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“Enjoy the little things in life because 
one day you’ll look back and real-
ize they were the big things.” –Kurt 
Vonnegut

When I was younger, I 
loved to work with my 
father. He was a well 

driller by trade, can fix almost 
anything, and creates the most 
beautiful things out of leftover 
scraps and bits he salvaged here and 
there. I loved going to the dump 
and junk places with him, imagining 
what we could make. We used to go 
to this place called Jeski’s. I can still 
see it - everything from sinks and 
wheels to rusty weather vanes and 
wood and buckets, piles and piles of 
random stuff, the chickens pecking 
alongside us as we walked through 
the rows. It was an early Saturday 
morning made in heaven. Cartoons 
were boring; this place was the life. I 
can still smell the mix of coffee and 
eggs, and see the hands darkened 
with grease and dirt. They had the 
best egg sandwiches I have ever 
eaten, and I probably still think this 
because we were surrounded by 
that glorious junky ambience, with 
my father all to myself. I remember 
holding his hand, tracing the cal-

louses. He has worked since he was 
very young. 

I jumped at the chance to go 
with him on jobs. He let me reach 
for the tools and showed me how 
to use them: I’d take measurements 
and write down numbers like the 
best of them! I wanted in on the 
action any way I could. And if that 
meant standing in someone’s farm 
field for long hours digging a new 
well under the blazing sun, then 
I was there, laughing hysterically 
alongside him when he’d jokingly 
yell, “It ain’t hot, Becca!” During 
days like that one I gained perspec-
tive about hard work and pushing 
through when all you want to do is 
get the hell out of there. And how, 
in the end, a sense of humor goes a 
loooooooooooong way.  

He was always helping someone, 
and several times he probably did 
not get the recognition or thanks 
he deserved. I saw it, I understood. 
He was my hero. Still is. 

Of the projects we worked on at 
home, my favorite memory has to 
be watching him make a beauti-
ful waterwheel out of an old spool 
table he found, then powered in 
the little backyard pond he made. 
He made a playset of rings for us 

girls to cross, placing tractor tires 
on both ends so we could reach. 
He made a cross for my mother out 
of PVC pipes, cutting out many 
holes in which she planted flowers; 
it’s stunning when in bloom. He 
built the most amazing pirate ship 
for my nephew (and now all the 
grandkids to enjoy) out of this old 
wooden boat, decorating it with 
junk and garage sale finds like flags, 
ropes, and even a treasure chest. 
Everything he used was scrap, 
found, or acquired on the cheap, 
and the results were priceless.  

When he was at work I’d some-
times play his old 8-track tapes 
and try to build something exciting 
before he got home. I remember 
my mom would pop open the door 
to make sure I hadn’t gotten in over 
my head. My robot or my time trav-
eling machine never worked, even 
when my younger sister thought an 
added extension cord would help 
(thank you, Laura), but sure tried.

We loved exploring old farm-
houses and abandoned properties, 
too. We’d imagine how they could 
be restored, who once lived there, 
why they left, and what the stories 
would be if those walls could talk. 
He allowed me some space to 
explore, as long as I went about it 
safely. Those little adventures were 
amazing. When I share stories with 
my kids, they look at me with the 
same wide eyes and huge smiles I 

had. “Can we see it, too?!” they ask.  
My children have a similar zest 

for junk and enthusiasm to work 
on things. Some things are just 
hereditary, I guess. “Mom! What 
can we do with this?!” I am sure our 
daughter Ruby believes everything 
can be reused, somehow. I sure 
don’t have my father’s abilities, but 
it’s fun making planters out of old 
stuff and finding little treasures 
together. My son remembers the 
money,  handshake, and hugs my 
father gave him after their first 
long day on a job together, and has 
a huge smile when he talks about 
that time and what he learned.

My life took me home to Wash-
ington State years ago, many miles 
from my folks. But we always make 
sure to do the little things we love 
when we are back in each other’s 
company – find a little more junk, 
have a good breakfast (the best 
meal of the day!), talk a little shop, 
and reminisce. And now, the kids 
get in on the action, too.

My Dad always told me “E for 
effort.” It became a long-time state-
ment and reminder; sometimes as a 
joke, sometimes when things were 
challenging. He wrote it in cards or 
letters, too. 

Happy Father’s Day, Dad. Thank 
you for all your efforts. I hope you 
always know, every day. See you, 
Mom, and everyone soon. 

Love, Becca
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A brief look at related news, business and happenings 

Poop power: Learn about anaerobic 
digestion systems during Field Day
LYnden – wsU’s center for sustaining agriculture and natural 
resources presents a day-long event Thursday, June 9 to learn about 
anaerobic digestion and nutrient recovery. participating dairy farms 
during this field day are edaleen dairy and honcoop farms. Together 
with wsU researchers, they will discuss anaerobic digestion and nu-
trient recovery, and the lessons they’ve learned over the past three 
years, including: fine solids recovery; advanced nutrient recovery 
approaches; nutrient recovery products and their agronomic use; 
water quality and food safety issues; economics; and the potential 
for integration of biochar with ad systems. anaerobic digestion (ad) 
is a biological process that breaks down materials in the absence of 
oxygen, resulting in solid and liquid products, and biogas. Together 
with nutrient recovery and other complimentary technologies, this 
process can provide environmental, economic and social benefits 
while managing organic waste. The event is free but registration 
is required to ensure ample lunch and bus transportation. please 
register at http://csanr.wsu.edu/ad-field-day/. for questions or more 
information contact brooke saari at brooke.saari@wsu.edu. parking 
is available at mt. baker rotary building, nw wa fair & event center, 
at 1775 front street in Lynden. The event runs 8:30 a.m. to 3 p.m.

