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editor’s Note

February 2016
Volume  6, Number 10

“Winter is the time of promise be-
cause there is so little to do - or be-
cause you can now and then permit 
yourself the luxury of thinking so.”  
–Stanley Crawford

Welcome February. The 
quieter winter weeks 
continue as we’re 

inching closer to Spring. The kids 
are still praying for lowland snow, 
and us adults are thankful for the 
precipitation this winter and all 

that snow in the mountains. Talk 
of the summer drought continues, 
and we wonder what this summer 
will bring. As of writing this (it’s 4 
in the morning and I’m glad to see 
the “Parade of Planets” in the clear, 
pre-dawn sky) we have roughly 50 
days until the first day of Spring. 
Planting, growing, ordering, fixing, 
building, and balancing are on the 
minds of everyone. 

Thanks to all who stopped by at 
our booth at the Country Liv-

ing Expo on Jan. 30 at Stanwood 
High School. It’s always a pleasure 
visiting with readers, community 
members, and local businesses, and 
hearing your stories, especially this 
time of year. Congratulations to the 
amazing Expo crew (many of them 
volunteers) for pulling another 
wonderful event together, and to 
the Stanwood students for helping 
me bring in all these papers! You 
are helpful every year, and I sure 
appreciate it. 

And, to end the month with a 
seed swap in Bellingham is a lot of 
fun! Thanks to all of you for all the 
work you do to provide this fun 
community event. 

February brings many more local 
events, and we’ll see you at the an-
nual Farm-to-Table Trade Meeting 
(held this year at Bellingham Tech-
nical College) and other places. 

As we look ahead to our March 
and April issues, we welcome 
photographers to submit a seasonal 
shot for our cover contests. Please 
send a high res image with a brief 
description and name of photog-
rapher to editor@grownorthwest.
com. 

Thank you to Uprising Seeds for 
sharing their thoughts on seeds this 
issue, including some favorite new 
varieties. We’ll highlight more vari-
eties from other local seed suppliers 
in the March issue. In addition, stay 
tuned for a farmland preservation 
piece with Chris Elder (the first 
in a series; others are welcome to 
contribute), as well as a how-to 
for making sausage and bacon, the 
best poultry breeds, growing info, 
and lots of local information and 
profiles. I’m also working on the 
Grow Guide, and hope to have that 
ready for you in March or April – it 
will include a collective list of local 
farm sources for many things you’re 
looking for! Have something to 
add? Please contact me at editor@
grownorthwest.com. 

Thanks again to our advertisers 
for staying on board with us these 
colder, slower months, and to our 
readers who pick up our paper 
every month. We’ll see you next 
month – March is on the way! 

Happy growing, Becca
editor@grownorthwest.com
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A brief look at related news, business and happenings 

County baking contest open to all
whatcom – the 2016 annual grange sponsored county-wide 
baking contest is coming tuesday, feb. 16. in addition to the cakes, 
cookies, breads, brownies and bar cookies, competition also includes 
fruit pies, cupcakes, decorated cakes, and gluten-free options. the 
contest is open to all in whatcom county (grange members and 
non-members), as well as all ages. each entry must be accompanied 
by one copy of the recipe, typed or clearly printed on recipe cards 
or other paper, using one side only, that will fit into a legal size en-
velope (4 by 9½ inches). all entries are to be made from scratch, no 
mixes (except as noted for select options). entries are due at ten mile 
grange, 6958 hannegan road in lynden, between 10 a.m. and noon 
on tuesday, feb. 16. that evening, everyone is welcome to attend 
a 6 p.m. potluck, followed by the fun and tasty auction of baking 
entries at 6:45. full entry details are in the 2016 program handbook, 
available online at the state website at www.wa-grange.org. non-
computer folks can get a copy of the baking contest rules by send-
ing a sase to dorothy hanson, our county chairman of family living 
(cfl), at 2608 n. nugent road, lummi island, wa 98262. Questions 
can also be directed to dorothy at (360) 303-3766. 

Cherries focus of Winter Field Day
mount vernon – the western washington fruit research founda-
tion (wwfrf) presents its winter field day on saturday, march 
5 from 9 a.m. to 3:30 p.m. at the wsu northwestern washington 
research and extension center in mount vernon. hosted in coopera-
tion with wsu-nwrec, this year’s event will include presentations on 
historic orchard preservation and orchard stabilization assessment 
by susan dolan, of the national park service. the theme of this year’s 
event is “cherries”, and includes speakers on cherry ufo, mummy 
berry, a panel discussion of the best cherry varieties for the pacific 
northwest, and a garden tour of the cherry ufo and slender spindle 
apples. there will also be a bench grafting workshop and a free-
standing cherry pruning demonstration. rootstock, scion wood, and 
grafting will be available for sale. self-guided tours of the 6-acre fruit 
display garden, containing the one of the largest and most varied 
collections of antique apple trees in western washington, are avail-
able. admission is free to members of wwfrf; non-members are 
$15 individual or $30 family (parents with non-adult children only). 
registration begins at 8:30 am. please see http://nwfruit.org/winter-
field-day for more information.  the center is located at 16650 state 
route 536, mount vernon. 

Women in Ag Conference set for March 19
region – “power up Your farm” is the theme for the fifth annual 
women in agriculture conference on saturday, march 19. this 
conference is a one-day event held simultaneously in 31 locations 
throughout washington, alaska, idaho, montana and oregon. 
regional locations include coupeville, everett and mount vernon, 
among others. visit the website for more information at www.
womeninag.wsu.edu, or contact donna rolen of wsu extension at 
donna.rolen@wsu.edu or (509) 745-8531.

Foothills’ Cheryl Thompson awarded Volunteer with Heart

Field Notes

Wholesale grant applications due
bellingham – the co-op’s farm fund is now accepting propos-
als for “next step” grants of $1,250 to $5,000, in combination 
with very low-interest loans, to help qualifying farmers and food 
businesses successfully overcome the challenges of expansion 
for wholesale markets. to meet the immediate need for the 2016 
growing season, applications will be accepted through thursday, 
feb. 18, 2016. in direct response to the need for access to capital 
and a desire to help farmers increase returns, the community food 
co-op and the sustainable whatcom fund of the community 
foundation partnered to establish the farm fund revolving loan 
in 2011. offering very low interest loans of up to $12,000 through 
the industrial credit union (icu), the co-op has earmarked $75,000 
to secure loans. as of January 2016, the farm fund has loaned and 
secured 18 loans totaling over $83,292. for more information, see  
www.communityfood.coop.

Snohomish Conservation District’s 
31st annual Plant coming up
monroe – the snohomish conservation district’s 31st annual 
plant sale will be held saturday, feb. 27 at the evergreen state 
fairgrounds from 8:30 a.m. to 4 p.m. demonstrations include 
natural yard care, building your own rain barrel, creating a backyard 
habitat, and other topics. conservation district staff and master 
gardeners will be on hand to answer questions about weeds, natu-
ral pest control, plant selection and planning native landscapes. for 
the young, there will be a native plant explorer’s corner with plant 
printing and plant identification games, as well as a salmon fishing 
game with crafts. all pre-orders must be made by 5 p.m. feb. 17, 
or shop the day of the sale for select varieties. to learn more, visit 
www.theplantsale.org or contact laura@snohomishcd.org.

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

east whatcom – dave finet, retired executive direc-
tor of the opportunity council, presented foothills 
food bank board president and community volunteer 
cheryl thompson with the the volunteer center of 
whatcom county’s volunteer with heart award in 
January. 

nominated by finet, he wrote, “the opportunity 
council and east whatcom regional resource center 
(ewrrc) staff nominate cheryl thompson for the vol-
unteer with heart award. shortly after the opening of 
the ewrrc, cheryl took the lead on development of 
a community garden at the resource center, a project 
that has continued to grow and provide healthy food 
to local residents. as the project coordinator for the 
mobile food pantry at the ewrrc, cheryl coordinates 
20-30 volunteers each month to distribute food to 
between 80-120 families. cheryl is a gracious and 
respectful volunteer leader that brings out the best 
in others. she is welcoming and always looking for 
ways to make the volunteer experience a positive 
one. when volunteers arrive to help distribute food, 
cheryl always makes a point of greeting them by 
name and thanking them for their help. cheryl also 
serves as president of the board of the foothills food 
bank; under her leadership the board has established 
a new strategic plan. in addition, she was key to organizing the 
foothills food summit, which brought together community 
members, nonprofits, and governmental agencies to develop 
a plan to address food insecurity in eastern whatcom. finally, 
cheryl has recently participated in the development of a grant 
application to secure funding for expansion of the ewrrc to ac-

commodate growing capacity needs of the foothills food bank. 
these are just a few of the ways cheryl has worked tirelessly to 
advance food security and access for the foothills community. 
she has truly demonstrated outstanding commitment to com-
munity service.”

congratulations cheryl, and thanks for all you do for eastern 
whatcom county! 

courtesY photo
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Community
Grower events lined up for 
February, March dates

Several local agriculture meet-
ings and large events will be 
held throughout February 

and March, including the annual 
San Juan Islands Agricultural Sum-
mit, Farm-to-Table Trade Meeting 
in Bellingham, and more. 

San Juan Islands Agricultural 
Summit 2016

The 4th annual San Juan Islands 
Agricultural Summit will be held 
Friday and Saturday, Feb. 12-13 
in Friday Harbor, San Juan Island. 
More than 200 farmers, local food 
and farm advocates, national and 
regional experts, chefs, and com-
munity members come together for 
three days of relevant workshops, 
sessions, keynote talks, and food. 
Severine von Tscharner Fleming, 
Founder of Greenhorns, Agrar-
ian Trust and co-founder of the 
National Young Farmers Coalition, 
will provide the keynote on Satur-
day morning, a panel discussion 
at lunch, and will also participate 
in several sessions on Saturday. 
Nationally recognized author Dr. 
Courtney White will also speak and 
participate in sessions on Saturday. 

Hands-on workshops are avail-
able Friday, including bread baking 
with local grains with Jonathan 
Bethony McDowell, resident baker 
at the nationally recognized Bread 
Lab in Skagit County; orchard 
management, economics, and 
varieties for hard apple cider with 
Tom Thornton, Eric Hall, David 
Bauermeister, and others; Farm-
stead Meatsmith on curing and 
charcuterie for home producers, 
chefs and cooks; Value added 
foods, from conceptualization to 
markets, and more. 

Summit Saturday at Friday 
Harbor Middle School includes 
24 sessions with regional experts: 
farm management tools, farmland 
changing hands, cooperatives, 
opportunities for value-added 
production, marketing tools and 
others. A Taste of San Juans and 
Mixer will also be held. 

To register, or for more informa-
tion, visit http://sjcarc.org/sum-
mit/, or contact summit@sjcarc.
org/.

Farm-To-Table Trade Meeting
The 2016 Farm-To-Table Trade 

Meeting will be held Monday, 
Feb. 22. More than 150 farmers, 
fishers, chefs, grocery buyers, food 
producers, distributors, and others 
are expected to meet for a day of 
connections and education about 
local resources and opportunities, 
sponsored by Sustainable Con-
nections. Registration is $40 ($35 
early bird) and includes lunch. The 
meeting will be held from 8:30 a.m. 
to 4:30 p.m. at Bellingham Techni-
cal College, 3028 Lindbergh Ave. 
To register, visit sustainablecon-
nections.org, under Events, or call 
Sara Southerland at (360) 647-7093 
x114. 

34th annual Western Washington 
Potato Workshop

The 34th annual Western Wash-
ington Potato Workshop will be 
Friday, Feb. 26 from 8 a.m. to 3:30 
p.m. at the WSU Northwestern 
Washington Research and Exten-
sion Center in Mount Vernon. Hear 
updates on production, pest man-
agement, and variety of informa-
tion for western Washington potato 
production. Workshops include 
weed issues, aphids and pesticides, 
pathology research, tri-state potato 
trials, nutrition, reducing farm 
energy usage and more. For more 
information, contact Don McMo-
ran at WSU Skagit Extension at 
dmcmoran@wsu.edu. 

Skagit Expo March 3-4
The 2016 Skagit Agriculture 

Summit (SAS) on March 3-4 
highlights new innovative ideas and 
farming practices while promot-
ing agriculture. The event allows 
leaders to have a public discussion 
on issues vital to Skagit County and 
the Washington State economy. 
The event will be held at the Best 
Western Plus Skagit Valley Inn, 
2300 Market Street in Mount 
Vernon. Registration is available 
at http://www.brownpapertickets.
com/event/2465568.

