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edItor’s Note
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compilation of local resources 
includes a variety of food and 
farm products, as well as farm-
ers markets, CSAs, community 
gardens, homestead and farm 
resources and more. If you want 
to submit information about your 
farm, or want additional details 
about what is being listed, please 
contact editor@grownorthwest.
com. The final deadline to be 
included in the guide is April 22. 
The June issue will include berries 
and more.

In May, we celebrate our sixth 
anniversary! Thank you for your 
continued support of Grow 
through your readership and 
community advertising. We are 
still very much a labor of love and 
we look forward to growing as we 
can. Do what you can, with what 
you have, where you are. 

If you are interested in con-
tributing articles or photographs, 
or placing advertising in our 
May issue, please e-mail editor@
grownorthwest.com or give me a 
call at (360) 398-1155. We’ll see 
you in May!

Happy growing, Becca

“It’s spring fever. That is what the 
name of it is. And when you’ve got 
it, you want—oh, you don’t quite 
know what it is you do want, but 
it just fairly makes your heart 
ache, you want it so!” –Mark 
Twain 

Welcome April. A much 
different start than 
March’s windstorm 

and power outages. We are all 
working and celebrating in our 
own ways this time of year, and 
I hope you enjoy what you’re up 
to in your neck of the woods. I’m 
sure many of you are covered in 
dirt (or at least hoping to get your 
hands dirty), and as the famous 
quote from Margaret Atwood 
goes, you very well should be 
smelling as such at the end of the 
day. Whether you have acreage, 
a plot, or a container, enjoy your 
little piece of heaven! It’s always 
a pleasure hearing from readers, 
and you are welcome to share 
your photos and stories any time. 

We have extended the dead-
line for the Grow Guide and will 
include this in our May issue. This 
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A brief look at related news, business and happenings 

Farm Machinery Safety Workshop set 
burlingTon – A farm Machinery safety workshop is available Tues-
day and Thursday evenings, starting April 14 through May 14. This 
course will train individuals on using farm machinery safety. individu-
als in all counties are eligible to attend the training. last year’s class 
contained a good mix of middle school, high school and spanish- 
and english-speaking adults. certification can be obtained for stu-
dents 13 years of age and above. The training workshop consists of 
10 classes from 6-8 p.m., including hands-on instruction at the wsu 
skagit extension office in burlington. instructors are don McMoran, 
dorothy elsner and Kate smith. To learn more, contact wsu skagit 
county extension at (360) 428-4270 ext. 225 or email dmcmoran@
wsu.edu. online registration is available at http://skagitfarmsafety.
bpt.me. A $25 deposit fee is due at sign-up, and additional $50 is due 
by the end of the course to receive a certificate.

Over 50 breweries attending annual 
April Brews Day fundraiser
bellinghAM – The annual April brews day fundraiser will be held 
saturday, April 30. over 50 local and regional breweries participate in 
this benefit for the Max higbee center, a local non-profit providing 
recreational activities to teens and adults with disabilities. general 
admission is 6:30 to 10 p.m. at the depot Market square, 1100 
railroad Ave., bellingham. This event is for 21+ only and includes 
live music and food trucks. Tickets are $20 advance and available at 
boundary bay brewery, chuckanut brewery, wander brewing co., 
Aslan brewery, Kulshan brewery and community food co-ops, or $25 
at the door. vip tickets are advance purchase online only. for more 
information, call (360)733-1828 or see maxhigbee.org.

Farm, ranch license plates available
sTATe – According to the washington Ag network, a special license 
plate for farming and ranching will be available at the beginning of 
next year. governor Jay inslee officially signed into law a bill spon-
sored by 8th district representative brad Klippert that will create 
the special plate with the proceeds going to the washington ffA 
foundation for their educational programs. 

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

Local students help tend their school gardens

Field Notes

bellinghAM – some local school students, with the help of staff, community 
groups and volunteers, started planting their school gardens in March. com-
mon Threads farm, a non-profit seed to table organization that works with 
youth, captured these photos of students preparing to plant potatoes at the 
whatcom Middle school (above) and 1st grade students of Ms. panagos’ class 
helping with weeding and getting the soil ready at the geneva elementary 
garden. follow their facebook page for more updates. phoTos courTesY 
of coMMon ThreAds

Please share what’s happening at your school garden! Send photos and
 information to editor@grownorthwest.com. 
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Community
Soils and Manure Tour Field Day coming up

Soil and manure will be the 
talk of the day during the 
“Discover Soils and Ma-

nure Tour Field Day” coming up 
Tuesday, April 26. Hosted by the 
Whatcom Conservation District 
and taking place at James Dairy 
in Custer, the public is invited to 
learn, tour, and receive free soil or 
manure tests. 

The event is open to all What-
com farmers, including dairy, 
livestock, grazing, berry, potato, 
crop, and more. The Field Day runs 
from 10 a.m. to noon, with registra-
tion starting at 9:45 a.m. and the 
manure tour  at 11:30 a.m. 

Participants can visit stations 
including: Properties of soil types 
including demonstrations of what 
compaction looks like, which soils 

runoff and why, and how leach-
ing happens; How to do the ARM 
assessment including taking soil 
tests; Interpretation of your soil 
and manure tests and how to do 
nutrient management (bring your 
soil and manure tests with you); 
and Flood, irrigation, and farming 
practice impacts on soils and how 
changes in climate will affect your 
soils over time

The Manure Tour will offer at-
tendees a look at new technologies 
in manure management including 
separators, automatic scrapers, 
manure pump, lagoon safety, ditch 
covers, and more. 

The first 50 registered partici-
pants get a coupon for a free soil or 
manure test. To sign up, visit www.
whatcomcd.org  and follow the 
link under the Events section. For 
more information, contact Nichole 
M. Embertson, Ph.D. at Whatcom 
Conservation District at (360) 
526-2381 x 126 or nembertson@
whatcomcd.org. James Dairy is 
located at 8305 N Enterprise Road 

in Custer. 
The event will also be held in 

Stanwood on May 3 at Visser Dairy. 
To register, contact the Snohom-
ish Conservation District at (425) 
335-5634.

It’s All About The Forage!
To help ensure livestock receive 

adequate nutrition, it’s impor-
tant to know how to assess – and 
improve – the quality of the forage 
provided to grazing animals. When 
pastures are growing, the animals 
graze, and if not, they are fed hay 
or haylage. Depending on how 
well the pastures are managed and 
what species are growing, livestock 
may or may not be receiving the 
balanced diet necessary for good 
health.

On April 13, David Ridle, a for-
age specialist from Skagit Farm-
ers Supply, farmer, and longtime 
WSU Extension Livestock Advisor, 
will lead a workshop on Forage 
Testing and Pasture Management. 
Participants will learn about For-

age Testing and how to use the 
results to balance livestock rations 
throughout the year. Both hay and 
haylage will be covered. The basics 
of Pasture Management will also 
be discussed, including weedy 
pastures, the number of animals 
on pasture, when to begin feeding 
hay, and why pasture is short and 
takes longer to improve. In addi-
tion, sustainable grazing strategies, 
methods to improve pastures, and 
renovate them to help provide your 
animals with a balanced, high qual-
ity nutrition are also on the agenda.

Ridle grew up on a Midwest 
grain and livestock farm. For the 
past 15 years, he’s been a forage 
specialist and agriculture products 
and services consultant for Skagit 
Farmers Supply. His expertise is in 
Western Washington-based forage 
management with a special focus 

David Ridle, a forage specialist from Skagit Farmers Supply, farmer, and longtime WSU 
Extension Livestock Advisor, will lead the workshop on Forage Testing and Pasture Man-
agement. courTesY phoTo

by Grow Northwest

Forage quality focus of 
April 13 workshop

on nutrition for optimum animal 
health. He studied at the Univer-
sity of Nebraska, graduating from 
Excelsior College. A graduate of 
both WSU Extensions’ Cultivat-
ing Success and Livestock Advisor 
programs, Ridle has been working 
with livestock and forage for most 
of his life.

The workshop takes place 7-9 
p.m. in WSU Snohomish County 
Extension’s Cougar Auditorium, 
600 128th ST SE, Everett (inside 
McCollum Park). The cost is $25 
per farm (up to three) or $15 per 
person. Register at ForageTesting.
BrownPaperTickets.com or down-
load the form at snohomish.wsu.
edu/ForageTesting  and mail with 
your check. For more informa-
tion, contact Kate Ryan Halstead 
at khalstead@wsu.edu or (425) 
357-6024.
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our FArM

Oak Meadows Farm

Our family has long had a 
connection with the land. 
My great-grandfather 

was a landscape architect, my 
grandfather operated a rare fruit 
nursery in California and traveled 
the world studying new strains of 
fruit trees, and my father had an 
avocado ranch in California and 
for a time, grew rare fruits here 
in the northwest. My interest has 
been more with raising livestock 
and poultry, but in a way that 
nourishes the land rather than 
depleting it. 

My interest in raising poultry 
began when I was 13. We were 
driving by a local feed store in 
the spring, and one couldn’t but 
help notice the “Chick Days” sign. 
While admiring the baby chicks 
and ducklings, the wheels began 
turning: How could I talk my 
folks in getting ducklings? The 
best argument was that these cute 
little bundles of fluff could actu-
ally make me some money when 
they were old enough to lay eggs. 
My parents bought the argument 
and off I went into the world of 
raising poultry. Selling duck eggs 
was an endeavor that never did 
pay for itself, but it did teach me a 
lot about raising birds and about 
responsibility.   

A few years later I saw a movie 
that forever changed the way I 
look at food, farming, and the 
way we eat. The movie was Food 
Inc. It opened my eyes to what 
commercial agriculture in the US 
looks like and the problems that 
have developed over the years with 

commercial production. The film 
also revealed methods of grow-
ing food that are healthy for the 
land, healthy for the animals, and 
healthy for the consumer. Perhaps 
most importantly, the film intro-
duced me to the farming methods 
of Joel Salatin and Polyface Farm 
and the concept of pastured ani-
mal production.

My folks have always been very 
supportive of my efforts, and have 
been involved with the farm since 
day one. My dad has carpentry 
skills and has helped in the cre-
ation of our chicken and turkey 
tractors, egg mobile, numerous 
coops, and other building proj-
ects. Mom has often been my P.R. 
person, answering phones, writing 
up brochures, and helping with 
the multitude of paperwork that is 
involved with starting a farm and 
maintaining the needed records.

Reading about and experiment-
ing with poultry raising shaped me 
as a person as I went through my 
teen years. I was greatly influ-
enced by the writings and farming 
methods of Joel Salatin, and have 
also developed my own ideas as 
to how to raise healthy birds in a 
way that is good for the animals 
and environment. Of course, being 
so careful with what goes into my 
birds has also made me very aware 
as to what we, as humans, are eat-
ing, and the condition of our food 
supply in general.   

Knowing that I am providing 
a quality product that has been 
raised in a healthy manner brings 
a lot of satisfaction. The most 
fun, however, comes when spring 
arrives and new life is popping up 
all over the farm, from the baby 
chicks hatching in the incubator, 
to the new lambs butting heads 
with each other out in the pasture. 
On the other hand, the hardest 
part is dealing with the occasional 
loss of an animal and battling 
with Mother Nature and the fairly 
frequent windstorms she sends 
our way.

This year we are offering pas-
tured, organic-fed broiler chickens 
-- both ranger type and Cornish. 
We are also selling pastured, 
organic-fed chicken and duck 
eggs, organic-fed quail eggs, quail 
meat, pastured organic-fed turkey, 
and grass-fed and finished lamb. 
We do sell right off the farm, but 

are also seeing our sales base grow 
through the Puget Sound Food 
Hub and Sound Harvest Delivery. 