Two local students elected to FFA board
sTaTe – Local students corrina davis, of ferndale, and drew carlson, 
of stanwood, have been appointed to the new washington ffa 
board. davis will serve as the secretary and carlson as the reporter. 
other ffa officers are: alyssa mcgee of sumner, president; Luke 
moore of colton, sentinel; and Tye Taylor of prosser, vice president; 
and megan gould of Toutle Lake, treasurer. The students, represent-
ing various parts of the state, were voted in during the 86th wash-
ington ffa convention held may 14 in pullman. nearly 3,300 people 
attended the convention, according to the ffa. 

Tour small grain field trials June 23
moUnT vernon – The public will have an opportunity to walk 
alongside the small grain field trials at wsU mt. vernon during the 
7th annual small grains field day on Thursday, June 23. The public 
can observe variety trials of winter and spring wheat, barley and 
oats, as well as spring rye, spelt, buckwheat and perennial wheat. 
participants can also meet with researchers and ask questions about 
producing small grains in western washington. The free event runs 
from 3-6 p.m. for more information, see www.mtvernon.wsu.edu or 
call (360) 848-6120.

New map includes Skagit farm stands
sKagiT – The skagit county food access point map is now listing 
local farm stands. if you have a farm stand and would like to be 
included on the interactive site, contact tessa.bryant@wsu.edu with 
your information. The map, intented to be another tool to connect 
residents and local food access, was developed as part of the Usda/
nifa community food project planning grant – skagit food for 
skagit people. view the map online at tinyurl.com/skagitmap. 

Puget Sound 
Food Hub: 
Farmers take 
ownership as 
cooperative

Field Notes

SVC launches Craft Brewing Academy
moUnT vernon – skagit valley college celebrated the grand 
opening of its new craft brewing facility in burlington on Tuesday, 
may 24.  The 40-credit program launched may 2 provides an over-
view of the craft brewery/distillery business, teaching students 
about the beermaking process and business information. This is 
the first program of its kind for community and technical colleges 
in washington state. svc administrators cited partnerships with 
brewing and agriculture industries in skagit county, and the port 
of skagit, as the reason for its successful launch. program tuition is 
roughly $4,200; all students must be at least 21. during the grand 
opening, staff unveiled an ale called the svc cardinal red beer, 
named for the school’s mascot. for more information about the 
program, see www.skagit.edu/craftbrew. 

Annual Llama, Alpaca Information 
and Education Day set for June 11
beLLingham – The 9th annual Llama/alpaca information & edu-
cation day, organized by JnK Llama farm in bellingham, will be 
held saturday, June 11. This free day of workshops and education 
is about alpacas and llamas, and open to anyone that currently 
owns or is interested in becoming an owner. a group of llama/al-
paca owners and speakers will discuss care, basic information and 
other subjects from 9 a.m. to 5 p.m. animals will not be sold dur-
ing the event. check-in starts at 8:30 a.m. coffee will be available. 
registration is required. call (360) 592-2603 or visit http://www.
jnkllamas.com for more information. 

FISMA: Discussion on small farm rules
everson – “fisma rules as it relates to small farms” will be the 
subject of cloud mountain farm center’s monthly speaker series 
on Thursday, June 23. Karen Ullman from the washington state de-
partment of agriculture will be leading a discussion and informa-
tion session on the new fisma rules as it relates to small farms. This 
will be an interactive session that should help answer any ques-
tions regarding how fisma will affect small farmers. attendees are 
welcome to share information and guidelines with each other. The 
talk will be held 3-5 p.m. at 6906 goodwin road, everson. for more 
information, call (360) 966-5859.

Bellingham schools, Common Threads 
use Farm Raiser to support activities
beLLingham – fourteen schools in the bellingham school district, 
together with the local non-profit common Threads farm, are 
using  farm raiser to support common Threads food education 
programs at their schools. This new fundraiser includes the sale of 
produce and items from local farms and companies, including bow 
hill blueberries, Tony’s coffee, acme farms + Kitchen, bellingham 
pasta co and others. each school has its own campaign, but the 
funds will be combined to support all students who participate in 
common Threads programming. a full list of participating schools 
and products is available at blog.farmraiser.com/bellingham.

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

in late may, the puget sound 
food hub farmer advisory 
committee determined to 
form a cooperative and take 
on the ownership of the 
puget sound food hub. The hub provides a web-based platform and aggregation and distribution services for local farms. This past year 
more than 60 farms used the hub and sold to 220 customers throughout the puget sound region. members of the puget sound food 
hub cooperative advisory committee and new board of directors are photographed above. 

The puget sound food hub began in 2012 as a partnership between the northwest agriculture business center (nabc) and 21 acres, 
which provided the first “hub” aggregation site and distribution services into the seattle market for King and snohomish county farms. 
in 2013, nabc and 21 acres joined forces with bow hill blueberries, providing cold and freezer storage aggregation for the north sound 
food hub, allowing customer pick-ups several days a week and serving farm and business customers in skagit, whatcom, island and san 
Juan counties. in 2014, cloud mountain farm center in everson was added as a third aggregation site in whatcom county, providing 
delivery to whatcom and skagit customers. 

Stay tuned for an article about the new cooperative and what this means for local farmers in our July issue.

PHOTO BY JEFF VOLTZ
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Community
EARLY SEASON: Where to go 
for u-pick berries and more

tuned for their seasonal updates. 
Any additional farms wishing to 
be included in this online listing 
should send details to editor@
grownorthwest.com. Also check 
your local farmers market for good 
pickins!

