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A brief look at related news, business and happenings 
Brook Brouwer named director of WSu 
San Juan extension
saN JUaN – dr. brook brouwer has been named the new county 
director for wsU san Juan county Extension. brouwer, who grew up 
on lopez island, completed his phd with wsU in dept. of crop and 
soil sciences. he was the first recipient of a seed Matters fellowship 
in organic plant breeding, and worked on his ph.d. under dr. stephen 
Jones at washington state University, Mount vernon research and 
Extension center. (Jones now leads The bread lab.) brouwer was a 
research associate with a longtime wsU program partner, The organic 
seed alliance, and has a start date of June 6 as the san Juan director.

Mount Baker School District raising 
funds to build new ffa/ag barn
dEMiNg – The Mount baker school district is building a new ffa/
ag barn at the site of the old greenhouse, and is raising funds to 
complete the work. The current barn has problems with plumbing, 
electricity, roof, space, and location, and is barely functional during 
the winter time. students breed and raise their hogs for the  puget 
sound Jr. show and Northwest washington fair/lynden Jr. livestock 
show and sale. The new barn will be 84 feet by 36 feet, and designed 
to be multi-purpose including hogs, chickens, sheep, goats, and 
calves. construction will start this spring and school officials hope to 
have it completed by the start of the 2016-2017 school year. accord-
ing to teacher Todd rightmire, who created the gofundMe fundraiser, 
the bid was higher than budgeted for the project but they are making 
changes to lower the cost. The Mt. baker rotary club pledged a 
$35,000 donation. donors of $50 or more will have their name placed 
on a tile; large donors of $1,500 or more will receive signage on the 
building. donations are accepted through the Mt. baker ffa boosters 
(attn: barn fund) at po box 162  deming, wa 98244. for more infor-
mation, see https://www.gofundme.com/2aqb74gk. 

CTa hosting Camp Stitch-a-Lot for 
youth; registration closes May 31
EvErETT – The snohomish county clothing & Textile advisors (cTa) 
are once again hosting camp stitch a lot (csal) for youth ages 8-17.  
csal offers week-long, half-day sessions in sewing, knitting and cro-
chet. Each class starts with the fundamentals of the craft and finishes 
with the creation of an item. classes will be offered June 27-July 1 
and July 11-15 at the wsU snohomish county Extension Education 
building at Mccollum park, 600 128th street sE, in Everett. advance 
registration is required.  registration closes May 31. class sizes are 
limited. for more information, class schedules and registration, see 
campstitchalot.blogspot.com or call (425) 367-8439.

fundraiser: raised that roof Celebration set for May 15

Field Notes

Social media: WhS clarifies policy
bElliNghaM – whatcom humane society’s Executive direc-
tor laura clark said there is no truth to recent posts by local 
residents on social media stating the whs has a policy excluding 
members of 4h or ffa from adopting an animal. following is 
clark’s statement to Grow Northwest: “The whatcom humane so-
ciety does not have any policy that would exclude adoptions by 
members or family members of 4h or ffa groups. The whatcom 
humane society is very appreciative of the hard work and educa-
tion both organizations provide to our community. The whatcom 
humane society does strive to place animals into permanent, 
responsible and loving homes where each animal will be treated 
like a valued family companion. in regards to farm/livestock-
type animals (chickens, goats, sheep, pigs, cows, etc.) we do our 
best to place these animals into homes where they will not be 
used for breeding or used for food-production. This policy can 
at times, cause philosophical differences of opinion with some 
members of our community.”

uSDa NaSS Local food Survey open
NaTioNal – “The Usda is conducting a new survey to produce 
official benchmark data on the local food sector in the United 
states as part of its continued support of local and regional food 
systems,” according to the Usda. producers are asked to fill out a 
local food Marketing practices survey providing information on 
their production and local marketing of foods during the 2015 
calendar year, including: the value of food sales by marketing 
channel, value of crop and livestock sales, marketing practices, 
expenses, federal farm program participation, and more. The 
information will be published in december 2016. interested 
farmers and ranchers can fill out the survey online via a secure 
website, www.agcounts.usda.gov, or return their form by mail. for 
more information about the 2015 local food Marketing practices 
survey, visit www.agcensus.usda.gov. 

Find more Field Notes and updates at www.grownorthwest.com. Have news 
you’d like to share? Send submissions to editor@grownorthwest.com. 

MoUNT vErNoN – The 
leadership skagit class of 
2016 Team blue diamonds 
proudly present this event, 
“raised That roof celebra-
tion,” for growing veterans 
at farmstrong brewery in 
Mount vernon on sunday, 
May 15. The event will have 
a Magic of the skagit silent 
auction, music,  complimen-
tary taco and nacho bar, and 
beverages will be available 
for purchase, all from 6-9 p.m. 
all are welcome to attend. 
proceeds raised go directly to 
growing veterans. 

volunteers with Team 
blue diamond are raising 
funds for a greenhouse at 
the growing veterans’ skagit farm, and have been able to put up a good portion of the greenhouse. for more information go to 
www.facebook.com/raisethatroof. PhoTo By LS TeaM BLue DiaMoNDS
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Local farmers markets: 
A look at the 2016 season

WhaTCoM
Blaine Gardeners Market: 

Located on H Street Plaza in 
downtown Blaine, the market will 
be held Saturdays from 10 a.m. 
to 2 p.m. June through October. 
Vendors include baked goods,  
farm products, arts and crafts. The 
market is free to vendors. Organiz-
ers say something new is added 
every week! For more information, 
call (360) 332-6484.

Bellingham /Fairhaven Farm-
ers Market: The Bellingham Farm-
ers Market opened its 24th season 
in April and will be open each Sat-

urday through mid-December from 
10 a.m. to 3 p.m. at Depot Market 
Square. Events throughout the sea-
son include Demo Days (presenting 
simple ways to prepare seasonal 
products and take questions from 
shoppers), Kids Vending Day (the 
last Saturday of each month; free to 
kids), music and entertainment, and 
more. The Fairhaven Farmers Mar-
ket is open on Wednesdays in June 
through September from noon to 5 
p.m. on the Village Green. For more 
information, follow the Facebook 
page or see www.bellinghamfarm-
ers.org. 

Ferndale Farmers Market: The 
Ferndale Farmers Market is chang-
ing its schedule and location this 
season, moving to Friday from 1-6 
p.m. Formerly called the Ferndale 
Public Market, they have changed 
to Farmers Market and will be open 
at 2007 Cherry Street in Ferndale. 
Organizers hope the changes will 
make it easier for customers to 
pick up produce on the way home 
after school or work. They are also 
looking to collaborate with the 

Boys and Girls club with farm and 
food education this year. For more 
details, see the Facebook page or 
www.ferndalepublicmarket.org.

Lynden Farmers Market: The 
Lynden Farmers Market returns for 
the season on June 16, open Thurs-
days from noon to 5 p.m. through 
Oct. 13 at 324 Front Street (across 
from the Jansen Art Center). The 
Lynden Farmers market is a sister 
project to non-profit A Rocha’s 
local watershed projects and Five 
Loaves Farm. Vendors are welcome 
to join the market at any point 
during the season, and business 
and community sponsorship or 
participation is welcomed to con-
tinue growing the market. For more 
information, contact Dave Timmer 
at dave.timmer@arocha.org or visit 
http://lyndenfarmersmarket.com. 
Stay tuned to the market’s Facebook 
page. 

The Twin Sisters Market: 
The Twin Sisters Market will run 
Saturdays June through October in 
Nugents Corner and Kendall. The 
market is a mobile market stand 

supported by 10-plus farms from 
the Nugents Corner/South Fork 
area, and will be set up just east 
of Dodson’s IGA (3700 block of 
Mount Baker Highway) from 9 a.m. 
to 3 p.m. and at the East Whatcom 
Regional Resource Center in Kend-
all from 10 a.m. to 2 p.m. For more 
information, see twinsistersmarket.
com or email twinsistersmarket@
gmail.com. The group also has a 
Facebook page. 

SkagiT
Anacortes Farmers Market: 

The Anacortes Farmers Market of-
ficially opens for the season on May 
7 and will be open each Saturday 
through Oct. 29 from 9 a.m. to 2 
p.m. at the Depot, 611 R Avenue. 
Each week vendors bring an assort-

ment of farm produce, crafts, baked 
goods, and more. Special events 
later in the season include a pie 
festival and holiday market. There 
will be no Wednesday market this 
year; organizers are focused on the 
growing Saturday market. For more 
information, see www.anacortes-
farmersmarket.org.

Bow Little Market: The Bow 
Little Market held its season open-
ing event with a swap and sale on 
April 30. The all-volunteer market 
starts its 7th season on Thursday, 
June 9, and will operate from 1-6 
p.m. each Thursday through Sept. 
1 at the Belfast Feed Store, 6200 N. 
Green, (just south of Bow Hill Road 
along Old Hwy 99). Event later in 
the season include Garage Sales, 
Fiber Day, Harvest Market and 

Strawberries are coming even earlier this year, likely the first week of June. hayton farms 
(above) and Camano garlic (below) selling at the Port Susan farmers Market last year. The 
market received funding for a new, larger location in the parking lot behind the Police De-
partment in downtown Stanwood at 8727 271st Street NW, as well as two new programs 
designed to develop business for market vendors and the broader Stanwood-Camano 
community. coUrTEsY phoTos

Community

Farmers Market season is officially here, bringing farmers, food producers, 
crafters and other vendors together in local communities. Large or small, 
weekday or weekend, new or long-standing, each market offers its own unique 

take on the many growers and makers who live and work here. 
Following is a look at some of the markets taking place in our northwest corner. 

Please note this is not a complete list, as several locations were still confirming sea-
son information as of press time. Any other markets wishing to be listed can submit 
information to editor@grownorthwest.com. 

Most markets have websites and Facebook pages, and are updating regularly as the 
season progresses, including listing participating vendors throughout the season. So 
check with them regularly, show your support, and enjoy!
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tion of produce, crafts, and more. 
For more information, visit http://
sedrowoolleyfarmersmarket.com, 
see their Facebook page or call 
(360) 202-7311.

SNohoMiSh
Arlington Farmers Market: 

The Arlington Farmers Markets 
kicks off the season June 11 at 
Legion Park, 114 N Olympic Ave. 
To confirm hours and vending 
information, contact Arlington-
farmersmarketwa@gmail.com or 
call (206) 355-2893. See updates on 
their Facebook page.

Everett Farmers Market: Open 
Sundays May through mid-October 
at the Port of Everett from 11 a.m. 
to 4 p.m. The Friday market at Ev-
erett Mall is open June 17 through 
Sept. 23 from 3-7 p.m. For more 
information, visit everettfarmers-
market.net or follow the Facebook 
page. 

Marysville Farmers Market: 
Open Saturdays June through 
September at 1035 State Ave. (next 
to City Hall). Hours will be 10 a.m. 
to 2 p.m. through the summer. 
For more information, see www.
marysvillefarmersmarket.blogspot.
com or the Facebook page.

