwest 
Washington Fairgrounds, Lynden. 

Registration includes catered 
lunches and snacks Wednesday 
and Thursday and a Social Hour 
on Thursday afternoon featuring 
locally brewed beers and appetiz-
ers. For registration information 
and a detailed agenda, see http://
whatcom.wsu.edu/ag/edu/sfc/ or 
call Whatcom Farm Friends at 
(360) 354-1337.

Small Fruit Conference 
Dec. 2-4
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The Whatcom County Youth Fair is 
seeking volunteers and new ideas for 
the Youth fair 2016. for more informa-
tion, contact youthfair.chris@gmail.com 
or see whatcomcountyyouthfair.webs.
com. 

The MVPD/Skagit Rotary/Commu-
nity Action Coat Drive has officially 
started and will run thru Nov. 15. for do-
nation bin locations and more informa-
tion visit: http://www.mountvernonwa.
gov/archivecenter/viewfile/item/434.

Cloud Mountain Farm Center in 
everson is hiring a farm production 
manager. This position is responsible for 
all food production crops at the center, 
currently 15+ acres, and works closely 
with other permanent staff to meet the 
center’s overall “field to market” goals, 
as well as education elements. five 
years experience in crop production 
preferred. for a complete job descrip-
tion, or to send resume, contact: cloud 
mountain farm center, 6906 goodwin 
rd., everson, wa  98247 or email to 
info@cloudmountainfarmcenter.org. 

stay tuned to Burk Ridge Farms for 
updates on their weekend hours. The 
farm has welcomed the public for on-
farm sales of beef, pork, and eggs over 
recent weekends. The farm is located 
on w badger road in custer and can 
be reached at (360) 746-5592. see their 
website at www.burkridgefarms.com.

The Garden Spot Nursery in bell-
ingham will have an evening with ed 
vaderweep from Netherland bulb com-
pany on Nov. 12. he will show european  
stylish plantings of amaryllis bulbs. This 
free event starts at 5 p.m. and includes 
light foods and wine. for more informa-
tion, call (360) 676-5480.

eggnog is back! it’s actually been on 
the shelves for much of october. local 
producers include Twin Brook, Breck-
enridge, and Edaleen. 

Whatcom County has put out a re-
quest for qualified consultants for farm 
planning. consultants should be able 
to assess critical areas and develop 
best management practices for farm 
practices that are protective of those 
critical areas. send contact information 

and qualifications to: whatcom county 
planning & Development services, attn: 
ryan ericson, pDs supervisor – Natural 
resource, 5280 Northwest Drive, bell-
ingham, wa 98226 or call (360) 778-
5900. 

The deadline for submitting ginger-
bread houses in the annual contest 
during the Port of Bellingham’s Holi-
day Port Festival is Dec. 1. a number of 
categories are available for entry includ-
ing youth, family, business, organization 
and others. all gingerbread houses will 
be auctioned off to benefit a local non-
profit during the holiday festival Dec. 
4-6 at the bellingham cruise Terminal. 
for gingerbread contest entry details, 
see portofbellingham.com/523/ginger-
bread-house-contest or call the port at 
(360) 676-2500.

Gretchens Kitchen, at 509 1st street 
in mount vernon, has partnered with 
concrete-based 5b’s bakery to bring 
their baked goods in-store, starting Nov. 
11. items will be available daily, with 
special orders as well. for more informa-
tion, call (360) 336-8747.

looking for local seed garlic to plant 
this month? contact brian Kerkvliet at 
Inspiration Farm in bellingham at (360) 
398-7061.

Warfield Lumber Company held a 
soft opening on oct. 31 at 707 metcalf 
st. in sedro-woolley. a small-scale saw-
mill out of Day creek, their first store-
front will feature their handmade furni-
ture, speciality slabs and home goods. 
other local vendors include brisky bows 
Traditional archery, cary lane pottery 
and others. 

registration is still available online for 
the 40th annual Tilth Producers Con-
ference, Nov. 7-9 in vancouver, wa. for 
more information, see bit.ly/1tdzdeg. 
registration at the door is also available.

The san Juan islands agricultural 
guild, (ag guild), agricultural resources 
committee of sJc (arc), the Northwest 
agricultural business center (Nabc), 
and the orcas food co-op, have re-
ceived a usDa local food production 
and promotion grant to increase pro-
duction and sales of foods produced in 
san Juan county by undertaking a feasi-
bility study and business plan for a san 
Juan islands food hub. The ag guild is 
seeking a consultant on a part-time ba-
sis through sept. 2016.  contact the san 
Juan islands agricultural guild at  info@
sjiagguild.com.

Grace Harbor Farms, makers of 
dairy products and natural skin care 
items, have been working on an expan-
sion project for their creamery located 
on birch-bay lynden road in custer. To 
keep up with their updates, see www.
graceharborfarms.com.

Samish Bay Cheese is also working 
on construction of their new cheese 
production facility at their farm in 
bow. for more information about their 
cheese, yogurt, beef and pork, see 
www.samishbaycheese.com.

FarmStrong Brewing Co., on stew-
art road in mount vernon, is making 
cider now too, and have new winter 
hours. for more information, see their 
website at www.farmstrongbrewing.
com.

For more bits of The Local Dirt, see our 
website at www.grownorthwest.com. 

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



A little on the nutty side: 
Flavorful fall dishes
A firm believer in pumpkin 

pie, and mashed potatoes 
covered in gravy, I will 

start off by saying these following 
recipes are meant to serve as 
additional tastes (and darn good 
ones) during your meal, not 
replacements. The more the 
merrier, and it’s deliciously true, 
especially when we have lots to 
share. 

The following recipes are all 
on the nutty side, meaning nuts 
are an ingredient in each recipe. 
(Please note you can find more 
fall recipes with nuts, including 
smashed squash and hazelnut 
cinnamon rolls on the Grow 
Northwest website at www.
grownorthwest.com under the 
Cooking section.)

If you’re looking for local nuts 
to use, try visiting your local 
farmers market. The Bellingham 

Brussel sprouts 
with chestnuts
Ingredients 
2 pounds brussels sprouts, trimmed 
and halved
2 tablespoons olive oil (or 1 plus 1 
tablespoon butter or replacer)
3 tablespoons chicken or vegetable 
broth*
1 cup coarsely chopped chestnuts
1-2 teaspoons chopped sage
salt and pepper to taste
bacon (optional)

Directions
boil water in a large saucepan. cook 
brussel sprouts about 7-8 minutes, 
until they are tender and are bright 
green in color. Drain the brussel 
sprouts and set aside.
in a large skillet on medium heat, 
bring oil and broth together, adding 
in brussels sprouts, chestnuts and 
sage. cook about 2-4 minutes, 
stirring often. add salt and pepper 
to taste, and serve warm or at room 
temperature. if you enjoy bacon with 
your brussel sprouts like we do, then 
top with bits for added crunch and 
saltiness.

*if using low-sodium broth, add 
about 1/2 teaspoon salt to initial 
recipe then as needed to taste.

and eating with your friends, 
family and community members 
this month. 

Farmers Market continues to 
run each Saturday, and both the 
Anacortes and Mount Vernon 
markets are holding markets in 
late November. The Port Susan 
market is also holding a holiday 
market throughout the season.

Some local grocers also carry 
local nuts, such as hazelnuts 
from Holmquist in Lynden and 
chestnuts from the Washington 
Chestnut Co in Everson, and 
check with local gardening groups 
for neighborhood sources. Next 
month, we’ll include nut roasting 
recipes and small gift ideas. 

But back to these recipes 
below. The brussel sprouts with 
chestnuts is a nice addition, as 
well as the stuffed nutty squash, 
and the traditional apple pie with 
cranberries and almonds. Enjoy 
November, and cooking, serving, 

Cooking
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stuffed nutty 
squash
Ingredients 
3 tablespoons butter or replacer
2 medium onions, chopped
3-4 garlic cloves, minced
1/2 teaspoon salt
1 tablespoon thyme, chopped
1/2 cup walnuts, chopped 
1/2 cup pistachios, chopped
1/2 cup almonds, chopped
1/2 cup pine nuts, chopped
1/2 cup plain yogurt
2 eggs (or replacer)
1/2 cup-plus parmesan cheese
2 medium squash, cut in half 
lengthwise and seeded (try delicata, 
butternut, acorn)

Directions
preheat the oven to 350 degrees. 
first, roast the squash for at least 30 
minutes unstuffed, cut side down. 
while it is roasting, melt butter in a 
large frying pan over medium-high 
heat, adding onions, garlic, and salt. 
cook until onions are soft, about 3 
minutes. stir in sage, about 1 minute. 
stir in nuts, then set aside.
(pull squash when ready and set 
aside.)
in a large bowl, combine yogurt, 
eggs, and parmesan, then stir in the 
nut mixture. place equal amount of 
stuffing in the squash halves, add 
more parmesan on top, and bake on 
pan until tender and browned, about 
35-45 minutes. i like to check on the 
progress about 30 minutes in.