Bailey Vegetables: 12711 Spring-
hetti Road, Snohomish, (360) 568-
8826, www.baileyveg.com. U-pick 
strawberries available. Check for 
hours. 

Barbies Berries: 7655 Melody 
Lane, Ferndale, (360) 384-1260, 
barbiesberries.com. Open Monday-
Saturday 9 a.m.-6 p.m. and Sunday 
10 a.m.-4 p.m. A mix of strawber-
ries (available now), with raspber-
ries, blueberries, and blackberries 
offered as they ripen. Frozen berries 
also available.

Bellingham Country Gardens: 
2838 E. Kelly Road, Bellingham, 
(360) 223-3724, bellinghamcoun-
trygardens.com. Strawberry u-pick  
(and vegetables) available Wednes-
days and Saturdays 10 a.m. - 6 p.m. 

Biringer Farm: 21412 59th Ave 
NE, Arlington, (425) 754-4065, 
info@biringerfarm.com. U-pick and 
we-pick strawberries, with raspber-
ries, tayberries, blackberries and 
black caps offered as they ripen. 
Hours are Monday-Saturday 9 a.m.-
5 p.m. and Sunday 9 a.m.-4 p.m. 

Bjornstad Farms: 6799 Old 
Guide Road, Lynden, (360) 961-
4702, bjornstadfarms.net. Open 

Monday-Saturday 9 a.m.-6 p.m. 
and Sunday 11 a.m.-6 p.m. Mix 
of strawberries, raspberries, and 
blueberries.

Bleu Northern Blueberries: 
102 S Pass Road, Nooksack. U-pick 
and we-pick blueberries, no-spray. 
Likely opening in late June. See 
their Facebook page for dates.

Bow Hill Blueberries: 15628 
Bow Hill Road, Bow, (360) 399-
1006, bowhillblueberries.com. 
Certified organic u-pick blueberries 
likely open late June-August.  

Boxx Berry Farm: 6211 North-
west Road, Ferndale, (360) 380-
2699, boxxberryfarm.com. Open 
Monday-Saturday 9 a.m.-6 p.m. 
and Sunday 10 a.m.-4 p.m. U-pick 
or we-pick strawberries available 
as well as raspberries, blueberries, 
blackberries, sweet corn, and a 
variety of vegetables. 

Breckenridge Blueberries: 3595 
Breckenridge Road, Everson, (360) 
220-4102, breckenridgeblueberries.
com. U-pick and we-pick certified 
organic blueberries; likely opening 
the last week of June. Hours will 
be 10 a.m.-6 p.m. daily through 
season. 

Bryant Blueberry Farm: 5628 
Grandview Road, Arlington, (360) 
474-8424, www.bryantblueberries.
com. U-pick and we-pick blue-
berries available starting June 23; 
confirm hours. 

Carpenter Creek: 20177 E 

Stackpole Road, Mount Vernon, 
(360) 941-9927, www.carpenter-
creekfarm.us. U-pick, we-pick,  no-
spray blueberries. Bring your own 
containers. Likely open late June. 

Cascade Blueberry Farm: 2667 
Willeys Lake Road, Custer, (360) 
366-5188. Mix of blueberries, 
raspberries and blackberries will 
be available, as well as a variety 
of vegetables. Hours are 10 a.m. 
-6p.m. daily. 

Cascadian Home Farm: 55749 
State Route 20, Rockport, cascadi-
anfarm.com. Various fresh berries 
and other produce. 

Cloud Mountain Farm Center: 
6906 Goodwin Road, Everson, 
(360) 966-5859, cloudmountain-
farmcenter.org. Offering we-pick 
certified organic strawberries, 
and a mix of fruits throughout the 
season. Hours are Wednesday-
Saturday 10 a.m.-5 p.m. 

Dugualla Bay Farms: 36699 
Wa-20, Oak Harbor, (360) 679-
2192. U-pick and we-pick straw-
berries available now. Tayberries 
and raspberries available as they 
ripen. 

Generations Blueberry Farm: 
2298 Stickney Island Road, 

Fresh berries are here! phoTo/grow

by Grow Northwest

Raspberries coming 
quickly; blueberries 
will start by late June

Everson, (360) 966-2600, tam-
mypayton132@gmail.com. Likely 
open the last week of June. U-pick 
and we-pick blueberries available. 
Hours will be Monday through 
Saturday 9 a.m.-6 p.m. 

Grandpa’s Farm: 9222 Benson 
Road, Lynden, (360) 360-354-4547, 
wlfeenstra@hotmail.com. Likely 
open late June through mid-July 
for u-pick or we-pick blueberries. 
Open Monday through Saturday 9 
a.m.-6 p.m. 

Haugen Raspberries: 577 E. 
Pole Road, Lynden, (360) 354-4764, 
haugensraspberries.com. Likely 
open the last week of June, for 
raspberries and blueberries. Open 
Monday to Saturday 9 a.m.-6 p.m. 

Hunter’s Berries: 9531 Garri-
son Road, Sumas, (360) 255-3788. 
Open June 4 for strawberries. 
Hours are 9 a.m.-5 p.m. daily. 

Lubbe Organic Strawberries: 
3200 Lindsay Road, Everson, (360)  
510-3510. U-pick strawberries 
available now; bring containers. 

Kamm Creek Farm: 850 Hamp-
ton Road, Lynden, (360) 433-7616,  
kammcreekfarm.com. They will 
likely open June 20 and have a mix 
of raspberries and blueberries, as 

Strawberries started in mid-
May. Some raspberries were 
ripening the last week of 

May. The blueberries look to be 
ready for picking by mid- to late-
June. This season is going to be big 
and fast, local growers say, so get it 
while the gettin’s good. 