A new venture for us this year 
will be a partnership with Growing 
Washington to raise broiler chick-
ens which will be sold through 
their CSA program and also at 
farmers’ markets throughout the 
region. This is very exciting as 
it will grow our yearly output of 
broilers from around 500 per year 
to about 2,000. 

Some of the funny experiences 
we’ve had with the farm have been 
the interesting things people ask 
for, such as the Canadian caller 
who requested 1,000 pounds of 
chicken feet. We also received a 
request from Korea for 80 metric 
tons of organic chicken parts! That 
would have translated into about 
44,000 chickens – a real challenge 
to come up with on a 10-acre farm! 
And then there was the person 
who wanted chicken shipped to 
Ohio to feed their Bengal cats. We 
got a chuckle out of that one as 
well.

For more information
Oak Meadows Farm is a 10-acre 

family farm located just outside 
the city of Ferndale. The farm is 
operated by David Whittaker, a 
Whatcom County born and raised 
teenager, who is devoted to raising 
happy and healthy poultry and 
livestock in a sustainable manner 
that benefits both the land and the 
animals. Visit the farm website at 
www.oakmeadowsfarm.weebly.
com, and follow their Facebook and 
Instagram pages.

David Whittaker (top) and lamb at his family’s 10-acre farm outside of Ferndale. He start-
ed raising poultry as a teenager. courTesY phoTos

by David Whittaker

share your story
do you want to share your farm’s 
story? for details, contact editor@
grownorthwest.com. 

David Whittaker meeting Joel Salatin, of 
Polyface Farm, at the Mother Earth News 
Fair in 2013. courTesY phoTo
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WFC (whatcom farmers coopera-
tive) stores officially re-open their gar-
den centers on saturday, April 9 from 
10 a.m. to 2 p.m. vendors will be on 
site at each county location to provide 
information and help with questions. 
The schedule includes: bellingham 
True value (Meridian), lawn and garden 
products; blaine Ace and fairhaven 
True value (organic fertilizers); fairway 
(bellingham gloves); ferndale (bee-
keeping and electric fencing); lynden 
(moss control); and nooksack (wildlife 
repellents). refreshments, coupons, 
and spin to win will also be at all stores. 
for more details, see www.chsnw.com.

The Table is officially closing its 
doors on saturday, April 16, as owner 
Katie hinton announced she will focus 
on her other company, Bellingham 
Pasta Company. The restaurant space 
at 100 n. commercial st. will be home 
to new businesses hundred north, 
owned by Tim shea. hinton will contin-
ue to produce her pasta, available at lo-
cal grocery stores and farmers markets. 
for more details, see bellinghampasta.
com. 

Avenue Bread opened its doors 
in the waples Mercantile building at 
444 front street in lynden last month. 
neighboring businesses include the 
new Village Books store. An open 
house celebration for Avenue bread is 
set for noon to 5 p.m. on sunday, May 
1. The event will be a thank you to the 
community, and includes a beer gar-
den, complimentary chowder, tours 
and more. The lynden location is open 
Monday through saturday 7 a.m. to 5 
p.m. and sunday 8 a.m. to 5 p.m. 

The Whatcom Family Farmers and 
Whatcom Family Dairy Farmers have 
been posting some good informational 
videos through their social media plat-
forms. Twin Brook Creamery and Eda-
leen Dairy have both been featured. 
check it out via their facebook pages 
and stay tuned for a future article about 
dairy digesters in our northwest corner. 
whatcom family farmers was created 
last year “through the combined efforts 
of the Ag water board representing the 

six watershed improvement districts, 
the whatcom county dairy federation 
and the whatcom farm friends. its 
purpose is to be the unified voice of 
family farmers in whatcom county and 
through this effort build understanding 
and visible community support to help 
preserve a long term future for farms in 
our community.” fred likkel has been 
named the new executive director of 
whatcom family farmers (replacing 
gerald baron who served as the initial 
and temporary executive director).

in what’s being called Spring Clean, 
city of bellingham residents can drop 
off tree branches and woody debris for 
free April 1-8 at Cowden Gravel, 4000 
hannegan road in bellingham. pub-
lic works will be set up between 7:30 
a.m. and 4 p.m. no dirt, grass clippings 
or material that cannot go through a 
chipper for mulch are accepted. Any-
one needing additional year-round dis-
posal of yard waste and compost can 
contact Sanitary Service Company, 
Green Earth Technology, Recycling & 
Disposal Services or Nooksack Valley 
Disposal. 

several businesses were named sus-
tainability champion Award winners by 
sustainable connections in March. The 
following awards were given: healthy 
environment: The Chrysalis Inn & Spa; 
lifetime Achievement Award: Marty 
Jelinsk of Bay City Supply; Meaning-
ful employment: Scratch and Peck 
Feeds “you are what your animals eat”; 
strong community: Saturna Capital; 
and Thinking local first: Pizza’zza. 

Alice’s Pies owner Alice clark an-
nounced she will not have her pies at 
the Bellingham Farmers Market this 
year. having accepted the position of 
executive director of the downtown 
bellingham partnership (dbp), Alice 
will continue to bake once a week and 
deliver pies on friday mornings to the 
places she is currently serving, includ-
ing The Book Fare Cafe, Old World 
Deli, Rock and Rye and Nelson’s Mar-
ket. for special orders, see alicespies.
com. 

Jello Mold Farm, of Mount vernon, 
launched their new website at www.
jellomoldfarm.com. operated by diane 
szukovathy and dennis westphall, Jello 
Mold grows over 80 different kinds of 
flowers and foliages, and is a found-
ing member of the seattle wholesale 
growers Market, a farmer-owned co-
operative.

Mount Baker Distillery, at 105 fras-
er st., suite d2 in bellingham, launched 
Mount baker gin, its latest product. see 
mountbakerdistillery.com.

The Art of Gardening event, for-
merly hosted by the Anacortes farmers 
Market and city of Anacortes, will not 
take place this year. The Island Chicks 
Vintage Market is also taking a year 
off. A new event, Anacortes Vintage 
Market Spring Show, will be held April 
29-30, presented by sassy frass. orga-
nizers say if you loved the island chicks 
show, then you’ll love the Anacortes 
vintage Market.

Cosmos Bistro at 1151 n. state st 
in bellingham is celebrating its first 
anniversary and will have specials all 
month-long. The restaurant also added 
a happy hour from 3-5 p.m. Tuesday 
through saturday. 

My Garden Nursery in bellingham 
(in the former bakerview nursery space 
at 929 e. bakerview) is celebrating their 
first anniversary. for more details, see 
www.mygardennursery.com. 

Appel Farms’ cheese shop has been 
open for two years, celebrating in late 
March. see their facebook page or 
website at www.thecheesefarm.net.

Twin Sisters Creamery, in ferndale, 
is hosting a tasting class on Thursday, 
April 7 at 7 p.m. The cost is $30 per per-
son. To sign up, call (360) 656-5240.

Ragfinery, the non-profit textile or-
ganization, is gearing up for a spring 
runway “challenge” and seeks textile 
artists to participate. The fancy pants 
runway challenge tasks participants 
with transforming one pair of tuxedo 
pants and one cocktail dress into a 
single creative wearable item. A $20 
registration fee includes one pair of tux 
pants and one cocktail dress. The run-
way show and judging contest will be 
held at the leopold crystal ballroom on 
friday, May 20, where participants will 
model their creations. Anyone inter-
ested in signing up can do so in person 
at ragfinery (1421 n. forest street, bell-
ingham) or visit ragfinery.com. dead-
line for submission of completed works 
is friday, May 13. 

bellingham’s Fabric-Etc. owner 
carol stewart has announced she is re-
tiring after nearly 19 years in business 
selling fabric and sewing materials. 
The “no foolin’ i’m retiring sale” will be 
held April 1. The store, located at 1663 
birchwood Ave., will close some time in 
May. 

The Whitehorse Market in dar-
rington is opening for the season on 
saturday, April 2, now operating in its 
second year. in addition, the market or-
ganizers expect to open 4-corners cafe 
mid summer. stay tuned to their face-
book page for updates. 

Bayview Farm & Garden, in lang-
ley, is opening their new garden shop, 
starting with a soft opening on April 
1. follow facebook or their instagram 
for grand opening party updates and 
photos.

ACME Farms + Kitchen, based in 
bellingham, expanded its weekly ser-
vice to the portland, or area. The com-
pany started in 2011 delivering boxes 
of local, seasonal foods to whatcom 
county residents, and later expanded 
to seattle.  see acmefarmsandkitchen.
com.

Bellingham Food Bank released 
a growing guide, a product of their 
garden project program. download 
it from their website at http://www.
bellinghamfoodbank.org/sharing-…/
gardening-guide/.

The 115-year-old Bush House Inn, 
in index, is currently undergoing a 
complete renovation. for more details, 
including their historic photo shoot 
coming up in May, see their facebook 
page or bushhouseinn.com. 

Growing Washington, in everson, 
is hiring for full-time and part-time 
positions this season. workers enjoy 
a complimentary weekly csA box. for 
more information, see www.growing-
washington.org, or contact csA farm 
Manager Kristi roberts at Kristi@grow-
ingwashington.org or (360) 510-4763. 

–Becca Schwarz Cole

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

Pizza’zza goes mobile

Will Annett and Erica 
Lamson, owners of 
Bellingham’s Pizza’zza, 

believe in nutritious, locally sourced 
food. And pizza is their platform. 
This month, the couple is furthering 
their reach by launching a commu-
nity-funded mobile truck. 

“We’re educating people and 
introducing them to the value of 
good, nutritious, locally sourced 
food,” Annett said, noting he’s 
always been driven to serve regular 
folks rather than high-end diners. 
His experience includes working 
in mom-and-pop cafes, corporate 
kitchens, and white-linen restau-
rants. Lamson, a dietitian and 
lactation consultant, shares her 
husband’s interest in nutrition and 
food access, managing Pizza’zza’s 
marketing and communications.

Their mutual passion for growing 
and nutritious food has roots in 
the Midwest. Lamson grew up in 
the suburbs of Kansas City. Just a 
whiff of parsnips being sliced in the 
Pizza’zza kitchen takes Annett back 
to snacking on vegetables pulled 
fresh from the garden on his fam-
ily’s 1,000-acre wheat and corn farm 
in Nebraska. As a boy, he witnessed 
the life and death of farm animals 
and noted the difference between 
his family’s approach and the 
factory farm down the road. This 

impacted his decision to become a 
chef and his personal philosophy of 
local food.   

After years of working in res-
taurants and nearing burn-out, 
Annett bought Pizza’zza from Fred 
and Lynn Berman in 2006. He said 
his passion was re-ignited by “the 
ability to do my own thing, to meld 
my personal philosophies between 
work and home life so there was no 
difference between the two. I found 
that really liberating.” Annett and 
Lamson met in Bellingham in 2013 
and were married a year later. 

In a decade of ownership, Annett 
has maximized the small footprints 
of Pizza’zza’s current locations 
tucked within Yorky’s Markets on 
Alabama Street in north Bellingham 
and 12th Street in Fairhaven. This 
has allowed him to keep overhead 

low and prices affordable while ex-
panding the locally inspired menu 
that now includes pizza, burgers, 
salads, sandwiches, grinders and 
breakfast items. The featured pizza 
of the month showcases seasonal 
ingredients often in unexpected 
pairings. 

The menu at the mobile Pizza’zza 
will vary based on location but 
pizza will remain the star. “The mo-
bile unit gives us new opportunities 
to cater or to go to festivals plus it’s 
a fun thing to do,” Annett said. He 
promises customers will have pizza 
in hand within 30 to 45 seconds 
after ordering. Their capacity will 
be 400 slices an hour. 

This efficiency can be credited to 
TriVan Truck Body, a family-owned 
business in Ferndale, which built 
the 21-foot mobile unit following 
the couple’s specifications. “You can 
throw anything at them and they’ll 
try it,” Lamson said. “They made it 
all possible.” 