Cranberry-apple 
almond pie
Ingredients 
2 cups cranberries (fresh or frozen)
2 cups apple, peeled and sliced (use 
a tart apple variety)
1 tablespoon grated orange peel or 1 
tablespoon vanilla
1 1/2 cups (if you want a more 
sweeter taste, use 2 cups)
1/4 cup all-purpose flour
1 teaspoon cinnamon
1/2 teaspoon nutmeg
1/2 cup almonds, crushed
1/8 teaspoon salt
pie crusts for top and bottom 
2 tablespoons butter, melted

Directions
combine cranberries, apple, almonds 
and orange peel or vanilla in a large 
bowl. separately, combine sugar, 
flour, cinnamon, nutmeg, almonds 
and salt in another bowl, slowly 
adding in fruit mixture. use a 9-inch 
pie plate and line with the bottom 
crust, adding the filling. Drizzle with 
butter, then top with remaining 
pie crust. seal the pie crust edges, 
wedge down with a fork, and be 
sure to cut small slits into the top 
crust. bake at 400 degrees for 40-45 
minutes or until golden brown. 

Winter squash at the Bellingham Farmers 
Market. phoTo bY cYNThia sT. clair



10           November 2015grow Northwest

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. 

Blueberry fields in fall colors. phoTo bY carol Kilgore

Turkey. phoTo bY bev ruDD

Barn in fall. phoTo bY bev ruDD

 Ellie, enjoying a run at Silver Star Stables. phoTo bY KimberlY laNceFall blooms. phoTo bY Julie hageN
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Fall foliage. phoTo bY bev ruDD

Mom and baby Highland on Lummi Island. phoTo bY briTTaNY swaeN

Stacked firewood. phoTo bY Julie hageN

Chard. phoTo bY Julie hageN

Fall crops. phoTo bY carol Kilgore

Morning dew on a web. phoTo bY carol Kilgore
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Chantel Gardner knows 
salmon. At just 3-days-old, 
she traveled with her parents 

from Bellingham to Alaska where 
her dad was running his 58-foot 
purse seiner Reality. Ten years later, 
she was fishing alongside her dad 
and mom. She put herself through 
school with money earned during 
summers fishing in Alaska. She 
learned to cook on the pitch and 
roll of a fishing boat’s oil stove, 
focusing on modest meals that fit 
the short intervals between active 
fishing. Gardner surely has contem-
plated salmon for dinner more than 
most cooks. Yet, last summer was 
the first time she had ever canned 
salmon.

“We didn’t can our fish,” she said. 
“Canneries did the canning, and we 
did eat some canned salmon. It was 
a cheap way to get protein, but it 
seems like it fell out of favor. It was 
a staple for my parents’ generation. 
Then, suddenly it just wasn’t on the 
radar.” 

Now, thanks to a sisterly sugges-
tion sweetened with the trade of 
line-caught king salmon, canned 
salmon is a regular feature in the 
pantry of her Bellingham home.

Having access to fish has never 
been an issue for Gardner. Even 
though her father retired this sum-
mer after 30 years on the water, her 
younger sister Nicole Curry trolls 
for salmon off La Push and her 
brother captains a purse seiner in 
Alaska. 

“I typically freeze my salmon and 
a lot of it just sits there,”’ she said. 
But when her sister asked her to 
can some of the fish she was catch-
ing, Gardner quickly understood 
why it had once been so popular. 
“I realized canning is a great way 
to preserve salmon, and it’s almost 
more useful because I can more eas-
ily work it into our diet,” she said. 
“And if our power goes out, I won’t 
lose the fish like I would if it was 
stored in my freezer.” 

With a little help from her 
7-year-old son Max, Gardner has 
been canning and splitting the final 
product with her sister for two 
summers now. Some of the salmon 
her sister delivers are nearly as big 
as Chantel’s younger son, 3-year-old 
Colt. The biggest this summer was 
21 pounds. “It’s a pretty sweet deal,” 
she admitted.

Gardner is primarily canning 
king salmon, which is rich in oil. 
Her family prefers coho because it’s 

Canning salmon: 
One family’s story

not as oily and is a bit firmer. Some 
home canners swear by sockeye for 
its beautiful color and intense fla-
vor. But, local runs have been poor, 
so the fish isn’t readily available. 

Gardner swaps canned salmon 
for canned tuna in recipes. “I can 
use it in a pinch for dinner. It can 
be as simple as boiling up some 
noodles and adding canned salmon 
and cheese,” she said. Max and Colt 
devour salmon sandwiches with 
mayonnaise and sweet pickles. 
A salmon cake recipe from Food 
Network star Ina Garten is another 
favorite. Fortunate friends know 
Gardner also gives half pints of 
canned salmon as gifts. Gardner 
also adds canned salmon to salad. 

“Usually as my family is eating 
carbs, carbs, and more carbs, I eat 
a big salad, and fish is my protein of 
choice,” she said.   

For others ready to bring canned 
salmon back into vogue, Gardner 
has a few tips. 

First, learn to can from a proper 
source. Washington State Univer-
sity’s Whatcom County Extension 
office is a resource as are current 
canning books such as the U.S. De-
partment of Agriculture’s Complete 
Guide to Home Canning and Pre-
serving. Another excellent reference 
is the National Center for Home 
Food Preservation, nchfp.uga.
edu. Gardner found a great local 
online community at the Northwest 
Washington Canners Facebook 
group. She especially appreciates 
the expertise of group organizer 
and Master Food Preservationist 
Vykky Ayers. 

Gardner and Ayers caution expe-
rienced cooks: don’t take a casual 
approach to canning recipes. Ad-
libbing may work in most recipes 
but not when it comes to canning. 
“Don’t wing it,” Gardner said. “Fol-
low the instructions and check the 
gauges and seals on your pressure 
canner every year.”

Can in half pints or pints. Spe-
cialty Bottle in Seattle is one good 
source for canning jars. Experts rec-
ommend using 8-ounce or pint jars 
because fish is very low in acidity. 
Heat penetration in larger jars may 
not be sufficient to destroy bacterial 
spores. 

A busy mother of two, Gardner 
does her canning in stages. She can 
typically manage up to two hours 
of the process at a time, which al-
lows her to fit in naps for her boys, 
school and errands. She filets the 
fish on day one, then puts them 
in the fridge and deals with the 
carcass. 

“This next step is totally option-
al and really has nothing to do with 
canning,” she said. “I just don’t want 
to waste any fish!” 

Place the head, backbone and 
tail on a cookie sheet and bake on 
a 500-degree grill or in an oven for 
15 to 20 minutes. Once cooked and 
cooled, it’s easier to pick off any re-
maining meat to be used in salmon 
cakes or sandwiches. 

Filets rest for a day in Gardner’s 
refrigerator, which makes it easier 
to remove the skin. Removing the 
skin is an optional step. 

“It bugs some people and looks 
nicer in the jars without it, so I like 
to take it off,” she said. The skin 
doesn’t go to waste. Fried salmon 
skin recipes are popular and easy to 
find online. Gardner saves the skin 
and picked-over carcass pieces in a 
freezer bag for crab bait. 

After sterilizing and preparing 
canning jars, add the fish to the jars 
and then add coarse sea salt – one 
teaspoon for pints and a half tea-
spoon for half-pints. The prepared 
fish should be cut in roughly 2-inch 
by 1-inch pieces for pints or 1-inch 
slices for half pint jars. At the 
Gardner canning operation, adding 
fish to the jars is Max’s job. His tip? 
Put the big pieces on the bottom; 
smaller on top. Stack them neatly 
for eye-appealing presentation. Be 
sure to leave one inch of head space 
between the fish and the lid. Gard-
ner sometimes adds smoke flavor. 
Some canners add vinegar to the 
jars in the same measurement as 
the salt to soften the bones. Finally, 
squirt a paper towel with vinegar 
and wipe rims of jars to remove fat, 
salt, scales. This helps to ensure a 
good seal. 

Next, pour into the canner the 
maximum amount of water per 
instructions specific to the pres-
sure canner in use. Typically, it’s 
three inches of water. This will help 
ensure the canner will not go dry 
during the long processing time. 
After sealing with lids, add the jars 
to the canner. Make sure there are 
no empty spaces. 

“If your canner holds seven jars 
and you have five to can, fill in the 

space with two jars of water,” Ayers 
said. 

Place the lid on the pressure 
canner. Check the seal. Canners 
will have either a gasket or metal 
to metal seal. If metal, make sure 
it’s smooth, no burrs. Then, follow 
the instructions that came with the 
pressure canner. 