Depending on the micro climates 
in the region, several growers say 
the timing of this season is record 
breaking. The spring has been mild 
and warm – and sometimes into 
the 80s – and the berries are ripen-
ing quickly. Other farmers say it is 
comparable with last year’s early 
season. But, wherever they are 
in our northwest corner, they all 
agree it is happening fast, and will 
be hustling to ensure the plentiful 
crop is picked.  

Following are some of the farms 
in the area with u-pick and we-pick 
available. Please note the follow-
ing information may change due 
to weather and crop numbers, 
so please confirm with farms as 
needed. Many of the following 
farms have facebook pages, so stay 
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The 14th annual Imagine 
This! Home & Land-
scape Tour in Whatcom 

County is set for June 25, and 
includes eight stops showcasing 
natural, eco-friendly homes and 
landscapes. This self-guided tour 
allows visitors to see the grounds 
and learn more about innovations 
in design, reclaimed materials, net 
zero energy, rainwater harvesting, 
passive solar construction, rain 
gardens, and more. 

Sponsored by Sustainable 
Connections, the tour is $10 per 
person (youth under 15 are free to 
attend). In addition, the RE Store 
will be hosting this year’s Sustain-
able Living Festival from 10 a.m. to 
5 p.m. as a stop on the tour. Free to 
the public, this event will showcase 

businesses, products and services 
geared towards helping with DIY 
projects. Attendees can talk with 
experts about compost, energy 
improvements, water-reuse and 
efficiency, urban farming tools, 
native plants, green builders and 
more. The festival also includes 
kid’s activities, giveaways, games, 

prizes, a beer garden, live music, 
and food trucks.

For more information, see the 
website WhatcomHomeandLand-
scapeTour.org, or pick up a free 
printed guide as available from 
local businesses.

The event runs from 10 a.m. to 5 
p.m. Advance tickets are available 
at Village Books, the RE Store, and 
the Community Food Co-op or at 
any stop on the day of the tour. 

“The innovation and creativ-
ity happening in this community 
is amazing,” said Rose Lathrop, 
Green Building and Smart Growth 
Manager for Sustainable Connec-
tions. “This tour highlights some 
of the most advanced building sci-
ence available as well as inspiring 
landscapes and practical solu-
tions for DIY’ers. The guided tour 
option will be a fun way to get an 
in-depth look a green building and 
landscapes.” 

Imagine This! Home and 
Landscape Tour June 25
Sustainable Living Fest: 
RE Store offers DIY 
advice, activities

Cutline here. coUrTesY phoTo

Local strawberry events in June
Farmers Day Parade & World’s Largest Strawberry Shortcake 
on saturday, June 4, watch tractors, trucks, horses, bands and more salute 
the agriculture industry of whatcom county along front st. in Lynden. The 
parade starts at 10:30 a.m., and runs from 10th st. to 3rd st. free to specta-
tors. after the parade, celebrate Lynden’s 125th anniversary by helping to 
create the world’s Largest strawberry shortcake. at 1,250 feet long and run-
ning along 3rd to 7th street, the shortcake will be made by Lynden dutch 
bakery, featuring strawberries from curt maberry farm, edaleen dairy ice 
cream, and darigold whipped cream, with help from westside building 
supply and genova products. whatcom county farm bureau is sponsoring 
bowls and spoons. for more information, follow the Lynden chamber of 
commerce’s facebook page or visit www.lynden.org.

Marysville Strawberry Festival The marysville strawberry festival is a 
week-long community festival, running saturday to saturday, June 11-19. 
activities and entertainment include rides, children’s activities, arts, crafts, 
parades, a car show, live entertainment, berry fun run, talent show, straw-
berries and much more. for details, see www.maryfest.org.

79th Annual Berry Dairy Days celebrate local agriculture and heritage 
during this beloved event, held this year friday through sunday, June 
17-19. enjoy strawberry shortcake, grand parade, entertainment, kids zone, 
car show, food vendors and much more in downtown burlington. for a full 
schedule, see www.berrydairydays.com. 

Biringer Farm Annual Strawberry Fest: saturday and sunday, June 18-
19. free admission. enjoy fresh strawberries, family and kids activies, red 
rooster route chicken dance, farm market and more! on saturday, join 
Kate halstead, of wsU snohomish county extension food safety program, 
as she puts ‘summer in a Jar’ with short cooking demos including jams, 
jellies, spreads and taste tests from 9:30 a.m. to 2 p.m. biringer farm, 21412 
59th ave ne, arlington. see www.biringerfarm.com/events. 

well as currants, grapes, and more. 
Hours are Monday, Wednesday, 
Friday and Saturday 9 a.m.-5 p.m. 

Koetje’s Blueberries: Bradley 
Road, Lynden (see the sign near the 
field east of 1792), (360) 319-8481. 
U-pick and we-pick blueberries 
will be available July 1, Monday-
Saturday 9 a.m.-6 p.m. Koetje’s 
farm stand will be open daily at 909 
Front Street in Lynden.

Mountainview Blueberry Farm: 
7617 E. Lowell-Larimer Road, 
Snohomish, (360) 668-3391. U-pick 
likely opening in late June. 

Shumway’s Berries: 3959 Mount 
Baker Highway, east of Nugents 
Corner, (360) 815-7321, shumway-
sberries.com. U-pick strawberries 
open now on select dates (check 
weekends), and also self-serve daily 
at 6010 Siper Road, Everson. Bring 
containers. Raspberries and blue-
berries are expected July 1. 

Spring Frog at the Holistic 
Homestead: 5709 Putnam Road, 
Everson, (360) 303-3711, www.
holistichomestead.net. U-pick 
strawberries open every Sunday 10 
a.m.-4 p.m. Raspberries are coming 
soon. 