Whidbey Gardening Workshop
This is the 28th year the Whid-

bey Gardening Workshop is 
providing gardening advice and 
education in gardening practices to 
beginner to advanced gardeners in 
Island County and the Puget Sound 
region. This Workshop on Satur-
day, March 5 at Oak Harbor High 
School is produced and presented 
by the Island County Master Gar-
dener Foundation which supports 
the WSU Master Gardener Pro-
gram. Dan Hinkley, internationally 
recognized author and lecturer, will 
give the keynote address at 9 a.m. 
A total of 45 classes will be split 
into three sessions; 19 classes are 
new this year. A Vendor Market-
place and educational exhibits are 
also included. Free coffee will be 
served, and optional lunch for $12. 
Advance registration is $40; walk-in 
registration on March 5 is $45. For 
the full schedule, see http://whid-
beygardeningworkshop.org/2016/. 

Many other events are listed in 
this month’s event calendar.

by Grow Northwest

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

Celebrating our 

1st anniversary in 
Lynden!
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Winter work: In the 
fields with Growing 
Washington

As the summer months wane 
and give way to the winter 
season, there’s a distinc-

tive shift on the farm. Where, just 
a few short months ago the fields 
and packing sheds at Growing 
Washington’s headquarters were 
bustling with dozens of workers and 
tons of food, a small 7-person crew 
now coalesce to keep the farm go-
ing. Our peak season, lasting a dy-
namic and restless six full months, 
leaves us with another half year of 
preparation and reframing. While 
our head honcho and general farm 
chief, Clayton Burrows, begins to 
arrange another year’s worth of 
planting and planning, our tiny 
close-knit crew keeps up with the 
harvesting and cultivating. 

by Kristi Roberts
In an industry that is nearly 

dependent on sunlight, the winter 
months enable us to take advantage 
of more time at home and with our 
families. But the cold season doesn’t 
represent a full stop for the farm, 
only a slower pace. This fortune 
of winter is not missed on the few 
harvest days of the week, where we 
start leisurely around 9 a.m., a full 
2-3 hours later than in the sum-
mer. Líz, Sonia, Gonzalo and I have 
been working the home-farm fields, 
sloshing through muddy rows in 
search of organic gold. We’ve held 
impressive yields of greens for the 
month of January; mizuna, tat soi 
and small amounts of arugula have 
held out longer than expected.  
The lack of a sustained freeze has 
kept our kale plants in near perfect 
conditions, especially our Lacinato, 
Red Russian, and Green Winterbor 

varieties. And we’re just astounding 
both ourselves and our customers 
with golden and chioggia beets with 
their greens intact. Small amounts 
of Bright Lights Swiss Chard is 
even holding on and finding its way 
in our salad mixes. This selection, 
coupled with eight varieties of stor-
age potatoes, a host of dried bean 
varieties, an assortment of farm-
made jams and vinegars, and whole, 
frozen organic pastured chickens 
have kept our market stands look-
ing better than ever. 

Our goals this time of year from 
the home-farm is 50 pounds of 
salad mix, 50 pounds of braising 
mix, 120 bunches of chioggia beets, 
80 pounds of rutabagas, 80 pounds 
of sunchokes, and as many bunches 
of green and lacinato kale that can 
be managed. Clayton and Zach lead 
the weekly harvest effort for our 
fields in Skagit, trucking back a big 
haul of muddy leeks, lacinato kale, 
Brussels sprouts, and red ace beets 
to be washed and processed at our 
home-farm in Everson. The fertile, 
yet soggy soil in Fir Island lands 
more challenges than in Whatcom 
in winter, but the harvest of leeks 
and kale make working in the 
ankle-deep mud and muck worth 
the work.  

Four year-round Seattle win-
ter farmers markets and a once a 
month market in Bellingham keeps 
our gears turning, but there are 
no shortage of challenges when it 
comes to winter farming. By timing 
our harvests around the erratic 
winter weather we’re often able to 
avoid harvesting in the rain or in 
freezing temperatures. We plunder 
the sometimes desolate fields for 
whatever root vegetables or leafy 
greens to sell, rejoicing when crops 
resemble their fresh summer ap-

pearance. The joys of finding a bed 
of unravaged kale plants or a patch 
of perfect beets render feelings 
of pride and celebration. While 
harvesting, our thoughts then lead 
to the upcoming weekend sales 
predictions. Our main concerns 
revolve around weather and foot-
ball. Will it rain during the market? 
Is there a Seahawks game? The 
combination of the two can devas-
tate sales, but a sunny day without 
football assures us we’ll sell out. 

Although the temperate north-
west climate is typically kind to our 
winter crops, there’s still no escap-
ing the icy bitterness of washing our 
goods outside in the winter. There 
are times when ice crystals form 
on the kale as we work to make 
bunches or the hoses in our wash 
stations have frozen solid, stall-
ing the ability to clean our muddy 
yield. Despite the cold, we perse-
vere – if sometimes that means 
jumping up and down and dancing 
to keep warm. Toiling away with icy 
fingers and numbingly chilled toes 
is just a part of what we do. Líz, our 

crew leader, tries to convince us 
that this work will make us tough 
and our bones stronger. And, in so 
many ways, she’s right. There’s no 
way soft-skinned city slickers can 
keep up with us – we’re as tough 
the leeks that thrive in snow and 
ice. And, as Clayton likes to repeat, 
“Nothing’s too bad with the right 
attitude and company.”

At sunset, we rejoice in the close 
of another work day, with thoughts 
of heading home for warmth and 
rest. We’re thankful to still have 
work this time of year, but even 
more grateful for a season of semi-
rest. These cold, dark days are a 
gift – a way to replenish and renew. 
We quietly ready ourselves for the 
warmer months when rest won’t 
come so easy. 

Kristi Roberts is the CSA Farm 
Manager and veggie picker at Grow-
ing Washington. Her hobbies include 
running, kayaking, clay sculpting 
and her blue heeler/border collie 
mix Temple. For more information 
about Growing Washington see 
www.growingwashington.org,

Left to right: Winter work with Edén Lopez, Líz Lopez, Simon Davis-Cohen, Emiliano Garcia, Sonia Lopez, and Kristi Roberts. Below: Freshly  
harvested carrots and winter kale. photo bY claYton burrows
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our farm
McIntyre Family Farm

My wife Jena and I started 
McIntyre Family Farm a 
few years ago when we 

found a place we fell in love with 
just east of Sedro-Woolley right 
on the North Cascades Highway.  
Even when I first met Jena, she told 
me about her dream of someday 
raising grass-fed beef. Life took us 
in a couple of different directions 
first, but we kept looking for a place 
that was right, and we moved from 
Bellingham to Skagit County to 
start farming. We had been dream-
ing about delving into a variety of 
farming enterprises, and we always 
knew that the size of the parcel 
we ended up on would ultimately 
shape how our business developed. 
While we looked for land, worked 
and saved money, we also read, 
researched interesting crops, and 
listened to anyone and everyone we 
could about a variety of potential 
farming ventures. We enrolled in 
WSU’s Cultivating Success program 
to learn as much as we could. We 
were fortunate enough to purchase 
a place with enough room to raise 
cattle; however, land is only one of 
many factors to consider. There is 
also the matter of experience and 
money.

We knew we would ultimately 
want a livestock focused, pasture 
based operation, so poultry seemed 
like a natural place to start. Ever 
since, pasture-raised eggs, broil-
ers, and turkeys have made up the 
majority of our production and 
sales. We also started to build a 
sheep and cattle operation from the 
ground up. As we gained experi-
ence, we also continued to attend 
workshops, events, and lectures as 
well as taking part in WSU’s Live-
stock Advisors program. 

We truly feel that even though 
farming is hard work, you should 
grow what you like to grow. As part 
of this philosophy, we have tried a 
variety of things to see how fulfill-
ing they are, as well as how market-
able they are. Through this process, 
we have raised goats, pigs, sheep, 

by Matt McIntyre

share your story
want to share your farm’s story in 
your own words? for details, contact 
editor@grownorthwest.com. 

cows, chickens, turkeys and veggies. 
We have found joy in all of these 
ventures, as well as found some of 
the potential challenges, including 
livestock prices, infrastructure and 
feed costs, as well as limited pro-
cessing options for getting products 
to market. We have enjoyed all of 
these enterprises and will continue 
to produce and sell all of them in 
some capacity. 

Our main avenues for sales have 
been through the local farmers 
markets (we started at the Mount 
Vernon Farmers Market, but are 
now vending at the Bellingham Sat-
urday Market), as well as through 
Acme Farms+Kitchen.  Our experi-
ence at the farmers market has been 
an especially valuable way to see 
what sells well, what doesn’t sell as 
well, and what customer wish we 
had. There is also nothing better 
than having a satisfied customer 
come up to our market booth and 
tell us that they loved the products 
that we raised. In addition, we were 
fortunate enough to be chosen to 
participate in Sustainable Connec-
tions’ Food To Bank On program, 
which has allowed us to continue 
our education while providing 
much needed and appreciated food 
to our local food bank. We are cur-
rently participating in our third and 
final season of this program.

As our business moves forward, 
we still feel very passionately about 
giving the community access to 
responsibly raised meat, so we are 
taking steps to expand our beef 
herd as well as our sheep and laying 

hen flocks. In addition, we are ex-
panding our vegetable production. 
As new farmers, we still work on 
and off the farm, but we recognize 
that it takes time to build a strong 
business. 

 Like everything in life, farming 
has proved for us to be an activ-
ity that requires balance. It is also 
something that teaches us new 
lessons about life and ourselves 
on a near constant basis. We have 
learned some hard lessons, and I 
am sure there will be many more to 
learn in the future. We have found 
that we need enough diversity to 
find what we love, but not so much 
that we are spread too thin. We feel 
that we also need to let our ideals, 
dreams, and personal passions 
drive us, but not let them weigh us 
down, or lead us into unrealistic or 
unwise business decisions. We have 
found that working where we live 
can have some amazing rewards as 
well as some challenges, especially 
with a baby. We have found that we 
need to work hard, but not so hard 
that we aren’t enjoying the life we 
are building for our family. We are 
constantly reminding ourselves that 
we need to take a step back, realize 
that we are doing what we love, and 
enjoy the beauty all around us. We 
will keep working on that one.

For more information about 
McIntyre Family Farm, visit www.
mcintyrefamilyfarm.com, follow 
their Facebook page, or call (360) 
224-2798. The Sedro-Woolley farm 
offers poultry, eggs, grass-fed beef, 
produce and pork.

Top: Jena McIntyre with an Alpine-Nubian goat; poultry; local market booth. courtesY 
Above: McIntyre family on their farm, summer time. photo bY diane padYs
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Oak Meadows Farm in ferndale 
is starting a small chick hatch-
ery to supply their needs and 

also to sell to other local farms and 
backyard enthusiasts. they will be of-
fering delaware chicks, french white 
muscovy ducklings, ranger-type col-
ored broiler chicks, and coturnix quail 
chicks. they will also be selling hatch-
ing eggs for all poultry offered, and are 
also looking for farms that would like 
to do trials with their broiler chickens. 
for more information visit, http://oak-
meadowsfarm.weebly.com.

the film Milk Men: The Life and 
Times of Dairy Farmers, will be shown 
at the Lincoln Theatre in mount ver-
non on thursday, feb. 18 at 7 p.m. the 
documentary features dairy farms in 
skagit and whatcom counties. director 
Jan haaken will be in attendance. ad-
mission for this special pre-film festival 
screening is $12 general, $10 members, 
$8 seniors and students. to see the film 
trailer, visit milkmenmovie.com/trailer/.

in other movie news, the Skagit Val-
ley Food Co-op is again hosting its free 
movie night wednesdays in february. 
coming up are Farmland on feb. 10, 
A Year in Burgundy on feb. 17, and 
Kindness is Contagious on feb. 24. 
popcorn and juice are provided. films 
will begin at 7 p.m. in room 309.

a Relay For Life of Lynden Volun-
teer Meeting is scheduled for tuesday, 
feb. 2. local residents can learn how to 
become a volunteer, at 6:30 p.m. in the 
peoples place room of the nw wash-
ington fairgrounds in lynden. for the 
next five months, volunteers are need-
ed to help with event logistics, honor-
ing cancer survivors, raising funds, cre-
ating the opening/closing ceremonies, 
securing event sponsorships, and more 
for the June 17-18 event. if you have 
questions, call community manager 
Karen chernotsky at (425) 404-2231 or 
visit www.relayforlife.org. 

the Whatcom County Cattlemen 
Annual Auction Fundraiser is coming 
up saturday, feb. 27 at the deming log 
show grounds. the cost is $20 per per-

son. doors open at 4:30 p.m., with din-
ner served at 5:30 p.m. the live auction 
begins at 6 p.m. for any questions, call 
gary Knaus at (360) 391-7290. funds 
raised go towards youth education and 
scholarships, as well as on-farm water 
testing. 

the Mount Vernon Farmers Market 
is seeking vendors for the 2016 season, 
every saturday from 9 a.m. to 2 p.m. 
from may into october. the wednesday 
market runs June through september. 
for more information, see www.mount-
vernonfarmersmarket.org/. they are 
also looking for a few more groups to 
offer kids activities for the 2016 season. 
contact mvfarmer1@gmail.com.