Depending on the manufacturer, 
pressure canners will have either 
fixed 5, 10 or 15-pound weights, 
or weights and a gauge. The gauge 
provides visual confirmation, 
regulating and confirming the 
desired pounds of pressure. The 
weight offers audible confirmation; 
it will rattle, rattle, rattle as pressure 
increases. 

“It’s a sensory rich experience to 
pressure can. A symphony of noise,” 
Ayers said. “At first it’s a discordant 
sound. But as you become expe-
rienced, it becomes a pleasurable 
sound that you can time the process 
to.” 

Every pressure canner is a bit 
different. Check the manufacturer’s 
specifications or search online if 
instructions have been lost.

Canning a low-acid food like 
fish is all about TTK – Time To 
Kill bacterial spores. The pressure 
within a closed canner creates 
higher temperatures that permeate 
the food product at a rate needed 
for safe processing. At Whatcom 
County’s altitude, the rule of thumb 
for canning salmon is 100 minutes 
for 10 pounds; above 1,000 feet 
altitude, process at 15 pounds. If 
canning smoked salmon, increase 
to 110 minutes because the flavor 
coating makes it a bit denser. 

Bring up the heat, slowly and 
steadily. Soon, it will begin venting 
steam. If cans don’t seal at the end 
of the cooking process, eat the fish 
immediately or re-can. Ayers has 
one final piece of wisdom: Glass-
like crystals of magnesium ammo-
nium phosphate sometimes form 
in canned salmon. While perfectly 
normal, there is no way for the 
home canner to prevent the form-
ing of these crystals. They usually 
dissolve when heated and are safe to 
eat, she said. 

tips of the trade
From Tana Skaugrud, co-owner, 
Skagit’s Own Fish Market, 
Burlington:if you don’t have a fisher in 
the family or can’t catch your own, then 
be sure to buy salmon from a reputable 
fish monger or from a fisher licensed 
for wholesale. read reviews online or 
ask friends. skaugrud, whose family has 
been fishing for three generations, has 
the following tips for selecting salmon 
for canning. 

if buying whole fish with the head 
on, look at the eyes first. They should 
be bright and clear, not dull or clouded 
or sunk into the fish’s head. if they are, 
it’s a sign of age. great fish is all about 
time and temperature. how long has it 
been out of the water and how was it 
handled? look at the scales and body. 
freshly caught fish will be bright and 
shiny with minimal scale loss. scale 
loss is a sign the fish has been handled 
roughly and the meat may be bruised. 

if you’re buying fileted salmon, the 
meat color will range from bright red 
to a duller pink. The color is dictated 
by what the fish are eating. most 
fileted fish will still have its skin. ask 
the fishmonger to flip over the piece 
of fish to inspect the skin side.  again, 
it should be bright and shiny with no 
signs of trauma. 

for canning, skaugrud recommends 
a good firm fish such as king, sockyeye 
or coho.  although the season is over 
for most local troll-caught salmon, 
some local fishers are back from 
alaskan waters with No. 1 fish frozen 
and ready for sale at fish markets. 

From Vykky Ayers, Master Food 
Preservationist, canning for 33 years. 
Member of Northwest Washington 
Canners: The biggest obstacle for 
people new to canning is simply 
overcoming the fear of a pressure 
canner. “You need to bag and slay the 
monster,” ayers says. botulism is the 
monster. “There’s no fear of botulism 
with high-acid foods that you’re 
canning like fruits,” she said. “but with 
low-acid foods such as meat and fish, 
it’s a concern. botulism spores are 
normal. when they’re out of balance, 
that’s a problem. when you’re pressure 
canning, you want to deprive the little 
rascals of the environment they love. it 
scares people that the possibility exits. 
but, by following directions you can 
avoid problems.”

be sure to check pressure canner 
gauges each year. “up to 5 percent of 
new gauges are off by more than 2 
pounds, which makes them unsafe for 
use,” she said. “it can be checked with a 
simple test and, if needed, the purchase 
of a new gauge for $20 or $25. it’s 
completely worth it for food safety.” 

The Northwest washington canners 
group have no formal meetings, 
yet, with the end of canning season 
nearing, ayers may consider hosting 
an event to test gauges and check 
canning equipment. request to join 
the Northwest washington canners 
group on facebook and then ask about 
pressure canner tests. if there’s enough 
interest, a notice will be posted. 

for more details, see www.
grownorthwest.com. 

by Mary Vermillion

Chantel Gardner, with her son, holding a salmon 
for the family’s canning (courtesy photo). See more 
photos online at www.grownorthwest.com. 
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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. 

Antique Tool Display: The Plane Truth:  
stop by the Nooksack valley heritage 
center’s display cabinet for a fascinating 
look at hand wood planes and measur-
ing devices from the late 19th and early 
20th century. roger germain shares early, 
single and multi-purpose planes made 
with wood frames and adjustable cutting 
blades from his grandfather’s collection. 
all ages. Throughout November. everson 
library, 104 Kirsch Drive, (360) 305-3600.
 
21 Days of Kindness: Nov. 1-21. is kind-
ness truly contagious? here’s only one way 
to find out. Join the fun as the everson li-
brary practices 21 Days of Kindness! pick 
up some smile cards and leave one behind 
after doing an anonymous act of kindness 
to encourage the recipient to pay-it-for-
ward. check for daily inspiration at https://
www.facebook.com/everson. Join the 
grand finale of our 21 Days of Kindness at 
our international games Day and Kindness 
celebration on Nov. 21. all ages. everson 
library, 104 Kirsch Drive, (360) 305-3600.

Artwood Gallery: November featured 
artists are Karen healy and steve sat-
ushek.  “copper, silver, stone, and steel: a 
woodworker branches out” by long-time 
artwood member Karen healy, features 
small tables and benches combining stone 
and forged steel with wood, jewelry with 
silver, copper, and polished stones, and 
more. steve satushek, a photographer 
and mixed-media artist will be showing 
his colorful artworks which are composed 
of layers of pigments, resins, photographs, 
and other elements to create a “modern/
antique” look. meet the artists on friday, 
Nov. 27 from 3-5 p.m. during the fairhaven 
holiday festival. artwood, 1000 harris ave, 
bellingham, (360) 647-1628.

Natural Skin Care with Michelle Mahler: 
Tuesdays, Nov. 3 and 18. learn to make lux-
urious and healing skin and hair care prod-
ucts with essential oils, jojoba oil, vitamin 
e oil, borageseed oil, and more. free class, 
optional supply fee $10-20. 6:30 p.m. skagit 
valley food co-op, mount vernon. rsvp to 
(360) 336-9777 or visit  www.skagitfood-
coop.com.

American Regional Cooking:  Tuesday, 
Nov. 3. in this workshop we will review 
the major regional cuisines of the united 
states, looking at each region’s cultural and 
historical influences. The presenter will be 
brian mcDonald, a culinary educator from 
the bTc culinary arts program. 6:30 p.m. 
ferndale library, 2125 main street, (360) 
305-3600.

Advanced Knife Skills: wednesday, Nov. 4. 
chef erik morris will teach about butchery 
and the subtle differences between differ-
ent cutting styles. hands-on class. 6:30-8:30 
p.m. $40. gretchens, 509 s 1st st., mount 
vernon. (360) 336-8747, www.gretchen-
skitchen.com. 

Beginning Quilting: Three wednesday 
series Nov. 4, 11 and 18. explore cutting 
and sewing techniques to produce quality 
quilts. You will make a 14 x 47 inch rectan-

gular table runner. pick up a supplies list 
at sign-up. 6-9p.m. $60. ragfinery, 1421 N 
forest st, bellingham, (360) 738-6977, rag-
finery.com.

Hellebores: Birchwood Garden Club’s 
November Meeting: wednesday, Nov. 4. 
Danielle Young from skagit gardens will 
guide us through the wonders of helle-
bores. a natural winter star, it offers ever-
green foliage and flowers in a multitude 
of colors with added spots and stripes, and 
it is winter hardy and deer resistant. what-
com museum rotunda room, 121 prospect 
street, bellingham. 7 p.m. see www.birch-
woodgardenclub.org. The birchwood gar-
den club is an area-wide gardening club of 
over 80 members that meet monthly to vis-
it over coffee and treats and hear illustrated 
talks on gardening topics. During the year, 
the club holds a seed exchange and sum-
mer garden tours. a public plant sale is 
held in april or may and a member potluck 
in June. membership is open to everyone in 
whatcom and skagit counties.