That includes figuring out how to 
install a 3,600-pound Wood Stone 
oven in a food truck that will be 
in constant motion. “L&I had our 
plans for five months,” Annett said. 
“It was worth the wait.” Wood Stone 
ovens are “all I’ll use for my pizza,” 
he added. 

A successful online fundraising 
campaign made the mobile cater-
ing unit possible. Donors received 
thank you gifts (including pizza 
slices), with five percent of the 
campaign’s total funds benefitting 
Sustainable Connection’s Food to 
Bank On program, a farmer incuba-
tion project. 

Growth also allows the local busi-

by Mary Vermillion

New 21-foot truck built 
by TriVan Truck Body, in-
cludes WoodStone oven 

sourcing local
sourcing local ingredients year-
round takes commitment and 
planning. here’s a list of some of 
the farms and food businesses 
they currently work with: sage and 
sky, chubby bunny farm, skagit 
river ranch, osprey hill farm, 
Misty Meadows farm, breadfarm, 
Matheson farms, wild pacific 
seafood, cloud Mountain farm, Jack 
Mountain Meats, fairhaven flour Mill, 
Avenue bread, holmquist hazelnuts, 
ralph’s greenhouse, Tahoma farms, 
broadleaf farms, hopewell farm, 
rabbit fields farm, and sumas river 
farm. (A more detailed look of which 
local products are in pizza’zza’s 
offerings, see the online article at 
www.grownorthwest.com.)

ness to hire more people and offer 
benefits to full-time employees. Ten 
years ago, Annett had two part-time 
and two full-time employees. Now, 
16 people work in the Pizza’zza 
kitchen and more will be hired to 
staff the food truck. 

The couple credits a quality prod-
uct, strong community connections 
and a customer-focused rewards 
program for their success. They’ve 
invested in technology, recently 
adding the ability to take payments 
at the point of sale rather than 
customers paying for their food at 
Yorky’s registers. Taking payments 
directly has increased tips for 
Pizza’zza staff, equating to a 25 per-
cent increase in wages. “Our growth 
is because when new people find us 
they have a great pizza experience,” 
Annett said. “We’re a Bellingham 
original; a true local business trying 
to help out. And we’re amazed and 
grateful for our customers’ loyalty.” 

Sustainable Connections recently 
named Pizza’zza a Sustainable 

Champion for thinking local first. 
The restaurant also sponsors Com-
mon Threads Farm, which offers 
hands-on, seed-to-table educational 
experiences for kids. 

The couple loves the nourishing 
aspect of their business. “It’s good, 
wholesome local food,” Lamson 
said. “And it’s not just the food itself. 
It’s also the delivery and commu-
nity, the human piece of it. There is 
nothing more beautiful than feeding 
people. It’s fundamental.” 

For more about Pizza’zza follow 
their Facebook page. To find out 
where the truck is serving pizza, see 
www.pizzazzamobile.com.

Pizza’zza Mobile, built by TriVan TruckBody, 
is dressed with Chazzzam Signs & Graph-
ics, with design and photos done by James 
Haddock. The truck hits the road for cus-
tomers on April 4. courTesY phoTo Own-
ers Will Annett and Erica Lamson (right) 
take pride in sourcing local ingredients 
year-round. phoTo bY MArY verMillion
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Mozzarella: How to 
get started at home

The history of cheese is 
as unique and lengthy as 
the different varieties to 

tempt your tastebuds. There is the 
creamy richness of brie encased 
in a fermented rind. The pungent 
and potent flavor of an aged blue 
cheese. The sharp cutting bite of a 
solid cheddar. The gooey stretch of 
a mozzarella. Each cheese’s quality 
is unique to their region, the maker, 
the environment and ingredients.

Making cheese at home is a 
great opportunity to learn the basic 
techniques and experiment with 
different milks, cooking methods 
and types to personalize the end 
result. Soft cheeses are the easiest 
and most straightforward start to 
beginner cheese making. I have 
personally enjoyed making lebneh, 
quark and mozzarella. Mozzarella 
is particularly enjoyable because of 
its varied uses and delicious rich 
flavor. It can be used in a light and 
fresh caprese appetizer, melted 

30-Minute 
mozzarella
Ingredients 
1-1/2 teaspoons citric acid dissolved in 
1/2 cup cool water
1 gallon *whole milk
1/4 teaspoon liquid rennet diluted in 
1/4 cup cool unchlorinated water
1 teaspoon cheese salt
(This is optional and the quantity can 
be adjusted within the range below 
if you would like to make the flavor 
stronger.)
1/8 to 1/4 teaspoon lipase dissolved in 
1/4 cup cool water; allow to sit at room 
temperature for 20 minutes

*if you choose to use skim milk, the 
yield will be lower and the cheese will 
be drier.

Supplies
food thermometer (with a range of 55 
to 145 degrees f)
stainless steel pot with at least a 
5-quart capacity
Knife with a long blade
plastic bowl or colander
large strainer or slotted spoon

Directions
let milk rest at room temperature until 
it reaches 55 degrees. Add the citric 
acid and mix thoroughly. if using lipase, 
add it at this point.
using a stainless steel pot, heat the milk 
on the stovetop over low/medium heat 
until it reaches 90 degrees f.  The milk 
should begin to curdle at this point.
remove the pot from the heat and 
slowly stir in the rennet. continue 
stirring for 30 seconds. cover and let sit 
for five minutes.
check on the curd. it should look like 
custard with a clear whey.  if it is still 
too soft, allow it to set for longer.
cut the curd into 1-inch squares 
ensuring that the knife reaches all the 
way to the bottom of the pot. repeat 
with diagonal slices that turn the 
squares into triangles.
put the pot back on the stovetop and 
heat to 105 degrees while stirring very 
slowly for two to five minutes. Transfer 
the curd to a bowl or colander using a 
slotted spoon or strainer.
drain the whey into a bowl by gently 
pressing on the curd.
using a heatproof bowl, microwave the 
curd on high for 75 seconds. Take the 
bowl out of the microwave and pour 
off the whey.
stretch the curd by hand and reheat 
in the microwave for another 45 
seconds. repeat this step, including the 
stretching, up to two times until the 
curd reaches an internal temperature 
of between 135 and 145 degrees f. 
The curd should be almost too hot to 
handle at this point.  heat-proof or 
-resistant gloves can help.
After you have attained your desired 
texture, knead into a ball. fold in the 
salt before kneading if you are planning 
to store it for more than three days.
store covered in the refrigerator using 
the leftover liquid that you poured off 
during the making. for added flavor, 
you can store it in olive oil with a blend 
of herbs and spices. garlic, rosemary 
and/or peppercorns make a delicious 
enhancer.

additions of rennet, an enzyme that 
allows milk to form a curd and the 
moisture to run off as whey, and 
lipase, an optional enzyme that 
adds a kick of flavor, will be added 
during the mozzarella cheese 
making process.

The recipe (at right) is from a 
weekend class that I took at the 
Community Food Co-op with 
Mark Solomon that focused on 
making a variety of soft cheeses. 
It is an easy and quick recipe 
that makes a great mozzarella for 
melting and slicing. It also uses 
ingredients that are relatively easy 
to obtain at local stores and takes 
half an hour from start to finish.

I recommend trying the 

on the top of a tasty homemade 
pizza or atop an open-faced savory 
sandwich.

A few things to take into 
consideration when you begin 
the process of making homemade 
mozzarella, or any cheese, are the 
ingredients and how they affect the 
end result. Basic cheese making 
involves concentrating milk by 
removing the moisture, in the form 
of whey, and keeping the milk 
proteins. It is important to keep 
a certain amount of butterfat for 
richness and lactose, milk sugar, 
to give cheese its characteristic 
bite. During the preservation 
process, the bacterial growth is 
slowed down by controlling the 
progression of harmful bacteria 
with acidity, salting, moisture 
extraction and the removal of 
lactose, milk’s energy source. When 
choosing your milk for cheese 
making, it is necessary to avoid 
ultra-pasteurized milk. You can 
enjoy cheese making with raw or 
pasteurized milk and your choice 
is a personal preference. The 

The texture of the mozzarella will be stretchy (top) and ready for salt if storing for more 
than a few days.  The starting ingredients are photographed at right. The additions of 
rennet, an enzyme that allows milk to form a curd and the moisture to run off as whey, 
and lipase, an optional enzyme that adds a kick of flavor, will be added during the moz-
zarella cheese making process. phoTos bY KATe ferrY

by Kate Ferry

Cooking

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

See us Saturdays 

at the Bellingham 

Farmers Market!

“30-Minute Recipe” first to get a 
handle on the basic techniques 
and then decide if you are wanting 
something more. If you are looking 
for a more in depth recipe that 
makes for a creamier, richer and 
more versatile recipe, the “Six Hour 
Mozzarella Recipe” is for you.

Lastly, if a class interests you, try 
the upcoming “Make Your Own 
Soft Cheese with Mark Solomon” 
on April 23 at the Community Co-
op. This hands-on class includes 
yogurt cheese, ricotta, mozzarella, 
and burrata, and discussion 
about cheese-making equipment, 
samples, and more. The cost is $59. 
Contact the Co-op directly at (360) 
383-2000 to register.
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Growing
Workshops: A look at what’s 
happening this month

by Grow Northwest

Whatcom Museum Rotunda Room, 
121 Prospect Street, Bellingham. 
For more information, see www.
birchwoodgardenclub.org. 

Beginning Vegetable Garden-
ing: There’s a lot to discover at 
Cloud Mountain Farm Center 
(CMFC) through their workshops 
series. This free event will show 
you how to successfully grow a 
wide variety of produce throughout 
the year, including getting started, 
planning your plantings, managing 
soil and fertility inputs, and timing 
for succession harvests. This starts 
at 10:30 a.m. on Saturday, April 9. 
Participants should be prepared 
to be outside. CMFC is located at 
6906 Goodwin Road, Everson. Call 
(360) 966-5859 for more informa-
tion. 

Seed Starting Class: This event 
follows the Beginning Vegetable 
Gardening at CMFC, starts at 
1:30 p.m. In a hands-on setting, 
participants will learn seed starting 
mediums, containers, sanitation, 
and fertility, and go home with a 
flat of seeds ready to grow. Regis-
tration is required, and includes 
a course fee of $30. If you are just 
starting out this season, or want to 
brush up on your knowledge, we 

Hydrangeas, seed 
starting, composting, 
propogation and more

recommend attending both classes 
to help with your veggie plans from 
start to harvest.

Vermiculture/Composting: The 
Blaine Community Orchards for 
Resources and Education (CORE) 
have done a great job bringing a 
variety of classes to the Blaine Li-
brary. This class on Saturday, April 
16 will show you the composting 
basics using bins and how to man-
age worms indoors and out. The 
free class starts at 10 at the Blaine 
Library, 610 3rd Street, Blaine. For 
more details, call (360) 305-3637.

Bring The Magic Of Butter-
flies To Your Garden: For those 
wanting to learn how to attract 
butterflies, a good resource is the 
free class with Laine Wheatley on 

Saturday, April 16 at the Garden 
Spot Nursery, 900 Alabama Street, 
Bellingham. She will show you how 
to create garden way stations that 
support the life cycles of native but-
terflies and the plants they crave. 
The class starts at 9 a.m. Register 
by calling (360) 676-5480.

Propagating Outdoor Plants: 
Monday, April 18. The Skyline Gar-

den Club will discuss propagating 
outdoor plants through division, 
cuttings, and layering. The cost is 
$5 for non-members, and all are 
welcome. The program starts at 
1:30 p.m. at the Skyline Beach Club, 
6041 Sands Way in Anacortes. Call 
Mary Lou Childs at (360) 299-8280.

For more events happening this 
month, see our calendar section.