Mukilteo Farmers Market: 
For more information, see www.
mukilteofarmersmarket.org. 

Port Susan Farmers Market: 
The market has big news this 
season! With 2-year grant funding 
totaling $99,990 from a U.S. Dept. 
of Agriculture Farmers’ Market 
Promotion Program grant, PSFM 
will move to a new, larger location 
in the parking lot behind the Police 
Department in downtown Stan-
wood at 8727 271st Street NW. The 
market will be open every Friday 
from June 3 through Oct. 14. Two 
new programs designed to develop 
business for market vendors and 

Holiday Festival. Kids’ activities are 
offered weekly in July and August, 
and children can vend for free at 
any time. For more information, 
contact (360) 724-3333, bowlittle-
market@yahoo.com, follow their 
Facebook page, or visit bowlittle-
market.wordpress.com. 

Burlington Summer Nights: 
For information regarding this 
year’s activities call (360) 757-0994.

Marblemount Community 
Market: To confirm details, or for 
a vendor application, see marble-
mountcommunityhall.org.

Mount Vernon Farmers 
Market:  This season the Mount 
Vernon Farmers Market will con-
tinue and expand at the Waterfront 
Plaza in downtown Mount Vernon. 
The market season opens May 21 
and extends to mid-October, run-
ning every Saturday from 9 a.m. 
to 2 p.m. The Wednesday market 
starts June 1 and runs weekly from 
11-4 p.m. through Sept. 28 at the 
Hospital on Kinkaid St. Kids activi-
ties, cooking demos, and special 
activities will be held throughout 
the season. For more information, 
contact mvfarmer1@gmail.com, 
visit www.mountvernonfarmers-
market.org, or see their Facebook 
page. 

Sedro-Woolley Farmers Mar-
ket: The first day of the season is 
Wednesday, May 18. The mar-
ket will run 3 to 7 p.m. through 
September, at Hammer Heritage 
Square, corner of Ferry and Metcalf 
streets. Vendors will offer a selec-

the broader Stanwood-Camano 
community are also being orga-
nized. PSFM is one of only five 
such projects in Washington state 
to receive the funding. Additional 
events include a “Sprouting Healthy 
Kids” children’s area and Chef at 
the Market cooking demo. Hours 
are 2-7 p.m. June-Aug. and 2-6 p.m. 
Sept. and Oct. For more informa-
tion see www.portsusan.org, e-mail 
or call Leslie at (360) 202-3932 or 
leslie@portsusan.org.

Snohomish Farmers Market: 
Celebrating their 25th year, the 
Snohomish Farmers Market is 
held Thursdays, May through June 
from 3 to 7 p.m. at Pearl Street and 
Cedar Avenue in Downtown Sno-
homish. For more information, see 
www.snohomishfarmersmarket.
com or the Facebook page. 

Sultan 1st Saturday Market: 
For  information, contact grow-
waevents@gmail.com or (360) 789-
2146, or stop by GROW Washing-
ton for more information. 

Whitehorse Market: This 
market in Darrington continues 
remodeling and has transformed 
from a farmers market into an open 
air market, open daily at 1080 See-
man Street. For more information, 
call (360) 436-9757 or follow the 
Facebook page. 

iSLaND
Bayview Farmers Market: This 

market is open Saturday through 
Oct. 10 a.m. to 2 p.m. at 5603 
Bayview Road in Langley. For more 
information, see www.bayview-
farmersmarket.com.

Clinton Thursday Market: For 

this season’s schedule, stay tuned to 
www.clintonthursdaymarket.com. 

Coupeville Farmers Market: 
Open Saturdays through Octo-
ber from 10 a.m. to 2 p.m. on the 
Community Green next to the 
Coupeville Library and municipal 
parking lot (off Alexander Street). 
For more information, contact 
coupevillemarket@aol.com or (360) 
678-4288. See their Facebook page 
for updates. 

South Whidbey Tilth Farm-
ers market: Launching their 45th 
season, the market opens Sunday, 
May 1. The opening bell sounds at 
11 a.m. every Sunday through Oct. 
16. Hours are 11 a.m. to 2 p.m. at 
2812 Thompson Road, off SR 525, 
between Freeland and Bayview 
Corner. New vendors are welcome. 
For more information see www.
southwhidbeytilth.org/market.html 
or email market@southwhidbeyt-
ilth.org.

Oak Harbor Farmers Market: 
For details, see the facebook page 
or call (360) 678-4288. 

SaN JuaN
Lopez Island Farmers Market: 

Open every Saturday 10 a.m. to 2 
p.m. from May through September 
in Lopez Village. For more informa-
tion, visit lopezfarmersmarket.com 
or the Facebook page. 

Orcas Island Farmers Market: 
Orcas Island Farmers Market is 
open from 10 a.m. to 3 p.m. every 
Saturday from the first weekend 
in May to the last weekend of 
September on the Village Green in 
the heart of Eastsound. For more 
information, visit orcasislandfarm-
ersmarket.org.

San Juan Farmers Market: The 
San Juan Farmers Market is held 
every Saturdays from 10 a.m. to 1 
p.m.  through the end of October 
at the Brickworks in Friday Harbor, 
at Nichols Street and Sunshine 
Alley. Hours are reduced to twice 
monthly in November and Decem-
ber. For more details, see www.
sjifarmersmarket.com.

–Grow Northwest

MORE PHOTOS
See more photos from local farmers 
markets at www.grownorthwest.com. 
do you want to send in your com-
munity photos? please submit with 
description and photographer’s name 
to editor@grownorthwest.com. 
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School cafeteria improvement projects under way

Thanks to the Whatcom 
Community Foundation’s 
Farm to School program 

and local districts, school lunch 
is beginning to taste and look 
different. Best known for leading 
the charge to serve more local 
produce at cafeterias, Farm to 
School recently funded $70,000 
in grants that coupled with 
school district initiatives may 
lead to a shift in the school lunch 
experience. 

The local projects mirror the 
USDA’s Smarter Lunchroom 
campaign that encourages 
simpler changes to inspire more 
students to eat healthy school 
lunches while decreasing waste. 
Recommendations include 
improving the lunchroom 
atmosphere, increasing access 
to fruits and vegetables, adding 
posters that encourage smart food 
choices, and involving students in 
menu selections. 

Farm to School staff asked 
local schools what they wanted to 
change in their lunchrooms. The 
answers came in from across the 
county. Ultimately, nine projects 
received Farm to School cafeteria 
improvement grants. Lummi 

by Mary Vermillion

Farm to School: Local 
districts are changing 
the face of lunchtime

regional Farm-
to-school Guide
To learn more about farm to school 
and the grant-funded cafeteria 
projects, visit whatcomfarmtoschool.
org. The website also has a link 
to the new Northwest regional 
farm-to-school guide for parents, 
teachers, administrators, food service 
staff, school board members and 
community organizations in island, 
san Juan, skagit and whatcom 
counties. contact local school 
districts to get involved with farm 
to school or cafeteria advisory 
committees. 

Nation School will use their grant 
to buy a salad bar and cooler for 
a smoothie station. Nooksack 
Valley High School students will 
soon see a grab-n-go breakfast 
kiosk. Columbia, Roosevelt and 
Sunnyland will purchase and 
install noise reduction panels. 
Columbia students will also work 
with an artist to design cafeteria 
signs. A new waste disposal 
station is coming to Parkview 
Elementary, and Whatcom Middle 
School will build a greenhouse 
to grow food for school meals. A 
charging station for smart phones 
and tablets and a cafeteria sound 
system will be implemented at 
Ferndale High School to entice 
students to stay on campus for 
lunch. 

Farm to School and district staff 
and volunteers will study how 
the projects impact kids’ eating 
behavior and consumption.  

Whatcom Community 
Foundation executive director 
Mauri Ingram said Farm to School 
aligns with a larger community 
health strategy to help families 
make informed food choices and 
to encourage kids to lead active, 
healthy lives. School districts share 
that commitment. In addition to 
partnering with Farm to School 
and others on grant programs, 
district staff are working on 
projects funded by voter-approved 
bonds. 

Bellingham-based Zervas 
Architects is designing many 

of the bond-approved cafeteria 
projects. Terry Brown, who has 
memories of his high school 
cafeteria’s dreary basement setting, 
said his firm was intuitively 
following smarter lunchroom 
design principles but Farm to 
School staff have enhanced their 
appreciation.  Brown added design 
changes include more natural light 
and seating options that encourage 
kids to linger and enjoy their 
lunches. Zervas architects and 
designers are also strengthening 
connections between the kitchen, 

cafeteria and school gardens.
“We’re showcasing where 

healthy food originates,” Brown 
said. “Kids will be able to see into 
the kitchen and to see their food 
being prepared versus an assembly 
line approach. Now, you show 
up, put out your tray, there’s your 
sloppy Joe or whatever.” 

Bellingham has largely 
embraced the smarter lunchroom 
challenge. “The cafeteria is the 
one space that every single kid, 
every single grade, is in every day,” 
Wellness Director Jessica Sankey 
said. “Yet, no one owns the space 
as a learning space. We’re working 
to fix that.” 

Bellingham’s Farm to School 
grant projects are a sign of bigger 
things to come. The district’s 
bond-funded central scratch 
kitchen is the biggest of them all. 
When the kitchen opens at the 
remodeled Sehome High School 
in 2019, school staff will prepare 
daily lunches from scratch using 
whole foods, which are minimally 
processed or refined and free 
of additives or other artificial 
substances. Currently, frozen 
prepared meals are shipped to 
school cafeterias where they are 
re-heated and served.

There is a lot of work to be done 
before the central kitchen opens 
and the district shifts to healthier 
foods. To make the transition, 
district staff are considering 
menu changes, procurement, 
staff training, and infrastructure 
to support from-scratch cooking. 
The work is guided by consultant 

renowned chef ann Cooper, known as the “renegade Lunch Lady,” visited Bellingham in January 2016 and gave a presentation about 
school lunch reform at the Mount Baker Theatre. Cooper, director of food services for the Boulder Valley School District in Boulder, 
Colo. is a partner in Lunch Lessons, a consultancy for school districts going through large-scale change in food services. School districts 
are working with farm to School to plant and harvest gardens at local schools to increase students understanding of how their food is 
grown. phoTos coUrTEsY of bElliNghaM schools

and nationally known chef Ann 
Cooper. With financial support 
from Bellingham Public Schools, 
Whatcom Community Foundation 
and School Food Support 
Initiative – a partnership of the 
Chef Ann Foundation, Whole 
Foods Market’s Whole Kids and 
The Life Time Foundation – 
Cooper visited Bellingham last 
fall to assess current practices. 
When the district receives her 
recommendations, strategic 
planning will begin on issues 
such as budgets, equipment, 
strengthening the Farm to School 
program, and building a timeline 
toward the 2019 scratch kitchen 
opening. 

“We are committed to 
excellence in teaching and 
learning,” Sankey said. “What we 
feed kids is a lesson in itself.”
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rich appel, co-owner of appel 
family Dairy in ferndale, re-
ceived a farmer Community 

Service award at the Mariners’ game 
on april 29. congratulations to rich! go 
Mariners!