Creating a Better Relationship with 
Food: Thursday, Nov. 5. explore your per-
sonal relationship with food--including 
inherited patterns, cultural traditions, 
current fads, and your own eating habits. 
instructors are carolyn Koehnline, ma, 
a licensed mental health counselor and 
sheena grannis, ma, a health coach with 
expertise in nutrition. 7 p.m. ferndale li-
brary, 2125 main street, (360) 305-3600.

Skagit Valley Gardens’ 18th Annual 
Holiday Open House: friday, Nov. 6. Join 
this family tradition and enjoy decorated 
theme trees, gifts, stocking stuffers, live 
music, refreshments and more. 5-8 p.m. 
skagit valley gardens, 18923 peter Johnson 
road, mount vernon. (360) 424-6760, www.
skagitvalleygardens.com. 

Whidbey Weavers Guild – Uncommon 
Threads – Fiber Arts Sale: friday and sat-
urday, Nov. 6-7. start your holiday shop-
ping early by browsing through our amaz-
ing selection of fiber arts; offering weaving, 
spinning, dyeing, basketry, felting, knitting, 
and jewelry. in the main barn at greenbank 
farm. friday 10 a.m. to 7 p.m. saturday 10 
a.m. to 3 p.m. see http://www.whidbey-
weaversguild.org.

Business of Cider Making Workshop: 
friday, Nov. 6. one-day business develop-
ment workshop for new and existing cider-
makers/cidery operators. marcus robert, 
Tieton cider works production manager/
cider maker is keynote presenter. $95 per 
person includes lunch and beverages. 8:30 
a.m. to 4:30 p.m. skagit farmers supply-
main offices, 1833 park lane, burlington. 
register at www.agbizcenter.org. 

Apparel Reconstruction Consultations: 
fridays, Nov. 6 and 13. instructor brigitte 
parra is a genius-seamstress and can help 
with everything from the visioning process 
to specific techniques and skills. call (360) 
738-6977 to schedule. ½ hour - $15 / full 
hour - $25. ragfinery, 1421 N forest st, bell-
ingham, (360) 738-6977, ragfinery.com.

Basics of Sewing: saturday, Nov. 7. This 
class will introduce you to your sewing 
machine while you make a “fringed” fleece 
pillow cover. You will learn how to wind a 
bobbin, thread the machine, and cut and 
sew fabric. if time allows, this class will 
include a second small project. 10 a.m. to 

3:30 p.m. $50. ragfinery, 1421 N forest st, 
bellingham, (360) 738-6977, ragfinery.com.

Kids Giant Garage Sale: saturday, Nov. 
7. everything is kid related and the kids 
are the sellers! Toys, bikes, puzzles, games, 
books, clothes, and more. 9 a.m. to noon. 
held at the burlington parks and recreation 
center, 900 e fairhaven ave, on the skagit 
valley veteran’s Day parade route. sellers 
must pre-register with burlington parks 
and recreation Department at 755-9649. 
see http://burlingtonwa.gov/recreation.

Ciderfest 2015: saturday, Nov. 7. enjoy 
hard cider tasting and brat bar. Noon to 5 
p.m. The home cider brewing competition 
starts at 1 p.m. bring a jar of your own cider 
creation to be judged; top three winners 
awarded. $10 entry fee. The cider brewing 
basics workshop runs from 2-4 p.m. learn 
some cider brewing basics from robert 
arzoo of North corner brewing. $15 work-
shop fee. 6140 guide meridian, lynden. 
(360) 318-7720, bellewoodfarms.com.
 
Art’s Alive! and Holiday Open House: sat-
urday and sunday, Nov. 7-8. artists, live mu-
sic, cheese tasting, fresh cider and cookies 
fill the weekend at christianson’s Nursery. 
(some events are saturday only.) featured 
artists include Jewelry artist, rochelle an-
derson, laura campbell (wreaths) and Deb-
ra lacy (textiles) and sally chang pottery. 
live music by laurel bliss and John clark 
on saturday. 9 a.m. to 4 p.m. christianson’s 
Nursery, 15806 best road, mount vernon. 
for a schedule, see www.christiansonsnurs-
ery.com or call (360) 466-3821.

Hellebores: Horticulture Couture: satur-
day, Nov. 7. Katie miller, of skagit gardens, 
discusses the newest and most beauti-
ful hellebore cultivars available. offering 
unique options for year round interest in 
your garden. class is free. 9 a.m. garden 
spot Nursery, 900 alabama st., bellingham. 
(360) 676-5480, www.garden-spot.com.

Artisans Holiday Festival: saturday and 
sunday, Nov. 7-8. lots of locally crafted 
items available. sponsored by artisans 
mercantile at 117 glen ave. in snohomish. 
10 a.m. to 5 p.m. artisans holiday festival is 
located at the barn at Thomas family farm, 
9010 marsh rd, snohomish. for more infor-
mation, call (425) 210-2426.

Winter Pruning: saturday and sunday, 
Nov. 7-8. Join our ‘whistling gardener’ 
steve smith for this class. 10 a.m. free. sun-
nyside Nursery, 3915 sunnyside boulevard, 
marysville. (425) 334-2002, www.sunny-
sidenursery.net.

Arts Alive! Demonstration: saturday 
and sunday, Nov. 7-8. skagit county his-
torical museum is honored to have mary 
snowden, Traditional Northwest weaver/
contemporary sculptor, demonstrating 
her amazing work from noon to 4 p.m. for 
more information about arts alive! The 
museum is located at 501 s. 4th street, la 
conner. admission applies. for more infor-
mation call (360) 466-3365 or visit www.
skagitcounty.net/museum. also visit www.
artsalivelaconner.com.

Cascadia Mushrooms Growing Work-
shop: saturday, Nov. 8. learn how to grow 
delicious mushrooms at your home, school 
or business. During this one-day experi-
ence you will learn practical gowing tech-
niques and get a behind-the-scenes view 

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

saturday, Nov. 14: students will arrive to platters of tradi-
tional holiday cookies to munch on while our instructors 
demonstrate how to make delicate and delicious krumka-
kes and traditional lefse for the holidays. students will get 
a chance to work hands on in the kitchen, rolling krum-
kake and flipping lefse and will leave with recipes and 
treats to enjoy at home. 10 a.m. to noon. $30. gretchens, 
509 s 1st st., mount vernon. (360) 336-8747, www.gretch-
enskitchen.com.

Scandinavian Cookie Party

Good Pickin’s

The Stocking Project

Skagit Wine & Beer Festival

fridays, Nov. 13, 20, 27 and Dec. 12: come make a stocking 
to brighten someone’s day! patterns and assistance will be 
provided, though familiarity with a sewing machine is nec-
essary. stockings will be displayed at ragfinery, then filled 
and donated to those in need. please pre-register. 1-4:30 
p.m. free. ragfinery, 1421 N forest st, bellingham, (360) 
738-6977, ragfinery.com.

saturday, Nov. 21: wines and microbrews from regions 
throughout washington, including local skagit county 
wineries as well as appetizers, chocolate and cheese sam-
plings made in skagit county. vip 3-4 p.m. general admis-
sion 4-8 p.m. best western plus skagit valley inn & con-
vention center, 2300 market st. mount vernon. sponsored 
by mount vernon chamber of commerce. for tickets see 
www.mountvernonchamber.com.

Thursday, Nov. 19 through saturday, Nov. 21: annual holi-
day food and gift show at the bellingham cruise Terminal, 
355 harris ave., fairhaven. selection of holiday gifts, crafts, 
food and more. Thursday hours 5:30 to 9:30 p.m. friday 
9:30 a.m. to 9:30 p.m. and saturday 9:30 a.m. to 5:30 p.m. 
free admission and free parking. see homefortheholiday-
sbellingham.com. 

Home for the Holidays
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of the mushroom species we grow. plenty 
of time for questions and a lot of hands-on 
activities. all supplies provided and each 
student takes home several growing proj-
ects. bring a lunch, we will provide some 
snacks and coffee/tea/water. 10 a.m. to 4 
p.m. $75 per person. cascadia mushrooms, 
bellingham. see cascadiamushrooms.com.

Autumn Harvest Dinner: monday, Nov. 9. 
celebrate the foods of autumn with chef 
peter belknap. 6:30-8:30 p.m. $40. gretch-
ens, 509 s 1st st., mount vernon. (360) 336-
8747, www.gretchenskitchen.com. 

Knitted Bracelets with Buttons: Tuesday, 
Nov. 10. learn to knit a one of a kind brace-
let with buttons. size can be customized to 
fit anyone. choose buttons with a theme or 
go random. The same techniques can be 
used with beads. 11 a.m. to 2 p.m. $30. rag-
finery, 1421 N forest st, bellingham, (360) 
738-6977, ragfinery.com.
 