Williams Farms: 4405 Deming 
Road, Deming, (360) 592-6720. U-
pick blueberries available starting 
late June, and we-pick raspberries 
and blackberries as crop ripens. 
Hours will be 9 a.m.-5 p.m. daily. 

THANKS FOR READING! 
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June is Dairy Month!
Scratch and Peck Feeds has been 

named a northwest regional final-
ist for the Us chamber of commerce’s 
annual dream big small business of 
the Year award. The feed manufactur-
ing company, based in bellingham, 
won a $100,000 mission main street 
grant from chase bank last year. They 
used the grant to fund a new robotic 
arm used to stack feed bags. a total of 
seven finalists were chosen by the Us 
chamber of commerce, based on four 
principles: business strategy, customer 
service, community involvement, and 
staff training and motivation. scratch 
and peck will be recognized as the 
northwest regional finalist on June 14 
during america’s small business sum-
mit in washington, d.c. The company 
named dream big small business of 
the Year award will receive a $10,000 
prize. 

Breadfarm is hosting an open 
house on June 25, inviting visitors into 
their bake room with hands on scor-
ing and baking demonstrations from 
10 a.m. to 1 p.m. They’ll talk about the 
local wheat, new stone mill, and how 
they’re incorporating more whole 
grains into existing bread formulas. 
bread tasting is all day, with free goodie 
bags for the first 75 people! breadfarm 
is also adding the Port Susan Farmers 
Market to its markets this season. for 
more about the open house, check out 
www.breadfarm.com. 

The 75th annual International 
Plowing Match was held saturday, 
may 21. The winners included: Trey 
Shagren: adult walking plow; Bill 
Shagren: riding plow; Janna Tevelde: 
Ladies walking plow; Cauy Shagren: 
Youth walking plow; Gerald Lee: nov-
elty - ponies; and Adam Degenstein: 
canadian walking plow. 

The Twin Sisters Farmers Market 
is hosting a fundraising event on June 
9 at Aslan Brewery in bellingham 
from 6-9 p.m. hambone wilson and 
others will perform live music. market 
organizers are also currently raising 
funds online through indiegogo.com 

(search “support Twin sisters farm-
ers market”). They are aiming for a 
base goal of $3,500 to help with the 
purchase of needed market supplies 
including an additional scale, tables, 
and tablecloths, and  hope to make 
improvements to the trailer, install a 
wash station, and purchase a market 
canopy and/or modify the truck bed 
for their Kendall market. The mobile 
market, comprised of 10 small farms 
from eastern whatcom and the south 
fork valley, is open saturdays 9 a.m. to 
3 p.m. in nugents corner (near the iga) 
and 10 a.m. to 2 p.m. in Kendall (east 
whatcom regional resource center). 
for more about the market, see www.
twinsistersmarket.com.

The Puget Sound Jr. Livestock 
Show will be held Thursday, June 2 
through saturday, June 4 at the skagit 
county fairgrounds in mount vernon. 
This is open to all 4-h and ffa mem-
bers who’d like to exhibit, sell or market 
swine, goat, sheep or steer. for more 
information, visit www.pugetsoundju-
niorlivestock.org. 

due to high demand, the “Take the 
Confusion Out of Drip Irrigation 
Systems” workshop will be held two 
additional times on wednesday, June 
8. master gardener and drip irrigation 
expert Jeff Thompson cuts through 
all the confusion about drip irriga-
tion systems in a hands-on workshop 
sponsored by wsU-snohomish county 
extension. it includes what parts to use 
and where to get them. The workshop 
will be offered first at 1 p.m. and then 
again at 6 p.m. at the extension educa-
tion center in south everett in mccol-
lum park, 600 – 128th st. se. The cost 
is only $20, or $30 for a couple, and in-
cludes an extensive reference handout.  
To register call (425) 357-6039 or visit 
the extension website at: http://exten-
sion.wsu.edu/snohomish/ 

Acme Farms + Kitchen has 
launched a test of their new school 
lunches. parkview elementary school 
(bellingham school district) students 
and parents will be able to order lunch-
es through the end of the school year. 
next year they hope to serve more 
schools. 

Rome Grocery has opened their 
new kitchen, offering breakfast, lunch, 
burgers and salads. They also added 
ice cream by the scoop from Eda-
leen Dairy, have pints from Acme Ice 
Cream, and are filling growlers, includ-
ing beer from North Fork Brewery, 
Kulshan Brewery, and Aslan Brew-
ery. stop by the store, open daily at 
2908 mount baker highway, east bell-
ingham. 

The Welcome Grocery Store has 
continued to expand its food and drink 
offerings, including meals, local beer 
and more. They are also accepting call-
in orders at (360) 922-7294. The store is 
open daily at 5565 mount baker high-
way in deming. 

Whole Foods Market will hold 
three Meet the Maker Fairs at the new 
bellingham store on June 11, 18 and 
25th from noon to 4 p.m. according to 
store staff, they hope to have about 15 
different participants (farmers/produc-
ers) at each fair. 