The Washington State Noxious 
Weed Control Board has bee-U-Tify 
seed packets available. To receive your 
free packet of these non-invasive, pol-
linator-friendly, easy-to-grow flowers 
contact noxiousweeds@agr.wa.gov. 

if anyone believes they’ve seen a 
Brown Marmorated Stink Bug (newly 
invasive species), capture it and call 
your local wsU Extension office to have 
the bug identified. The bMsb, native to 
the far east, is beginning to be found in 
the puget sound area, including sno-
homish county. 

Laurel farm & Western Supply will 
hold their annual Customer apprecia-
tion Day on saturday May, 7. bring out 
the whole family!

acme farms + kitchen is offering a 
new local flower subscription, deliver-
ing 5 or 10 bouquets to the recipient 
starting on Mother’s day. The flowers 
are grown by local farms floret flower 
farm (Mount vernon), foothills flow-
ers farm (deming), Spring Time farm 
(Everson), and Triple Wren farms (fern-
dale). 

Mcintyre family farm, of sedro-
woolley, received a co-op farm fund 
grant to purchase sheep shearing 
equipment for multi-farm use. The ma-
chine is an overhead motor shearing 
system with a flexible shaft. The motor 
runs off a 12v battery, and the shearing 
machine comes with a stand for the mo-
tor. The equipment is available to check 
out at no charge. To make a reservation, 
or for more information, contact Mc-
intyrefamilyfarm@gmail.com.

The WSu Skagit County exten-
sion Master gardeners’ volunteer-
run demonstration garden will be 20 
years old this year. Mark your calendars 
as they plan to have a birthday party 
to celebrate July 22-24. a schedule of 
events will be released soon. The dis-
covery garden is located at the wsU 

Northwestern washington research 
and Extension center 16650 state route 
536 Mount vernon, wa and is open to 
the public from dawn to dusk seven 
days a week. You are welcome to stroll 
through and enjoy the plants while you 
get inspiration for your own garden. for 
more details see http://ext100.wsu.edu/
skagit/mg/discovery-garden/. 

Bellewood acres, of lynden, has 
been put on the market. after 20 years, 
owners dorie and John belisle an-
nounced the sale of their 62-acre apple 
farm and business, stating they are look-
ing for the right fit to take over as they 
prepare for retirement. The listed price is 
$5.5 million, and includes the distillery, 
restaurant, and gift shop. They opened 
the current 14,000-square-foot space on 
guide Meridian in 2012. 

The new Whole foods store in bell-
ingham is opening May 11. occupying 
the former Markets store at 1030 lake-
way drive, whole foods stated they 
will carry food and items from 30 new 
local vendors from whatcom and skagit 
counties, as well as over 300 regional 
vendors already carried by whole foods 
Market stores. The grand opening cer-
emony will be held at 8:30 a.m. on May 
11. doors will offically open at 9 a.m. 

empty Bowls, a hunger awareness 
fundraiser presented by Whatcom art-
ists of Clay & kiln (WaCk), will be held 
May 25 from 5:30-8:30 p.m. a $15 entry 
fee includes soup, bread and a hand-
made bowl by a local artist. all proceeds 
benefit bellingham food bank and Ma-
ple alley inn. The soup is by La fiamma, 
galley fare, and Book fare Cafe, with 
pretzels from ralf’s Pretzels. beer is 
available for purchase from Boundary 
Bay Brewery. There will also be a silent 
auction of platters by local ceramic art-
ists and live music. The fundraiser is held 
at the The beer garden at boundary 
bay brewery, 1107 railroad avenue in 
bellingham. for more information, see 
www.whatcomartistsofclayandkiln.org.

Dine out for Maple alley inn is a 
one-day event that raises money and 
community support for Maple alley inn, 
a program of opportunity council that 
provides hot, healthy meals to anyone 
who is hungry. folks are encouraged 
to “dine out” at participating restau-
rants for breakfast, lunch, and dinner 
Tuesday, May 3. for a list of participat-
ing restaurants visit: http://www.oppco.
org/event/dine-out-for-maple-alley-
inn-2016. 

The Clothing and Textile advisors 
(cTa) of snohomish county in partner-
ship with washington state University 
Extension 4h Youth development want 
your donations of fabric, notions, trims, 
patterns, yarn, needlework items and re-
lated books and magazines for their 6th 
annual fabric sale on saturday, June 18. 
The proceeds from this sale support a 
scholarship of $1,500 to a student in the 
apparel design and development at se-
attle central college, camp stitch-a-lot 
(for youth) and other community sew-
ing programs. if you have items you’d 
like to donate, please contact arlene at 
425-743-0118 or Julie at 425-835-0391.

a local couple in Everson, Jennifer 
and Jeff Bergman, were in a horrible ac-
cident in mid-february and are fundrais-
ing for a wheelchair accessible van. The 
person responsible for the accident fled 

the scene. The couple, both with pre-
existing physical disabilities, are now in 
an even more challenging situation. To 
help make a donation, see https://www.
gofundme.com/jbergman-van.

Longneckers alpacas and fiber, of 
lake stevens, is holding a 2 day farm & 
fiber Event May 21-22. This event is edu-
caton for guests specifically women and 
those interested in gardening, farming, 
homesteading or crafting with fiber to 
get education and build connections. 
both days include meals, 12 seminars 
and two hands-on workshops, with a 
farm to table dinner May 21. several 
vendors will also be on site. for more 
information, call (425) 773-8860 or visit 
http://www.longneckersalpacas.com. 

The La Conner Quilt & Textile Mu-
seum are accepting entries for the 
2016 Quilt & fiber arts festival. artists 
are invited to enter one or more pieces 
for consideration in this year’s festival: 
quilting, weaving, felting, knitting, pa-
per -- all types of fiber art is welcome. 
deadline for entries is June 30, 2016. 
for more information, see the call for 
Enty page at http://www.laconnerqui-
lts.org/2016-quilt--fiber-arts-festival.
html. 

snohomish county is recruiting for 
its agriculture advisory board, which 
has one position available in each of 
the following categories: 1) Nursery in-
dustry; 2) commodity crops; 3) diking, 
drainage, and flood control district in 
the snohomish river basin; 4) diking, 
drainage, and flood control district in 
the stillaguamish river basin; 5) Equine; 
and 6) stillaguamish river basin. for an 
application and more information, call 
(425) 388-3311 x2490 or visit http://
snohomishcountywa.gov/130/agricul-
tural-advisory-board.

red Wagon Diaper Service, of bell-
ingham, is celebrating its fifth year in 
business. They have worked so far with 
over 500 local families. 

Prairie Mountain honey Company 
will be teaching a basics of beekeeping 
class this summer at skagit valley col-
lege. classes will start July 8. see the 
company’s facebook page for updates 
or contact svc for class information.

The everett Makers Market is hold-
ing a monthly pop-up market in down-
town Everett featuring the work of local 
artists and producers. for more infor-
mation, or to be considered as a vendor, 
see their faceook page or email everett-
makersmarket@gmail.com. The group 
has also planned a block party on June 
18 from noon to 6 p.m. in front of the 
Sno-isle Natural foods Cooperative.

Barn2Door, opened in July 2015,  is 
a web-based store available to farmers, 
ranchers, fishers and producers to sell 
their food and items. The first 30 days 
are free, thereafter it is $10 per month 
or $96 per year. b2d states there is no 
margin or markup on farmers’ food 
sales.   for more information, see the 
website at barn2door.com or email 
email hello@barn2door.com.

Northwest garden Bling in con-
crete invites you to join the fun at the 
annual “spring fling” through May 8.  
open 10 to 5, but closed wednesday 
and Thursday. see their facebook page 
for more information. 

—Becca Schwarz Cole

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Our house can feel like a 
giant fermentation vat later 
in the season. Twenty-

five pounds of sauerkraut are 
cheerfully bubbling and fermenting. 
Next to the kraut crock, a half 
gallon jar of cucumbers is quietly 
stewing in its juices, waiting for 
salt and whey to start the lacto-
fermentation process. Cheese is 
aging in the crawl space under the 
bathroom. Next to the cheeses 
rest a few left over bottles of home 
made blackberry and beet wine. 
Yogurt is doing its magic in my 
make-shift yogurt incubator. All 
these substances are broken down 
by bacteria, yeasts and various 
microorganisms in the name of 
health. 

Here are some health benefits of 
fermented foods and drinks:

• They improve and strengthen 
the immune system.

• They preserve nutrients in food 
and break the food down to a more 
digestible form. A proper balance of 
gut bacteria and enough digestive 
enzymes helps you absorb more of 
the nutrients in the foods you eat.

• They are potent detoxifiers 
and contain much higher levels 
of probiotics than probiotic 
supplements, making them ideal 
for optimizing your gut flora. In 
addition to helping break down and 

Fermented garlic 
scapes
Have you ever wondered what to do 
with the curly garlic scapes, the flower 
stalk of hardneck garlic in the spring? 
Cutting them off helps garlic bulbs to 
grow bigger. You can ferment the flower 
part, but make sure it’s still tightly closed, 
otherwise it might spoil.

ingredients 
Enough garlic scapes to fit into a quart 
mason jar
2 Tablespoons pickling salt
3 cups filtered water (any chemicals will 
mess with the fermentation process)

Directions
rinse the scapes and cut off the woody, 
fibrous bottom part.
Trim them to fit into the mason jar, or if 
you want them smaller, cut them into 
2-inch pieces.
dissolve salt in the water and pour this 
over the stalks in the mason jar.
weight down the scapes and make 
sure they are completely submersed in 
the brine. i use a smaller jar filled with 
water as a weight.
put a lid on the mason jar and let the jar 
sit at room temperature.
after a couple of days, bubbles will 
start forming, which shows you that the 
fermentation process has begun.
i briefly loosen the lid once a day to 
release any trapped gases in the jar and 
also remove any scum that forms on 
the surface. check that the scapes are 
completely covered with brine.
when no more bubbles rise to the 
surface, fermentation is done, and you 
have to put the jar in the fridge.
depending on the temperature of your 
house, the fermentation can take from 
3 to 7 days.

natural preservative. Lactobacillus 
bacteria alchemically convert sugar 
(naturally occurring in plants or 
added) into lactic acid, which 
preserves the food. 

Today, people know how good 
fermented foods are for gut flora 
and overall health. More and more 
people buy probiotic supplements 
or expensive fermented foods. 
Making your own is so much 
cheaper (and often nutritionally 
superior). Store bought organic 
sauerkraut costs about $6, and 
homemade costs $0.70. A bottle of 
store-bought Chia Kombucha runs 
you $3.50 or more. Homemade 
costs $0.30. Good store-bought 
bread can cost $6 per loaf, while 
handmade costs mere cents.

Here is my recipe and tutorial for 
making sauerkraut:

You need: at least 6 cabbages 
(and as much as 12 cabbages; see 
below for more info), pickling salt, 
and a fermentation vessel (like a 
stoneware crock - don’t use plastic). 