Italian Classics: Tuesday, Nov. 10. chef 
Jose santana from la Traviata in la con-
ner takes over our kitchen with his favorite 
classic italian dishes, including pollo Zaca-
no and penne auroraa, and mascarpone 
cheesecake.  6:30-8:30 p.m. $40. gretchens, 
509 s 1st st., mount vernon. (360) 336-8747, 
www.gretchenskitchen.com. 

An Evening European Amaryllis Gala: 
Thursday, Nov. 12. Join us for a special 
evening event with Dutch native edward 
van der reep of Netherland bulb com-
pany. with european finesse and style, ed-
ward discusses indoor forcing of the these 
blooming beauties. wine and treats includ-
ed. 5 p.m. free. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com.

Fingerless Gloves from Sweaters: Thurs-
day, Nov. 12. in this class, learn how to 
quickly turn old sweaters into fingerless 
gloves. make as many as you want with a 
pattern you can take home with you. 2-4:30 
p.m.  $30. ragfinery, 1421 N forest st, bell-
ingham, (360) 738-6977, ragfinery.com.

Bugs! Thursday, Nov. 12. see some cool 
bugs and get answers to all your bug ques-
tions, with entomologist stephen Young 
from the usDa-aphis-ppQ. for grades K-5. 
3:45 pm to 4:45 p.m. North fork library, 
7506 Kendall road, maple falls, (360) 305-
3600.

The Really Big One: Earthquake Hazards 
of Skagit and Whatcom Counties: Thurs-
day, Nov, 12. get the latest findings about 
the earthquake potential of the cascadia 
subduction Zone and local crustal faults. 
learn about these earthquake impacts and 
what you, your family, and community can 
do to prepare. 6:30-8 p.m. lincoln Theater, 
mount vernon. free.

The Stocking Project: fridays, Nov. 13, 20, 
27 and Dec. 12. come make a stocking to 
brighten someone’s day! patterns and as-
sistance will be provided, though familiar-
ity with a sewing machine is necessary. 
stockings will be displayed at ragfinery, 
then filled and donated to those in need. 
please pre-register. 1-4:30 p.m. free. rag-
finery, 1421 N forest st, bellingham, (360) 
738-6977, ragfinery.com.

12th annual Brewgrass: friday and satur-
day, Nov. 13-14. a bluegrass and microbrew 
celebration in downtown anacortes. a total 
of 3 clubs, 6 bands, 51 handles. for more 
details see http://www.anacortesrockfish.
com/brewgrass.cfm.

3rd annual Holiday Hoopla: friday and 
saturday, Nov. 13-14. lots of handcrafted 

gift ideas. friday hours 4-8 p.m. and satur-
day hours 10 a.m. to 3 p.m. free admission. 
hopewell grange, 3440 hopewell road, 
everson. 

Lake Stevens Holiday Bazaar: friday and 
saturday, Nov. 13-14. arts, crafts, food and 
more at the lake stevens sr. center, 2302 
soper hill road., lake stevens. at eagle 
ridge park, 9 a.m. to 5 p.m. call (425) 335-
0345.

Bow Little Market Holiday Festival: sat-
urday, Nov. 14. Juried gift and food show. 
enjoy free cider, have lunch, find wonderful 
locally made gifts for the season. free en-
try. 10 a.m. to  4 p.m., beau lodge, 17581 
wood rd., bow. contact patty at (360) 724 
3333 or bowlittlemarket@yahoo.com. see 
bowlittlemarket.wordpress.com.

The Island Chicks Holiday Vintage Mar-
ket: saturday, Nov. 14. antiques, vintage, 
repurposed, refreshed and handmade 
treasures. over 35 unique vendors. cost is 
$7 per person, or $5 with a non-perishable 
food item, donated to the anacortes 100 
food bank. No charge for children under 
12. 9 a.m. to 3 p.m. The port of anacortes, 
100 commercial avenue, anacortes. 

Make it and Take it: Seasonal Door Swag: 
saturday, Nov. 14. create your own sea-
sonal swag to warm your holiday door with 
fresh twigs, berries and evergreens. marcy 
shows you how to create and change your 
original door piece from Thanksgiving to 
christmas. class fee is $39 and includes all 
supplies. 9 a.m. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com.

Celebrating HOPE Holiday Bazaar: satur-
day, Nov. 14. crafted items, holiday decor, 
and more. 10 a.m. to 5 p.m. at the snohom-
ish county puD building, 2320 california st, 
everett. call (503) 930-1638.

Rocks and Plants in Japanese Gardens: 
saturday, Nov. 14. hans wressnigg of Niwa 
Japanese-inspired landscapes will teach 
you the fundamental principles of mak-
ing a powerful geological statement with 
rocks and the Japanese tradition of using 
plants to evoke the beauty and essence 
of  the natural world. 11 a.m. christianson’s 
Nursery, 15806 best road, mount vernon. 
reservations required, class fee $8. (360) 
466-3821, www.christiansonsnursery.com.

20th Annual Chili and Chowder Cook Off: 
saturday, Nov. 14. music, raffles, chili and 
chowder. vote for your favorite! camano 
island community center, 606 arrowhead 
road, camano island. 11 a.m. to 7 p.m. call 
(360) 387-0222.

Arlington Harvest and Holiday Bazaar at 
the Stillaguamish Senior Center: satur-
day, Nov. 14. indoor shopping, huge variety 
of items made by local artisans, free coffee, 
lunch available (while it lasts!). 9 a.m. to 4 
p.m. 18308 smokey point blvd., arlington. 
call (360) 653-4551.

Conifer Walk with John Christianson: sat-
urday, Nov. 14. conifers add so much vari-
ety and interest to our year-round gardens; 
join John christianson on a casual tour to 
enjoy and learn about many great coni-
fers in the nursery’s display gardens and 
at adjoining la conner flats. Dress for the 
weather and wear good shoes for muddy 
spots. 1 p.m. christianson’s Nursery, 15806 
best road, mount vernon. reservations re-
quested, (360) 466-3821.

Nuno Felted Purses: saturday, Nov. 14. 
Nuno is wet felting onto fabric using wool 
fibers. students can choose their own 

purse style, color and size with a flap or 
open top. cost includes wool for a small 
to medium purse. fabric can be purchased 
from ragfinery (usually under $1). minimal 
handstitching may be involved before felt-
ing. Noon to 4 p.m.  $35. ragfinery, 1421 N 
forest st, bellingham, (360) 738-6977, rag-
finery.com.

Annual Scandinavian Cookie Party: sat-
urday, Nov. 14. students will arrive to plat-
ters of traditional holiday cookies to munch 
on while our instructors demonstrate how 
to make delicate and delicious krumkakes 
and traditional lefse for the holidays. stu-
dents will get a chance to work hands on in 
the kitchen, rolling krumkake and flipping 
lefse and will leave with recipes and treats. 
10 a.m. to noon. $30. gretchens, 509 s 1st 
st., mount vernon. (360) 336-8747, www.
gretchenskitchen.com. 

Terrarium Workshop: saturday, Nov. 14. 
materials provided, including plants, soil, 
glass container, rocks and sand. 11 a.m. my 
garden Nursery, 929 east bakerview road, 
bellingham. see www.mygardennursery.
com. 

Lummi Island Artists’ Studio Tour: sat-
urday and sunday, Nov. 14-15. view the 
work of dozens of island artists. Drive or 
bike around to a variety of artists’ studios to 
see paintings, drawings, prints, sculptures, 
pottery, photography, jewelry, fine furni-
ture, glass, metalwork, stonework, quilts, 
clothing, knitwear for adults and children, 
and more! 10 a.m. to 5 p.m. The whatcom 
chief ferry departs at 10 minutes past every 
hour from gooseberry pt. for the 8-minute 
ride to lummi island, and leaves the island 
on the hour. Tour maps are available at the 
islander store or online at http://lummi-is-
land.com and on facebook at lummi island 
studio Tour.

Trinkets and Treasures Holiday Craft 
Market: saturday, Nov. 14. craft and food 
vendors, a bake sale, espresso and busi-
nesses. hosted by the ferndale band boost-
ers, this is a fundraiser for the ferndale 
high school band. spaces available for 
craft vendors and businesses for $35 and 
$50. 9 a.m. to 4 p.m. ferndale high school  
gymnasium, 5830  golden eagle Dr., fern-
dale. for more information, contact Deanna 

THE JUNIOR GROWERS PAGE is available online this month at 
www.grownorthwest.com. We apologize for the inconvenience.
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Kaech at (360) 384-2792 or  deannakaech@
gmail.com. see www.facebook/fhs.trinket-
sandtreasures.

Bring On The Bugs! Workshop: saturday, 
Nov. 14. snohomish conservation District 
presents this workshop about beneficial in-
sects and native pollinators. This event will 
be led by the Xerces society, who will show 
you how to identify native bees and other 
beneficial insects, as well as how to design 
your property to attract them. 15 per per-
son. 9 a.m. to 4 p.m. longhouse #404, ever-
green state fairgrounds, monroe. contact 
(425) 335-5634 or see snohomishcd.org/.