Pioneer Meadows Montessori 
School is teaming up with the Fern-

dale Food Bank. bring a jar of store-
bought jam to donate at the square 
dance and Jam for the ferndale food 
bank on friday, June 3. Tickets will be 
sold at the door at the pioneer pavil-
lon on cherry street in ferndale: $10/
adult, $5/child, and children under 3 
are free. Lucas Hicks and his band will 
be calling square! call (360) 778-3681 
for more information. 

on Tuesday, June 14, the Sustain-
able Connections Food and Farm-
ing Program is sponsoring a square 
dance at the Rome Grange in bell-
ingham from 6:30-9:30 p.m. The event 
celebrates the Food to Bank On Pro-
gram, recognizing all the farms that 
are a part of this program – especially 
Triple Wren Farms, Grateful Bounty 
Farm, and McIntyre Family Farm, all 
in their last year of the program. a taco 
bar and beverages will be provided. 
feel free to bring more toppings for 
tacos, a dessert, and/or more to drink. 
Conway West will start playing at 7:30 
p.m. all welcome. wear comfy socks 
as no dance shoes are allowed on the 
floor. rsvp to alex at alex@sustainable-
connections.org. 

San Juan Salsa Co. is expanding 
into a new production facility in arling-
ton! The company has broken ground 
on a 10,000-square-foot plant that will 
help them meet the growing demand 
for their salsa and chips. They hope to 
have the new facility – which includes 
office and storage space as well – up 
and running in late 2016/early 2017. 
The business started in a san Juan is-
land kitchen in the 1980s, and moved 
production to arlington in the 1990s. 
for more information, visit http://www.
sanjuansalsa.com/ or stop by their cur-
rent facility at 5919 195th st ne, Unit 5 
in arlington. 

The Annual Flower Show, hosted 
by the Laurel grange, is set for Tues-
day, June 14. This special contest is 
for all ages and open to anyone in the 
community; grange membership not 
required. entries are due between 10 
a.m. and noon. for more information, 
see rules listed at http://www.lum-
migrange.com/may-June2016.pdf or 
contact penny at (360) 647-9672.

The San Juan Island Garden Tour is 
taking a year off and there will be no 
event this year. 

Goosefoot, a non-profit economic 
and community development organi-
zation on whidbey island, is offering 
the “introduction to food business 
workshop” June 11 in south whidbey 
at 10 a.m. The workshop is geared to-
wards those wishing to produce and 
sell baked goods, jams/jellies, sauces, 
salsas, dressings, dry cereal, spice, nut, 
or flour mixes. The workshops will re-
view licensing, permitting, and expens-
es (before producers  use a licensed 
commercial kitchen). admission is free; 
pre-registration is encouraged. To reg-
ister, email marian@goosefoot.org or 
call (360) 321-4145. 

according to the Washington State 
Department of Agriculture, in 2015, 
36 horses tested positive for west nile 
virus in washington state, the most 
of any state in the country. for more 
information, see http://agr.wa.gov/
news/2016/16-13.aspx.

–Becca Schwarz Cole

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



June 2016                                  9grow Northwest

Pure Peonies: A family business of beautiful blooms

Renel Anderson promised her 
mother she would always 
have a garden. She doubled-

down on that pledge when in 
2010 she and husband Jim Wright 
planted thousands of tubers and 
opened Pure Peonies, their 7½ acre 
peony farm near Everson. Six years 
later, the fields are a riot of rare and 
robust peonies that visitors can 
purchase online or in-person as cut 
flowers, plants, or tubers. Pure Peo-
nies is “for our mothers, ultimately,” 
Anderson said. “They are looking 
down from heaven and the peonies 
are looking up.”

Anderson, who was a stock bro-
ker for 20 years, started gardening 
as a way to process grief following 
the death of her mother. She also 
began to rethink her career fol-
lowing 9/11; the national company 
she worked for had NYC offices 
in the south tower. “My mother 
had a green thumb and a perfect 
yard. Before she passed away, I told 
her I would always have a garden 
because of her,” Anderson said.  “I 
thought if I was going to ‘always 
have a garden,’ I better go learn 
something.” 

She enrolled in Lake Washington 
Institute of Technology’s horti-
culture program and followed up 
with classes at Seattle Floral Design 
Institute.

When Wright took a job working 
as an engineer for the 2010 Winter 
Olympics, the couple moved to 
Vancouver. True to her word, even 
in the city, Anderson had a garden. 
A fan of peonies, she was frustrated 
by the limited varieties available. 
That frustration was the seed of 
their future business. 

Following the Olympics, the 
couple moved to Sudden Valley. 
Mother and daughter began driving 

local backroads to buy vegetable 
starts. On one of those drives, they 
spied property for sale on Badger 
Road bordered by Johnson Creek. 
“We didn’t need 7 ½ acres to grow 
our own food,” Anderson said. 
But, unusual varieties of peonies? 
Reflecting on her gardening expe-
rience, she thought there could be 
a market. 

The couple worked to establish 
their new, chemical-free farm, 
and in 2010 planted 10,000 tubers, 
focusing on uncommon varieties 
and colors such as yellows, corals, 
blushes and two-toned blossoms. 
“I wanted to have enough to sell 
into the floral trade so we could 
expand consumers’ palates,” An-
derson said. 

Beyond that, they didn’t really 
have a plan. She recalls people 
would drive by, lean their heads 
out the window and ask, “What are 
you doing? Who are you going to 
sell all those flowers to?” 

Anderson studied up. The 
couple tested and improved the 
farm’s soil. That work led them 
to an emerging soil amendment 
called biochar, a stable form 
of carbon manufactured from 
sustainably managed forest wood 
waste. Adding biochar to their 
fields, Anderson said, resulted in a 
bumper crop of healthy peonies in 
the very first year… and a second 
line of business. They are now 
biochar manufacturers under their 
label Black Owl; it is their largest 
revenue stream. Anderson is heav-
ily involved with product research 
and development. 