Get your hands on some 
beautiful cabbage. How many 
pounds of cabbage you need 
depends on the size of the cabbage 
and on how much kraut you want 
to make. I usually make 30-35 
pounds, which means I need 12 or 
more cabbages.

Depending on the size of the 
cabbage, 2 or 3 cabbages make 2.5 
quarts sauerkraut.

Wash the cabbage and remove 
any outer leaves that have slug 
holes or bruises on them. You 
might encounter the occasional 
earwig crawling frantically out of 
the cabbage while you do this, or a 
lazy slug hiding between the leaves. 

Cut the cabbage in quarters 
and remove the tough inner core. 
Cut the pieces small enough to 
put through your food processor 
with the shredding blade attached.  
Some people use the slicing 
attachment instead. It depends 
what texture you like: smaller pieces 
(shredded) or larger (sliced).  If you 
were really groovy, you would use 
a non-electric Kraut cutter made 
especially for this process, but I 
love my Cuisinart, which makes the 

eliminate heavy metals and other 
toxins from your body, beneficial 
gut bacteria perform a number 
of surprising functions, including 
mineral absorption, production of 
nutrients such as B vitamins and 
vitamin K2, prevention of obesity 
and diabetes, regulation of dietary 
fat absorption, lowering your risk 
for cancer, improving your mood 
and mental health, and preventing 
acne.

Fermentation is an ancient 
practice. In olden times, people 
fermented not because they knew it 
was healthy for them, but because 
they had to, since they didn’t have 
refrigeration. Keep in mind that 
people have fermented stuff for 
centuries with much less sanitation 
than any modern-day kitchen. So 
although food safety is important, 
please don’t be freaked out about it. 
Fermentation is a safe practice that 
you don’t need to be afraid of.

During fermentation, the 
naturally occurring sugars in 
fruit, juice, milk, or vegetables 
are transformed into lactic acid, 
acetic acid, or alcohol. This 
transformation occurs thanks to the 
growth of bacteria, yeast, or molds 
on these food products, which 
either can be added to the ferment 
or are naturally present in the 
environment.

Lacto fermentation doesn’t 
have anything to do with milk 
(lacto), but with lactic acid, a 

fermentation vessel (left) and packed sauerkraut (right). phoTos bY coriNa sahliN

Cooking

by Corina Sahlin
job really fast. 

Cut enough cabbage to measure 
5 pounds of shredded cabbage into 
a bowl.  (Don’t weigh the cabbage 
when it’s still whole, but after the 
pieces have been cored and cut). 
Then add 3 tablespoons of canning/
pickling salt to the cabbage in 
the bowl and mix and massage it 
around with your hands. This is 
kind of like cheese making – a very 
tactile, messy process. 

Let this sit for five minutes so it 
can start releasing juices. 

In the meantime, core, cut and 
shred the next five pounds of 
cabbage. 

After sitting in the salt and 
softening up a bit, put the first five 
pounds of shredded cabbage into 
a 5 gallon crock to form the first 
layer. At this point, some people 
use fancy wooden Sauerkraut 
stompers, but I use my hand to do 
the following: keep pressing down 
on the first salted layer of cabbage 
in the crock with your hand until 
the juices come up. It will get really 
juicy, and that’s exactly what you 
want!

Keep adding layers of five pounds 
shredded cabbage, mixed with three 
tablespoons of salt. Keep pressing 
down after every layer. Sometimes, 
I alternate the layers of cabbage 
with shredded carrots, which makes 
it all more colorful, and I think it 
tastes great! 

Add as many five pound layers 
of shredded, salted cabbage as 
you like (or that will fit into your 
fermentation vessel). After you 
added the last layer, put a plate on 
top of the cabbage. The plate should 
fit snugly inside the crock. You 
really want to cover the cabbage 
tightly to keep the air out, otherwise 
it may spoil. I weigh down the plate 
with something heavy, like a mason 
jar or two filled with water, or 
ziplock bags filled with water. You 
want enough weight to keep the 
cabbage submerged in its juices. I 
cover the whole thing with a towel, 
so no bugs or curious kids can fall 
into it. 

Ferment this whole thing at room 
temperature (68 to 72 degrees) for 

Fermentation: 
Steps to get started

a week or two (or more, depending 
on the temperature). It will start 
bubbling, which is really fascinating 
and a little weird. If scum forms on 
the surface, just take it off with a 
spoon. When bubbles stop rising to 
the surface, your Kraut is done. 

Pack the kraut into mason jars 
and store in the fridge.  It will keep 
a long time. Remember, the experts 
say sauerkraut tastes best after six 
months. But honestly, you can eat it 
right away! 

Corina Sahlin homesteads in 
Marblemount. She offers a self-
paced online course that teaches 
you how to make Greek Yogurt, 
Beet Kvass, Sauerkraut in large 
and small batches, Kombucha 
and No-Knead Bread. It includes 
downloadable e-books with detailed 
step-by-step instructions and 
beautiful pictures, demonstration 
movies, and a private Facebook 
group with one-on-one support. 
For more information, see www.
marblemounthomestead.com/
online_fermentation_course.html
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Ripe strawberries, crunchy dill 
pickles, tree-ripe peaches – 
nothing tastes better than 

home-preserved foods. However, 
safely preserving food at home 
requires knowledge, time, and a 
small investment in equipment. 
Local residents can learn how to 
preserve fresh foods safely in a 
series of four Wednesday evening 
workshops at WSU Snohomish 
County Extension’s Evergreen Room 
in McCollum Park, 600 128th St 
SE, Everett. Several of these require 
the completion of the online course 
(information to follow).

• Basics of Safe Canning takes 
place Wednesday, May 25 from 
6:30-9 p.m. Learn the basics of food 
safety and canning skills, including 
bacteria and food spoilage, canning 
equipment, and canning high/low 
acid foods. Includes demonstration 
of the process, no hands-on.

• Jams, Jellies, & Spreads will be 
Wednesday, June 22 from 6:30–9 
p.m. Capture the bright flavors of 
fresh fruit and discover how easy 
it is to put ‘sunshine in a jar’. Learn 
how to create that perfect balance 
of fruit, sugar, and other ingredients 
to enhance flavor and shelf life 
with research-based recipes. 
Demonstration and hands-on; take 
home a jar of finished product.

• Tomatoes, Salsa, & Relish will 
be Wednesday, July 27 from 6:30–9 
p.m. Learn how to turn the local 
abundance of tomatoes and fresh 
vegetables into jars of color and 
flavor for the dreary days of winter. 
Demonstration and hands-on; take 
home a jar of finished product.

• Pickling & Fermenting will be 
Wednesday, Aug. 17 from 6:30–9 
p.m. Crisp, tasty pickles are the 
ultimate test of a canner’s skill. 
Learn how to make a great product 
every time. In addition, we’ll cover  
the traditional art of fermentation 
with a hands-on sauerkraut-making 
session. Demonstration and hands-
on; take home a jar of finished 
product.

The online course “Preserve 
the Taste of Summer,” while a 
pre-requisite to the hands-on 
classes listed above, is also a great 
standalone course on safe home 
food preservation. Designed for 
beginners as well as veteran canners 
who wish to update their knowledge 
and recipes, it provides the most 
current USDA-approved food 
preservation recommendations. 

The online lessons can be viewed 
at any time and at the pace you 
choose. You will need a computer 
made in the past five years and a 
stable internet connection. Cost is 
$25 total for all eight lessons. Visit 
PreserveSummer.cahnrs.wsu.edu  
to register.

Class size is limited and pre-
registration is required. Cost is 
$20 per workshop or save and 
take all four for $60. Register 
online at PreserveTheHarvest.
brownpapertickets.com or 
download the form at snohomish.
wsu.edu/preserve-the-harvest and 
mail with your check.

In other news, mark your 
calendars for the Canning 101 
series with Susy Hymas at the 
Community Food Co-op in 
Bellingham during three Tuesdays 
in August (9, 16 and 23) from 
6:30–8 p.m. The course covers the 
techniques and equipment you 
will need to safely can fruit, quick 
pickles, salsa, and jams; as well as 
pressure can vegetables, seafood, 
and meats. Registration is $59. 
Instructor Susy Hymas has been a 
Certified Master Food Preserver for 
over 15 years. 

Canning classes 
kick off May 25
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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. 

a meeting of hummingbirds. phoTo bY carol KilgorE

Bluejay splashing around in a birdbath. phoTo bY bEv rUdd

hanging out. phoTo bY sid aNd carol rofKar

Tree peony flower. phoTo bY JUliE hagEN Working. phoTo bY claUdia aNdErsoN
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old farm equipment. phoTo bY carol KilgorE

Spring in full swing. phoTo bY TolY MUsaTov

young gosling. phoTo bY MoNica ZiKUsooKa

freshly plowed field along Minkler road. phoTo bY JaMEs aNdErssoN

forest off of South Pass road. phoTo bY carol KilgorE
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Growing
May the plant sales be with you

Thousands of vegetable, 
flower, and herb starts will 
be ready this month for 

various fundraisers held each May. 
The local chapters of the Master 
Gardener groups, as well as the 
annual Cascades Cuts sale and 
heirloom tomato sale at Chucka-
nut Center will all be filled with 
plants and knowledgeable growers. 
May the plant sales be with you. 
Following are some of the larger 
sales coming up this month. Enjoy!

The WSU Whatcom County 
Extension Annual Master 
Gardener Plant Sale will be held 
Saturday, May 7 at the Hovander 
Homestead Park in Ferndale from 
9 a.m. to 2 p.m. More than 20 va-
rieties of locally grown tomatoes, 
specialty perennials, herbs, hand 
grafted fruit trees and natives will 
be for sale. Master Gardeners will 
be available to answer questions at 
the Plant Clinic and Information 
Booth, and mini workshops will 
be slated throughout the day. Food 

by Grow Northwest

sales, vendors and displays will also 
be on site. Proceeds support the 
WSU Whatcom Master Gardener 
program. 

The WSU Skagit County Mas-
ter Gardener Plant Fair is also on 
Saturday, May 7. Join the Master 
Gardeners from 8 a.m. to 2 p.m. 
This year’s special events include 
a display of antique tractors and 
gas engines, the small animals 
from Skagit County 4-H, plus 
many vendors and thousands of 
plants. The sale will be held at the 
Skagit County Fairgrounds (South 
Entrance), 479 W Taylor Street in 
Mount Vernon. For further infor-
mation visit: http://ext100.wsu.
edu/skagit/mg/plant-fair/.

Also on May 7, the Snohom-
ish County Master Gardener 
Foundation Plant Sale will have 
more than 8,000  tomato, herb and 
vegetable starts, perennials, native 
plants, trees, shrubs, ground cov-
ers, and living garden art. Master 
gardeners will be available to 
answer questions. Vendors include 
specialty nursery, gift and garden 
art. Stop by the WSU Snohom-
ish County Extension, McCollum 
Park, 600 128th St. SE, in Everett 
from 9 a.m. to 2 p.m. For more 
information, see www.snomgf.org.