The Beauty Of Hellebores: saturday, Nov. 
14. Join skagit gardens’ sally isaiou for an 
in depth discussion of the new and exciting 
hellebore varieties that are easy to grow 
and how these long-lived perennials are 

best for shade to partial sun locations. 10 
a.m. free. sunnyside Nursery, 3915 sunny-
side boulevard, marysville. (425) 334-2002, 
www.sunnysidenursery.net.

Of Bees and Beekeeping:  saturday, Nov. 
14, The joys, challenges, and a bit of biolo-
gy about caring for naturally treated hives. 
Karen bean of brookfield farms shares sto-
ries and suggestions from her 15 years as 
a beekeeper. local honey based products 
will be available to purchase. 3 p.m. ever-
son library, 104 Kirsch Drive, (360) 305-
3600.

Colorful Conifers: saturday, Nov. 14. come 
see our amazing selection of conifers, 
dwarf to large sized, while you learn how to 
choose and care for these beauties with in-
structor Trevor cameron c.p.h. 1 p.m. free. 
sunnyside Nursery, 3915 sunnyside boule-

vard, marysville. (425) 334-2002, www.sun-
nysidenursery.net

Paint Your Own Platter with the Red Barn 
Art Studio: sunday, Nov. 15. Katie walton 
of red barn art studio will bring serving 
platters and paint, and help guests paint 
their own platters. she will kiln fire them 
and then return them to gretchens five 
days later so you can pick up your master-
piece. Noon to 3 p.m. $60. gretchens, 509 
s 1st st., mount vernon. (360) 336-8747, 
www.gretchenskitchen.com. 

Cooking Club - Thanksgiving Sandwich-
es: Tuesday, Nov. 17. This month we will 
be making sandwiches using Thanksgiv-
ing leftovers. everything is provided. This 
cooking club is for grades 6-12. 3:30 p.m. 
ferndale library, 2125 main street, (360) 
305-3600. 

Fall Salmon with Robert Fong: Tuesday, 
Nov. 17. salmon fisherman Jeremy brown’s 
troll king salmon is prepared and served 
with finesse and flair. The evening will fea-
ture a meal of buttery, full-flavored ivory or 
marbled king. learn all about salmon, and 
how to catch and fillet them with respect 
and care. 6:30 p.m. $49 class fee. an $8 wine 
option is payable at class. Downtown co-
op, bellingham. call (360) 734-8158.

Appetizers from Around the World: 
wednesday, Nov. 18. chef Nahla gholam 
show you how to make an array of starters 
including spanakopita, manchego cheese 
with membrillo, spanish Tapas, chicken 
wings italian style, and beef meatballs 
with fava bean and lemons. 6:30 p.m. $40. 
gretchens, 509 s 1st st., mount vernon. 
(360) 336-8747, www.gretchenskitchen.
com. 

Emergency Preparedness Expo: wednes-
day, Nov. 18. free information for your fam-
ily. 6-8:30 p.m. at anacortes city hall.

12th annual Focus on Farming: Plant-
ing Our Future: Thursday, Nov. 19. The 
conference will feature keynote speakers, 
industry trade show, networking opportu-
nities and 24 great workshop classes in six 
industry tracks. “focus on forestry” has also 
been added this year. open to all types of 
farming and levels. includes 17,000 square 
food trade show with businesses, organiza-
tions, and others. morning keynote speaker 
is ben hewitt, author of four books, includ-
ing “The Town That food saved: how one 
community found vitality in local food.” 
evergreen state fairgrounds in monroe. 
general admission $60, youth $20. To reg-
ister, or for more information, see http://
www.snohomishcountywa.gov/1399/fo-
cus-on-farming.

No Sew Braided Rugs: Thursday, Nov. 19. 
come learn how to craft a beautiful no sew 
braided rug. This four strand technique 
eliminates the need for sewing braids to-
gether and results in a sturdy rug able to 
withstand the modern washer and drier. 
3-4:30 p.m.  $10. ragfinery, 1421 N forest 
st, bellingham, (360) 738-6977, ragfinery.
com.

Home for the Holidays: Thursday, Nov. 19 
through saturday, Nov. 21. annual holiday 
food and gift show at the bellingham cruise 
Terminal, 355 harris ave., fairhaven. selec-
tion of holiday gifts, crafts, food and more. 
Thursday hours 5:30 to 9:30 p.m. friday 9:30 
a.m. to 9:30 p.m. and saturday 9:30 a.m. to 
5:30 p.m. free admission and free parking. 
see homefortheholidaysbellingham.com. 

Handmade Holidays! Presented by Port 
Susan Farmers Market: open Thursday 
through sunday (except Thanksgiving) 

Nov. 19 through Dec. 20, plus Dec. 21-24. 
over 40 vendors, including gourmet foods, 
textiles, handmade gifts, apothecary and 
more. 8616 271st street Nw, stanwood (for-
merly snow goose bookstore). hours are 
Thursday through saturday and Dec. 21-23 
from 11 a.m. to 7 p.m. and sunday 11 a.m. 
to 5 p.m. for more information, call (360) 
202-3932 or email leslie@portsusan.org.  

Everett-Schack Art Center’s Annual Holi-
day Exhibit: opening Nov. 19 and running 
through Dec. 24. This annual holiday exhib-
it features two-dimensional works by mem-
bers of the artist guild, seattle co-arts, and 
a diverse selection of pottery and glass by 
regional artists. opening night 5-9 p.m. in 
main gallery. schack art center, 2921 hoyt 
ave., everett, (425) 259-5050, www.schack.
org.

17th annual Kale House Art and Craft 
Sale: friday and saturday, Nov. 20-21 and 
27-28. The juried work of approximately 20 
artists from whatcom and skagit counties 
will be featured. includes ceramics, jewelry, 
fiber art, calligraphy, paintings, mixed me-
dia, and décor for home and garden, all ar-
tistically displayed and sold throughout the 
1920s era character home. 10 a.m. to 4 p.m. 
201 Kale street, everson. see kalehouse.net. 

35th Annual Wiser Lake Friends and 
Neighbors Christmas Bazaar: friday and 
saturday, Nov. 20-21. everything is home-
made, from traditional baked goods (lots of 
dutch treats) to stocking stuffers and more. 
free admission, free coffee. overall pro-
ceeds benefit local charities. friday hours 
are 8 a.m. to 6:30 p.m. and saturday is 9 a.m. 
to 4 p.m. Ten mile grange, lynden. 

Felt Bead Earrings: friday, Nov. 20. come 
work with wool and learn the basic tech-
niques of felting and jewelry making with 
artist Natalia robinson. all supplies provid-
ed. ages 7 and up. 6-8 p.m.  $25. ragfinery, 
1421 N forest st, bellingham, (360) 738-
6977, ragfinery.com.

Annual Allied Arts Holiday Festival of 
the Arts: starting friday, Nov. 20 and run-
ning through christmas eve. five-week 
long festival featuring the work of over 100 
local artisans and crafts people. live local 
music, artist demos and workshops, and 
kids art projects. open 7 days a week,  10 
a.m. to 7 p.m. for location and other details, 
see alliedarts.org. 

Anacortes Farmers Market Holiday Mar-
ket: saturday and sunday, Nov. 21-22. lo-
cal crafters and makers, holiday decor, food 
and more. at historic port building on the 
water, anacortes. see www.anacortesfarm-
ersmarket.org.

Mount Vernon Farmers Market Harvest 
Market: saturday, Nov. 21. artisan crafts 
and gifts, live music, food, and more. see 
25-30 vendors, in the community meeting 
room and outside from 10 a.m. to 3 p.m. at 
skagit station (the bus/train station on 3rd 
and Kincaid in downtown mount vernon). 
see www.mountvernonfarmersmarket.org. 

Scandinavian Norsk Festival and Christ-
mas Bazaar: friday and saturday, Nov. 20-
21. vendors, decorations, a scandinavian 
boutique, linens, pastries and more from 10 
a.m. to 4 p.m. authentic Norsk Dinner buf-
fet from 4-6 p.m. at Normanna hall, 2715 
oaks ave., everett. 

Rome Grange and The Foothill Crafters 
Holiday Bazaar: saturday, Nov. 21. lots of 
local crafters and local items from 9 a.m. to 
4 p.m. crafter Tables can be rented for $10, 
call 820-9708 for table info. lunch available, 
with soup, sandwich, and pie served until 2 

p.m. bake sale. fresh baked pies can be pre-
ordered fresh baked, unbaked, or frozen, 
including: apple, french apple, blueberry, 
strawberry, rhubarb, pumpkin and black-
berry. call 820-9708 to place your order. 
rome grange, bellingham. 