Veggie starts at Cloud Mountain Farm Center. Want to learn about beginning veg-
etable gardening and seed starting? Head to the CMFC’s classes on April 9 to learn 
the basics and more.  courTesY phoToApril is here, and this month 

sure came in as lovely as 
a baby lamb. The forecast 

is looking to be amazing, buds are 
blooming, the dirt is being worked, 
plans are sketched, and  as always, 
there are workshops to explore and 
learn. Following are some great 
local classes and events to consider 
this month.  

Hydrangeas: This is not a class, 
rather a gardening meeting, where 
great minds can be found. “What, 
How and Wow of Hydrangeas” will 
be presented by the Birchwood 
Garden Club on Wednesday, April 
6. Guest speaker Nita-Jo Rountree 
will talk about hydrangeas, have 
illustrations of the latest and great-
est, as well as tried and true and 
rare and unusual cultivars. She will 
include pruning techniques, basic 
care, how to dry the flowers and 
how to use them in the garden. The 
meeting starts at 6:15 p.m. in the 
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locAl lIFe
Send your photos to editor@grownorthwest.com. Your photo may be included here in our next 
issue. seasonal content only please: food, farms, cooking, gardening, diY, crafts, adventures, events, 
landscapes and more. be sure to include name of photographer and brief description of material. 

Peach blossoms. phoTo bY cArol Kilgore

Baby calf. phoTo bY ben elenbAAsLa Conner flats. phoTo bY siMMe bobrosKY

Raspberries tied up. phoTo bY cArol Kilgore
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Lamb life. phoTo bY TolY MusATovSpring buds. phoTo bY KiMberlY lAnce

Clipped bulbs out at one of Roozengaarde’s field. phoTo bY JAMes Andersson

In the greenhouse. phoTo bY bev rudd Welcome. phoTo bY Julie hAgen

Hummingbird getting cattail fluff for its nest. phoTo bY cArol Kilgore

Fossil hunting. phoTo bY bAcKYArd bees/rob riensTrA

Silo in spring. phoTo bY bev rudd
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“Let it Rain” program kicks off
Childrens Story 
Garden starts May 7

The City of Everett will host 
a variety of “Let it Rain” 
events this spring to help 

homeowners manage stormwa-
ter and support green gardening 
principles.

The City is offering workshops 
on natural yard care techniques—
green gardening practices that 
make gardens easier to care for 
and healthier for families, pets and 
the environment. The theme this 
spring is designing your garden 
smartly by using “right plant, right 
place” principles. The free work-
shops will be at Eisenhower Middle 

School on April 19 and April 26 
from 7-8:30 p.m. Register for the 
event at https://Everett.Eventbrite.
com .

Want to build your own rain 
barrel? Attend a “Make it, Take it” 
workshop April 23 or May 19. The 
fee is $40 and includes a 55-gal-
lon barrel and all the necessary 
parts. Space is limited and on a 
first-come, first-serve basis. Please 
RSVP at (425) 257-8992.

“We’re excited about these up-
coming events,” said Apryl Hynes, 
Everett surface water public educa-
tion specialist. “The Let it Rain 
program provides simple, effective 
strategies that benefit homeown-
ers.”

For more information, visit www.

everettwa.gov/LetitRain.

Veggie Patrol
In other news, the Childrens 

Story Garden – where families 
learn to plant, maintain, and har-
vest – at the at Hovander Home-
stead Park in starting in May. The 
Master Gardeners’ “Veggie Patrol” 
program (their Junior Gardener 
Program) runs May 7 through Aug. 
13. This WSU Master Gardener 
program is a fee-based Saturday 
morning class for kids 5-9 years 
old. For more information and reg-
istration, visit http//Whatcom.wsu.
edu and click under the Master 
Gardener tab or email questions 
to ChildrensStoryGarden@yahoo.
com. 

Fabric, sewing room donations
The Clothing and Textile Advi-

sors (CTA) of Snohomish County 
in partnership with Washington 
State University Extension 4H 
Youth Development want your 
donations of fabric, notions, trims, 
patterns, yarn, needlework items 
and related books and magazines 
for our 6th Annual Fabric Sale on 
Saturday June 18. 

The proceeds from this sale sup-
port a scholarship of $1,500 to a 
student in the Apparel Design and 
Development at Seattle Central 
College, Camp Stitch-a-Lot (for 
youth) and other community sew-
ing programs. If you have items 
to donate, contact Arlene at (425) 
743-0118 or Julie at (425) 835-0391.

HAPPY 
SPRING!
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Ducks are easy to raise, 
hardy and disease-resis-
tant. Before a bobcat ate 

ours last month, we had a pair of 
gorgeous, black and white Ancona 
ducks, an endangered breed. Few 
things make me happier than 
watching my ducks waddle around 
the yard, happily quacking to each 
other, beaks to the ground in search 
of slugs. There, I said it. I don’t just 
keep ducks because I like watching 
their charming antics, but because 
they eat their weight in slugs. 

Before I had ducks, moisture-
loving slugs took up residence on 
our rainy Marblemount home-
stead, bringing all their friends and 
relatives with them. After getting 
ducks, I rarely find a slug any more, 
which means I don’t have to spend 
evenings crawling around in the 
garden with scissors. (Yep, I cut 
‘em and watch their guts spill out.  
I’m a peaceful creature, but when 
slugs decimate my precious garden, 
war is on). Ducks also exterminate 
other pests like Japanese beetles 
and their larvae.

Besides slug control and enter-
tainment, ducks are prolific egg 
layers. Duck eggs are richer and 
contain more protein, calcium, 
iron, potassium and more miner-
als than chicken eggs. They are 
popular for baking, because they 
make cakes and Challa bread rise 
high and airy. Ducks bred for egg 
production can lay up to 350 eggs a 
year, and they produce longer than 
a chicken – as long as six years, 
long after a chicken would have 
become soup.

And talking of soup, dare I 
mention that many people love the 
taste of duck? They are efficient 
and economical meat producers, 
because they gain weight fast even 
if they forage for most of their food 
and can be eaten from the age of 
about 10 weeks on.

What to feed ducks
Ducks forage for a lot of their 

own food if they are allowed to 
do so, and also love green scraps 
from the kitchen and garden waste. 
Adult ducks don’t need any special 
supplementation and can be fed 
chicken layer pellets.  However, 
growing ducklings need more 

niacin than chickens so their bones 
can develop correctly, and therefore 
some people give them waterfowl 
pellets. You can also add 2 to 3 cups 
of brewer’s yeast per 10 pounds of 
feed until they are 10 weeks old. Or 
you can buy niacin at a drugstore 
and add 100 to 150 mg of niacin 
per gallon of drinking water until 
10 weeks of age. 

Never feed adult layer mash, 
crumbles or pellets to ducklings, 
because it’s too high in calcium 
and is toxic to baby ducks, causing 
bone, liver, and kidney problems 
(or, worse, death).

Once the ducks lay eggs (usually 
around six months old), you can 
add crushed oyster shells or egg 
shells free-choice for strong egg 
shells. 

Provide your ducks with a bucket 
of fresh water daily.  Their bills 
(beaks) get plugged from eating 
and digging in the earth, and they 
need to wash it out in water by 
dunking their whole head in the 
bucket.

Proper shelter and predator 
protection

There are plenty of predators. 
Where our family loves, bobcats, 
raccoons, and bald eagles all would 
like to sink their teeth and beaks 
into juicy ducks. But even in town 
there are dangers, like dogs or 
cars. One of the most important 
safeguards against predators is to 
lock your ducks into a shelter at 
night. Most of the duck deaths on 
our homestead happened at night, 
when the ducks weren’t locked in 
(don’t ask.... it took me a long time 
to forgive my husband for forget-
ting to lock them in one night when 
I wasn’t home).

Keep in mind that most domestic 
ducks can’t fly, which is a problem 
if predators try to chase them.

Ducks don’t need fancy shelter.  
They are very cold-hardy and love 
the rain and even snow, so it’s not 
vital that their living quarters are 
completely enclosed, as long as this 
structure is inside a secure run/
pen. Every duck should have four 
square feet of floor space, assuming 
that they are not confined to this 
area for long periods of time.  Since 
ducks emit a lot of moisture when 
they breathe, a structure with good 
air flow for ventilation is important.  
Unlike chickens, ducks don’t roost 

but sleep on the ground. Just put 
down a layer of straw they can bed 
on and use as a nest. This mate-
rial should be changed frequently 
and makes a great addition to the 
compost pile.

Do ducks need a pond?
Ducks love water! If you don’t 

have a pond, get them a kiddie pool 
and change the water frequently.
Put it where you can watch them 
– they are incredibly funny when 
they happily splash and dunk in the 
water. Another reason for access to 
water is the oil gland at the base of 
their tail that is activated when they 
splash water over their backs. This 
gland helps cover their feathers 
with waterproofing oils when they 
preen their feathers. 

Best breeds
There are lots of duck breeds. 

The three most popular breeds for 

the home flock are probably Pekin, 
Muscovy and Indian Runner. It 
depends what you have access to, 
which brings me to the next point:

There are several options when 
looking to buy ducks. You can buy 
adult ducks from someone who 
doesn’t want them anymore or 
you can get day old ducklings and 
brood them like chickens. Duck-
lings require artificial heat for only 
three weeks, which is a shorter 

time than chicks do. Or you can 
get fertilized duck eggs and hatch 
them in an incubator or hatch them 
under hens (yes, a broody chicken 
will hatch duck eggs for you!).

Check with your local farm and 
country stores for duckling sales 
during the spring season, and ask 
around in local facebook groups for 
homesteaders and farmers. 

RAISING duckS: 
The basics and benefits

by Corina Sahlin

Ducks are a great helper in slug control (top) and are relatively easy to care for. Hatching (middle, right) and seeing their 
growth is a great experience. Plus,  you have delicious eggs! phoTos bY corinA sAhlin
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Larry Korn lived and worked 
for more than two years 
on the farm of Masanobu 

Fukuoka in Japan during the early 
1970s. Mr. Fukuoka pioneered 
a system of agriculture called 
“natural farming,” which aspires to 
re-align both farming and farmers 
closer to nature. Larry is the 
translator and editor of the English 
language edition of Masanobu 
Fukuoka’s internationally renowned 
book The One-Straw Revolution 
(1978), and editor of his later 
book Sowing Seeds In The Desert 
(2012). Larry’s new book One-
Straw Revolutionary explores his 
memories, reflections, and insights 
into Mr. Fukuoka’s philosophy and 
practical applications of natural 
farming.  Please note the following 
is a condensed version of this 
interview; see the online version in 
its entirety at www.grownorthwest.
com.

David Pike: Why did you feel we 
needed One-Straw Revolutionary? 

Larry Korn:  Many people still 
have a hard time understanding 
what natural farming actually is.  
Over the years I have heard similar 
questions and misconceptions 
come up again and again so I 
thought I would try to explain it 
in a way that would be easier for 
Westerners to understand. 

One of the obstacles is the 
cultural differences between East 
and West. A more significant issue, 
however, is the difference between 
Indigenous understanding and 
the way we see and experience 
the world in our modern culture. 
When I first saw the connection 
between Mr. Fukuoka’s philosophy 
and the way he interacted with the 
landscape and what tribal people 
were doing all over the world 
until just 6,000 or 8,000 years ago 
everything fell into place for me, 
so I wanted to share that insight. 
While I was at it, I decided to go on 
by comparing Mr. Fukuoka’s natural 
farming with traditional Japanese 
agriculture, organic farming, and 
permaculture.

DP: Have you had any difficulty 
in translating particular concepts 

of Fukuoka’s philosophy for 
Westerners? Which of his concepts 
are the most challenging for 
Westerners to grasp?