The Everett Garden Club Sale 
will have an assortment of indoor 
and outdoor plants, garden art 
and plant related items, also on 
Saturday, May 7. From 9 a.m. to 
2 p.m. (or until sold out), the sale 
will be at the corner of 52nd and 

The tomato selection at the Chuckanut 
Center’s Spring Plant Sale on Saturday, 
May 14 is large and ever growing, includ-
ing nearly 100 varieties of heirlooms and 
more. coUrTEsY phoTo

Coming up: Master 
Gardeners, Chuckanut 
Center, Cascades Cuts, 
and more 

Evergreen Way (Party Display & 
Costume parking lot) in Everett. 
For details, see everettgardenclub.
weebly.com.

The Chuckanut Center Spring 
Plant Sale will be the following 
Saturday, May 14. The core of 
the sale will be their collection of 
heirloom tomato (nearly 100) and 
pepper varieties. A larger range 
of plants this year includes short 
season heirloom eggplants, toma-
tillos, lettuce, strawberries, hostas, 
cucumbers, and ground cherries. 
The tomato starts include some 
varieties that are not available 
anywhere else. Parking is available 
at Fairhaven Park and Fairhaven 
Middle School; only handicapped 
parking is available on site. The 
sale runs 10 a.m. to 2 p.m. at 
Chuckanut Center, 107 Chuckanut 
Drive N, Bellingham. For more 
details, see www.chuckanutcenter.
org.

The Arlington Garden Club 
annual Plant Sale is Saturday, 
May 14. Perennials, bedding 
plants, veggie starts, shrubs and 
sedums will be for sale, as well as 
coffee and baked goods. Proceeds 
go towards improvements along 
the Centennial Trail. Check out 
the sale from 9:30 a.m. to 1 p.m. 
outside City Hall, 238 N. Olympic 
Ave., Arlington. See www.arling-
tongardenclub.org.

The Island County Master 
Gardener Foundation Plant Sale 
is Saturday, May 14. Perennials, 
native plants, shrubs, veggies, 
plant clinic and personal shop-
pers will be available from 9 a.m. 
to 1 p.m. at Greenbank Farm, 765 
Wonn Road, Greenbank, Whidbey 
Island. For more information, see 
http://ext100.wsu.edu/island/gar-
dening/master-gardeners/.

The Cascade Cuts Annual 
Plant Sale is Saturday, May 21. 
This wholesale perennial, annual, 
veggie and herb nursery is open 
to the public one day a year as a 
fundraiser for Sustainable Connec-
tions’ Food & Farming Program. 
Ornamentals, herbs, flowers and 
more are available for purchase. 
Check out coffee trees, hops, com-
post tea machines, and more. The 
sale runs 9 a.m. to 4 p.m. at 632 
Montgomery Road, Bellingham. 
For more information, contact 
Erin@sconnect.org.



May 2016                                  15grow Northwest

want to learn more 
about bugs?
“Did you know that less than 1% of 
the insect species in the world are the 
so-called bad bugs that eat us, our 
livestock, and/or our food? The other 
99% are necessary to keeping a healthy 
environment in our gardens. They help 
pollinate our crops, eat the bad bugs, 
and help keep our gardens healthy 
in many ways.” —WSU Snohomish 
Extension

following are two upcoming events 
and other sources to learn more about 
bug identification.  

Learn the good, Bad and (very) ugly 
about Stink Bugs: Tuesday, May 24. 
The brown Marmorated stink bug 
(bMsb) is a new invasive species, na-
tive to the far east, which is beginning 
to be found in the puget sound area. 
it is both a garden pest, feasting on a 
wide variety of fruits, vegetables, and 
ornamentals, as well as a household 
pest noted for overwintering by the 
thousands in attics and walls. learn 
to identify and control them as well 
as other stink bugs at this wsU-sno-
homish county Extension workshop. 
10 a.m. Extension Education center, 
Mccollum park, 600 – 128th st. sE, 
Everett. The cost is $30. for more infor-
mation and to register, please call (425) 
357-6039.

The Lazy gardener’s guide to in-
sect Management: saturday, May 
28. learn to minimize your lawn and 
garden pest frustration with bev ger-
deman from wsU. she’ll teach you to 
identify locally common insects and 
the damage they do to plants; select 
plants to minimize frustration, under-
stand the seasonal life cycle of insects, 
and attract beneficial insects to your 
garden. 10:30-noon. anacortes public 
library, 1220 10th st. part of Transition 
fidalgo’s skill share workshops. 

Master gardeners’ Diagnostic Plant 
Clinics: Master gardener volunteer Ed-
ucators, through the wsU Extension, 
are available regularly during the gar-
dening season to answer your ques-
tions and help you figure out what’s 
wrong with your plants. Each county 
has an Extension, so contact your local 
chapter for help. 

Books/Websites: check out the plant 
disease Management handbook, a 
pacific Northwest Extension publica-
tion that is revised annually, as well 
as  a pocket guide – common Natural 
Enemies of crop and garden pests in 
the pacific Northwest, produced by the 
oregon state University Extension ser-
vice and oregon Tilth. websites such 
as bugguide.net are also helpful. 

–Grow Northwest

A bug’s life: A look at who’s who in the garden

A healthy garden is a beauti-
ful system of organisms 
coexisting in a symbiotic 

relationship. Each piece of this 
community depends on the rela-
tionships with each other for food, 
survival, protection and success to 
create an elaborate infrastructure. 
The smallest of organisms, using 
the all encompassing term “bugs” 
to cover insects and arachnids, can 
play one of the largest roles in the 
success of growing healthy plants 
from below the ground and up. 

Insects, Hemiptera (also known 
as true bugs), are defined as small 
invertebrate animals with six 
legs, one or two pairs of wings, a 
three-part body, compound eyes or 
antennae. With respect to growing 
plants, this group can be divided 
into two parts – beneficial insects 
and pests. Beneficial insects prefer 
to eat bug juices over plant juices 
and can be subdivided into two 
groups – Predators and Parasitoids.

Predators are insects that do 
not harm plants and only focus on 
eating other insects. The Arachnida  
(spiders, scorpions) family, which 
are not insects, are also considered 
predators. Specialists are preda-
tors that have a specific diet of one 
or two insects, while generalists 
are indiscriminate and always find 
something to eat in most gardens. 

The Lady Beetle is considered an 
excellent barometer of a garden’s 
general health. These generalists 
feast on aphids, mites and mealy 
bugs and are attracted to Bras-
sica vegetables (cabbage, broccoli, 
cauliflower), sunflowers, tansy and 
sweet alyssum. 

The Soldier Beetle lives in the 
ground, particular damp soil, and 
feasts on soil insects like maggots, 
grubs, caterpillars and grasshopper 
eggs. 

Lacewings, and their larvae, are 
nicknamed the “Aphid Lion” for 
their voracious appetite making 
them one of the best generalists.  
They are attracted to plants of the 
carrot family, including bishops 
lace, coriander/cilantro, fennel and 
dill.  

The Syrphid Fly (or “hover fly”) 
has a dual purpose in the garden 
with assisting in pest control as 
it eats aphids and contributes to 
pollination. Its black and yellow 
splotched body, think “bee like,” is 
indicative of its role near flowers.

Parasitoids are insects that lay 
their eggs on or in other insects.  
Fly Parasitoids, including the 
common tachinid fly, go after an 
enormous variety of pests including 
termites, ants, crickets, caterpillars, 
slugs and snails. Wasp Parasitoids 
are tiny, non-stinging specialists 
that should not be confused with 
the fear inducing wasps, like hor-
nets and yellow jackets, that sting 
and attack.

We spend a lot of time planning 
what we want to grow,  and it is also 
important to consider the pests we 
may be inviting to settle in. If you 
would like to attract beneficial in-
sects, “A good rule of thumb is to fill 
your garden with colorful, fragrant, 
flowering, diversified plants,” said 
Bruce Kosanovic, master gardener.

Creating your garden space to at-
tract beneficial insects is rewarding 
and beautifying. At the beginning of 
planting, the parents will be the first 
residents. It is important to main-
tain a suitable habitat of moisture, 
shelter and nutrition (carbohydrates 

from nectar and protein from pol-
len) to encourage the growth of 
larvae and for the numbers to build 
up. Beneficial insects are generally 
small in size and attracted to shal-
low, clustering flowers. 

According to Alison Kutz of 
Sound Horticulture, “Here in the 
northwest the biggest trouble-
makers for vegetable growers 
are cabbage maggots, carrot rust 
flies, aphids and wireworms.” We 
can follow the basic guidance of 
having a variety of plants from the 
Composite family (daisy, calendula, 
pyrethrum, yarrow, chamomile, 
marigolds, cosmos, sunflowers) 
and Umbel family (coriander, dill, 
angelica, parsley, chervil). You can 

by Kate Ferry

Beckett, 7, looks at bugs at the Chuckanut Center’s “kids and Bugs” class held in 
april.  phoTo bY KaTE fErrY

also go bigger and plant Oak trees 
in your yard, a wonderful haven to 
encourage butterflies.

Beneficial insects offer a healthy 
alternative to treating problematic 
issues, but are not a quick fix and 
take patience, time and a bit of trial 
and error to find their niche. 

Most pests are attracted to a 
certain scent that their food of 
choice gives off. Pests that attack 
the cabbage family of vegetables are 
attracted to the mustard oils these 
plants have. An additional method 
of controlling pests is to plant a 
pungent vegetable or herb, like to-
matoes and alliums, nearby to mask 
this scent and discourage the pests.
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The International Plowing 
Match is a favorite event. 
Between the strength and 

skill on display, its history and sto-
ries, and legacy and future, it is a 
time-honored annual tradition; an 
important piece of local agricul-
tural heritage.

Started in 1942 as a friendly 
competition, the event brought out 
many of the local plowing families 
over the years as well as plowers 
from just across the border and 
around the region. The family 
lineage and regional participa-
tion continues today, and includes 
classes for Adult, Ladies and Youth 
Walking Plow and Riding Plow. 
Witness local teams such as Mt. 
View Belgians, Valley View Per-
cherons, Shagren’s Belgians, and 
others compete with beautiful draft 
horses and show the amazing skills 
and strength involved.

See pieces of history, too. Orga-
nizers have kept photographs and 
other memorabilia over the years, 
including the original score card 
from the very first match and the 
guest book from 1949 that attend-
ees can still sign today. 

Vander Giessen Nursery, while 
doing renovations in January, dis-
covered a sign in their warehouse 
that dates back to the first match 
and includes the names of each 
year’s winner, many of them local 
draft legends. The Nursery donated 
the sign to the Plowing Match and 
will now be on display each year.

How it started in 1942
“One spring day in 1942 as Cor-

nie and Jack were driving through 
the country and admiring the 
freshly plowed fields, one of them 
said, “Let’s have a plowing match”.”