Gardenview Montessori 9th Annual 
Family Friendly Holiday Bazaar: saturday 
Nov. 21. featuring local vendors, a silent 
auction, bake sale and activities for chil-
dren. hillcrest chapel, 1400 larrabee ave., 
bellingham. 9 a.m. to 3 p.m. gardenview 
montessori is located in the birchwood 
neighborhood and provides montessori 
education for children ages 18 months to 
6 years. we are a non profit organization 
and this fundraiser supports our school. for 
more information, visit www.gardenview-
bazaar.com.

Floral Design 101: Secrets of a Holiday 
Centerpiece: saturday, Nov. 21. belle flo-
ra’s own Tatum brown graces us with her 
extensive knowledge and expertise in the 
world of centerpiece and floral design. 9 
a.m. class is free. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com.

The Arlington Garden Club’s Holiday 
Garden Arts & Crafts: saturday, Nov. 21. 
high quality handmade items from around 
the local area. 9 a.m. to 3 p.m. at the gle-
neagle golf course clubhouse and Tent 
area, 7619 e. country club Drive, arlington.

Camano Island-Holiday Craft and Gift 
Bazaar: saturday, Nov. 21. for your “gift 
giving pleasure” visit the 2015 holiday craft 
and gift bazaar at the camano center. 9 
a.m. to 5 p.m. camano center, 606 arrow-
head road, camano island, (360) 387-0222.

Holiday Rosehip Wreath-making Work-
shop: saturday, Nov. 21. Join wreath-mak-
ing extraordinaire laura campbell in this 
hands-on workshop to learn how to create 
a beautiful rose hip wreath for your holiday 
decorations. $49. all materials included in 
the class fee. 1 p.m. christianson’s Nursery, 
15806 best road, mount vernon. reserva-
tions required. call (360) 466-3821.

Community Thanksgiving Dinner, host-
ed by the Whidbey Evangelical Free 
Church: saturday, Nov. 21. for details, see 
http://greenbankfarm.biz/calendar-2015/

Skagit Wine & Beer Festival: saturday, 
Nov. 21. wines and microbrews from re-
gions throughout washington, including 
local skagit county wineries as well as ap-
petizers, chocolate and cheese samplings 
made in skagit county. vip 3-4 p.m. general 
admission 4-8 p.m. best western plus skagit 
valley inn & convention center, 2300 mar-
ket st. mount vernon. sponsored by mount 
vernon chamber of commerce. for tickets 
see www.mountvernonchamber.com.

7th annual Snohomish Holiday Market: 
saturday and sunday, Nov. 21-22. hosted 
by grow washington. over 60 vendors 
with arts, crafts and santa! 10 a.m. to 5 
p.m. Thomas family farm, 9010 marsh 
road, snohomish. for more information, 
see www.growwashington.biz/snohomish-
holiday-market/.

Holiday Pie Contest: Tuesday, Nov. 24. 
make a pie of the sweet variety (no savory 
pies this time) using a recipe found from 
any library resource - cookbook, magazine, 
or electronic database. pies must be deliv-
ered to the library by 4:45 p.m. and judging 
will commence at 5. prize ribbons and brag-
ging rights go to winners in both age cate-
gories - grade 6-12 and adult. 5 p.m. blaine 
library, 610 3rd street, (360) 305-3637.

suBsCrIPtIoNs By maIl
Please sign me up for a subscription by mail. 
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November Harvest Faire and Share: 
Tuesday, Nov. 24. seventh generation sup-
per sponsored by Transition fidalgo and 
friends. 5:45 p.m. at the anacortes senior 
center. Tables will be set up to showcase 
our community’s bounty. open to all and 
welcome; no reservations necessary. bring 
what you’d like to share. suggested supper 
donation $5/adult; $3/10 and under.  please 
bring your own place settings. for more in-
formation, visit transitionfidalgo.org.

2015 Country Christmas at the Fair: 
friday through sunday, Nov. 27-29 and 
saturday and sunday, Dec. 5-6. annual 
holiday boutique at the whidbey island 
fairgrounds. homemade soup and pie 
available for purchase. friday 2 to 7 p.m., 
saturday and sunday 10 a.m. to 3 p.m. ven-
dors wanted. see  www.whidbeyislandfair.
com.

Small Business Saturday: saturday, Nov. 28.

Holiday Wreath Making: saturday, Nov. 
28. come have a ball making Northwest ev-
ergreen wreaths adorned with holly, twigs, 
and berries, topped off with a gorgeous 
bow. workshop fee is $39 and includes all 
supplies. 9 a.m. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com. 

20th Annual Holiday Tea at Christian-
son’s Nursery: saturday, Nov. 28. sign up 
early to share in a holiday tradition in chris-
tianson’s 1888 schoolhouse with tea, cider 
and assorted delicacies, a forest-theme 
décor, candlelight and the live music of 
autoharpist bob harper and violinist Den-
nis burkhardt. complimentary, but reser-
vations required; call for one of the four 
seatings. Donations will benefit friendship 
house in mount vernon. Noon to 5 p.m. 
christianson’s Nursery, 15806 best road, 
mount vernon. reservations required, (360) 
466-3821.

Greenbank Farm Holiday Market: sat-
urday through monday, Nov. 28-30 and 
saturdays and sundays, Dec. 6-7, 13-14 
and 20-21. enjoy holiday music and warm 
beverages while perusing local handmade 
products. Tractor lighting and caroling 
with brothers vern and Karl olsen on Nov. 
28; starts at 4:30 p.m. photos with santa 
every saturday from 11 a.m. to 1 p.m. for 
more information or to be a vendor see, 
http://greenbankfarm.biz/calendar/holi-
day-market/ or call caroline at (360) 331-
3704.

Arrival of Father Christmas: saturday, 
Nov. 28. father christmas will be in his 
red sleigh nestled among the trees in the 
south greenhouse at christianson’s Nurs-
ery. come in your holiday finest and bring 
your cameras to take your own keepsake 
photos. 10 a.m. to 3 p.m. christianson’s 
Nursery, 15806 best road, mount vernon. 
complimentary. (360) 466-3821.

Holiday Wreath-making Classes with 
Karen Harper: saturday, Nov. 28. Deck the 
halls with ease by using wreath-making 
machines and getting the practical and 
inspiring help of designer Karen harper. 
These are one-hour classes (starting at 
11 a.m., noon, 1 p.m., 2 p.m. and 3 p.m.). 
greens are sold by the pound or bring your 
own. The cost of one wreath form is includ-
ed in the class fee ($8). wear warm clothing 
and bring your own pruners and garden-
ing gloves. 11 a.m. to 4 p.m. christianson’s 
Nursery, 15806 best road, mount vernon. 
reservations required, (360) 466-3821.

Pioneer Meadows Montessori annual 
Holiday Craft Market: saturday, Nov. 28. 
over 25 creative local artists selling top 

quality handmade crafts for all ages includ-
ing clothing, jewelry, knitting, face paint-
ing, woodworking, baked goods, raffles, 
live music performances and more. 9 a.m. 
to 4 p.m. pioneer meadows montessori 
school, 2377  Douglas road, ferndale. This 
market also serves as a fundraising benefit, 
15% of proceeds will be donated to pio-
neer meadows montessori school tuition 
assistance program. for more information, 
see the event page at www.facebook.com/
group/montessoricraftmarket.

Independent Wreath Making: start-
ing sunday, Nov. 29 through Dec. 24. Two 
wreath-making machines will be available 
for complimentary use during this time. 
wire rings and greenery are available for 
purchase, or you may bring your own. 9 
a.m. to 4 p.m. christianson’s Nursery, 15806 
best road, mount vernon. reservations re-
quired, (360) 466-3821.

Celebrate Santa’s Arrival and Tree Light-
ing: saturday, Nov. 28. celebrate santa’s 
arrival and tree lighting in Downtown sno-
homish at “sno-gnome-ish home for the 
holidays”! first street and ave. b, snohom-
ish. see www.historicdowntownsnohom-
ish.org.

Lined Zippered Bags: saturday, Nov. 28. in 
this class, learn how to install a zipper and 
a lining in each bag. each one can be made 
from just scraps of fabric. There are 3 bag 
styles. 10 a.m. to noon.  $35. ragfinery, 1421 
N forest st, bellingham, (360) 738-6977, 
ragfinery.com.

Make a Magic Mega Bag: saturday, Nov. 
28. learn how to make a huge bag that 
folds itself into a small pocket. sewing ex-
perience is necessary. Noon to 4:30 p.m. 
$45. ragfinery, 1421 N forest st, belling-
ham, (360) 738-6977, ragfinery.com.