Larry: The most difficult are 
the group of expressions that 
refer to the lack of something, 
like no-mind, original mind, non-
discriminating understanding, 
and especially do-nothing, as 
in “do-nothing farming.” The 
term “do-nothing” presents its 
own set of problems especially 
when it is used in the context of 
agriculture because it implies that 
one can farm successfully without 
doing any work. That’s not what 
Fukuoka-san was referring to, of 
course. Farming an acre of rice 
fields and a 14-acre orchard using 
only hand tool requires a lot of 
work. What Fukuoka  was referring 
to is unnecessary work. It’s all 
those unnecessary agricultural 
practices like plowing, pruning, 
fertilizing, flooding the rice fields, 
and making compost. Once you 
remove those things you are left 
with sowing seeds and spreading 
straw. Okay, it’s not exactly doing 
nothing, but very close to it.

David: Fukuoka did not view 
using non-native or even invasive 
species as a problem in restoration 
projects. He called plants like 
Scotch broom “hard workers.” Do 
you agree with his view?

Larry:  I do. Plant species move 
around the world by themselves 
all the time. Lately people have 
accelerated the process and it will 
continue for the foreseeable future. 
Plus, conditions have changed to 
the point where you cannot say for 

Larry Korn: One-Straw Revolutionary 
shares the work of Fukuoka, farming

Larry Korn (above) and the cover of his 
newly released book. courTesY phoTos

by David Pike

INtervIew

sure whether or not the plants that 
were once native to a particular 
area will still thrive there today.  
In most cases, plants like Scotch 
broom that seem to be a pest are 
actually repairing damage that 
people have caused themselves.

These plants can be extremely 
useful in rehabilitation. Fukuoka 
used many plants that are often 
considered overly aggressive to 
rebuild the soil in his orchard and 
he recommended many “hard 
working” species for rehabilitating 
human-caused deserts in places 
like India, Africa, and California.  
It’s easy to see these plants as 
invaders and go to war with them 
by chopping them up, plowing 
them up, cutting them down, or 
spraying chemicals all over them. 

A better approach, I think, 
would be to accept these new 
residents and learn to live 
harmoniously with them. 

Special tour and reading
Larry Korn will be at Inspiration 

Farm (619 E Laurel Road in 
Bellingham) on Tuesday, April 5 
for a special tour from from 1-4 
p.m. There is a suggested donation 
of $10 per person (however all are 
welcome). For more information, 
visit www.inspirationfarm.com or 
call (360) 398-7061. 

Following the tour, Korn will 
read from his new book One-Straw 
Revolutionary at Village Books 
starting at 7 p.m. For more about 
Korn, see the interview posted 
online at www.grownorthwest.
com.

gArY pool phoTo
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Cleaning your home 
with DIY natural 
cleaners is not only 
environmentally and 

personally friendly, but these 
cleaners are cheaper than store 
bought products to boot! Try 
these cleaners to save money, do 
your part for the environment, 
and feel better both physically and 
emotionally.

Vinegar and essential oils: 
Vinegar retards mold growth 
and can kill bacteria. Think 
about opting for organic vinegar 
compared to commercial white 
vinegar. Essential oils are naturally 
antibacterial and antifungal. Look 
for “essential oil” on the label 
not “fragrance oil,” as fragrance 
oils are neither antibacterial nor 
antifungal, and are made with 
carcinogenic petroleum based 
ingredients.

Eight parts water to one part 
white vinegar: I like to add a 
teaspoon of a blend of essential 
oils such as orange, rosemary, 
cedar, and lavender to this mix. 
Put in a spray bottle to clean 
countertops, tubs, sinks, and many 
flooring materials such as wood, 
tile, and linoleum. 

Essential oils of cedar, lavender, 
peppermint, thyme, oregano, and 
rosemary are very potent fungus 
killers. Use them full strength 
(wear gloves) on mold around the 
sinks and tub, aluminum windows 
and sills. 

Baking soda, water, and 
vinegar:  Using equal parts, 
blend in a bowl and apply with a 
sponge to a dirty oven, including 
the inside door and racks. Close 
the door, turn the oven on to 225 
degrees, and let the solution do its 
thing for 45 minutes. Wipe down 
with a wet sponge what was once 
baked on food and grease like a 
champ! You’ll need to frequently 
rinse the sponge as it will quickly 
get clogged with the food and 
grease.

Baking soda and hydrogen 
peroxide: Sprinkle baking soda on 
countertop, sink, and tub stains, 
splash on hydrogen peroxide to 

At-home tips and recipes 
for spring cleaning
by Suzanne Jordan

wet the baking soda. Wait two 
minutes and gently scrub to easily 
remove the stains. 

Speaking of stains: stains such 
as grease, oil, ink, blood, baby 
barf, and grass on laundry come 
out effortlessly in the washer using 
my Grandma’s laundry soap. I’ve 
never before shared her recipe 
with the public. Lucky you! I 
have her recipe card dated 1928. 
Grandma used her laundry soap 
to wash clothes, dishes, and her 
floors. She knew what she was 
doing! The soap can be shaved 
into hot dishwater for sparkling 
clean dishes. For laundry soap, 
put one-third cup of shavings 
in a pan filled with a quart of 
water. Turn the heat on medium 
and without stirring, allow the 
soap to dissolve. Pour into a 
container. As the solution cools, 
it becomes a gel that can be used 
in clothes washers. The laundry 
gel is low sudsing. After every 
10 or so washes, run the washer 
without clothes with hot water 
and 2 cups of vinegar, then wipe 
to get rid of any soap scum that 
may be present at the top of the 
washer. Cut off a few bars to use 
as laundry stain sticks. Wet either 
the stain or the bar, rub on the 
stain, and launder as usual. Most 

Grandma’s 
laundry soap
All measurements are by weight, 
not volume. when working with lye, 
be careful not to breathe it in. if you 
get it on you, simply wash with soap 
and water. lye is something to be 
respected, but not feared. i’ve been 
making soap for almost 30 years 
and have worked with hundreds of 
pounds of lye without incident. You 
can, too. i’m comfortable not using 
kitchen gloves and goggles, but some 
people do! 

Ingredients 
5 pounds lard (i never substitute 
with another oil, sticking with what 
grandma knew to be good.)
10.5 oz. lye (look for this online or in 
a hardware store, and make sure you 
buy 100 percent lye.)
25 oz. cold water
1/3 cup borax
¼ cup ammonia
1-2 oz. lemon and/or orange essential 
oils (My addition, helps with cutting .)

Directions
in a small stainless steel pot, pour in 
cold water and add lye. stir until lye 
is melted. be careful to not breathe in 
the steam as it is caustic. set aside to 
cool to room temperature. 
Melt lard in another stainless steel 
pot. cool to room temperature as well. 
carefully pour the lye solution into the 
melted oils. Add all other ingredients. 
stir with a stick blender for about 7-10 
minutes or until thick. pour into a 
parchment lined log mold or mold of 
choice. do noT use any metal molds 
other than stainless steel. when the 
soap is cool enough to hold its shape, 
but still warm when touched, take 
it out of the mold and cut into bars. 
don’t wait until the soap is cold, or it 
will shatter when cut. let them sit on 
top of your fridge or a shelf uncovered 
for a month to fully saponify. You can 
then grate the soap for dishes and 
laundry or keep as bars to use as stain 
remover sticks. 

wIld About plANts

stains come out in one washing. 
Occasionally, a second application 
needs to be made with stubborn 
stains.

Well my friends, that should 
get you started! For more 
recipes, articles, and workshops, 
see our website at www.
cedarmountainherbs.com As 
always, I leave you, Wild About 
Plants! 

Grandma. phoTo/suzAnne JordAn
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Skagit Valley Tulip Festival: Month-long 
festival celebrating tulips and the skagit 
valley. for tulip locations and special events, 
see tulipfestival.org. 

Artwood Gallery: Gary Giovane: April’s 
featured artist  highlights painted cedar 
art along with a great selection of comfort-
able chairs, including rockers, easy chairs, 
and dining chairs are made by various art-
ists. Artwood gallery, 1000 harris Avenue, 
fairhaven. (360) 647-1628, www.artwood-
gallery.com. Artwood is open from 11-6, 
Monday thru saturday; and 11-5 on sun-
days.

Spring Rexville Grange Art Show: 
Through April 10. opening opening recep-
tion on friday, April 1. paintings, pottery, 
glass, photography, jewelry, felted hats, fine 
crafts, weaving, and wood all featured by lo-
cal artists. previously known as the pleasant 
ridge gallery at rexville, this show is held 
during the Tulip festival and during the hol-
idays. held in the basement of the rexville 
grange hall, 19299 rexville grange road, 
Mt vernon. for more details, call (360) 466-
0477 or see www.rexvillegrangeartshow.
com.

Clothing Alterations 101: five saturdays in 
April. have pants that need altering? learn 
how to do it yourself with local resident 
galyna phillips from euro Tailor in belling-
ham. week 1 will cover basic hand stitches. 
week 2-5, bring your sewing machine and 
a pair of pants with a zipper. registration is 
required and space is limited to the first 8. 
register online at wcls.org or call the library. 
4 p.m. blaine library, 610 3rd street, (360) 
305-3637.

Art at the Schoolhouse: April 2 – 30. for a 
ninth season, during the Tulip festival, we 
will host an outstanding show of local art-
ists from the stanwood camano Arts guild 
located in our historic 1888 schoolhouse. 
new and returning artists will display a 
multimedia celebration of styles including, 
outdoor stained glass garden art, paintings, 
jewelry, cards, photography, fiber arts and 
more.  A must-see stop while touring the 
picturesque daffodil and tulip fields of the 
skagit valley. free to the public and free 
parking. daily 10 a.m. – 5 p.m. christianson’s 
nursery, 15806 best road, Mount vernon. 
www.christiansonsnursery.com.

Opening Day of the 2016 Bellingham 
Farmers Market Regular Season: satur-
day, April 2. cabbage toss to open market 
for the season kicks off at 10 a.m. fresh pro-
duce, crafts, food items and more from 100+ 
vendors. see bellinghamfarmers.org. 

Whatcom County Dahlia Society Tuber 
Sale: saturday, April 2. over 600 varieties of 
dahlias available. 10 a.m. to 3 p.m. bloedel 
donovan park, bellingham. visit whatcom-
dahliasociety.org for more information. 

Kid’s N’ Bugs: saturday, April 2. designed 
for children especially to learn about good 
bugs in the garden. 1-3 p.m. sponsored by 
the chuckanut center and The vivaculture 
institute. chuckanut center, 107 chuckanut 
drive, http://www.chuckanutcenter.org. 

How To Use Beneficial Insects In Your Gar-
den: saturday, April 2. chris Morris of north-
west beneficials will be at The garden spot 
to explain the benefits and life cycles of 
these amazing helpers. 9 a.m. free. garden 
spot, 900 Alabama street, bellingham. (360) 
676-5480, www.garden-spot.com.

Growing Stone Fruits: Cherries, Peaches, 

Apricots & Plums: saturday, April 2. discuss 
planting, growing techniques, and pruning 
of stone fruits in our climate. be prepared 
to be outside. 10:30 a.m. to noon. free. $5 
donation suggested. cloud Mountain farm 
center, 6906 goodwin road, everson. (360) 
966-5859, www.cloudmountainfarmcenter.
org. 

Learn the Artful Tradition of Espalier: sat-
urday, April 2. construction considerations, 
training, which plants work and those that 
don’t - all will be covered. 1:30-3 p.m. free. 
$5 donation suggested. be prepared to be 
outside. cloud Mountain farm center, 6906 
goodwin road, everson. (360) 966-5859, 
www.cloudmountainfarmcenter.org. 

Woodfest: saturday and sunday, April 2-3. 
Annual celebration of woodworking and 
student achievements, drawing a variety of 
vendors and display booths from chainsaw 
carvers, wood turners, traditional carvers, 
wood crafters, artisans, high school wood-
working exhibits, and educational exhibits. 
woodfest also invites schools from around 
skagit valley to bring their woodworking 
crafts for the student competition as well 
as Alumni to show off previous work. This 
is a sanctioned event of the Tulip festival. 
cascade Middle school south gym, 915 
Mcgarigle road, sedro-woolley. see www.
facebook.com/woodfest.sedrowoolley.