And so goes the story of how the 
International Plowing Match had 
its start. According to the North-
west Washington Fair’s history 

Valley View Percherons

Shagren’s Belgians

International 
Plowing Match 
celebrates 75 years

Photos by Monica Zikusooka
facebook.com/MonicaZImagery

of the event – written in part by 
Elvina Magill Verduin, whose hus-
band Cornelius “Cornie” Verduin, 
along with Jack Elliott and Fred 
Polinder, helped start the first event 
– the men went across the border 
to Chilliwack, B.C., where a plow-
ing match had been established. 
Members of the Canadian Plowing 
Society helped the men with orga-
nization and judging. 

“Thus began the first all-horse 
plowing match in the United States. 
They named it the International 
Plowing Match because Canadians 
continued to participate each year 
(in a special Canadian class because 
their plows are very different from 
the standard American plow),” the 
fair’s history of the event reads. 

The Match went on to be held 

in a few different locations, and 
always kept the event informal for 
those attending and free admission.

In l982, “the Northwest Wash-
ington Fair was asked to hold 
the match on the fairgrounds in 
conjunction with the new Spring 
Fair. This continued until 2009 
when the match was held at the 
North Washington Implement site 
on Guide and Main Streets due 
to events scheduling. In 2010 (the 
69th consecutive year) the Plowing 
Match was moved to Berthusen 
Park west of Lynden which is 
intended to become its permanent 
home along with the Puget Sound 
Antique Tractor and Machinery 
Association.”

This beloved annual event 
continues to be sponsored by the 
Northwest Washington Fair and 
other local businesses, and is orga-
nized by the International Plowing 
Association, an active group of 
volunteers consisting of multi-gen-
erational plowing families and folks 
interested in its preservation. 

–Grow Northwest

75th aNNuaL: all are welcome 
to watch the 75th annual event 
on saturday, May 21 at berthusen 
park in lynden from 11 a.m. to 3 
p.m. for more information, see the 
international plowing Match’s page 
on facebook or call (360) 354-4111. 
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Past participating teams. 

ThaNkS for reaDiNg! 
want to share your community 
photos, announcements or events? 
send to editor@grownorthwest.com. 
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artwood gallery: in May, artwood gallery 
will have been showing fine woodwork in 
fairhaven for 28 years. along with furni-
ture made by artwood members past and 
present, the gallery will feature the lovely 
local landscapes painted by Nicolette har-
rington. long-time bellingham residents 
may remember the old food co-op on 
harris avenue. a group of woodworkers, 
the newly formed artwood co-op, rebuilt 
that space wielding picks and shovels and 
carpenter tools to make the elegant gallery 
it is today. as always, artwood shows a fine 
display of hand-crafted furniture and acces-
sories. artwood gallery, 1000 harris avenue 
in old fairhaven. 360-647-1628; www.art-
woodgallery.com; artwood@qwestoffice.
net open from 11-6, Monday thru satur-
days; 11-5 sundays. 

everett rock and gem Club 62nd annual 
gem Show: saturday, May 1. hourly door 
prizes, special exhibits, demonstrations, 
raffle drawing, kids’ activities, local dealers, 
silent auction and a snack bar. free admis-
sion. 10 a.m. to 5 p.m. at Everett community 
college. see http://www.everettrockclub.
com.

rome grange Community Pancake 
Breakfast: sunday, May 1. 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 cof-
fee 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, about 1/2 
mile east of the “Y” road. for more informa-
tion call (360) 739-9605.

Small fruit: Birchwood garden Club’s 
May Meeting:  wednesday, May 4. dr. lisa 
wasko devetter from wsU is an expert in 
small fruit management and will present 
the best practices and varieties of blueber-
ries, raspberries and strawberries. 7 p.m. 
whatcom Museum rotunda room, 121 
prospect street, bellingham. 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 garden-
ing topics. Membership is open to everyone 
in whatcom and skagit counties. see www.
birchwoodgardenclub.org. 

first Thursday art Walk: Thursday, May 5. 
presented by the Mount vernon downtown 
association (Mvda). 5-8 pm. stroll through-
out downtown Mount vernon where 16 
locations will be exhibiting original works 
by local and regional artists. for more infor-
mation or to inquire about participating in 
future art walks, please email dep.mvda@
gmail.com or call (360) 336-3801.

16th annual Children’s art Walk: friday, 
May 6. stroll through downtown belling-
ham and delight in the works of art made by 
whatcom county students and youth. pre-
sented by allied arts of whatcom county. 
various activities for kids and adults, music, 
and more to celebrate the arts in schools. 
6-9 p.m. downtown bellingham.

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

anacortes farmers Market opening Day: 
saturday, May 7. celebrate spring: buy fresh, 
local food, visit with your neighbors, and 
enjoy the Market. 9 a.m. to 2 p.m. The de-
pot, 7th st. and r, anacortes. 

Spring gas up: saturday, May 7. The sky 
valley Tractor club will be showing off their 
antique tractors, lawn tractors, and some 
old cars and trucks at their annual spring 
‘gas-Up’ at biringer farm in arlington. ad-
mission is free. weather permitting, plow-
ing demonstration and lawnmower pulls 
may rev up and bite the soil. hot dogs will 
be available for lunch. come check it out 
and enjoy a spring day on the farm. 9 a.m. 
to 3 p.m.  

Procession of the Species: saturday, May 
7. all welcome to participate in costume. 
line up begins at 3:30 p.m. behind the bell-
ingham library. Three rules apply: No writ-
ten or spoken words, no live animals, and no 
motorized vehicles. gather at Maritime her-
itage park  for closing activities. for more 
procession events, see http://bpots.org.

WSu Whatcom County extension an-
nual Master gardener Plant Sale: sat-
urday, May 7. 23 varieties of locally grown 
tomatoes, specialty perennials, herbs, hand 
grafted fruit trees and natives for sale. Mas-
ter gardeners available to answer questions 
at the plant clinic and information booth. 
Mini workshops, food sales, vendors and 
displays. proceeds support the wsU what-
com Master gardener program. 9 a.m. to 2 
p.m. hovander homestead park, ferndale. 

WSu Skagit County Master gardener 
Plant fair: saturday, May 7. Join the Master 
gardeners from 8 a.m. to 2 p.m. for a day of 
plant sales and lots of gardening related 
fun! This year’s special events include a dis-
play of antique tractors and gas engines, 
the small animals from skagit county 4-h, 
plUs many vendors and thousands of 
plants. skagit county fairgrounds (south 
Entrance), 479 w Taylor street, Mount ver-
non. for further information visit:  http://
ext100.wsu.edu/skagit/mg/plant-fair/.

Snohomish County Master gardener 
foundation Plant Sale: saturday, May 7. 
More than 8,000  tomato, herb and vege-
table starts, perennials, native plants, trees, 
shrubs, ground covers, living garden art. 
Master gardeners will be available to an-
swer questions. vendors include specialty 
nursery, gift and garden art. 9 a.m. to 2 p.m. 
wsU snohomish county Extension, Mccol-
lum park, 600 128th st. sE, Everett. (425) 
357-6010, www.snomgf.org.

everett garden Club Sale: saturday, May 
7. assortment of indoor and outdoor plants, 
garden art and plant related items. 9 a.m. to 
2 p.m. (or until sold out), corner of 52nd and 
Evergreen way (party display & costume 
parking lot) in Everett. see everettgarden-
club.weebly.com.

NW rabbit Breeders Spring Show: sat-
urday, May 7. please join Northwest rab-
bit breeders,washington state holland 
lop club, and the washington cavy fanci-
ers at our spring shows. all breed double 
open and double Youth catalog listed 
here: http://wsrba.net/Nwrb_cat0516.pdf. 
woody’s wabbits will be in attendance for 
your rabbitry and caviary needs. Evergeen 
state fairgrounds, Monroe. for updates, see 
the Northwest rabbit breeders’ facebook 
page.

Matthew Thuney reading from Bucolia: 
hijinx in the hinterlands: saturday, May 
7. author Thuney will be reading from and 
signing copies of his new book ( illustrated 
by bellingham artist Ellen clark). 11 a.m. 
North fork library, 7506 Kendall road, Ma-
ple falls, (360) 599-2020.

Mother’s Day Weekend at Christianson’s 
Nursery: saturday and sunday, May 7-8.The 
brilliant colors of blooms and sweet scents 
in the air invite you to join in this classic tra-
dition. This year, in addition to our spectacu-
lar hanging baskets, we are creating darling 
tabletop containers and baskets with spring 
flowers, ferns, ivy and moss tucked in for an 
instant centerpiece for your table or porch. 
These tabletop baskets will be available 
through Mother’s day. we also have a fine 
selection of gardening accessories, such as 
vintage or modern hand tools, containers 
and statuary. bring a picnic if the weather 
is warm and enjoy our schoolhouse gar-
den and the amusing antics of our llamas, 
sheep and chickens. and, as always, we 
will be serving complimentary homemade 
chocolate chip cookies and coffee.  9 a.m. 
to 6 p.m. christianson’s Nursery, 15806 best 
road, Mount vernon. for more information 
go to www.christiansonsnursery.com.

Mother’s Day on the farm! at Belle-
Wood acres: sunday, May 8. Treat mom 
to a special day of tasty food and relaxing 
fun. Mom’s Mimosa, orchard Tour, coun-
try brunch, free Mom’s Massage, pozie by 
Natalie pop Up flower shop, Kids open Mic 
hosted by fancy bees! admission is $25 per 
adult and $10 per kid (ages 3-10). belle-
wood acres, lynden. 10 a.m. - 3 p.m. 

Summer in the Mediterranean: Tuesday, 
May 10. chef Nahla gholam, native of leba-
non and owner of Mediterranean special-
ties is back in our kitchen with a selection 
of delicious, fresh recipes for summer. 6:30-
8:30 p.m. $45. gretchens Kitchen, 509 s 1st 
st, Mount vernon. (360) 336-8747, http://
www.gretchenskitchen.com/

Lobby Book Sale: friends of the arling-
ton Library: Tuesday and wednesday, May 
10-11. wide range of books, including fea-
tured books on travel and antiques. cds and 
dvds also available. arlington library. 

No-Sew Braided rugs: wednesday, May 
11. This four strand technique eliminates 
the need for sewing braids together and 
results in a sturdy rug able to withstand 
the modern washer and drier. These rugs 
are a great way to keep worn, torn, ugly or 
stained fabrics out of the landfill. instructor: 
Kirsten wert. cost: $22. 6:30-8:30 p.m. rag-
finery, bellingham. ragfinery.com. 

Biodynamic Production on the Self-
Sufficient farm: Thursday, May 12. Join us 
for this one day University with henning 
sehmsdorf, highlighting the history, eco-
nomics and operations of s&s homestead 
farm as a self-sufficient biodynamic farm. 
an in-depth look at the sustainable produc-
tion of water, energy and soil fertility inputs 
will highlight ways to reduce costs, increase 
whole farm yields and create more resilient 
and economically viable integrated farm 
businesses for specialty crop producers. 
The workshop costs $45 for Tilth members, 
students, and interns and $65 for non-mem-
bers. Noon to 6 p.m. s&s homestead, lopez 
island. cost includes a fresh-cooked lunch 
provided by s&s homestead farm.register 
by phone at (206) 632-7506. funding for 

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

friday, May 6: stroll through downtown bellingham and 
delight in the works of art made by whatcom county 
students and youth. presented by allied arts of whatcom 
county. various activities for kids and adults, music, and 
more to celebrate the arts in schools. 6-9 p.m. downtown 
bellingham.