Cloud Mountain Farm Center 
opens for the season on monday, feb. 
1. the nursery grows almost all its 
plants and trees from the start. cut-
tings, seeds, or grafts of locally adapted 
varieties are nurtured for one to two 
years, before being made available for 
sale. a variety of fruit and nut trees, ber-
ries, table and wine grapes, ornamental 
landscape plants, and more are avail-
able. over 30 hands-on educational 
workshops will be offered this year. visit 
www.cloudmountainfarmcenter.org 
for a complete list of workshops.

Whidbey Pies’ Kitchen manager, 
Dede Strawn, is fighting breast cancer. 
a gofundme page has been set up to 
help her. for more details, see  www.
gofundme.com/dedestrawn. 

Brad Caughell, who bought Papa’s 
Sweets in fairhaven in late 2014 with 
his family, is battling cancer. a fund-
raiser has been set up to help him and 
his family. see www.gofundme.com/
etjmngu8.

the SICBA Home & Garden Show  is 
looking for vendors for its annual show 
on march 18-20 at the skagit county 
fairgrounds. for more details, see 
http://www.sicba.org/sicba-events/
sicba-home-garden-show/.

Pizzazza is constructing a mobile 
unit, and raising $10,000 to help pay for 
the oven. anyone who donates receives 
a gift; see the options and fundraiser at 
https://www.indiegogo.com/projects/
mobilize-pizza-zza#/. the truck is being 
custom built by TriVan Truck Body in 
ferndale (who have constructed units 
and trucks for other businesses and 
farmers) and will include a 3,600-pound 
Woodstone pizza oven. according to 
pizzazza, an average of 35 percent of 
their food purchases are farm-direct 
from growers in whatcom and skagit 
county. five percent of all contribu-
tions to the fundraising campaign also 
go to the food to bank on program.

Burk Ridge Farms have opened 
their usda certified on farm cut shop, 
according to their facebook page. the 
farm is located at 1594 w badger road 
in custer, and can be reached at (360) 
746-5592 or see www.burkridgefarms.
com. 

local nurseries are offering bus 
trips to the annual Northwest Flower 
And Garden Show in seattle hap-
pening feb. 17-19. the Garden Spot 
Nursery will travel on feb. 18, leaving 
at 5:45 a.m. bus tickets are $89 and 
includes entry, transportation, drinks 

and snacks, and a shoulder bag full of 
goodies. call (360) 676-5480 to sign 
up. Christianson’s Nursery is offering 
“flower buses” that leave at 8:30 a.m. 
and return around 6 p.m. on wednes-
day, thursday and friday, feb. 17-19. 
the cost of a combination show ticket 
and bus ride is $52. call the nursery at 
(360) 466-3821 to reserve your space. 
the nursery also has early bird tickets 
for just the show ($17 per person) and 
will have a booth inside the show! the 
show features more than 300 exhibitors 
and 25 gardens.

the next Farm Club (hosted by 
sustainable connections) is set for  
wednesday, feb. 10 at the Hopewell 
Grange, at 3441 hopewell road in 
everson. chefs from the NW Washing-
ton Chefs Collaborative will be on 
hand to talk with farmers about ways to 
make the producer-buyer relationship 
easier for everyone. a small potluck 
will be served, so participants can bring 
some food and/or beverages.

Scholtens Equipment, Inc.’s Burl-
ington store received the Kubota elite 
award. congratulations. 

the Allen Grange is currently look-
ing for teachers to teach a variety of 
classes for the upcoming spring ses-
sions, including, among others: pho-
tography, creative writing, history, ge-
ography, sculpture, 3-d craft creation, 
embroidery, knitting, crochet, scrap-
booking, and more. for more informa-
tion, contact amy christianson at (425) 
238-6286 or amy@allengrange.com. 

Fire Mountain Solar is offering two 
workshops this month for “solar energy 
for farm, home, or rural business” on 
feb. 10 at the Camano Center in ca-
mano at 6:30 p.m. and feb. 25 at the 
Skagit Valley Food Co-op in mount 
vernon at 6:30 p.m. participants can 
learn about federal, state and utility 
incentives that help recoup costs with 
the installation of a made-in wa solar 
system. workshops are free, but pre-
registration is required. to register, con-
tact Joan at joan@fmsolar.com or (360) 
422-5610 ext. 105. 

the 2nd annual bellingham place-
making design competition, KAPOW!, 
which seeks to engage the commu-
nity in designing projects that enhance 
north state st, is accepting proposals. 
a collaboration between sustainable 
connections, the city of bellingham, 
downtown bellingham partnership, al-
lied arts of whatcom county, whatcom 
county association of realtors, and 
northwest american institute of archi-
tects, the competition invites the com-
munity to design inexpensive projects 
that make small places more lively and 
enjoyable. applications are due feb. 15. 
for more information, see sustainable-
connections.org.

Aslan Brewing Company has be-
come the first company in bellingham 
to achieve b corp certification, and is 
one of four in whatcom county. the 
certification acknowledges the com-
pany’s commitment to social and en-
vironmental ethics, transparency and 
accountability. 

–compiled by Becca Schwarz Cole

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Chuckanut Center: New 
name, fresh opportunities

With seven years of 
planning and construc-
tion behind them, the 

Chuckanut Center at the historic 
Fairhaven Rose Garden has come a 
long way. 

The non-profit organization’s 
board recently simplified its name 
from the Center for Local Self 
Reliance to the more approachable 
and geographically appropriate 
Chuckanut Center. (Chuckanut 
Drive begins just beyond the cen-
ter’s driveway, and the pioneering 
history of the road suits the non-
profit’s intent to inspire community 
agriculture.) 

The board’s vision of a center 
where residents can practice and 
teach gardening and food preserva-
tion skills appealed to City of Bell-
ingham staff, who in 2008 awarded 
a license agreement to the group 
to rehabilitate the city-owned site. 
Fast forward to 2016, and major 
repairs on the 100-year old care-
taker’s home are nearly complete; 
a new fence protects vegetables, 
fruit trees and roses from deer; new 
flooring has been completed; and 
gardeners work the soil. 

Board president Shannon Maris 
credits a core of dedicated, skilled 
volunteers for keeping the mo-
mentum alive during seven years 
of construction challenges that 
required equal parts elbow grease 
and patience. Why is she involved? 
“Personally, I want to change the 
world. The center was an opportu-
nity to walk the talk,” she said. 

“Things seem to be coming as we 
need them. It’s like magic,” Maris 
added. “One day, we’re think-
ing wouldn’t it be great if we had 
orchard trees. And then we receive 
a donation.” 

The board is grateful for com-
munity support; volunteers have 
provided 99 percent of the labor 
with local businesses donating or 
discounting services. “Now, we’re 
shifting from construction to ad-
ministration, and people with those 
skills are showing up,” Maris said. 

A grand opening is planned for 
June when permits and certificate 
of occupancy are signed. It will be 

a few months before community 
members can rent the renovated 
caretaker’s home for events. Vol-
unteers are developing a booking 
process and calendar. They expect 
to be able to accept reservations 
beginning in September. Mean-
while, the learning, teaching and 
testing demonstration plots are 
ready for more gardeners. And 
board members hope community 
members – especially south side 
Bellingham residents – will submit 
proposals.

Unlike community gardens 
where individuals grow food for 
their own use, the Chuckanut 
Center garden plots are designed 
to demonstrate plants and varieties 
that can be cultivated for food, 
medicine and other uses. For 
instance, a community member 
developed a kimchi garden to teach 
fermentation skills. At Explora-
tions Academy’s plot, students 
gain hands-on experience with the 
independent high school’s food, 
gardening and cooking curriculum. 
They donate half of their 800 to 
1,200-pound annual harvest to the 
Bellingham Food Book. Interested 
gardeners can propose a demon-
stration garden by downloading the 
form at chuckanutcenter.org. 

While all ideas are welcome, 
Maris said the board would partic-
ularly love to see proposals on cold 
hardy gardening, storage crops or 
alternate grain trials. Their wish list 
also includes gardeners to care for 
the established medicinal garden 
and new orchard trees, and develop 
a vermicomposting project or bio-
dynamic demonstration garden.

Local resident and gardener Celt 
Schira said the center was crucial 
to her heirloom tomato project. 

“I had more than 80 tomato seed 
varieties in my refrigerator,” said 
Schira, who began collecting seeds 
as a hobby in 1999. “It’s a wonder-
ful collaboration because I needed 
a fairly good chunk of land to do 
this. I had too many plants and 
not enough space or fencing for 
the deer at my home. I didn’t have 
any expectations, especially for the 
older seeds. But, the first year, we 
ended up with 3,000 tomato starts. 
I was humbled and impressed. It 
was a smashing success. We’ll do 
it again – only on purpose – this 
year.”  

Schira’s goal is to replenish seed 
of tomato varieties that do well in 
the Pacific Northwest’s cooler en-
vironment. In the coming months, 
Schira and a band of volunteers will 
plant 42 tomato varieties at their 
Chuckanut Center garden plot. 
(Save the date: The starts will be 
sold at during a May 14 sale at the 
center from 10 a.m. to 3 p.m.) 

Schira is also planning a second 
demonstration garden where she 
will adapt heritage field corn variet-
ies to a maritime environment. She 
credits the Chuckanut Center for 
allowing her to explore the ques-
tion: what would it look like if we 
ate what we grew and we grew what 
we ate? Answer: a lot of really good 
food. 

The Chuckanut Center is located 
at 107 Chuckanut Drive North in 
Bellingham. For more informa-
tion, check out chuckanutcenter.
org. Learn how to get involved and 
support the Chuckanut Center at 
a fundraiser at Aslan Brewery in 
Bellingham on Thursday, March 
31 at 6 p.m. Ten percent of the 
evening’s sales will be donated to the 
Chuckanut Center. 

by Mary Vermillion

Heirloom Tomato Seed 
Project under way

Board president Shannon Maris was 
among the volunteers who refurbished 
the historic caretaker’s home. See more 
photos at www.grownorthwest.com. 
courtesY photos

NEXT ISSUE: to advertise or submit information, contact editor@
grownorthwest.com or call (360) 398-1155. thanks for your support!
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Cooking
HealtHy HeartS: 
Snacks and cupcakes

We’re in a season of 
waiting and preparing. 
The mud is still deep 

but seed catalogs are pouring in, 
chicks and lambs will soon begin 
to make their appearance, and one 
day soon I’ll be doing early chores 
by morning light, rather than 
predawn darkness. 