Rome Grange Community Pancake 
Breakfast: sunday, April 3. featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee. 
biscuits and gravy available, too. Meet and 
greet local politicians, as they serve you 
coffee and breakfast.  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. for more information call (360) 
739-9605.

Planting Seeds and Starts: Monday, April 
4. dig into spring with the Mount vernon 
city library and wsu Master gardeners. 
speakers are valerie rose and Janet berger. 
free. 6 p.m. 

Edible Mushrooms of Northwest Wash-
ington, and Poisonous Lookalikes:  Mon-
day, April 4. learn how to become a success-
ful forager from northwest Mushroomers 
Association member Jack waytz. 6 p.m. 
ferndale library, 2125 Main street, (360) 
384-3647.

Larry Korn: Special tour and book read-
ing: Tuesday, April 5. enjoy a special tour at 
inspiration farm with larry Korn, educator 
and author in permaculture and natural 
farming. Korn was a student of Japanese 
farmer Masanobu fukuoka, and helped 
translate and edit the english version of 
fukuoka’s book The one-straw revolution. 
Korn’s new book, one-straw revolution-
ary, examines natural farming and perma-
culture, and discusses the philosophy and 
work of fukuoka. The tour at inspiration 
farm will be from 1-4 p.m. with a suggested 
donation of $10 per person (all welcome). 
for more information, visit www.inspira-
tionfarm.com or call (360) 398-7061. follow-
ing the tour, Korn will read from one-straw 
revolutionary at village books starting at 7 
p.m. for more about Korn, see www.ones-
trawrevolution.net.

Hawaiian Comfort Food with Robert 
Fong: Tuesday, April 5. robert presents the 
distinctive comfort food from 1950s-era 
hawaii: beef teriyaki burgers with grilled 
onions, chicken long rice (actually hawaiian 
chicken noodle soup), and tako poke (octo-

pus salad). $49 class fee. 6:30 - 9 p.m. com-
munity food coop, downtown bellingham. 
call (360) 383-2000 to register.

What, How and Wow of Hydrangeas: 
Birchwood Garden Club’s April Meeting: 
wednesday, April 6. guest speaker nita-Jo 
rountree will talk about hydrangeas, have 
illustrations of the latest and greatest, tried 
and true and rare and unusual cultivars. 
including pruning techniques, how to care 
for them, how to dry the flowers and how 
to use them in the garden. 6:15 p.m. what-
com Museum rotunda room, 121 prospect 
street, bellingham. see www.birchwood-
gardenclub.org. The birchwood garden 
club is a vibrant and growing area-wide 
gardening club of over 90 members that 
meet monthly to visit over coffee and treats 
and hear illustrated talks on gardening top-
ics. Membership is open to anyone in what-
com or skagit county.

Seed Starting & Growing Transplants: 
wednesday, April 6. save money and 
raise the varieties that do best here in the 
northwest. The wsu snohomish county 
extension growing groceries education 
series brings beginning and experienced 
gardeners together with speakers and top-
ics focused on growing healthy food using 
sustainable gardening practices. 7-9:30 p.m. 
wsu snohomish county extension cougar 
Auditorium, everett. $25. register at http://
growinggroceries.brownpapertickets.com. 
for more details, call Kate halstead at (425) 
357-6024.

Pomona Grange Crafts Contest: wednes-
day, April 6. photography, crafts, needle-
work, and sewing. contest entries 9 a.m. to 
noon. fredonia grange, 14245 Mcfarland 
road, Mount vernon. for details contact 
Jean swift (needlework, crafts, sewing) at 
cjswift@comcast.net or susan custance 
(photography) at valleywindow1@hotmail.
com. for contest rules see wa-grange.com 
(search under departments, then lecturer, 
and find the washington state grange 
handbook).

First Thursday Art Walk: Thursday, April 
7. stroll throughout downtown Mount ver-
non, where 14 locations will be exhibiting 
original works by local and regional artists. 
The featured artist at the front gallery is 
Mount vernon native elizabeth bisegna, 
who will be exhibiting pieces created for 
the “This is Your downtown” marketing 
campaign. The original art pieces are cre-
ated using cut paper with digital color and 
layout, and some examples of the pieces 
in process will be displayed along with the 
finished results. The Mount vernon down-
town Association hosts art walks on the 
first Thursday of each month, from April 
through october, where 12-15 venues fea-
ture skagit valley talent. 5-8 p.m. 

Cork & Canvas Painting Party hosted by 
The Speckled Hen: Thursday, April 7. 6-8 
p.m. $45 fee. no experience necessary. All 
supplies provided, including 16 x 20 can-
vas, paint, and brushes. gretchens provides 
snacks and wine. sign up at www.speckled-
hen.org. gretchen’s Kitchen, 509 s 1st st, 
Mt vernon. (360) 336-8747, www.gretchen-
skitchen.com.

27th annual Whatcom County Youth Fair: 
April 8-9. This 2-day learning fair is open to 
all ages 6-18. All local youth welcome to 
participate and attend. categories include 
animals, country crafts, horticulture, dairy, 
photography and more. northwest wash-
ington fairgrounds in lynden. for more 

AprIl eveNts
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.Good Pickin’s

27th annual Whatcom County Youth Fair

Animal as Natural Therapy’s Blessing 
of the Animals and Open House

April 8-9: This annu-
al 2-day learning fair 
is open to all ages 
6-18. All local youth 
welcome to par-
ticipate and attend. 
categories include 
animals, country 
crafts, horticulture, 
dairy, photography 
and more. northwest washington fairgrounds in lynden. 
for more information visit www.whatcomcountyyouthfair.
webs.com. 

saturday, April 16: fun 
for all ages. farm tours, 
petting zoo, face paint-
ing, and demonstrations. 
open house noon to 3 
p.m. blessing at 1 p.m. 
free shuttle and parking 
available at the bank of 

the pacific, 4214 hannegan road. (limited on-site parking 
for visitors with disabilities and families with car seats.) 
windy Acres farm, 721 van wyck road, bellingham. (360) 
671-3509, www.animalsasnaturaltherapy.org.

friday and saturday, April 29-30: This show will be replac-
ing the island chicks®show but promises to be everything 
it was and more. featuring vintage home decor, garden 
goodies, french antiques, repurposed, restyled, rescued, 
reused, and fabulous vintage finds. friday night vip sip & 
shop event is $20 admission. saturday admission from 9 
a.m. to 4 p.m. is $7. for ticket info, see http://buytickets.at/
anacortesvintagemarket. This is also a canned food drive 
for the Anacortes food bank. bring at least two cans of 
food for a $5 entry at the door. port Transit event center, 
Anacortes. find out more about the vintage market at 
www.AnacortesvintageMarket.com. 

Anacortes Vintage Market Spring Show
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information visit www.whatcomcountyy-
outhfair.webs.com. 

24th Annual Garage Sale, Antiques & 
More: friday and saturday, April 8-9. over 
140 vendors and 6,000 expected in atten-
dance. food vendors, live music and more. 
$3 admission. 9 a.m. to 4 p.m. $3 on-site 
parking. skagit county fairgrounds, Mount 
vernon. More information is available at 
www.skagitcounty.net/garagesale or call 
(360) 336-9414. 

Antiques and Collectibles Evaluation 
Event: saturday, April 9. $6 per item or $5 
for 3 appraised. bellingham senior Activity 
center, 315 halleck st, bellingham. 

Front Door Makeover: saturday, April 9. 
what does your entryway say about you? 
we invited dee Montpetit, a sales rep with 
Aw pottery and owner of Ma petite gar-
dens, to visit and spend the morning creat-
ing seasonal designs to inspire us. dee will 
help you transform your entryway to suit 
your individual style and your home. send 
a picture of your front door when you sign 
up. 9 a.m. garden spot, 900 Alabama street, 
bellingham. register by calling (360) 676-
5480 or visit www.garden-spot.com/.

Composting at Home and in the Garden: 
saturday, April 9. learn the scientific prin-
ciples of decomposition, backyard and in-
door composting techniques (like compost-
ing with worms). led by Master gardeners. 
1 p.m. lynden library, 216 4th street, (360) 
354-4883.

Middle Eastern Flavors with Emily Moore: 
Anacortes Monthly Farmers Market: 
saturday, April 9.  vendors selling produce, 
baked goods, crafts, plants and more. 9 
a.m. to 2 p.m. at the depot in Anacortes, 
7th street and r Avenue. see http://www.
anacortesfarmersmarket.org. (The weekly 
market starts in May 2016.)

Beginning Vegetable Gardening: satur-
day, April 9. vegetable gardening is more 
than planting seeds. in this general over-
view learn how to successfully grow a wide 
variety of produce throughout the year, in-
cluding how to get started, planning your 
plantings, managing your soil and fertility 
inputs, and timing for succession harvests. 
be prepared to be outside. free. $5 sug-
gested donation. 10:30 a.m. to noon cloud 
Mountain farm center, 6906 goodwin 
road, everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org. 

Seed Starting Class: saturday, April 9. dis-
cuss seed starting mediums, containers, 
sanitation, and fertility. This is a hands-on 
experience; you will go home with a flat of 
seeds ready to grow. registration required, 
$30 course fee. 1:30-3:30 p.m.  cloud Moun-
tain farm center, 6906 goodwin road, ever-
son. (360) 966-5859, www.cloudmountain-
farmcenter.org. 

Anacortes Spring Wine Festival: saturday, 
April 9. The Anacortes spring wine festival 
brings 30 wineries to fidalgo island for a 
weekend of decadent wine tasting, food 
pairings, live music, art, shopping, and 
blooming tulip fields. vip hour from noon 
to 1 p.m. general admission 1-5 p.m. Must 
be 21+. no babies, strollers, infants, chil-
dren, or pets/animals. Tickets include tast-
ing glass, unlimited wine tasting, bites from 
restaurants, plus chocolate and cheese 
tastings. port warehouse event center, 1st 
& commercial, Anacortes. see http://www.
anacortes.org/spring-wine-fest/. 

Adapting Japan’s Design Traditions for 
Your Garden: sunday, April 10. Join hans 
wressnigg of niwA Japanese-inspired 
landscapes to learn how to adapt Japa-
nese landscape design principles and tech-
niques. 2 p.m. ferndale library, 2125 Main 

street, (360) 384-3647.

Spring Cleanse and Reboot with Selva 
Wohlgemuth, MS, RDN: Monday, April 
11. put the spring back into your step with 
a gentle cleanse. $19 class fee. 6:30–8:30 
p.m. community food coop, downtown 
bellingham location. call (360) 383-2000 to 
register.

Back to Lebanon: Tuesday, April 12. nahla 
gholam, native of lebanon and the owner 
of Mediterranean specialties is going back 
to her roots tonight with a menu of leba-
nese favorites. $45. 6:30-8:30 p.m. gretch-
en’s Kitchen, 509 s 1st st, Mt vernon. (360) 
336-8747, www.gretchenskitchen.com.

KIDS: Get Fancy! Tuesday-Thursday, April 
12-14. in this three day workshop you will 
learn three ways to customize your clothes 
without needing a sewing machine. using 
your own clothes or items bought at rag-
finery, you can update your wardrobe with 
embroidery, applique and printing. instruc-
tor: libby chenault. cost: $65. 4:30-6:30 
p.m. ragfinery, bellingham. see ragfinery.
com. 

Know & Grow Workshop: Understand-
ing Your Climate Zones: Tuesday, April 12. 
sheri hunter, a Master gardener and author 
will speak on micro-climates in western 
washington. 1- 2:30 p.m. wsu Mount ver-
non nwrec, 16650 washington 536, Mount 
vernon, (360) 428-4270, ext 227. 