16th annual Childrens Art Walk

Good Pickin’s

saturday, May 7: 
The sky valley Trac-
tor club will be 
showing off their 
antique tractors, 
lawn tractors, and 
some old cars 
and trucks at their 
annual spring gas-
Up, held this year 
at biringer farm in arlington. admission is free. weather 
permitting, plowing demonstration and lawnmower pulls 
may rev up and bite the soil. hot dogs will be available for 
lunch. come check it out and enjoy a spring day on the 
farm. 9 a.m. to 3 p.m. 21412 59th ave NE, arlington. 

Thursday May 19: This presentation, as part of the cloud 
Mountain farm center speaker series, will feature Mike 
finger of cedarville farms presenting a few key tools in 
his cropping systems and talking through his process 
of developing and sourcing tools which work well for 
his crops, site, and labor management. free. 4-6 p.m. at 
cMfc lawrence road, 5979 lawrence road, Everson.

Slow Tools: Featured Farms and Systems

Spring Gas Up
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this workshop is provided by the wsda 
specialty crop block grant program.

using Biodegradable Mulches in Straw-
berries: Thursday, May 12. got weeds in 
your strawberry beds or just looking to 
improve your production? come and hear 
curtis faustich discuss the use of biode-
gradable mulches in your day neutral 
strawberries at the snohomish county fruit 
society meeting. faustich attended the 
University of wisconsin-Madison. he is cur-
rently performing research at the wsU Mt. 
vernon NwrEc where he studies the use 
of biodegradable mulches in day-neutral 
strawberry production. his emphasis is on 
understanding the potential for leachates 
to migrate into developing fruit and the 
potential application of mulches in organic 
agriculture. (This class is not sponsored or 
connected to wsU.) 7 p.m. at the snohom-
ish boys and girls club, 402 2nd street, sno-
homish. scfs is a chapter of the western 
cascade fruit society (wcfs). a brief busi-
ness meeting will precede the speaker. for 
further information see https://snohomish-
cfs.wordpress.com.

art education & family Night: friday, May 
13. allied arts of whatcom county invites all 
families and art supporters to celebrate arts 
education with food, music, and family fun! 
This night will provide hands-on activities 
as well as lively music performances by soul 
shadows and sweet invicta to celebrate 
National arts Education month and art 
education in the whatcom county schools. 
come celebrate your passion for the arts! 
$5. 5–7:30 p.m. boundary bay beer garden 
1107 railroad ave., bellingham. 

Chuckanut Center Tomato Sale: satur-
day, May 14. Join us for our annual sale of 
Tomato starts including some varieties that 
are not available anywhere else. parking is 
available at fairhaven park and fairhaven 
Middle school, only handicapped parking is 
available on site. 10 a.m. to 2 p.m. chucka-
nut center 107 chuckanut drive N, belling-
ham. see www.chuckanutcenter.org.

arlington garden Club annual Plant 
Sale: saturday, May 14. perennials, bedding 
plants, veggie starts, shrubs and sedums for 

sale. coffee and baked goods also sold with 
proceeds towards improvements along the 
centennial Trail. 9:30 a.m. to 1 p.m. outside 
city hall, 238 N. olympic ave., arlington. 
see www.arlingtongardenclub.org.

island County Master gardener founda-
tion Plant Sale: saturday, May 14. peren-
nials, native plants, shrubs, veggies, plant 
clinic and personal shoppers. 9 a.m. to 1 
p.m. greenbank farm, 765 wonn road, 
greenbank, whidbey island. see http://
ext100.wsu.edu/island/gardening/master-
gardeners/.

No More ach-ooo! Natural approaches to 
Seasonal allergies: saturday, May 14. Join 
local naturopathic physician dr. alethea 
fleming for an informative and entertaining 
look at why we get seasonal allergies and 
what natural approaches work best. 10:30-
noon. anacortes public library, 1220 10th 
st. Transition fidalgo sponsors this series 
of free skill share workshops. http://www.
transitionfidalgo.org.

raised That roof Celebration: sunday, 
May 15. The leadership skagit class of 2016 

Team blue diamonds proudly present this 
event for growing veterans at farmstrong 
brewery in Mount vernon. Magic of the 
skagit silent auction, music,  complimen-
tary taco and nacho bar, and beverages 
will be available for purchase. 6-9 p.m. all 
welcome. if you are a seahawks fan past 
and present, you’ll be over the moon at the 
prizes. all proceeds raised go directly to 
growing veterans. for more information go 
to www.facebook.com/raisethatroof.

garden Jewelry:  Water features, Pot-
ted Plants & garden art: Monday, May 
16. hosted by the skyline garden club. re-
freshments at 1 p.m., followed by program 
1:30 - 3:30.  cost $5 for non-members and 
is open to all. , 6041 sands way, anacortes. 
for more info call sgc president Mary lou 
childs (360) 299-8280.

Dig into Spring Series – inviting Native 
Pollinators to your garden: Monday, May 
16. skagit county Master gardener Kath-
ryn lindsay will discuss local native bees 
and learn what they need from us in order 
to thrive. discover which plants you can 
grow to feed the bees and other pollina-
tors across the seasons. presented by wsU 
skagit county Master gardeners and the 
Mount vernon city library.  6 p.m. Mount 
vernon library. for more information about 
our dig into spring series, check out www.
mountvernonwa.gov. 

Mother’s Tea with Moon Belly Midwifery: 
Monday, May 16. discussion and offerings 
for pregnant and new mothers with Mary 
burgess, licensed Midwife. in this time to-
gether, you are invited to sit with friends, 
old and new, and with a midwife, who loves 
and cares about women and families, and 
chat awhile. 6:30 p.m. skagit valley food 
co-op, Mount vernon. free. 

Cooking Club - fruits:  Tuesday, May 17. 
during this cooking club, we will talk about 
different fruits. we will make fruit salad, 
mini fruit tarts and fruit smoothies. if you 
have any questions contact di Marrs-smith. 
for grades 6-12.  3:30 p.m. ferndale library, 
2125 Main street, (360) 384-3647.

Coiled fabric Baskets: wednesday, May 18. 
This class will teach you to make sturdy bas-
kets from almost any kind of scrap fabric! 
Thick strips of fabric are twisted and bound 
together with yarn, strong cotton string, or 
thin strips of more fabric. 6:30-8:30 p.m.  in-
structor: aurora lindquist. cost: $22. ragfin-
ery, bellingham. ragfinery.com. 

Take the Confusion out of Drip irriga-
tion Systems: wednesday, May 18. Master 
gardener and drip irrigation expert Jeff 

Empty Bowls Benefit

wednesday, May 25: whatcom artists of clay and Kiln 
(wacK) invite you to an artful event to benefit the belling-
ham food bank and Maple alley inn. 5-8 p.m. at boundary 
bay brewery, bellingham. $15 includes soup, bread and a 
handmade bowl. The soup is by la fiamma, galley fare, 
and book fare cafe, with pretzels from ralf’s pretzels. 
beer is available for purchase from boundary bay brew-
ery. There will also be a silent auction of platters by local 
ceramic artists and live music. for more information, see 
www.whatcomartistsofclayandkiln.org.

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

See us Saturdays 

at the Bellingham 

Farmers Market!

continued on the next page>>>
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Thompson cuts through all the confusion 
about drip irrigation systems in a hands-on 
workshop sponsored by wsU snohomish 
county Extension. The two-and-a-half hour 
workshop will be held at 1 p.m. and again at 
6 p.m. it is designed to make a novice com-
fortable with all as pects of designing and 
implementing a low volume drip irrigation 
system for the home gar dener. it includes 
what parts to use, where to get them, and 
most importantly, how not to waste re-
sources by purchasing the wrong equip-
ment. Extension Education center in south 
Everett in Mccollum park, 600 – 128th st. sE. 
The cost is $20, or $30 for a couple, and in-
cludes an extensive reference handout.  To 
register call 425-357-6039 or visit the Exten-
sion website at: http://extension.wsu.edu/
snohomish/.

Slow Tools: featured farmer’s and Their 
Systems: Cloud Mountain farm Center 
Speaker Series: Thursday May 19. This pre-
sentation will feature Mike finger of cedar-
ville farms presenting a few key tools in his 
cropping systems and talking through his 
process of developing and sourcing tools 
which work well for his crops, site, and labor 
management. free. 4-6 p.m. at cMfc law-
rence road, 5979 lawrence road, Everson.

fancy Pants runway Challenge: friday, 
May 20. ragfinery’s biggest event of the 
year! This year, artists have upcycled tuxedo 
pants and cocktail dresses, which will be 
modeled on the runway. doors open at 6:30 
p.m. runway show begins at 7 p.m. $10 sug-
gested donation at door. leopold crystal 
ballroom, 1224 cornwall avenue, belling-
ham. beer, wine, and refreshments will be 
served and dJ alternate fields will provide 
the audio. ragfinery.com. 

75th annual international Plowing 
Match: saturday, May 21. come on out 
and watch competitors step back in time 
and plow the land with a team of draft 
horses just as our ancestors did when they 
homesteaded the land. sign the original 
guest book started in 1949. free entry. all 
welcome to watch local and regional par-
ticipants with their teams of horses. 11 a.m. 
to 3 p.m. berthusen park, lynden. for more 
information, follow their facebook page.

Cascade Cuts annual Plant Sale: saturday, 
May 21. This wholesale perennial, annual, 
veggie and herb nursery is open to the pub-
lic one day a year as a fundraiser for sustain-
able connections’ food & farming program. 
ornamentals, herbs, flowers and more avail-
able for purchase. check out coffee trees, 
hops, compost tea machines, and more. 
9 a.m. to 4 p.m. 632 Montgomery road, 
bellingham. for more information, contact 
Erin@sconnect.org.

Practical Permaculture Weekend: satur-
day and sunday, May 21-22. learn practi-
cal ways to design a integrated living sys-
tem that is self regulating, abundant and 
resilient. weather you are on an urban lot 
or a farm homestead, energy, water, soil 
building, animal systems, food production 
and preservation systems, diverse income 
streams are all important to you. $150 per 
person. inspriration farm, bellingham. 10 
a.m. to 4 p.m. both days. register at http://
www.inspirationfarm.com under events or 
call (360) 398-7061. 