DECEMBER
Washington Small Fruit Conference and 
Lynden Ag Show: wednesday through 
friday, Dec. 2-4. in this 3-day conference, 
researchers, farmers and policy-makers will 
present topics of new research, emerging 
issues and ideas for your farm and busi-
ness. This conference is presented in asso-
ciation with the lynden ag show, a trade 
show featuring vendors serving the small 
fruit community. Northwest washington 
fairgrounds, lynden. call whatcom farm 
friends at (360) 354-1337  or visit http://
whatcom.wsu.edu/ag/edu/sfc/. 

Christmas in the Woods: VIP Holiday So-
cial: saturday, Dec. 3. Join us as a vip guest 
for a special evening of yuletide merriment! 
preview the finest in holiday gifts and dé-
cor—then, mingle (and Jingle!) among a 
festive christmas tree forest. enjoy our cus-
tom wreath bar, mulled wine, tasty hors d’ 
oeuvres, and live music with evergreen de-
signers ready to deck your halls.  sign up in 
store or online. 5:30-8:30 p.m. garden spot 
Nursery, 900 alabama st., bellingham. (360) 
676-5480, www.garden-spot.com.

Port of Bellingham Holiday Festival: fri-
day, Dec. 4 through sunday, Dec. 6. ginger-
bread house contest, visit with santa, mu-
sic, crafts, food, horse-drawn wagon rides 
and more. free cookies, hot cider. perfor-
mances by local choirs, bands, and dancers. 
friday from noon to 8 p.m., saturday and 
sunday from 11 a.m. to 5 p.m. food drive 
benefits bellingham food bank. see www.
portofbellingham.com/141/holiday-port. 

Make it and Take it: Winter Wonderland 
Terrariums: saturday, Dec. 5. Join the fes-
tive fun as rose guides you in creating 
your very own wonderland forest. all ages 

are welcome. class fee is $39, includes all 
supplies. 9 a.m. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com.

Arlington Handmade Market: saturday, 
Dec. 5. hosted by arlington farmers mar-
ket. 11 a.m. to 5 p.m. pioneer hall, arling-
ton. if you are interested in being a vendor 
please contact sara lisicki at (206) 355-
2893 or arlingtonfarmermarketwa@gmail.
com.

Lighted Christmas Parade: saturday, Dec. 
5. lynden’s 25th annual holiday celebration 
begins at 6 p.m. with the lighted christmas 
parade. lighted trucks, cars, floats, wagons, 
farm equipment, and more. The proces-
sion starts at fairway center and travels 
along front street throughout downtown 
lynden. in addition, take a tour of unique 
light displays and decorated storefronts 
throughout the city during lynden in 
lights. see www.lynden.org. 

Great NW Rabbit Show: saturday, Dec. 5. 
8 a.m. to 5 p.m. pavilion #600, evergreen 
state fairgrounds, monroe. contact (360) 
568-8902. free to watch.

7th annual Homespun Holiday Bazaar 
at the Fairgrounds: saturday and sunday, 
Dec. 5-6.  crafts, displays, food and gift ven-
dors, pictures with santa for you and your 
pets, music and more. free admission and 
free parking. Donations welcome for the 
food bank. 10 a.m. to 6 p.m. evergreen state 
fairgrounds, commercial building, 14405 
179th ave se, monroe. put on by the ever-
green fair foundation. 

Rome Grange Community Pancake 
Breakfast: sunday, Dec. 6. meet and greet 
local politicians, as they serve you coffee 
and breakfast. featuring made from scratch 
pancakes, french toast, sausage, scrambled 
eggs, juice and coffee. biscuits and gravy 
now available, too. adults $5; Kids 6-10 $2; 
Kids 5 and under free.  8 a.m. to 1 p.m. rome 
grange, 2821 mt. baker hwy, bellingham. 
call  961-9584.

Gingerbread Houses: sunday, Dec. 6. Join 
gretchens as we ring in the holidays with 
a cookie party back in the kitchen. stocked 
with sprinkles, candy and icing to create 
the perfect fragrant gingerbread house to 
take home and enjoy. stay downtown for 
the annual parade and tree lighting. pre-
registration is required. 10 a.m. $10. gretch-
ens, 509 s 1st st., mount vernon. (360) 336-
8747, www.gretchenskitchen.com. 

Make It and Take It: Grapevine Wreath: 
saturday, Dec. 12. Join marcy as she guides 
you in designing a european-style grape-
vine wreath. Tables filled with evergreens, 
berries, moss, and more for you to create 
your own unique wreath with french rib-
bon. workshop fee is $39 and includes all 
supplies. 9 a.m. garden spot Nursery, 900 
alabama st., bellingham. (360) 676-5480, 
http://www.garden-spot.com. 

Holiday Faire: saturday, Dec. 12. The what-
com hills waldorf school’s annual holiday 
faire offers live music, food, local artisans 
and hands-on crafting workshops. visit the 
snow Queen in her castle, dig for crystals 
in gnome village, and more. all welcome. 
prices of activities vary from $1-$3. 10 a.m. 
to 3 p.m. whatcom hills waldorf school, 
941 austin st, bellingham. (360) 733-3164, 
www.whws.org. 

Additional events and updates are post-
ed online at www.grownorthwest.com. 
Send your event information to editor@
grownorthwest.com. 
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grow
Northwest

Grocers
Community Food Co-Op: certified organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. cordata and downtown bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. open monday through 
saturday 8 a.m. to 9 p.m. and sunday 9 a.m. 
to 8 p.m. 202 south first street, mount vernon. 
(360) 336-9777 / skagitfoodcoop.com.
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
Sno-Isle Natural Foods Co-op: 2804 grand 
ave  everett. (425) 259-3798. mon-sat 8 a.m. 
to 8 p.m. and sunday 10 a.m. to 6 p.m. www.
snoislefoods.coop.

arts & Crafts
Dunbar Gardens: baskets handcrafted by 
Katherine lewis from our skagit valley farm 
grown willows, classes, willow cuttings, farm-
stand, 16586 Dunbar road, mount vernon. 
visit www.dunbargardens.com 
Good Earth Pottery: bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 harris ave., www.goodearthpots.com.
Mountainside Gardens: local gallery/gift 
shop between Kendall and maple falls, mt. 
baker hwy. (360) 599-2890, www.mountainsi-
degardens.com.
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.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 
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

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.
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. Thanks for supporting 
grow Northwest!

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.
PLACE YOUR AD HERE: 25 words for $10, 
ech additional word 40¢. send classified to 
info@grownorthwest.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.
Brandywine Kitchen: happy hour 3-6 week-
days. sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 commercial, bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 
Corner Pub: great food, music and more. 
14565 allen west rd, bow. (360) 757-6113
Nell Thorn Restaurant: local, delicious, 
handmade food. 116 south first street in la 
conner. (360) 466-4261
Streat Food: see our menu and schedule for 
the food truck and cafe at bellingham cruise 
Terminal at streatfood.me. 
The Table: featuring fresh pasta made by the 
bellingham pasta company. 100 N. commer-
cial st., bellingham. bellinghampasta.com

education, learning & workshops

NW Handpsun Yarns: where all things fiber 
are found. Your downtown yarn shop! 1401 
commercial st., bellingham. (360) 738-0167, 
www.nwhandspunyarns.com.
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
Spinner’s Eden Farm: we raise award win-
ning registered cvm (california variegated 
mutant)/romeldale sheep. raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

fiber & fabrics

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

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.
PLACE YOUR AD HERE: 25 words for $10, ech 
additional word 40¢. send classified to info@
grownorthwest.com. 
WINTER’S COMING, year-round resort lot for 
sale. all the amenities including private lake 
stocked with trout. please call rosemarie at 
360-393-5454. 

Notices

WHATCOM COUNTY REQUEST 
FOR QUALIFIED CONSULTANTS 
FOR FARM PLANNING

whatcom county planning and 
Development services is seeking 
qualified professionals in the area 
of agriculture nutrient manage-
ment and farm planning to include 
in a qualified consultant list. Quali-
fied consultants should be able to 
assess critical areas and develop 
best management practices for 
farm practices that are protective 
of those critical areas. consultants 
should have training in agronomy 
or a related field, has at least five 
years of professional experience 
in farm planning, and is familiar 
with Natural resources conserva-
tion service (Nrcs) conservation 
practices and the whatcom county 
critical areas ordinance.
send contact information and 
qualifications to:
whatcom county planning & 
Development services
attn: ryan ericson, pDs supervisor 
– Natural resource
5280 Northwest Drive
bellingham, wa 98226
360-778-5900
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Thanks for reading Grow Northwest! Find more content, including this 
month’s Junior Growers page, online at www.grownorthwest.com. 



Evergreen State Fairgrounds, Monroe