Middle Eastern Flavors with Emily 
Moore: Tuesday, April 12. explore the deli-
cious and diverse flavors of the Middle east. 
$45 class fee. 6:30–9 p.m. community food 
coop, downtown bellingham location. call 
(360) 383-2000 to register.

Container Gardening:  wednesday, April 
13. learn how to choose the right contain-
ers and plants. presented by the blaine 
community orchards for resources and 
education (core). 4 p.m. blaine library, 610 
3rd street, (360) 305-3637.

It’s All About The Forage: wednesday, 
April 13. To ensure livestock receive ad-
equate nutrition, it’s important to know 
how to assess and improve the quality of 
the forage provided to grazing animals. 
david ridle, a forage specialist from skagit 
farm supply, farmer, and longtime wsu ex-
tension livestock Advisor, will discuss for-
age Testing and pasture Management, and 
show you how to balance livestock rations 
throughout the year. both hay and haylage 
will be covered as well as the basics of pas-
ture Management. ridle grew up on a Mid-
west grain and livestock farm, and f the past 

15 years has been a forage specialist and ag-
riculture products and services consultant 
for skagit farmers supply. cost is $25 per 
farm (up to three) or $15 per person. reg-
ister at forageTesting.brownpaperTickets.
com or download the form at snohomish.
wsu.edu/forageTesting  and mail with your 
check. 7-9 p.m. wsu snohomish county ex-
tension’s cougar Auditorium, 600 128th sT 
se, everett (inside Mccollum park) for for 
more information, contact Kate ryan hal-
stead, khalstead@wsu.edu, (425) 357-6024.

Cook it and Book it! Thursday, April 14. 
love food and love books? Join us to cook 
yummy book-themed recipes and talk 
about books! This program is open to 5th-
7th graders. 3:30 p.m. lynden library, 216 
4th street, (360) 354-4883.

Northwest Mushroomers Association 
April Meeting: Thursday, April 14. er. erica 
T. cline, univ. washington, speaks on toxic 
metals in edible mushrooms. downstairs, 
bellingham public library. 8-10 p.m. (please 
not the special meeting time and respect 
the group meeting prior). for more info, see 
www.northwestmushroomers.org.

32nd Annual Tulip Festival Street Fair: 
friday through sunday, April 15-17. stroll 
among hundreds of new and returning 
arts and crafts vendors, including art, pho-
tography, jewelry, clothing, gourmet food 
stuffs, unique gifts, and delicious food 
court offerings. live music all day every 
day, face painting, street entertainers and 
artisan demonstration. located on south 
1st street, downtown Mount vernon. hours 
are friday and saturday 10 a.m. - 6 p.m. and  
sunday 10 a.m. - 5 p.m. visit www.mount-
vernondowntown.org, email dep.mvda@
gmail.com, or call (425) 321-7433. 

Animal as Natural Therapy’s Blessing of 
the Animals and Open House: saturday, 
April 16. fun for all ages. farm tours, petting 
zoo, face painting, and demonstrations. 
open house noon to 3 p.m. blessing at 1 
p.m. limited on-site parking reserved for 
visitors with disabilities and families with 
car seats. free shuttle and parking available 
at the bank of the pacific, 4214 hannegan 
road. windy Acres farm, 721 van wyck 
road, bellingham. (360) 671-3509, www.
animalsasnaturaltherapy.org.

Vermiculture/Composting: saturday, April 
16. don’t throw away that valuable soil 
building material; compost instead! learn 
the basics of food waste recycling with com-
post bins. or, become a worm wrangler and 
discover how easy it is to manage worms 
indoors and out. presented by the blaine 
community orchards for resources and 

friday through sunday, April 15-17: stroll among hun-
dreds of new and returning arts and crafts vendors, 
including art, photography, jewelry, clothing, gourmet 
food stuffs, unique gifts, and delicious food court offer-
ings. live music all day every day, face painting, street 
entertainers and artisan demonstration. located on 
south 1st street, downtown Mount vernon. hours are 
friday and saturday 10 a.m. - 6 p.m. and  sunday 10 a.m. 
- 5 p.m. visit www.mountvernondowntown.org, email 
dep.mvda@gmail.com, or call (425) 321-7433. 

32nd annual Tulip Festival Street Fair

education (core). 10 a.m. to noon.  blaine 
library, 610 3rd street, (360) 305-3637.

Kombucha and Fermentation: saturday, 
April 16. sample kombucha and make some 
to take home with you in this informative 
workshop. presented by blaine c.o.r.e. 
(community orchards for resources and 
education). 1 p.m. blaine library, 610 3rd 
street, (360) 305-3637.

Crafternoon! saturday, April 16. bring your 
friends, projects and supplies, and come 
create every 3rd saturday of the month, 
1-4:30 p.m. All ages. Accompaniment by 
adult required for those under 13. free. rag-
finery, bellingham. see ragfinery.com. 

Bring The Magic Of Butterflies To Your 
Garden: saturday, April 16. laine wheatley 
will teach you how to create garden way 
stations that support the life cycles of native 
butterflies. she will show you both the lar-

val and the nectar plants that they crave. 9 
a.m. free. garden spot, 900 Alabama street, 
bellingham. register by calling (360) 676-
5480 or visit www.garden-spot.com/.

Scythes the Cutting Edge: sunday, April 
16. learn the sharper points of this elegant 
tool. scythes are thought to be old school, 
but better blades and ergonomically set up 
for your body makes them one of the most 
efficient tools out there. learn what makes 
a good scythe, how to select a scythe for 
your needs and how to properly maintain it 
for years and years of use. $40 class fee. 10 
a.m. to 4 p.m. inspiration farm, 619 e. laurel 
rd bellingham. www.inspirationfarm.com, 
(360) 398-7061.

Propagating Outdoor Plants: Monday, 
April 18. The skyline garden club invites 
you to join them at the skyline beach club, 
6041 sands way in Anacortes to learn about 

CONTINUED ON THE NEXT PAGE>>>
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propagating outdoor plants through divi-
sion, cuttings, and layering. learn how to 
get more plants from the ones you have 
during your plants’ natural growth spurt in 
the spring! delicious refreshments at 1 p.m. 
program  is 1:30 - 3:30 p.m.  cost $5 for non-
members and is open to all. for more info 
call sgc president Mary lou childs at (360) 
299-8280.

Essential Oils 101: Health and Wellness 
with Aromatherapy: Monday, April 18. 
learn how to safely use essential oils, what 
oils to use, how to apply them, and why 
they work. brief Q&A to follow. with Anna 
beth harman of do-Terra oils. 11 a.m. blaine 
library, 610 3rd street, (360) 305-3637.

Flavors of Spain: Monday, April 18. chef 
peter belknap prepares his favorite spanish 
dishes. $45. 6:30-8:30 p.m. gretchen’s Kitch-
en, 509 s 1st st, Mt vernon. (360) 336-8747, 
www.gretchenskitchen.com. 

Springtime in Paris with Karina David-
son: Monday, April 18. 6:30–9 p.m. enjoy a 
night of parisian dishes. $49 class fee. com-
munity food coop, downtown bellingham. 
call (360) 383-2000 to register.

Ahoy, Lummi Island! with Robert Fong: 
Tuesday, April 19. 6:30–9 p.m. robert joins 
forces with nick green, sous chef of the 
nationally-acclaimed willows inn. enjoy 
halibut skins wrapped around clams and 
rolled in seaweed; chioggia beets made to 
look like prosciutto; and more. watch chefs 
green and fong collaborate on a surprise 
entrée, and taste the results. $69  class fee. 
community food coop, downtown belling-
ham. call (360) 383-2000 to register.

Weeding and Watering: wednesday, April 
20. get smart about weeds and water. save 
time and harvest more. The wsu snohom-
ish county extension growing groceries 
education series brings beginning and ex-
perienced gardeners together with speak-
ers and topics focused on growing healthy 
food using sustainable gardening practices. 
7-9:30 p.m. wsu snohomish county exten-
sion cougar Auditorium, everett. $25. reg-
ister at http://growinggroceries.brownpa-
pertickets.com. for more details, call Kate 
halstead at (425) 357-6024.

Water Access for Small Farmers: Thursday 
April 21. come hear experts from depart-
ment of ecology, rh2 engineering and As-
sociate earth science inc. talk about water 
rights and water access. This free workshop 
is hosted by cloud Mountain farm center 
in collaboration with wsu extension. reg-
istration is required- contact info@cloud-
mountainfarmcenter.org, suggested $10 

donation. upon registration you will receive 
a packet with advance reading. 4-6 p.m. 
workshop will be held at cloud Mountain: 
6906 goodwin road, everson 98247. (360) 
966-5859.

Creating Bathtime Products: Thursday, 
April 21. have fun learning how to make 
your own natural bath products with Karly 
batterman of otion: The soap bar. 7 p.m. 
ferndale library, 2125 Main street, (360) 
384-3647.

Garden Spot’s Annual Planting Day Par-
ty: saturday, April 23. bring containers from 
home or choose from our own fabulous se-
lection and our expert staff of designers will 
help you gather the right combination of 
plants. complimentary labor and gardner 
& bloome soil will be provided. bring your 
friends and join the fun. 9 a.m. free. garden 
spot, 900 Alabama street, bellingham. reg-
ister by calling (360) 676-5480 or visit www.
garden-spot.com/.

Edible and Sustainable Landscaping: 
saturday, April 23. discuss ways to integrate 
edibles into a showy landscape, and how 
to grow and maintain it. be prepared to be 
outside. free. $5 suggested donation. 10:30 
a.m. to noon cloud Mountain farm center, 
6906 goodwin road, everson. (360) 966-
5859, www.cloudmountainfarmcenter.org. 

Building a Home Hoop House: saturday, 
April 23. learn to build a home scale hoop 
house for growing tomatoes and peppers. 
Materials will be pre-cut, so we’ll be learn-
ing how to put them together. You will go 
home with plans, a materials list and the ex-
perience of having built one yourself. when 
you register, or at the class, you will also 
have the opportunity to purchase harder to 
find materials to build your own home hoop 
house. 1-3 p.m. cloud Mountain farm cen-
ter, 6906 goodwin road, everson. (360) 966-
5859, www.cloudmountainfarmcenter.org. 

Make Your Own Soft Cheese with Mark 
Solomon: saturday, April 23. seattle 
cheese-maker Mark solomon leads a hands-
on class. Make yogurt cheese, ricotta, moz-
zarella, and burrata. Talk about other chees-
es, cheese-making equipment and how to 
get the best results in your kitchen. samples 
served. community food coop, downtown 
bellingham. 1-4 p.m. $59 class fee. call (360) 
383-2000 to register.

Evergreen Fair Foundation’s Home-
spun Spring Bazaar and Carnival: friday 
through sunday, April 22-24. Kids activities, 
farmer for a day, root beer garden, craft 
and plant vendors, children’s free fishing 
pond sponsored by les schwab. sponsored 

by The evergreen fair foundation. inside 
the gary d. weikel event center. evergreen 
state fairgrounds, 14405 179th Ave se, 
Monroe, (360) 805-6700. Also see: busy bee 
Quilt guild’s “bee-utiful Quilts 2016” show 
in the commercial building; evergreen Ju-
nior dairy show, saturday 10 a.m. - 3 p.m  
in the pavilion, Judging Arena and Milk-
ing parlor; wshJA spring national Jumper 
horse show in the equestrian park & Arena; 
Monroe swap and shop in the dairy barn; 
and western heritage Museum.

Hands on, Organic No-Till Workshop: sat-
urday, April 23. Join us on a working farm 
for a practical workshop on organic no-till 
for transplants and direct seeding. cover 
use of hand tools, bed preparation,cover-
cropping, soil fertility and more. good earth 
centre, 652 halvorsen road, friday harbor. 
1 - 5 p.m. for details see www.goodearth-
centre.org. To sign up please email goo-
dearthcentre@gmail.com.