I think it’s rather nice that amid 
all the planning and anticipation, 
Valentine’s Day will interrupt 
us with a pink and red burst of 
levity. The Valentine holiday may 
have begun as a celebration of 
romantic love, but over the years 
it broadened and became a chance 
to express appreciation for all 
our loved ones. At our house, the 
kids will make cards for distant 
grandparents and snacks for 
friends and classmates. I’ll try to 
surprise them with a festive treat, 
but they’re pretty good at sniffing 
out any out-of-the-ordinary action 
in the kitchen (“What are those 
for? Can I have one? What are you 
making, mama?”) so we may just 
end up making our Valentine’s 

strawberry 
cupcakes
Ingredients 
1 ½ cups white spelt flour
¾ teaspoon baking powder
¼ teaspoon baking soda
¼ teaspoon salt
1/3 cup strawberry puree 
¼ cup milk, room temperature
1 teaspoon vanilla 
3 tablespoons full-fat yogurt
7 tablespoons unsalted butter, room 
temperature
1 cup of sugar
1 large eggs, room temperature
2 large egg whites, room 
temperature

Directions
let eggs, milk and butter warm to 
room temperature. preheat oven to 
350 degrees. line 12 cups of a muffin 
pan with muffin liners and set aside.
in one bowl, whisk together flour, 
baking powder, baking soda, and 
salt. in a second bowl, mix together 
puree, milk, vanilla, and yogurt. 
cream butter, then slowly add 
sugar and beat until well combined. 
add egg and egg whites until just 
combined. carefully and slowly 
add half the flour mixture. add milk 
mixture, then add remaining flour 
mixture until blended.
divide batter into prepared muffin 
pan. bake in oven 22 to 25 minutes 
until tops are just dry to the touch. 
transfer pan to wire rack and allow to 
cool before icing. 

treats together. In their eyes, 
licking the spatula is just as good as 
eating the cupcake that eventually 
finds its way to the table. 

The recipes below include a 
couple of everyday ones for winter 
snacking and a couple that are a 
bit more indulgent for Valentine 
celebrations. The Apple-Nut 
Doughnuts, named by my younger 
son, are more of an idea than a 
recipe, but they make a substantial 
and healthy snack that’s become 
quite popular around here. The 
Beet and Parsnip Chip recipes 
are different in only one respect: 
parsnips require a lower cooking 
temperature. Finally, the one 
recipe that has two incarnations: 
if you don’t feel like making 
cupcakes, the recipe for Cream 
Cheese Frosting can also have a 
little strawberry puree added to 
it to make an indulgent, sweet 
Strawberry Fruit Dip. I used last 
summer’s frozen strawberries for 
my purees. Strawberries from the 
height of last summer will be much 
more flavorful  than fresh ones 
from distant lands so if you have a 
similar stash, this is a perfect use 
for it. 

Top left: Strawberry cupcakes and cream 
cheese frosting. Left: Apple - Nut “Dough-
nuts” and toppings to choose from. Above: 
Baked beet and parsnip chips. photos bY 
carol freY

by Carol Frey

Beet chips
Ingredients 
2 beets, peeled and greens removed
2 parsnips, peeled
1 tablespoon oil of choice
salt, to taste
other seasonings, to taste (ex: 
rosemary or cumin and chile pepper)

Directions
preheat oven to 325 degrees. 
slice beets into very thin rounds. if 
beets are large, cut the round slices in 
half to ensure crisping. 
toss beets in olive oil, then season.
place on parchment or foil-lined 
baking sheet so that no slices overlap.
bake beets for 15-25 minutes, turning 
once. baking time will vary, depending 
on oven calibration, slice thickness, etc. 

Parsnip chips
Ingredients 
2 parsnips peeled
1 tablespoon, oil of choice
salt, to taste
other seasonings, to taste

Directions
preheat oven to 300 degrees. slice 
parsnips into thin rounds. slice larger 
rounds in half. toss in oil and season. 
bake for 15 – 25 minutes, turning 
once during cooking and watching 
carefully for browning. baking 
time will vary, depending on oven 
calibration, slice thickness, etc. 

apple - nut  
“doughnuts”
Ingredients 
large apples
nut or soy butter of choice
Topping ideas: crushed hazelnuts, 
chocolate/carob chips, dried currants, 
toasted coconut, dried fruits

Directions
slice the apples into thick rounds. pat 
dry before spreading thin layer of nut 
or soy butter. sprinkle with  topping 
choices or put out toppings for 
snackers to assemble at the table. 

Cream cheese 
frosting, or 
strawberry cream 
cheese fruit dip
Ingredients 
½ cup butter, softened
8 ounces cream cheese
3 – 3 ½ cups powdered sugar
2 teaspoons vanilla 
½ cup strawberry puree (if making 
fruit dip)

Directions
beat butter and cream cheese 
until well blended. add 2 cups of 
powdered sugar and vanilla. beat 
until creamy. if using strawberry, 
fold in strawberry puree, then beat 
on medium speed until combined. 
check consistency and sweetness, 
adding extra ½ to 1 cup powdered 
sugar if necessary. if using strawberry 
puree, mixture will be somewhat 
thin. refrigerate for 1 hour. frosting 
dip will stiffen in refrigerator. use as 
cupcake icing or decadent fruit dip.
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leeks are a favorite 
winter ingredient

It’s wet and cold out there, 
most of the time, and come 
dinner time you’re looking 

for something warm, hearty, and 
delicious. Soups, casseroles, and 
hot dishes are plentiful in the 
winter months, and surely you 
have some favorite ingredients. 
Leeks are one of the favorites over 
here (after all, it is related to garlic 
and onion), and this time of year 
they are still very much fresh and 
holding in the muddy fields and 
garden spaces of our northwest 
climate. 

Simple buttered leeks are a 
delightful side dish all their own, 
too. Clean and thinly slice the 
leeks, placing them in a large 
buttered pan over medium heat. 
Add some salt and pepper, turn 
the heat to low, and let the leeks 
cook for about 15 minutes. Cover 
the pan, being sure to stir every 
now and then. The leeks will be 
tender and buttery when ready, 

Chicken and 
honey-lemon 
leeks
Ingredients 
4 teaspoons olive oil
6-8 pieces of chicken thighs or breasts 
(approximately 2 pounds)
1/2 teaspoon salt
1/2 teaspoon pepper
1 tablespoon grated lemon rind
3 tablespoons lemon juice
4 cups leeks, thinly sliced (about 3-4 
leeks)
1-2 tablespoons honey
parsley or chives, to taste

Directions
preheat oven to 400 degrees. on the 
stove, place two teaspoons of oil in a 
large ovenproof skillet over medium 
heat. using chicken breasts or thighs, 
sprinkle with salt and peper (roughly 
1/2 teaspoon) and massage lemon 
rind into chicken. cook the chicken in 
the pan for several minutes (4-5) until 
browned. remove from the pan, and 
keep warm. 
add more oil to the pan as needed, 
and add the leeks and some salt 
(1/4 teaspoon or so). cook  until 
leeks begin to brown (about 10-15 
minutes), mixing the pan. turn off 
the heat, and stir in lemon juice and 
honey. next, put the chicken back in 
the pan, covered well by the leeks. 
bake at 400 degrees for 15 minutes 
or so, until done. You can use parsley, 
chives, or parmesan to top the 
chicken when served, or lay on rice.

and excellent topped with thyme, 
extra butter, and parmesan, or, 
served as is. 

The creamy salmon leek soup 
is surprisingly easy, and a good 
one for using extra salmon in the 
freezer, especially small pieces. 
Cut up bite-sized chunks and toss 
them in the pan to simmer with 
the other ingredients. The recipe 
has also been tested by a lactose-
intolerant friend, who chooses 
coconut milk. 

The chicken and honey-lemon 
leeks are great alone, or served 
over a small plate of rice. If 
you want to toss in additional 
ingredients to either recipe, try 
kale, carrots, or mushrooms. Serve 
with a warm, crusty piece of bread, 
or in a bread bowl. 

Buttered leeks make a nice side dish, or  
combined for a main meal. file photo

Creamy salmon 
leek soup
Ingredients 
2 tablespoons oil (olive, coconut, or 
vegetable)
4 leeks, trimmed
3 cloves garlic, minced
6 cups chicken or seafood stock
2 teaspoons dried thyme leaves
1 pound salmon, cut in small pieces
2 cups cream, half and half, or 
coconut milk
salt and pepper to taste

Directions
oil a pan and start at a low-medium 
heat, adding in the chopped leeks 
and garlic. cook until the leeks are 
slightly softened. add the stock 
and thyme; simmer for roughly 15 
minutes and add salt and pepper 
to taste. add the salmon pieces and 
cream or milk to the pan. allow to 
simmer gently until the salmon is 
opaque and flaky. serve when ready.



12           February 2016grow 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. 

Camano driftwood. photo bY linda farrington

Ice pattern. photo bY carol Kilgore

Frosty flowers. photo bY Julie hagen

96-year-old Aunt Marg with our newborn goat. photo bY tracY woods

Hanging out on rusty bird art. photo bY Kristi hein
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Skagit sunrise. photo bY James andersson

Squirrel eating bird food. photo bY carol Kilgore

Cows in field. photo bY carol Kilgore

The light of a frosty morning. photo bY Julie hagen

Willows and skies. photo bY steve lospalluto

Old barn on a clear winter day. photo bY bev rudd
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Growing
SOW ON: For the 
love of seeds

Every once in a while around 
this time of year, we’ll see a 
friendly acquaintance who 

knows us as a farming family, and 
they’ll comment, “This must be a 
quiet time of year for you.” It’s not! 

Working with seeds has put 
us on an interesting and fairly 
unique pattern of work as farmers 
through the seasons of the year, 
with our primary office and sales 
season happening in the winter and 
spring, and our main production 
and harvest period happening in 
the summer and fall. Disentangling 
the work of selling things (the long 
harvest days, the markets and de-
liveries) from the time of year when 
we are actually growing them, has 
been a revelation as farmers. This 
opportunity to delve deeper into 
the entire growing and unfolding 
of each variety, from sowing the 
seeds to harvesting the seeds, has 
given us a unique perspective on 
the entire plant, as well as a look 
both at the past, and what we wish 
to incorporate, through genetic 
selection, based on our unique 
microclimate and personal prefer-

by Brian Campbell ence. It’s amazing how we can, over 
a number of years, steer a variety 
towards better (in our opinion!) 
flavor, shape, production, color and 
growing habit. At the same time, 
as our weather patterns continually 
catch us off guard it’s humbling to 
watch plants adapt and really tell 
their own place based story.

We are passionate lovers of 
seeds and stories; we are interested 
observers of how the changing 
traits we seek in our cultivated 
plants, over time reflect the chang-
ing values of our society;  and we 
believe in food and its ability to 
bring people together, not just on 
a dinner scale, but a cultural one.  
As our primary task during the 
majority of the growing season is to 
tend the plants and soil, we relish 
the opportunity to experiment. 
Our summer field is a mélange of 
vegetables and flowers from around 
the world; we love to bring variet-
ies, with their stories in tow, to our 
corner of the northwest and hear 
and watch what they have to say. 

Much like the population of 
our country, its food tradition is a 
jumbled mix of indigenous foods 
and several centuries worth of 
immigrants from all corners of the 

globe. To complicate matters or 
rather to pique our interest even 
more: the taste of everything has 
so much, possibly all to do with 
terroir or the specificity of place 
and the relationship between soil, 
environmental factors, collabora-
tive memory and anything that can 
be uniquely different. 

With all these things in mind we 
are drawn to the incredible under-
taking of communities around the 
world that have identified threat-
ened or rare seed varieties that 
hold distinct place based cultural 
significance. 

Seeds, like all living things, are 

in constant flux which is one of 
the many reasons we love them. 
The living history within each one 
breathes its stories into the soil, 
taking up nutrients as well as the 
new stories that will continue to 
unfold both within and around 
each plant. And you thought you 
were just sowing a simple seed!  

Brian Campbell is co-owner of 
local company Uprising Seeds. For 
more information, see uprisingor-
ganics.com. 

This article was edited due to 
length; the longer version is online 
at www.grownorthwest.com. 

a few new 
favorite varieties

we have many new and return-
ing varieties this year and choosing 
favorites is akin to asking which 
child of yours you prefer! we love 
them each for different reasons but 
because we have to pick, here are 
a few that we’d like to highlight. 
something exciting we are also 
working on is addressing the grow-
ing number of organic cut flower 
farms/growers and the relative 
lack of quality organic flower seed. 
looking forward to expanding this 
in the coming years. 

a few new varieties we love: 

Earl Gray Larkspur: a unique 
dusty, silvery slate purple larkspur 
with doubled and singles blooms 
and an understated elegance.

Nimbus Sweet Pea: a dazzling 
stormy sweetpea with blue-black 
speckles against a cream back-
ground. long stems make it great 
for bouquets.

Tulsi (aka Sacred Basil, Holy 
Basil): the indian queen of herbs, 
tulsi filled our greenhouse with its 
intoxicating scent all summer. be-
loved by bees and a wonderful tea.

Sorana Pole Dry Bean: a rare 
slow foods italy “ark of taste” vari-
ety traditional to a tiny region nw 
of florence. an early white pole 
bean with a thin skin and creamy 
texture. (2016 is the international 
“year of the bean”!)