The success of that first crop of 
peonies continues. Anderson es-
timates there are 100,000 stems in 
the field, including an astounding 
variety of exquisite single blooms 
to extravagant doubles with blos-
soms bigger than an outstretched 
hand. Bend down to inhale a fra-
grance that can range from a subtle 
herbal scent to old-fashioned floral 
perfume. Some are simply elegant; 
others are flashy with confetti 

colors and tutu-shaped blossoms. 
An eight-person crew and Wright 
and Anderson cut stems seven days 
a week in peony season, roughly 
mid-April through June. During 
this year’s unseasonably warm 
spring, the crew walked the fields 
three times a day to cut the blos-
soms at their peak. By late May, the 
team harvested 90 percent of the 
blooms that typically last through 
June. 

The harvested flowers are 
brought to a packing shed where 
workers dip the tips of the cut 
stems in wax and carefully stack 
the peonies in a 12-by-12-foot 
cooler to preserve the blooms. 
Some blossoms are sold immedi-
ately as bouquets to farm visitors 
or to the growing customer base 
from the farm’s website. They also 
sell to TheBouqs.com, an online 
florist that specializes in sustain-
ably grown, farm-direct bouquets. 

On Mother’s Day alone, crew 
member Jessica Salazar-Jacabo 
packed 700 boxes of peony bou-
quets shipped throughout the U.S.

Thanks to the web and word of 
mouth, florists and brides across 
the country are ordering from 
Pure Peonies. “People send videos 
of their weddings and tell us our 
flowers made the day special,” 
Anderson said. One romantic guy 
calls twice a week during season to 
ship 50 peonies to his girlfriend in 
Florida. 

The work isn’t over when cut 
flower season ends. Attention then 
turns to potted peonies and tuber 
orders for fall pick-up. In Septem-
ber and October, the Pure Peonies 
crew will be digging and dividing 
tubers for sale to home gardeners 
and nurseries. 

While the business is quickly 
evolving, Anderson said their goals 
are simple. “What we have is some-

thing that brings us a lot of joy,” she 
said. “We want to keep our piece 
of organic land. Do our biochar 
thing, grow peonies and eke out a 
profit. Each year, we learn some-
thing about being more efficient. 
Because as beautiful as a field is 
when in bloom, we want them to 
be blooming in someone else’s gar-
den. Our goal is not to waste any of 
that beauty.” 

That surely would make her 
mother proud. 

Pure Peonies is located at 2949 
E. Badger Road, near Everson, and 
open daily 9 a.m.-4 p.m. during 
peony season. For more informa-
tion see purepeonies.com, call 
(360) 966-7878, or visit the farm. 

The Pure Peonies team includes (from left) José Jacabo, co-owner 
Renel Anderson, Jessica Salazar-Jacabo, and co-owner Jim Wright. 
Visitors will see 190 varieties of peonies at the farm’s display gar-
den. phoTos bY marY vermiLLion

by Mary Vermillion

190 varieties grown 
at farm near Everson
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Local baker building wood-
fired oven, community

Cooking with fire is an old 
magic. I’ve been dreaming 
of building a wood-fired 

oven for years, drawn, in part, by 
the romance of fire, in part by the 
inspiring reality of today’s wood-
fired baking culture. The deliber-
ate inefficiencies I embrace in my 
baking business—natural fermen-
tation, small-scale grain farming, 
local milling—are of the same 
family as masonry, wood-fired 
bake ovens. They are ways to slow 
down and take care, to think about 
the health of food, place, and work. 
For now, as I grow Raven Breads 
on a shoestring budget, working 
out of a shared kitchen, there’s no 
room for a commercial wood-fired 
oven, but that doesn’t mean I can’t 
build one. I just won’t be building 
it for myself. 

Community ovens have a long 
history. Across Europe, Africa, and 

the Middle East, the village bake-
houses were often the center of 
the community. The oven might be 
fired once a week, and the villagers 
would gather to bake their bread, 
visit neighbors, share news, and 
gossip. More recently, community 
ovens have been reimagined by 
organizations like Bread Houses 
Network and Loven, churches, and 
grassroots organizations, who have 
found that food and fire are power-
ful tools to bring people together 
and to bridge social divides.

Here, in Bellingham, I’m build-
ing new food traditions with my 
new community. What better way 
to bring people together and share 
food in our beautiful city than 
around an outdoor oven?

I spent this past winter, during 
the farmer’s market off-season, on 
oven dreams and bakery visits. In 
February I rode over to Victoria to 
visit Fol Epi and Fry’s Bakery, two 
excellent bakeries worth a pilgrim-
age for their bread alone, and made 
all the more interesting by their 
elegant stone mills and wood fired 
ovens. In the deep dark of early 
mornings, I watched their bakers 
load bread onto the hot bricks and 

Sophie Williams, owner of Raven Breads bakery, is building a new community oven next 
to the trail in the Alley District of Bellingham. To follow along with her progress, see www.
ravenbreads.com/oven. coUrTesY phoTo

by Sophie Williams

Project located in 
the Alley District of 
Bellingham

pull out dark, beautiful loaves. 
I drank too much coffee, swept 
floors or washed dishes, occas-
sionally helped shape loaves at the 
bench, and tried to be unobtrusive 
while the kitchen rushed around 
me. Exhausted and exhilarated at 
the end of too many three o’clock 
mornings, I rode back to Bell-
ingham daydreaming of fire and 
fermentation. 

In March I flew with my bike to 
North Carolina, another hotspot 
of artisan baking, and spent a 
month on the road visiting baker-
ies across the state. These bak-
ers, too, were reimagining their 
food world: building a local grain 
economy, milling heirloom and 
regional grains, baking with fire. 