Snohomish on the Rocks Distillery Tour: 
saturday, April 23. This is the sixth year of 
this event celebrating the distillery industry 
of the northwest. visit the booths of 20-plus 
local and regional distillers and sample their 
products. proceeds go to grow washington, 
a non-profit and business development/
retail incubator with three locations that 
offers education and mentoring to startup 
business. for tickets and information, see 
www.snohomishontherocks.com. held at 
9010 Marsh road, snohomish. 

Cascadia Mushrooms’ Spring Mushroom 
Grower’s Workshop: saturday, April 23. 
Join us on the mushroom farm from 10 
a.m. to 4 p.m. to learn about the wonderful 
world of mushroom cultivation! we’ll teach 
you how to grow delicious mushrooms at 
your home, school or business. All supplies 
will be provided and each student will take 
home several growing projects of their own. 
Advanced registration is required. purchase 
tickets at www.cascadiamushrooms.com.

Northwest Paella with Jesse Otero: Mon-
day, April 25. discuss the ancestral begin-
nings of paella while creating two delicious 
versions--a spicy sausage and shellfish pa-
ella; and a mushroom, olive, winter squash 
paella. $45 class fee. community food 
coop, downtown bellingham. 6:30–9 p.m. 
call (360) 383-2000 to register.

Non-toxic Home and Body Care with 
Terri Wilde: Tuesday, April 26. learn about 
non-toxic alternatives to home and body 
products, and how to identify non-toxic 
products. $5 class fee. 6:30–8 p.m. commu-
nity food coop, downtown bellingham. call 
(360) 383-2000 to register.

Open Craft Community Night: wednes-
day, April 27. bring your projects, supplies 
and creativity, and craft to your heart’s con-
tent. basic sewing support is provided. free, 
all welcome. 6-8 p.m. ragfinery, bellingham. 
see ragfinery.com. 

Growing Heat Lovers in the Chilly NW: 
April 27. learn the tricks to growing ripe 
tomatoes, peppers, and melons The wsu 
snohomish county extension growing gro-
ceries education series brings beginning 
and experienced gardeners together with 
speakers and topics focused on growing 
healthy food using sustainable garden-
ing practices. 7-9:30 p.m. wsu snohomish 
county extension cougar Auditorium, ev-
erett. $25. register at http://growinggro-
ceries.brownpapertickets.com. for more 
details, call Kate halstead at (425) 357-6024.

Annual BSAC Plant Sale: Thursday and 
friday, April 28-29. A variety of plants and 
more available. donations of plants, flow-
ers, and other garden equipment accepted 
(bring them to room 15 on April 26-27). 
bellingham senior Activity center belling-
ham senior Activity center, 315 halleck st, 
bellingham. 

Anacortes Vintage Market Spring Show: 
friday and saturday, April 29-30. This show 
will be replacing the island chicks®show 
but promises to be everything it was and 
more. featuring vintage home decor, gar-
den goodies, french antiques, repurposed, 
restyled, rescued, reused, and fabulous 
vintage finds. friday night vip sip & shop 
event is $20 admission. saturday admission 
from 9 a.m. to 4 p.m. is $7. for ticket info, 
see http://buytickets.at/anacortesvintage-
market. This is also a canned food drive for 
the Anacortes food bank. bring at least two 
cans of food for a $5 entry at the door. port 
Transit event center, Anacortes. find out 
more about the vintage market at www.
AnacortesvintageMarket.com. 

Arlington FFA Plant Sale: opens friday, 
April 29. baskets, geraniums, fuchsias, im-
patiens, begonias, Martha washingtons, 
herbs/veggie starts, and tomatoes. hours 
are 3-6 p.m. friday April 29 and May 6; 9 a.m. 
to 5 p.m. saturday April 30 and May 7. held 
in the Arlington high school greenhouse 
at 18821 crown ridge blvd, Arlington. for 
more information, contact jnemnich@asd.
wednet.edu or (360) 618-6300. 

Bow Little Market Garden Swap and Sale: 
saturday, April 30. seeds, seedlings, veg-
etables, flowers, annuals, bulbs, perennials, 
tools, compost, container, arts and more. 
12 - 3 p.m. Alger community hall, 18735 
parkview lane, Alger. Music! classes! give-
aways! bring your extra plant starts, etc. to 

swap. contribute to or pick from the free 
pile of plants, & more. pick up free native 
plants from friday creek habitat stewards & 
skagit conservation district. great garden-
ing information; free clAss: seed saving w/
celt schira, 1–3 p.m. Kids’ activities. Music of 
sunday speedway. cosponsored by chuck-
anut Transition, friday creek habitat stew-
ards, skagit conservation district, skagit 
Master gardeners & Alger community hall. 
for more information see http://bowlittle-
market.com, or contact bowlittlemarket@
yahoo.com, (360) 724-3333. bow little Mar-
ket, an all-volunteer social and economic 
enterprise in the samish watershed.

Water Gardening Season Ahead! satur-
day, April 30. discover the beauty of float-
ing, potted and bog aquatic plants that can 
be grown in backyard water gardens. This 
class includes how to select and care for 
these amazing plants. 9 a.m. free. garden 
spot, 900 Alabama street, bellingham. reg-
ister by calling (360) 676-5480 or visit www.
garden-spot.com/.

Using Tunnels & Hoops Houses for Pro-
ductive Gardening: saturday, April 30. 
we’ll discuss hoop house construction, 
planting, pruning and training, and man-
agement issues. be prepared to be outside. 
10:30 a.m.  to noon. free, $5 suggested do-
nation. cloud Mountain farm center, 6906 
goodwin road, everson. (360) 966-5859, 
www.cloudmountainfarmcenter.org. 

Apple Blossom & Honey Bee Festival: 
saturday, April 30. Activities include 5K run, 
speaker series, orchard tours, and more. The 
event benefits honey bee research. belle-
wood Acres, lynden. see bellewoodfarms.
com. Music from pearl django & hot gypsy 
swing (advance tickets $15). 5K family or-
chard run starts at 11 a.m. register online 
for just $20. visit http://bellewoodfarms.
com/ and click on events. 

April Brews Day: saturday, April 30. various 
local and regional breweries participating 
in this benefit for the Max higbee center, a 
local non-profit providing recreational ac-
tivities to teens and adults with disabilities. 
Tickets are $20 advance, $25 at the door. 
$40 vip advance purchase only. general ad-
mission is 6:30 to 10 p.m. at the depot Mar-
ket square, 1100 railroad Ave., bellingham. 
21+ only. depot Market square, bellingham. 
for more information or to purchase tickets, 
call (360)733-1828 or see maxhigbee.org.

FOR MORE EVENTS, plus 
MAY LISTINGS, see our 
online events section at 
www.grownorthwest.com.
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juNIoR GRoweRS

Name:

April 2016

Find four fun facts 
about Earth!
earth day is April 22. on your own, or 
with the help of family, friends, or a 
teacher, learn at least four new facts 
about our planet earth! write them 
down and send them in; we’d love 
to know what you’re learning? need 
ideas? Think about earth’s size, name 
origin, population, animal species, 
land mass, water, geology and more!

TonGue TwisTers! 
Say each twister three times fast or as 
many times as you can! 

she sowed spinach and pea 
seeds in the soil on a sunny 
spring day!

Tilly tried to till the garden with 
her grandma and grandpa.

The little lamb looked like she 
laughed when she licked her 
left leg.     

Funny Farm

This month’s project

FINISh ThE STORy: It was a 
sunny spring day, and I...
(Write the story with your family or a friend if you need help!)

Unscramble these words:

unscrAMble Answers:  April, flowers, lAMb, cAlf, chicK, pigleT, cherrY 
Tree, Kid, huMMingbird

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. 

Get your FREE JUNIOR 
GROWERS STICKER! 
send in this month’s work-

sheet (or a photo) to editor@
grownorthwest.com or po 
box 414 everson wA 98247. 

we’ll send you a sticker!

pAilr

werosfl

blMA

lcfA

iKcch

lepigT

ehrYcr eTre

idK

MnMgbuidhir 

cOLOR ThE 
PIcTuRE



22           April 2016grow Northwest

locAl MArketplAce & dIrectorygrow
Northwest

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: MAY 2016  •  Deadline: April 22

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

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.
PLACE YOUR AD HERE: send classified to 
info@grownorthwest.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
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.
PORK: certified organic by the wsdA. our pigs 
live on pasture! we sell usdA inspected retail 
cuts and also sell by whole or halfs. delivery 
available.  contact: 360-722-4372. website: 
www.baldhamfarm.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.
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.
PLACE YOUR AD HERE: send classified to 
info@grownorthwest.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

Brandywine Kitchen: happy hour 3-6 week-
days. sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 commercial, bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 
Corner Pub: great food, music and more. 
14565 Allen west rd, bow. (360) 757-6113
Nell Thorn Restaurant: local, delicious, 
handmade food. 116 south first street in la 
conner. (360) 466-4261
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The beauty of the tulips

It’s an extroardinary sight to 
see millions of tulip bulbs in 
bloom, lighting acres of the 

beautiful Skagit Valley. If you live 
here, it’s a part of your home and 
community. For those who don’t, 
it’s surely a wondrous spectacle to 
witness and photograph. 

First and foremost, you have 
to appreciate this kind of striking 
beauty. The colors, the growth, 
the vastness. This is the kind of 
place listed on worldwide travel 
must-see lists, and featured in 
National Geographic as one of the 
“10 Incredible Locations for Spring 
Trips.” 

For those reading this, I hope 
you enjoy all the colors, the 
sights, the smells, the sounds, 
and remember this place because 
it’s truly special. And because it’s 
special, there are more things to 
consider as well. 

Be patient: The traffic will be a 
nightmare some days and parking 
may be even worse. You cannot 
stop it, so roll with it and be happy 
you’re here. To see the tulips, 
especially on weekends, one must 
deal with traffic and one must 
bring their patience (and a snack 
in the car). The traffic may be an 
annoyance to visitors, but also for 
those who call this beautiful valley 
home. Residents and business 
owners must also remember this 
month of traffic bring a lot of 
business and exposure to our area. 
Patience and gratitude all around. 
And remember, please respect 
private property and no parking 
signs! 

More to see: After you take in 
the tulip sights, consider seeing 
more in the community! There 
are wonderful events happening 

by Jacob Lewis

throughout the month that one 
must absolutely see or experience. 
Walk the beautiful Quilt Walk, 
where guild members proudly 
display traditional, contemporary, 
modern, and art quilts in 
downtown businesses. You can find 
maps at participating merchants 
and the Anacortes Visitor Center. 

Check out Art in the 
Schoolhouse at Christianson’s 
Nursery and Art in a Pickle Barn 
(25th year) at Azusa Farm and 
Gardens, as well as other art 
exhibits.

Go to the Kiwanis Salmon 
Barbecue open daily through April 
24 at Hillcrest Lodge (1717 S 13th 
Street in Mount Vernon). Enjoy 
a plate of wild Salmon barbecued 
over Alder, with baked potato, 
slaw, garlic bread, and ice cream. 
You won’t regret it. Take the kids to 

Tulip Town and see the children’s 
art table during weekdays, with 
special children’s activities. And 
enjoy the Street Festival!

Resources: There are so 
many great things to do you 
will definitely want to get all the 
information you can from the Tulip 
Festival and local chambers of 
commerce. Visit www.tulipfestival.
org and pick up the local brochures 
along the way! 

Wear boots: When folks say 
dress for the weather they mean 
it, and boots are a must. The early 
April weather looks beautiful, but 
the fields are muddy and there will 
be more rain, so wear your boots. 

Eat: Last but not least, the 
Skagit Valley, especially this corner, 
is dotted with great eateries. Eat 
up.

Enjoy the beauty of the tulips!

Tulip Town. phoTo bY siMMe bobrosKY

HAPPY SPRING!
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