Cuor di Bue Abenga Tomato: in 
northern italy roasting and saucing 
tomatoes are big ruffled teardrop 
shaped things as opposed to the 
long skinny ones from the south. 
our favorite new tomato this year 
with thick flesh and amazing sweet 
complex flavor.

Sarit Gat Hot Pepper: canary 
yellow hot chili from Kosovo with 
the shape and heat of a cayenne.

Black Futsu Winter Squash: 
beautiful Japanese winter squash 
with a bumpy ribbed black exterior 
that ripens to chestnut with a 
dusty white sheen known as 
bloom. flesh is very fine textured 
with a fruity flavor that lends itself 
to raw preparations. 

Zucca Mantovana Winter 
Squash: another italian variety, 
this one from the po river valley 
in lombardy. its traditional use is 
tortelli di Zucca, a squash ravioli 
flavored with amaretto cookies and 
quince, but is equally at home in 
gnocchi, or simply roasted.

see www.uprisingorganics.com.

Top: Nimbus Sweet Pea and Sorana Pole Dry Bean. Above: Tulsi (Sacred Basil) and Cuor di 
Bue Abenga Tomato. courtesY photos
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In October 2014, Goosefoot, 
a local non-profit community 
development organization, 

announced a challenge grant of 
$15,000 annually for three years 
from the Goose Community 
Grocer in support of the South 
Whidbey School District Garden 
Program. In 2014, over $22,000 
was raised from the community 
and the Goose Grocer matched 
the total amount, donating 
$44,726 to the garden program.

In 2015, $26,048.39 was raised 
and the Goose will once again 
match the whole amount, for a 
grand total of $52,096.78 going 
directly to the school garden pro-
gram to use during the 2015/2016 
school year. The store’s $15,000 
challenge grant will continue for 
the following school year as well 
(2016/2017). Funding from the 
three-year challenge grant cycle 
will allow for garden program 
staff to work with the school 
district in making the program 
self-sustainable.

The public join in on the “big 
check” ceremony on Thursday, 
Jan. 28 at The Goose Grocer, 
where the donation was given 
to the South Whidbey School 
District. The Goose is located at 
14485 SR 525 on South Whidbey 
Island.

The South Whidbey School 
District Garden Program is the 
result of a unique collaboration 
amongst several Whidbey Island 
non-profits: Good Cheer Food 
Bank, Goosefoot, South Whid-
bey School District, Whidbey 
Institute, and Whidbey Island 
Nourishes (WIN).

The Goose Grocer is owned by 
Goosefoot. “The store is now able 
to give back to our community in 
a direct way, and the school gar-
den is the perfect program to be 
supporting,” according to Sandra 
Whiting, Goosefoot’s executive 
director. “We are grateful to our 
donors and to the community at 
large for partnering with us to 
ensure that the school gardens 
will continue to thrive.”

“This money will allow us to 
hire a part-time farm manager 
and two part-time garden educa-

Community donations top $52,000 
for South Whidbey garden program

tors, I couldn’t be more thrilled!” 
said program manager Cary 
Peterson. “We’ve got a very busy 
year ahead of us and the commu-
nity’s generosity will help us meet 
our goals.”  

Moving forward, Cary and her 
staff will continue working with 
faculty to develop and expand in-
tegrated curriculum across grades 
K-12. They will work on attaining 
their goal of year-round harvest-
ing and delivery to the school 
lunch program. And planting 
fruit trees at the School Farm and 
the Langley Middle School are in 
the works as well.

Last year, the garden-based 
curriculum expanded to include 
all classes K-5 at the Elementary 
School and South Whidbey Acad-
emy, with every student picking 
and eating fresh veggies during 
classes. Garden-based science 
curriculum is now being taught to 
all 7th grade classes. And in the 
cafeterias, over 1,000 pounds of 
fresh school-grown produce was 
delivered for school lunches.

For more information on the 
South Whidbey School District 
Garden Program, visit their web-
site at https://whidbeyschoolgar-
dens.wordpress.com/.

by Marian A. Myszkowsk

Students working in the school garden. photo courtesY of marian mYsZowsKi

NEXT ISSUE: to advertise or submit information, contact editor@
grownorthwest.com or call (360) 398-1155. thanks for your support!
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Concrete School District’s Farm to School 
program growing with added funding

The Concrete School District 
has a long-term goal of 
implementing year-round 

Farm to School experiential educa-
tion for all grade levels. According 
to Marjorie Bell, a Program Planner 
with United General’s Community 
Health Outreach Programs, they 
are slowly filling in the gaps to make 
that happen. Bell, along with school 
staff, local farmers, and commu-
nity members, have been working 
on the program since 2012, and 
in just a few years, have received 
community support and funding, 
and captured the interest of many 
students across grade levels. 

This month, Bell joins us for a 
Q&A about what’s currently hap-
pening and future plans. A resident 
of eastern Whatcom County, she 
also organizes Local Food Works, 
a non-profit group that provides 
educational opportunities, seeds, 
bean pole kits and more to youth 
and families in the area. Clearly, she 
is passionate about this work, and 
we thank her for taking the time to 
share with us. 

Can you give us a brief overview 
of Concrete’s involvement in Farm- 
to School, and the work you have 
done in recent years?

The Community Health Out-
reach Programs (CHOP) depart-
ment of United General District 304 
in Sedro-Woolley approached the 
Concrete School District in 2012, 
offering to partner on a Healthy 
Communities and Schools Initia-
tive. We had been awarded a three-
year grant from the Department of 
Health, to improve access to healthy 
foods in underserved communities. 
CHOP had worked with Concrete 
School District in the past, and felt 
that it was the community in which 
we had the best chance of making a 
measurable difference. 

During our initial conversations 

with the school district representa-
tives, community leaders, and local 
elected officials we heard over and 
over that school-based efforts were 
likely to be most effective in mov-
ing the needle on nutrition-related 
health issues, such as food access. 
A Farm to School (F2S) program 
rose to the top as a strategy because 
more than 60 percent of the stu-
dents are eligible for free/reduced 
meals and eat breakfast and/or 
lunch at school. In addition, eastern 
Skagit County has an abundance of 
small farms and generous farm-
ers who are interested in selling to 
schools, and there’s an inspiring 
can-do attitude in the community. 

In 2013 we partnered with the 
school district and were awarded 
a USDA F2S Planning grant which 
allowed us to take the first small 
steps toward building a program. In 
2014 United General was awarded 
an AmeriCorps/VISTA placement 
and was incredibly lucky to have 
Rachel Sacco join the F2S team as a 
VISTA volunteer. Last year, Rachel 
began coordinating a Harvest of the 
Month program, recruited several 
volunteers, and started offering 
experiential education such as 
cooking, taste-testing, and garden-
based education in the classrooms, 
cafeteria, and the community. 

In 2015 we applied for and were 
awarded a two-year USDA F2S 
Implementation grant, which we’re 
now beginning to execute. These 

Several 4th grade students feed the horses at Ovenell’s Double O Cattle Ranch. photo courtesY of united general district 304

interview by Grow Northwest

Q&A with Program 
Planner Marjorie Bell: 
Classroom cooking, 
gardening, farm field 
trips and more

are highly competitive grants and 
we look forward to the continued 
growth of the program that this 
financial boost will bring.

 Why do you think Concrete’s ap-
plication stood out more than other 
districts?

The Concrete School District has 
been open to change and incredibly 
generous in supporting F2S activi-
ties such as taste tests, classroom 
integration of F2S themes, and a 
transition toward scratch cooking 
in the cafeterias. These activities are 
not easy to squeeze into a school 
day, and the USDA was impressed 
with their dedication. Food Ser-
vices Director Marla Reed and her 
kitchen staff deserve a big shout-out 
here! 

Our application stood out 
because we are strongly focusing 
on culinary skill development for 
kitchen staff—they will be learning 
how to accommodate fresh foods 
in the kitchen and building the 
capacity to purchase, prepare and 
serve more locally grown and raised 
foods. We are bringing in cooking 
instructor Kent Getzin, who has 
worked to transform Wenatchee 
School District meals by incor-
porating local buying and scratch 
cooking. For this project we are 
sharing Kent with the Whatcom 
Farm to School team in a regional 
collaboration that is appealing to 
the USDA. 

A final reason our applica-
tion stood out is the high level 
of community support for our 
F2S program, which is based on 
integrating food access, educa-
tion and activities in the cafeteria, 
classrooms and community. These 
amazing partnerships show the 
program’s strength and capacity to 
be sustained after the funding ends.  

Student must enjoy visiting local 
farms as part of the Farm to School 
program. What Upper Skagit farms 
participate and can you discuss 
what students and farmers like most 
about these trips?

During the school year we have 
taken field trips to Cascadian Farm, 
Forest Farmstead, Jericho Farm, 
and Ovenell’s Double O Ranch. We 
also take walking field trips as often 
as possible to the Angele Cupples 
Community Garden in Concrete. 
During the Concrete Summer 
Learning Adventure program,  
day-campers visited Blue Heron 
Farm, Cascadian Farm, and Eye Spy 
Border Collies. Students love get-
ting their hands dirty; transplant-
ing corn at Cascadian Farm was 
a big favorite in the spring. They 
also really like choosing a personal 
pumpkin to take home in the fall, 
which 6th graders have done two 
years in a row at Cascadian. 

Other highlights have been rid-
ing in a hay wagon to feed cattle 
at Ovenell’s; petting puppies and 

watching border collies herd sheep 
at Eye Spy; making their own green 
salads and dressings at Jericho; 
and harvesting (eating) raspber-
ries at Blue Heron. We also have an 
upcoming field trip to Ovenell’s to 
see (hug) new calves and learn more 
about their Conservation Reserve 
Enhancement Project on the Skagit 
River. The farmers say their favorite 
part of field trips is connecting 
with the kids and sharing their love 
of the land, nature, and the noble 
profession of farming. They like 
helping the students make connec-
tions between what they’re learning 
in school and what happens on 
the farm. The farmers also encour-
age the kids to take an interest in 
nature, to know where their food 
comes from, and to consider being 
farmers someday. 

What garden- and cooking-based 
classroom activities are available 
in the school district? Are all grade 
levels involved on some level?

Currently we have volunteers vis-
it two elementary classes on a first 
come first served basis each month 
to offer cooking or garden-based 
activities. We also schedule walking 
field trips to the community garden 
whenever possible, where we coor-
dinate seasonal activities like plant-
ing garlic in the fall and returning to 
weed and tend it in the spring. Kids 
who attend the summer program 
get to harvest the garlic. 

Thanks to a General Mills 
Foundation grant we are able to 
integrate gardening and cooking 
curriculum in 5th and 6th grades 
this year. The school district had an 
un-used portable classroom with a 
kitchen, which we have transformed 
into the Farm to School classroom 
and site for experiential education. 
A Leadership Skagit team will be 
fundraising for us to plant a school 
garden in front of the classroom 
this spring. 

We are also working with North 
Cascades Institute to pilot a farm-
ing/culinary program for high 
school students this summer. A 
long-term goal is to develop a con-
tinuum of year-round experiential 
education for all grade levels; we 
are slowly filling in the gaps to make 
that happen.

The two-year USDA grant in-
cludes 12 culinary skill development 
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classes for kitchen staff in Skagit 
and Whatcom school districts and 
Skagit/Islands Head Start. Can you 
explain what the classes include 
and will provide, and what school 
districts will be participating?

These classes are a complex 
challenge since we are asking the 
instructor to cover a lot of ground 
and serve two counties with mul-
tiple school districts. Rachel Sacco 
is coordinating the classes at Con-
crete School District with the ob-
jective that they will be trained and 
equipped to cook most meals from 
scratch after the 12 classes. Skagit/
Islands Head Start center cooks are 
included in the Skagit classes to 
advance Farm to Pre-school efforts, 
and Darrington School District has 
expressed interest in sending staff 
as well. We are open to including 
key staff from other Skagit school 
districts, who can then take what 
they learn back to their own pro-
grams in a Train the Trainer model. 

The Whatcom Farm to School 
team is coordinating classes for 
Whatcom County school districts 
and involving the Northwest Chefs 
Collaborative (per Sustainable Con-
nections). To date I know Belling-
ham School District is participating 
and we’re hoping that several of the 
county schools will take advantage 
of this opportunity as well. As I said 
it’s a complex project, since each 
kitchen and staff is unique in their 
readiness for scratch cooking. Kent 
is a gifted instructor who will assess 
the skills and needs of each group 
and adjust his classes as needed.