Some exceedingly interesting Things: 
The Many gardens of David Douglas: 
Lecture by Spokane author and Natural-
ist Jack Nisbet: saturday, May 21. optional 
10 am tour of the adjacent native plant dis-
play garden (south of the Master gardener 
display garden at the wsU Northwest re-
search center). hosted by the salal chapter, 
washington Native plant society. 11 a.m. 
wsU Northwest research center, 16550 sr 
536, Mount vernon free and open to the 
public. Jack Nisbet has written nine books 
including The collector: david douglas 
and the Natural history of the Northwest. 
douglas was a scottish naturalist employed 
by the horticultural society of london who 
made three trips to the pacific Northwest 
between 1825 and 1833. his observations 
and collections resulted in many plants be-
ing named for him (including the douglas-
fir). Nisbet’s book on douglas was named 
by the pacific Northwest bookseller’s asso-
ciation as one of its 2010 books of the Year. 

outdoor Cooking: saturday, May 21. Taste 
the outdoors. Using a dutch oven, debo-
rah Morgan will demonstrate how to cook 
a main course and dessert over an open 
flame. Taste the results for yourself through 
small samples. Just in time for summer 
camping season!  2 p.m.  sumas library, 451 
2nd st., (360) 988-2501.

essential oils 101: health and Wellness 
with aromatherapy: saturday, May 21.  
learn the basics of essential oils, how to use 
them safely, what oils to use, how to apply 
them, and why they work. brief Q&a to fol-
low. with anna beth harman of do-Terra 
oils. 2 p.m. Everson library, 104 Kirsch drive, 
(360) 966-5100.

Beef Butchering 101: Monday, May 23. 
Karin springer is a master of butchery and 
she’ll be in our kitchen tonight to show us 
how to break down a side of beef into the 
cuts we all know and love.  Karin will go 
over different styles of raising, feeding and 
processing beef and we will taste a variety 
of beef dishes raised in various styles. 6:30-
8:30 p.m. $45. gretchens Kitchen, 509 s 1st 
st, Mount vernon. (360) 336-8747, http://
www.gretchenskitchen.com. 

Warm Season Vegetables in the Maritime 
Northwest with the Co-op’s garden Jay: 
Monday, May 23. Examine some tricks and 
good practice that should help you get a 
better or even bumper crop, along with rec-
ommended hardy varieties that you’re more 
likely to succeed with. bring your own suc-
cess stories to share! 6:30 p.m. skagit valley 
food co-op, Mount vernon. free.

Learn the “Bonsai approach” to growing 
Backyard fruit Trees: Monday, May 23. dr. 
Mike bush from the wsU Yakima county 
Extension became a firm proponent of the 
“bonsai approach” to growing backyard 
fruit trees. shorter trees (10 feet or less in 
height) take up smaller spaces in the back-
yard, reduce reliance on working from the 
ladder and allow homeowners to adopt 
more effective pest management strategies. 
in this workshop, bush will teach seven pest 
management strategies as they relate to 

backyard fruit trees: scouting/monitoring, 
biological control, cultural control, physi-
cal/mechanical control, behavioral control, 
plant breeding, and chemical control. 10 
a.m. Extension Education center in south 
Everett in Mccollum park, 600 – 128th st. sE. 
The cost is $30. for more information and to 
register, please call (425) 357-6039.

Learn the good, Bad and (very) ugly 
about Stink Bugs: Tuesday, May 24. The 
brown Marmorated stink bug (bMsb) is a 
new invasive species, native to the far east, 
which is beginning to be found in the puget 
sound area. it is both a garden pest, feast-
ing on a wide variety of fruits, vegetables, 
and ornamentals, as well as a household 
pest noted for overwintering by the thou-
sands in attics and walls. learn to identify 
and control them as well as other stink bugs 
at this wsU-snohomish county Extension 
workshop. 10 a.m. Extension Education 
center in south Everett in Mccollum park, 
600 – 128th st. sE. The cost is $30. for more 
information and to register, please call (425) 
357-6039.

empty Bowls Benefit: wednesday, May 25. 
whatcom artists of clay and Kiln (wacK) 
invite you to an artful event to benefit 
the bellingham food bank and Maple al-
ley inn. 5-8 p.m. at boundary bay brewery, 
bellingham. $15 includes soup, bread and a 
handmade bowl. The soup is by la fiamma, 
galley fare, and book fare cafe, with pret-
zels from ralf’s pretzels. beer is available 
for purchase from boundary bay brewery. 
There will also be a silent auction of platters 
by local ceramic artists and live music. for 
more information, see www.whatcomartist-
sofclayandkiln.org.

open Craft Night! wednesday, May 25. 
come craft in community at ragfinery’s 
open craft Night! bring your projects, sup-
plies and creativity, and craft to your heart’s 
content. basic sewing support is provided. 
6-8 p.m. ragfinery, bellingham. ragfinery-
com. 

Lummi island artists’ Studio Tour 2016: 
saturday and sunday, May 28-29. More than 
40 artists and craftspeople offering their 
work at over two dozen locations around 
the island. Enjoy paintings, drawings, prints, 
notecards, jewelry, photography, sculp-
ture, glass, woodwork, pottery, metalwork, 
stonework, quilts, clothing, knitwear, and 
more. 10 a.m. to 6 p.m. Tour maps are avail-
able at the islander store. for additional 
information call 360-758-7121 or 360-758-
2815.

Northwest all Breed goat Club Show: 
saturday, May 28. Entry forms available on 
the website at www.northwestallbreed-
goatclub.com. Evergreen state fairgrounds, 
Monroe. 

The Lazy gardener’s guide to insect Man-
agement: saturday, May 28. learn to mini-
mize your lawn and garden pest frustration 
with bev gerdeman from wsU. she’ll teach 
you to identify locally common insects and 
the damage they do to plants; select plants 
to minimize frustration, understand the 
seasonal life cycle of insects, and attract 
beneficial insects to your garden. 10:30-
noon. anacortes public library, 1220 10th 
st. Transition fidalgo sponsors this series 
of free skill share workshops. http://www.
transitionfidalgo.org.

MORE EVENTS
For more events this month, and into 
June, please see our online calendar at 
www.grownorthwest.com. Send your 
events to editor@grownorthwest.com. 
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juNIor Growers
Name:

MAY 2016

Start a bean teepee
large or small, find a space in your yard 
or a friend or family member’s yard, 
and use branches or poles to make a 
teepee shape. plant pole beans in a 
circle around the teepee and watch the 
plants climb and grow.  later in the sea-
son, you’ll have a teepee bean fort, and 
pick the beans for dinner! if you do not 
have space for a teepee and want to try 
growing something that spreads, place 
a pot on the windowsill with a climbing 
flower, like a trailing nasturtium! watch 
it grow! 

when do people start using 
their trampoline? 
Spring-Time 

why shouldn’t you tell a secret 
on a farm? Because the potatoes 
have eyes and the corn has ears! 

what kind of pigs know karate? 
Pork chops! 

who tells chicken jokes? 
Comedihens! 

Funny Farm This month’s project

Do you see the days getting 
longer? Record the time of sunset 
once a week. What happened?

Unscramble these words:

aMY

Urbhabr

aaasrgUsp

sgwiN

UNs

lapY

dssEE

iifhgsN

UNscraMblE aNswErs:  MaY, rhUbarb, asparagUs, swiNg, sUN, plaY, sEEds, 
fishiNg

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

WaNT a free JuNior 
groWerS STiCker? 
send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! it’s green! Email editor@
grownorthwest.com or send to 
po box 414 Everson wa 98247. 
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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
alternative humane Society of Whatcom 
County: adoptions, volunteers, fosters. www.
alternativehumanesociety.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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A look at local things we enjoyed or look forward to 
enjoying in our northwest corner.  

1. Happy Spring cards for 
Meals on Wheels recipients

The 1st grade students of Mrs. 
Mihalovich’s class at Nooksack 
Elementary created Happy Spring 
cards for recipients of Meals on 
Wheels in Whatcom County. Each 
card was different; some students 
drew flowers, rainbows, animals, 
bees, hearts, and more signs of 
spring. This was a simple, creative 
gesture filled with best wishes (and 
as a volunteer in the class it was a 
pleasure to be there). Thank you, 
1st graders and Mrs. Mihalovich!

2. Amish Butter Popcorn from 
Resilient Seeds

Want to grow a delicious snack? 
Try planting this beauty from 
Resilient Seeds (Backyard Beans 
& Grains). Also known as Penn-
sylvania Dutch Butter, this is an 
heirloom popcorn full of fluff and 
flavor. Owner Krista Rome’s origi-
nal seed stock is from Ayers Creek 
Farm in Oregon, who have been 
selecting it under Pacific Northwest 
conditions and to maintain quality. 
This variety will also mature well 
in a warm summer. Grow it for 
the kernels, or also use it to make 
polenta, masa, or flour. For a list 
of seed rack locations, or to buy on-
line, see www.backyardbeansand-
grains.com.

3. Marshmallows
It looks and sounds like spring. 

The giant marshmallows are form-
ing in the fields and real marsh-
mallows are roasting around an 
evening fire. The tractors are tilling, 
cutting, etc. and working late. 
They’re going through our little 
downtown, the neighbors are work-
ing with lights on until 11 p.m. and 
many folks have good early cuts or 
fields planted (or about to be). 

4. Burk Ridge Farms
Head to their farm store, usually 

open Friday and Saturday, and defi-
nitely try their bacon. You must (if 
you like bacon)! The farm is located 
at 1594 W Badger Road in Custer. 
Give them call at (360) 746-5592 
or follow their Facebook page to 
confirm hours.

5. Drizzle Lynden’s 10-mile 
cheeseboard

Drizzle Lynden introduced 
their “ten mile cheeseboard” in 
April. It includes the work of  local 

GooD yIelDs

cheesemakers Ferndale Farmstead 
Cheese Artisans and Twin Sisters 
Creamery, and also has fresh butter 
made with Twin Brook Creamery 
cream, and served with Avenue 
Bread. Drizzle Lynden is located at 
420 Front Street in Lynden, and can 
be reached at (360) 366-8470. See 
www.drizzletastingroom.com.

6. San Juan Island Sea Salt
This salt is delicious, and must 

taste great on their Salted Peanut 
Butter Bars and Salted Honey Cara-
mels. A native of San Juan Island 
and the younger son of the Ryan 
Farm clan, Brady Ryan set out to 
make sea salt with two ingredients: 
filtered seawater and sunshine. 
Based in Friday Harbor, he offers a 
variety of salt and honey products. 
For more details, see www.sanjuan-
islandseasalt.com. 

7. trueREDbetty Signs
trueREDbetty makes unique, 

handpainted art and home decor in 
Bellingham. Owner Kim Rutledge’s 
style is bright, bold, beautiful, and 
welcoming. See her Facebook page 
or contact trueredbetty@gmail.com.

8. Rhubarb
Fresh rhubarb is at the farmers 

markets and local shelves. This 
rhubarb pictured was grown by the 
Growing Washington crew, and is 
available at their booth during the 
Bellingham Farmers Market held 
Saturdays. Rhubarb bars will be 
baking soon.

9. Skagit Building Salvage
You never know what you’re 

going to find walking in here, but 
you’re going to find something. 
You’ll know it when you see it! 
For many folks, this is a favorite 
place to explore. Windows, wheels, 
pumps, old stoves, wood, chests, 

chairs, and great treasures and barn 
finds. Stop by at 17994 State Route 
536 in Mount Vernon or give them 
a call at (360) 416-3399.

Do you want to make a recom-
mendation? Send it to editor@
grownorthwest.com. 
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