In your experience visiting school 
students, what do you find most 
enjoyable and surprising? What are 

some of their favorite foods served 
at school during the Harvest of the 
Month?

I am always inspired by their 
enthusiasm and excitement to learn 
in the garden and kitchen. Rachel 
and I joke about ‘armies of students 
with paring knives’, but hands-on 
activities are a powerful way to 
engage kids who may not find suc-
cess in daily academic work. They 
absolutely love doing ‘real’ stuff! 

I am sometimes surprised at how 
little experience some students have 
had, which is why we’re teaching 
these skills. With Harvest of the 
Month students are exposed to a 
variety of new fruits and veggies 
with favorites being Cascadian 
Farm blueberries and raspberries— 
especially in yogurt berry parfaits 
and smoothies. Carrots are also 
very popular and the students have 
voiced their love of Farmer Anne’s 
carrots from Blue Heron Farm. 
When Anne’s carrots run out the 
students taste the difference im-
mediately. 

How do you see the Farm to 
School program growing in our 
northwest area? What are your 
goals for the remainder of the school 
year, and the next few years?

Farm to School is part of a much 
larger effort to rebuild local and 
regional food systems, and much 
attention is focused on this issue 
in our area. Great strides are being 
made in bringing back local ag-
gregation, storage, and processing 

infrastructure for example, which is 
essential to support the local farm 
economy and to provide a safe, de-
pendable supply chain for schools. 

Interest in F2S programs is grow-
ing in the Northwest, often due to 
action from parents who want to 
see schools promoting better health 
through the foods they serve. As 
the barriers are removed on the 
supply side, I think more schools 
and districts will begin to test 
the feasibility for their own food 
service programs and the demand 
will continue to increase. Our F2S 
Community Advisory Team has 
set a number of goals, including: 
working with Leadership Skagit to 
build the school garden this spring; 
integrating F2S concepts into the 
curriculum at more grade levels; de-
veloping a vocational farming and 
culinary program for high school 
students; evaluating various aspects 
of the program to demonstrate its 
effectiveness; and building a pro-
gram that is community-supported 
and sustained in the long haul.

What advice can you offer to 
school districts interested in doing 
more Farm to School curriculum, 
and to local farmers wanting more 
involvement?

A good place to start is by look-
ing into curricula that align with ex-
isting subject matter requirements 
(Next Generation Science Standards 
sound familiar?). There are tons of 
resources out there so no-one has 
to reinvent the wheel. Ask a teacher 
or department to pilot the integra-

to make a 
donation
donations for concrete farm to 
school can be sent to the foundation 
of united general district 304 @ 2241 
hospital drive sedro-woolley, wa 
98284. the foundation is the non-
profit through which supplemental 
grants for the program are received.

Participating 
farmers
several upper skagit farms work 
with the school district, including 
cascadian farm, forest farmstead, 
blue heron farm, Jericho farm,  
ovenell’s double o ranch, and eye 
spy border collies. students also walk 
to the angele cupples community 
garden in concrete, and visit the 
learning adventure program at north 
cascades institute during the summer.

tion of F2S-supporting curricula, 
and recruit parents and community 
members to help with the hands-on 
components. 

Form a Wellness Advisory Team 
to look at low-hanging fruit for 
improving nutrition environments, 
and offer in-service training for 
building the skills needed. Be on 
the look-out for local/regional 
opportunities such as workshops, 
seminars, etc. aimed at reducing 
barriers to F2S programs in general. 
Farmers can begin by reaching out 
to existing programs and offering to 
host field trips, provide a “Meet the 
Farmer” opportunity in classrooms 
or Back to School nights, donating 
produce for a taste test, and sitting 

Concrete 6th graders meet the Forest Farmstead pigs who eat school cafeteria scraps.  
photo courtesY of united general district 304

The 3rd grade students plant beans in the Angele Cupples Community Garden in Con-
crete. photo courtesY of united general district 304

down with a Food Service Director 
to discuss growing specific crops for 
the meal program. 

Any other thoughts you’d like to 
share?

I’d like to offer a big Thank You 
to all the people and organizations 
working on F2S and related issues 
on the policy and systems level. 
You’re helping reverse years of the 
industrial food system which we’re 
now seeing is harmful to people, 
animals, and the environment. And 
if you’re wondering what each of us 
can do to make a difference I offer 
the wise words of Michael Pollan, 
who once said, “You can vote with 
your fork, three times a day.”
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Craft & Home

If your aesthetic sensibilities 
are like mine, you’ve 
probably noticed that the 
French developed many 

things that bring life to an art 
form, especially when it comes to 
cooking. Woodworkers have long 
been friends to cooks because we 
can fabricate beautiful tools and 
vessels that enhance the culinary 
experience. Consider the French 
rolling pin; a model of simplicity 
and yet many bakers, particularly 
pastry chefs, prefer them to other 
styles.

A French rolling pin is a single 
piece of wood measuring 14-22 
inches long, with a round cross-
section. Its diameter is largest 
(about 2 inches.) in the middle 
and gently tapers toward the ends 

(about 1.5 inches). Though it would 
be easiest to turn one on a lathe, 
you can shape one in an afternoon 
with simple hand tools, centuries 
old.

Start with wood that is slightly 
larger in diameter than the center 
of the pin. You can purchase 
2-inch thick stock at the lumber 
yard, split a billet out of a piece of 
firewood, or use a piece of branch 
wood that is already roughly round. 
Hardwoods like cherry, alder, birch 
or maple will hold up best in the 
kitchen. I would advise against 
porous woods like red oak, since 
they will be difficult to clean. Also, 
avoid wood with knots.

Cut your billet to length with a 
saw and draw circles (the diameter 
you want the ends to be) centered 
on each end. Now the fun begins: 
shaping. An important concept in 
hand-tool woodworking is that of 
Coarse-Medium-Fine. Different 
tools are suited to shaping wood 
at each of these scales. Hold your 
billet vertically on a chopping 
block, like a log round (see bottom 

photo) and start creating the taper 
from the middle to the end with a 
hatchet. Gradually chop the lower 
half of the pin from the end toward 
the center, removing material until 
the end has a diameter about 1/8 
inch larger than the circles you 
drew. Flip the pin and repeat from 
the other end. The old carvers 
adage “remove anything that 
doesn’t look like a rolling pin,” 
applies. Try to create as smooth a 
surface as you can, but don’t worry 
if the hatchet leaves a surface as 
rough as tree bark.

Medium is next. Further smooth 
and refine the shape of the pin 
until the roughness is removed 
and you have a nearly round, 
tapered pin.

You can use a beefy knife for 
this. I like to use a drawknife. Cut 
down and across the grain from 
the center toward the ends. Try to 
keep the pin straight and round. 
At the ends, watch where the cut 
surface is relative to the circular 
lines you drew. If you go over the 
line on one side, you’ll have to 

reduce the diameter of the pin at 
both ends. Snarky woodworkers 
say, “It’s easy to remove wood, but 
hard to put it back.”

Now comes the Fine shaping 
and smoothing. You can use a 
knife, but a handplane will do a 
better job.  For this, I hold the pin 
lengthwise in a pipe clamp and 
then hold the clamp in the jaws of 
my vise (see center photo). This 
allows you to work on one side 
at a time. Run the knife or plane 
from the center toward the tapered 
ends until you have created 16-22 
smooth, adjoining facets, like a 
greek column. At this point, you 
can leave the facets or sand them 
away with sandpaper. I think the 
facets give the pin an earthy, hand-
made feel for the baker.

Finishing is a matter of personal 
choice. Since this is a tool for 
preparing food, non-toxic finishes 
are a must. Mineral oil and 
beeswax are two options, but these 
will need to be reapplied from time 
to time. A more durable finish is 
food-grade polyurethane, which 
is easier to clean but less likely to 
hold flour as well. And there you 
have it. Give the pin to a baker 
you love, and start to enjoy more 

Make a french rolling 
pin with simple tools

Top: Finished French rolling pin; Middle: 
Use a handplane during the shaping and 
smoothing process; Above: With a chop-
ping block for support, create the taper 
from the middle to the end with a hatchet. 
photos bY lisa pierce

by Bill Pierce

French pleasures in life.
As always, use caution when 

woodworking.
Bill Pierce is owner of Soaring 

Swallow Woodworks in Arlington. 

more projects
do you have a project you want 
to share or tell us about a talented 
neighbor or community member? 
contact editor@grownorthwest.com. 
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juNior growers
Name:

FEBRUARY 2016

Heart crayons
let’s have fun making a new heart-shaped 
crayon! collect broken crayon pieces and 
short ones, and remove any remaining 
paper. mix and match them; try putting 
all the darker colors together or the pinks, 
purples, and reds. using a heart-shaped 
silicone mold, place the broken pieces to-
gether, and bake on 250 degrees for 15-20 
minutes, until the crayons are fully melted 
down. remove from oven, and completely 
cool before removing from the mold. You 
can also add a few drops of lavender or 
another oil to the crayon mixture before 
placing in the oven, for added scent. 

what do you call two birds in 
love? Tweethearts!

what kind of flowers do you give 
on valentine’s day Cauliflowers!

Knock. Knock. 
who’s there?
frank
frank who?
Frank you for being my friend!

why did the farmer wear one 
boot? Because he heard there 
would be a 50% chance of snow!

Funny Farm This month’s project

What do you want to 
plant and try to grow 
this year? Why?

Unscramble these words:

ostbo

barruYfe

eahsrt

lenvinesat

eKlse

cdsar

intwer

Keccaup

unscramble answers:   boots, februarY,  hearts, valentines, leeKs, 
cards, winter, cupcaKe

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

WANT A FREE JUNIOR 
GROWERS STICKER? 
send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! it’s green! email editor@
grownorthwest.com or send to 
po box 414 everson wa 98247. 

These words are connected to the time of year, and are in 
this issue, too! 

color the heart wreath. write names 
of people you love and appreciate – 
and who loves and appreciates you! 
– inside or around the heart.
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Jewelry and Boxes for February: each 
month, artwood gallery features a particu-
lar category of woodworking. for february, 
check out hand-made jewelry and jewelry 
boxes, and the paintings of nancy grigsby. 
meet nancy on saturday, feb. 13 from 1-4 
p.m. artwood’s hours are 11 a.m. to 6 p.m. 
monday thru saturday, and 11 a.m. to 5 p.m. 
on sunday. artwood gallery, 1000 harris av-
enue, (360) 647-1628, www.artwoodgallery.
com. 

Movie Night at the Skagit Valley Food Co-
op: wednesdays in february. every year, the 
co-op hosts a series of free movie nights.  
coming up are farmland on feb. 10, a Year in 
burgundy on feb. 17, and Kindness is conta-
gious on feb. 24. popcorn and juice provided. 
films will begin at 7 p.m. skagit valley food 
co-op, room 309, mount vernon.

Relay For Life of Lynden Volunteer Meet-
ing: tuesday, feb. 2. learn about how you 
can help volunteer and more for the June 
17-18 event. 6:30 p.m. nw washington fair-
grounds, peoples place room, lynden. call 
community manager Karen chernotsky at 
(425) 404-2231 or visit www.relayforlife.org.

Soups for Supper: tuesday, feb. 2. watch 
chef Jim recreate rhododendron cafe clas-
sic soups, each served with bread from the 
breadfarm. 6:30 p.m. $45 per person. gretch-
ens Kitchen, mount vernon. see www.gretch-
enskitchen.com.

KIDS: Get Fancy! tuesday-thursday, feb. 2-4. 
in this three day workshop with instructor 
libby chenault, learn three ways to custom-
ize clothes without needing a sewing ma-
chine. 4:30 p.m. cost is $65. ragfinery, 1421 
n forest st, bellingham, (360) 738-6977, rag-
finery.com. 

My Garden Nursery: Birchwood Garden 
Club’s February Meeting: wednesday, 
feb. 3. Jenny and christopher of my garden 
nursery will be the guests. Jenny will discuss 
events planned for 2016 and share some of 
their new plants and products. christopher 
will do a demo on planting a terrarium and 
also talk about air plants (tillandsia). what-
com museum rotunda room, 121 prospect 
street, bellingham. 7 p.m. see www.birch-
woodgardenclub.org. the birchwood garden 
club is an area-wide gardening club that 
meets monthly to visit over coffee and treats 
and hear talks on gardening topics. member-
ship is open to everyone in whatcom and 
skagit counties.

Berries in the Backyard: Learn the Tips 
and Tricks: wednesday, feb. 3. fourth in 
the growing groceries education series, the 
speaker is dr. tom walters from the wsu nw 
research center in mt. vernon. a researcher 
and consultant for the small fruit industry in 
western washington, dr. walters helps berry 
growers raise berries more profitably and 
sustainably. 7 p.m. wsu snohomish county 
extension’s cougar auditorium, 600 128th st 
se everett. $25 per class. register at growing-
groceries.brownpapertickets.com, or visit 
snohomish.wsu.edu/growing-groceries. 
washington leads the nation in the produc-
tion of raspberries, fifth in strawberries, and 
sixth in blueberries, concentrated mostly in 
whatcom, skagit and snohomish counties.

“Secrets of the Mount Vernon Culture” 
Uncovered, Documented and Prepared 
by Jack Gunter: feb. 5-may 15. opening re-
ception feb. 4 from 6-8 p.m. Jack gunter has 
assembled many paleolithic discoveries from 
thousands of years ago and interpreted his 
discovery through paintings and film. skagit 
valley museum, 501 s. 4th street, la conner. 

adults $5, seniors $4, families $10. for more 
information, call (360) 466-3365 or visit www.
skagitcounty.net/museum. 

Make It and Take It: Valentine Terrarium 
Workshop: saturday, feb. 6. plant a beauti-
ful indoor garden in a glass globe filled with 
love. 9 a.m. $39 covers all supplies. garden 
spot nursery, 900 alabama st, bellingham. 
(360) 676-5480, www.garden-spot.com. 

Renovating Old Fruit Trees: saturday, feb. 
6. learn how to rejuvenate old fruit trees for 
renewed fruit production with ani gurnee of 
aulos designs. discuss methods, tools and 
timing for the most effective pruning for ren-
ovating fruit shrubs and trees. 1 p.m. chris-
tianson’s nursery, 15806 best road, mount 
vernon. $8 class fee. reservations required, 
(360) 466-3821, www.christiansonsnursery.
com.

Foodscaping: saturday, feb. 6. Kathy ander-
son of bountiful landscapes discusses the 
different ways to create a beautiful landscape 
with edible plants for your family and wildlife. 
11 a.m. christianson’s nursery, 15806 best 
road, mount vernon. reservations required, 
$8 class fee. (360) 466-3821, www.christian-
sonsnursery.com.

Rome Grange Community Pancake Break-
fast: sunday, feb. 7. meet and greet local 
politicians, as they serve you coffee and 
breakfast. made from scratch pancakes, 
french toast, sausage, scrambled eggs, juice 
and coffee. biscuits and gravy 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 
highway, bellingham. 

From Italy with Love: monday, feb. 8. chef 
peter belknap will share a selection of his fa-
vorite italian classics. 6:30 p.m. $45 per per-
son. gretchens Kitchen, mount vernon. see 
www.gretchenskitchen.com.

Worm Your Way Into Composting with Cal-
lie Martin: tuesday, feb. 9. learn how easy it 
is to compost your food scraps by harnessing 
the work of worms in our upcoming vermi-
composting class. 6 p.m. class participants 
will learn the basics of worm bin design, care 
and feeding, and more. 6 p.m. skagit valley 
food co-op, room 309, mount vernon. 

No Sew Braided Rugs: wednesday, feb. 10. 
learn how this four strand technique elimi-
nates the need for sewing braids together 
and results in a sturdy rug, with instructor 
Kirsten wert. 6:30 p.m. cost is $22. ragfinery, 
1421 n forest st, bellingham, (360) 738-6977, 
ragfinery.com.  

4th annual San Juan Islands Agricultural 
Summit 2016: thursday through saturday, 
feb. 11-13. farmers, community members, 
experts, advocates and more come together 
for workshops, sessions, keynote talks, good 
food, and more in friday harbor, san Juan 
island. participate in hands-on workshops 
including bread baking with local grains; or-
chard management, economics, and varieties 
for hard apple cider; farmstead meatsmith on 
curing and charcuterie for home producers, 
chefs and fine cooks; value added foods; writ-
ing your own farm plan; and more. choose 
from over 24 saturday sessions led by region-
al experts. to register, or for more detailed 
information, see http://sjcarc.org/summit/ or 
contact summit@sjcarc.org.

Nourishing Herbs with Kelly Atterberry 
and Anna Derrer: thursday, feb. 11. learn 
how to incorporate medicinal herbs into you 
and your family’s health care plan. 6 p.m. 
skagit valley co-op, mount vernon. 

Natural Skin and Hair Care with Michelle 
Mahler: friday, feb. 12. learn to make luxu-
rious and healing skin and haircare products 
with essential oils, herbal infused oils, hy-
drosols (such as rosewater) and many other 
types of carrier oils. 6:30 p.m. free class, op-
tional supply fee $10-20. please rsvp. skagit 
valley co-op, mount vernon. 

Anacortes Monthly Winter Farmers Mar-
ket: saturday, feb. 13. held the second sat-
urday of each month. produce, food, crafts 
and more. 9 a.m. to 2 p.m. inside the depot 
building. the next date is march 12. see ana-
cortesfarmersmarket.org. 

Sewing Bootcamp: saturdays, feb. 13, 20, 
27. get familiar with the care and use of your 
sewing machine and solving basic sewing 
problems, take accurate body measurements 
and learn to fit items to your own aesthetic 
and body type, and more, with instructor 
brigitte parra. take home a short guide and 
reference list. 10 a.m. to noon. cost is $65. 
ragfinery, 1421 n forest st, bellingham, (360) 
738-6977, ragfinery.com.

Grow Your Own Produce With Kim: satur-
day, feb. 13. learn about lighting, soil, tem-
perature, containers, and seed germination 
times. this class is free with special discounts 
on all territorial, renee’s and botanical inter-
est seeds. 9 a.m. garden spot nursery, 900 al-
abama st, bellingham. (360) 676-5480, www.
garden-spot.com. 

Learning to Grow Fruit Trees: saturday, 
feb. 13. if you’re thinking about planting fruit 
trees, but don’t know where to start, this is 
the workshop for you. discuss easiest variet-
ies to grow, which rootstock to plant, where 
and how to plant, and initial pruning and 
training. 10:30 a.m. to noon. cloud mountain 
farm center, everson. no registration re-
quired. be prepared to be outside. see www.
cloudmountainfarmcenter.org.

Vegetable Growing Series, Part 1: saturday, 
feb. 13. this five-part class is designed for in-
termediate to advanced vegetable garden-
ers. topics include crop planning, crop rota-
tion, soil fertility, composting, seed starting, 
season extension, direct seeding, transplant-
ing, weed management, pest and disease is-
sues, water and irrigation, high tunnels, and 
winter gardening.  the seed and materials 
needed to start seedlings included. registra-
tion required. $100 for the five part series. 
1:30-3:30 p.m. cloud mountain farm center, 
everson. see www.cloudmountainfarmcen-
ter.org.

Orchids: But Can You Get It To Bloom 
Again? saturday, feb. 13. Join orchid expert 
robert marshall of the mount baker orchid 
society as he covers potting and repotting, 
blooming and re-blooming, watering, light, 
and more. 9:30 a.m., christianson’s nursery, 
15806 best road, mount vernon. reserva-
tions required, $8 class fee. (360) 466-3821, 
www.christiansonsnursery.com.

Basic Rose Pruning: saturday, feb. 13. mas-
ter rosarian John harmeling, will teach the 
three steps of pruning for health, shape and 
best bloom quality. 11 a.m. christianson’s 
nursery, 15806 best road, mount vernon. 
reservations required, $8 class fee. (360) 466-
3821, www.christiansonsnursery.com.

Seeds or Starts? Free Skill Share Work-
shop: saturday, feb. 13. becky stinson will 
discuss the pros and cons of each, and give 
tips on how to give your garden a great start 
using either method or both. 10:30 a.m. ana-
cortes public library. sponsored by transition 

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

Saturday, Feb. 6: plant a beautiful indoor garden in a 
glass globe filled with love. 9 a.m. $39 covers all supplies. 
garden spot nursery, 900 alabama st, bellingham. (360) 
676-5480, www.garden-spot.com. 

Valentine Terrarium Workshop

Good Pickin’s

Sewing Bootcamp

Saturdays, Feb.13, 
20, 27: ragfinery 
offers its first installa-
tion of a new “sewing 
bootcamp,” where 
students learn the 
basics of sewing by 
making old clothes 
into new items. the 
class is held over 
three consecutive weekends and is taught by veteran 
seamstress brigitte parra from 10 a.m. to noon. cost is $65. 
ragfinery, 1421 n forest st, bellingham, (360) 738-6977 
ragfinery.com. 

Thursday, Feb. 18: the film milk men: the life and times 
of dairy farmers, will be shown at the lincoln theatre 
in mount vernon at 7 p.m. the documentary features 
dairy farms in skagit and whatcom counties. director Jan 
haaken (who, as a child, visited her grandparents in the 
skagit valley) will be in attendance. local resident bob 
ridgley was an assistant cameraman. admission is $12 
general, $10 members, $8 seniors and students. to see 
the film trailer, visit milkmenmovie.com/trailer/. for more 
details, see www.lincolntheatre.org.

alan mesman, on his dairy farm 
in la conner. courtesY photo

Milk Men
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fidalgo and friends. see the full skill schedule 
at transitionfidalgo.org. 

Beginning at Ground Level: Soil, Compost 
and Mulch: Skyline Garden Club: monday, 
feb. 15. master gardener bruce lindsay will 
be our presenter. he has several science de-
grees, loves vegetables gardening, and spent 
28 years with the usda. the mini program 
will be about “different ways to build a worm 
bin.” refreshments at 1 p.m., programs  start 
at 1:30 p.m. skyline beach club, 6041 sands 
way, anacortes. the cost is $5 for non-mem-
bers. all welcome. for more info call sgc 
president mary lou childs at (360) 299-8280.

2016 Annual Grange sponsored County-
wide Baking Contest: tuesday, feb. 16. 
cakes, cookies, breads, brownies bar cook-
ies, fruit pies, cupcakes, decorated cakes, 
and gluten-free options! the contest is open 
to all in whatcom county (grange members 
and non-members), as well as all ages. each 
entry must be accompanied by one copy of 
the recipe, typed or clearly printed on recipe 
cards or other paper, using one side only, 
that will fit into a legal size envelope. all en-
tries are to be made from scratch, no mixes 
(except as noted for select options). entries 
are due at ten mile grange between 10 a.m. 
and noon on tuesday, feb. 16.  that evening, 
everyone is welcome to attend a 6 p.m. pot-
luck, followed by the  auction of baking en-
tries at 6:45. full entry details are in the 2016 
program handbook, available online at the 
state website at www.wa-grange.org. non-
computer folks can get a copy of the baking 
contest rules by sending a sase to dorothy 
hanson, our county chairman of family liv-
ing (cfl), at 2608 n. nugent road, lummi 
island, wa 98262. Questions can also be di-
rected to dorothy at (360) 303-3766.

Greek Night! tuesday, feb. 16. nahla ghol-
am, native of lebanon and the owner of med-
iterranean specialties, is the guide tonight for 
this culinary tour through greece. 6:30 p.m. 
$45 per person. gretchens Kitchen, mount 
vernon. see www.gretchenskitchen.com.

Northwest Flower and Garden Show: 
wednesday through sunday, feb. 17-21. see 
23 full scale themed gardens covering over 1 
acre of the show floor, and visit over 300 ex-
hibitors. washington state convention cen-
ter, seattle. for tickets and hours, see www.
gardenshow.com.

Reverse Applique Headband: wednesday, 
feb. 17. turn colorful cotton t-shirts into ac-
cessories, with instructor libby chenault. 
6:30 p.m. cost is $22. ragfinery, 1421 n for-

est st, bellingham, (360) 738-6977 ragfinery.
com. 

Small Space & Vertical Gardening: wednes-
day, feb. 17. wsu snohomish county exten-
sion growing groceries education series. 7 
p.m. cost is $25 per person per class. wsu 
snohomish county extension’s cougar au-
ditorium, 600 128th st se everett, inside 
mccollum park. register online at growing-
groceries.brownpapertickets.com. for more 
information, visit snohomish.wsu.edu/grow-
ing-groceries.

Bellingham Winter Farmers Market: satur-
day, feb. 20. produce, foods, crafts and more. 
10 a.m. to 3 p.m. at depot market square. 
held the third saturday of each month. next 
date is march 19. see bellinghamfarmers.org. 

Basic Fruit Tree Pruning: saturday, feb. 13. 
ani gurnee of aulos design will show you 
techniques to maximize fruit production 
and eliminate problems down the road. 1 
p.m. christianson’s nursery, 15806 best road, 
mount vernon. reservations required, $8 
class fee. (360) 466-3821, www.christianson-
snursery.com.

Hypertufa ‘Make It and Take It’: saturday, 
feb. 20. Known as “lighter-than-concrete” 
sinks, hypertufa containers have been used 
in old-english gardens for centuries. create 
your own with Kim, as she shows you how to 
mix and mold your own planter. bring rub-
ber gloves you can dirty up. class fee is $39. 

9 a.m. garden spot nursery, 900 alabama st, 
bellingham. (360) 676-5480, www.garden-
spot.com. 

Growing Apples and Pears: saturday, feb. 
20. we will discuss growing techniques and 
pruning of apples and pears. techniques cov-
ered range from pruning established dwarfs 
to renovating older trees. no registration 
required. be prepared to be outside. 10:30 
a.m. to noon. cloud mountain farm center, 
everson. see www.cloudmountainfarmcen-
ter.org.

Free Creative Gathering: Crafternoon! sat-
urday, feb. 20. bring your friends, projects 
and supplies, and create with us every third 
saturday of the month. 1-4:30 p.m. open to 
all ages (adult accompaniment required for 
those under 13). ragfinery, 1421 n forest st, 
bellingham, (360) 738-6977 ragfinery.com. 

Advanced Apple and Pear Growing, Part 
1: begins saturday, feb. 20. in this first class, 
you’ll be working in the orchards pruning 
established trees, with hands-on instruc-
tion. be prepared to be outside. registration 
required, space is limited. $40 for both part 1 
and part 2. sign up for both advanced class-
es, apples & pears and stone fruits, and all 4 
classes are $70. 1:30-3:30 p.m. cloud moun-
tain farm center, everson. see the full sched-
ule at www.cloudmountainfarmcenter.org.

2016 Farm-To-Table Trade Meeting: mon-
day, feb. 22. Join 150+ farmers, fishers, chefs, 
grocery buyers, food artisans, processors, 
and distributors for a day of connections and 
education around new opportunities and 
best practices for farm-to-table. registration 
is $40 ($35 early bird). bellingham techni-
cal college, 3028 lindbergh ave. 8:30 a.m. 
to 4:30 p.m. for more information, contact 
sara@sustainableconnections.org or (360) 
647-7093 x114. see registration at sustaina-
bleconnections.org, under events.

Seeds 101 with the Co-Op’s Garden Jay: 
monday, feb. 22. this class is a must for the 
beginning seed gardener. Jay will give an 
overview on seed planning. 6:30 p.m. skagit 
valley co-op, mount vernon. 

Northwest Favorites with Anelia’s: tues-
day, feb. 23. the chefs and mixologists from 
anelia’s Kitchen will share their favorite 
northwest dishes. 6:30 p.m. $45 per person. 
gretchens Kitchen, mount vernon. see www.
gretchenskitchen.com.

Upcycle 101: wednesday, feb. 24. do you 
have two (or more!) items of clothing that 
would be just perfect if they were combined? 
gain skills and a beautiful garment in this 
class with brigitte parra. cost is $22. 6:30 p.m. 
ragfinery, 1421 n forest st, bellingham, (360) 
738-6977 ragfinery.com. 

Snohomish Conservation District’s 31st 
Annual Plant Sale: saturday, feb. 27. all 
are welcome to attend and purchase native 
plants and visit educational booths. demon-
strations include natural yard care, building 
your own rain barrel, creating a backyard 
habitat, and other topics. conservation dis-
trict staff and master gardeners will be on 
hand to answer questions about weeds, 
natural pest control, plant selection and plan-
ning native landscapes. for the young, there 
will be a native plant explorer’s corner with 
plant printing and plant identification games, 
as well as a salmon fishing game with crafts. 
specialty items also sold. pre-order your 
plants by feb. 17 by 5 p.m., or come shop the 
day of the sale for select varieties.  8:30 a.m. 
to 4 p.m. evergreen state fairgrounds, com-
mercial building 400, monroe. to learn more, 
visit www.theplantsale.org or contact laura@
snohomishcd.org.

Worm Composting 101: saturday, feb. 27. 
make use of your food scraps in this introduc-
tory course. with a bachelor of science and 
owner of wild worms, paige will teach you 
the basics of starting your own “worm farm” 
and the benefits of creating compost. 9 a.m. 
class is free. garden spot nursery, 900 ala-
bama st, bellingham. (360) 676-5480, www.
garden-spot.com.

Advanced Apple and Pear Growing, Part 1: 
saturday, feb. 27. in this first part of the two-
part class, you’ll be working in the orchards 
pruning established trees, with hands-on 
instruction. practice applying pruning theory 
to trees grown on different training systems, 
and on trees of different ages. be prepared 
to be outside. registration required, space 
is limited. $40 for both part 1 & part 2.  sign 
up for both advanced classes, apples & 
pears and stone fruits, and all 4 classes are 
$70. 10:30 a.m. cloud mountain farm center, 
everson. see www.cloudmountainfarmcen-
ter.org.

5 B’s Bakery Open House: saturday, feb. 27. 
Join em beal from 5bs gluten free bakery in 
concrete for an open house in our kitchen. 

1-3 p.m. free. gretchens Kitchen, mount ver-
non. see www.gretchenskitchen.com.

Growing Small Fruits: saturday, feb. 27. 
northwest gardeners can grow an incredible 
variety of fruits. this workshop will focus on 
the smaller fruiting plants: blueberries, rasp-
berry and blackberries, strawberries, and 
kiwis. no registration required. be prepared 
to be outside. cloud mountain farm center, 
everson. 1:30-3 p.m. see www.cloudmoun-
tainfarmcenter.org.

Whatcom County Cattlemen Annual Auc-
tion Fundraiser: saturday, feb. 27. $20 per 
person. doors open at 4:30 p.m. dinner at 
5:30 p.m. live auction begins at 6 p.m. funds 
go towards education and scholarships, as 
well as on-farm water quality testing. dem-
ing log show grounds, 3295 cedarville road, 
deming. for any questions, call gary Knaus at 
(360) 391-7290. 

Tool and Knife Sharpening: Free Skill 
Share Workshop: saturday, feb. 27. andy 
gladish will teach the basic principles of 
sharpening knives and tools, using common 
tools for sharpening, and using sharp tools 
safely. 10 a.m. to noon, anacortes public li-
brary. sponsored by transition fidalgo and 
friends. visit transitionfidalgo.org to see the 
event schedule.

10th Annual Winter Festival - A Fascina-
tion for Hellebores: saturday and sunday, 
feb. 27-28. guest speaker and noted hor-
ticulturist riz reyes will present the basic 
types, culture, and breeding of hellebores. 
he will also discuss using them in the garden 
and containers. after his presentation, riz will 
demonstrate how to incorporate hellebores 
as cut flowers into floral designs. 11 a.m. to 
noon. christianson’s nursery, 15806 best 
road, mount vernon. reservations request-
ed, complimentary. (360) 466-3821, www.
christiansonsnursery.com. 

Saturday and Sunday, Feb. 27-28:  
guest speaker and noted horti-
culturist riz reyes will present the 
basic types, culture, and breeding 
of hellebores. he will also discuss 
using them in the garden and 
containers, and how to incorporate 
hellebores as cut flowers into floral 
designs. 11 a.m. to noon. christian-
son’s nursery, 15806 best road, mount vernon. reserva-
tions requested, complimentary. (360) 466-3821, www.
christiansonsnursery.com. 

10th annual Winter Festival - 
A Fascination For Hellebores

Please send check or money order to: Grow Northwest, PO Box 414 
Everson, WA 98247
OR order online at www.grownorthwest.com by clicking on Store.

suBsCriPtioNs By mail
Please sign me up for a subscription by mail. 

name:

mailing address:

phone/email:

please check one:  $36 (12 issues)

   $65 (24 issues)

FIND MORE EVENTS 
+ THE MARCH SCHEDULE

online at www.grownorthwest.com. 
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loCal marketPlaCe & direCtory
rate: 25 words for $10, each additional word 40¢ each. to place an ad, contact Grow Northwest at 
(360) 398-1155 or info@grownorthwest.com. 

Next Issue: march 2016  •  Deadline: feb. 20

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
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. 

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. 

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. 

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. 

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.
Moonbelly Midwifery: in-home midwifery 
care for mama & baby. serving whatcom & 
skagit counties. compassionate, nourishing, 
culturally sensitive. mary burgess, licensed 
midwife. www.moonbellymidwifery.com.
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
Nerka Sea Frozen Salmon: wild aK king, 
coho, & smoked salmon for your holidays, plus 
whole albacore tuna for loining/canning. all 
frozen-at-sea, sashimi-safe, from our family to 
yours. (360) 303-7770, www.facebook.com/
fvnerka
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

Corner Pub: great food, music and more. 
14565 allen west rd, bow. (360) 757-6113
Nell Thorn Restaurant: local, delicious, 
handmade food. 116 south first street in la 
conner. (360) 466-4261
Streat Food: see our menu and schedule for 
the food truck and cafe at bellingham cruise 
terminal at streatfood.me. 
The Table: featuring fresh pasta made by the 
bellingham pasta company. 100 n. commer-
cial st., bellingham. bellinghampasta.com
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the last row

Twenty four years ago, when 
my husband died suddenly, 
I was faced with a very 

important decision.
How was I going to support 

myself and raise my children? He 
had always been the bread winner 
and I was a stay-at-home mom not 
really trained in any particular field. 
My neighbor, a master gardener, 
knew of my situation and called 
me one day to say that an elderly 
friend of hers, a fellow garden club 
member, could use some help in 
her garden. I come from a long 
line of gardeners....gardening was 
something I DID know something 
about, so I went to work for Frances 
in the Spring of 1993.

Modern times had completely 
passed her by. Walking into her 
home was like walking into a 
time warp. The 50s décor was 
unmistakable... orange shag carpet, 
a brown couch, chartreuse accents 
and a bright turquoise rotary phone 
on the kitchen wall! She knew a lot 
about plants and had created lovely 
gardens, but just couldn’t take 
care of them by herself, anymore. 
With her as the supervisor, I 
pruned, weeded, dug, divided and 
transplanted... learning a great deal 
in the process. I was making $8 an 
hour.

Gradually, by word of mouth, I 
started to build up a clientele. I met 

a wish fulfilled: Old book 
makes its way back
by Carol Kilgore

and married a wonderful man from 
Mexico who became my business 
partner and together we created a 
successful landscaping business. 
We continued to work for Frances 
for quite a few years and one day 
in 1996, when I was helping her go 
through some things in the house, 
she took a large book off the shelf 
and told me that she’d like me to 
have it after she passed away. She 

said it was her gardening ‘bible’. 
On a small piece of paper she 
wrote, “Please give this book to 
Carol Kilgore 3-14-96” and placed 
it within its pages. I was deeply 
touched.

Well, I didn’t get the book after 
she passed away and over the 
years, I’ve wondered what became 
of it. This past January, I received 
a phone call from a woman who 
had bought the book at the estate 
sale after Frances’s death and has 
had it all these years. She said that 
recently, she opened the book to 
look at it and found the note that 
was placed there 20 years ago. 
She found me in the phone book 
and I now have The Practical 
Encyclopedia of Gardening in my 
possession and  I’m delighted that 
Frances’s wish has been fulfilled. 
Originally copyrighted in 1936 
and sold for $3.95, I consider this 
887 page encyclopedia to be a real 
treasure.

Carol Kilgore lives in the foothills 
of Whatcom County, is an avid 
gardener and passionate about 
photographing the beauty of nature.

share your story
do you have a heartwarming, funny, 
or community story you’d like to 
share? for details, contact editor@
grownorthwest.com. 

Thank 
you!

Thank you for supporting 
Grow. Many thanks to our 
readers and advertisers! 

photo bY carol Kilgore