I came home to Bellingham 
in the spring wild with ideas for 
Raven Breads, and for the oven. 
It would be a masonry oven, like 
the commercial ovens I’d seen 
in my travels, but smaller and 
without the complications of 
counterweighted doors, external 
fire chambers, the networks of 
temperature gages. It would be as 
simple an oven as I could design, 
with a baking chamber made of 

firebricks salvaged from a decom-
missioned cement kiln in the 
county, the face and chimney of 
scavenged red brick, the outside 
walls of donated corrugated metal. 

I imagined the communal meals, 
the baking classes and public 
events, the bake days when people 
could bring their dishes, ready to 
bake, as in the old village ovens. I 
dreamed and planned. I consulted 
books, the internet, my memories, 
friends. I spent a dizzying 15 hours 
bent over 1/8th inch graph paper 
with a ruler, pencil, and endless 
pot of tea, translating all my notes 

and ideas into a blueprint. I gath-
ered tools and materials. At the 
end of May, I laid the first brick.

To find out more about the 
community oven, visit us at www.
ravenbreads.com/oven

Sophie Williams is the founder 
and owner of Raven Breads, a local 
artisan bakery making whole grain, 
sourdough bread and pastry with 
organic ingredients, grown and 
gathered (with a few tropical ex-
ceptions) in the Pacific Northwest. 
Find Raven Breads at the Belling-
ham Farmers Markets or, if you’re 
lucky, in your CSA box. 

Port Susan Farmers Market expands under USDA grant

by Bill Pierce

The Port Susan Farmers Mar-
ket (PSFM) in Stanwood 
has expanded this season 

with funding from a U.S. Dept. of 
Agriculture Farmers’ Market Pro-
motion Program grant. The goal of 
this national program is to expand 
opportunities for local agricultural 
products in their communities. 
PSFM, which opens for the season 
on Friday, June 3, is one of only five 
such projects in Washington State 
to receive funding.

“We are so happy,” Market 
Manager Leslie Collings said. “We 
already have such a great selection, 
with things like meat, eggs, cheese, 
bread, and vegetables. It’s been 
hard to turn additional vendors 
away, due to lack of space.”

The 2-year, $99,990 grant will 

fund 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 de-
velop business for market vendors 
and the broader Stanwood-Cama-
no community. Funding should 
also promote a healthier commu-
nity by emphasizing the benefits of 
fresh, wholesome foods.

Market expansion will improve 
parking, physical accessibility, 
electrical power, and on-site stor-
age for market facilities. It will 
improve the website (www.portsu-
san.org), signage, and promotional 
materials and increase outreach to 
low-income residents and seniors.

A “Chef at the Market” cooking 
tent will be added to demonstrate 
creative ways to prepare food 
available from local farmers. Dem-
onstrations will focus on dishes 
that are seasonal, affordable and 
healthy. “You taste it, you like it, 
you buy it,” Collings said.

The program will be staffed by 
Ken Selvidge who has been in the 
food service industry for 17 years. 
He and his wife have now dedi-
cated themselves to special events, 
catering and farmers markets.

A “Sprouting Healthy Kids” 
children’s area will be added to 
engage children and their parents 
in food and nutrition education to 
help make healthier food choices 
and promote food as a core activ-
ity. The area will also encourage 
low-income families to utilize their 
EBT/SNAP/WIC benefits at the 
market. 

Ronda Russell, coordinator for 
the program, has been an educator 

for over 20 years teaching every 
grade from pre-school through 
college. “I am really looking for-
ward to bringing food out of the 
package and into real life experi-
ence for our Junior Sprouts. I have 
planned a season of fun-filled, 
educational and healthy adven-
tures,” she said.

Expansion funds will allow the 
market to recruit new farmers and 
provide all vendors with training 
and business resources so they can 
better utilize the Market to grow 
their business. The market man-
ager often works one-on-one with 
vendors to help them connect with 
customers, navigate regulations, 
and market their products. PSFM 
will continue to collaborate with 
the WSU “Sell More!” program, 
helping new and disadvantaged 
farmers bring their produce to the 
market.

While the grant provides funds 
for market expansion, it does not 
change the fundamental econom-

New chef, kids 
programs offered

head to the market
The port susan farmers market runs 
fridays (starting June 3) at 8727 
271st street nw (parking lot behind 
police department) in stanwood. 
hours are 2-7 p.m. for special events 
and more see www.portsusan.org.

ics of the market, which runs on 
the broad support of the com-
munity it serves. “The thing that 
has been important to the Board is 
that the market grows ‘organically’ 
with vendors balancing the num-
ber of shoppers,” past president 
Shelley Klasse said.
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Baldham Farm

Never in my whole life 
would I have thought 
(dreamed) that I would 

end up farming. I was born and 
raised in city center of Madrid 
(Spain), I loved the country side 
but was living in a concrete and 
asphalt jungle in a country where 
you usually stick to your roots and 
see few leap into entrepreneurship. 
Now here I am in the most beauti-
ful place I have seen so far and am 
fortunate to be farming. How did I 
make it here?

I met my husband Dan (a Wash-
ingtonian) in Spain, where we mar-
ried and settled down. Dan would 
often ask me: “Miriam, will you let 
me raise pigs one day?”

Dan loves pigs, he used to raise 
them and, as a child, he found a 
profound connection with these 
intelligent and fun animals. My 
response, was always the same: 
“Yes, one day…”

I was thinking, well, one day, 
when we retire we might have the 
luxury of being able to raise pigs. 
Back then, we were doing what 

most people do – typical office 
work and trying to get by.

In 2011 destiny took hold and we 
started the move back to the States, 
first landing in Utah. Then in 2014 
we made it back to Washington, 
Dan’s heartland. The first thing we 
did was look for a suitable property. 
It was a challenge to buy a large 
piece of land, and by large I mean 
over 20 acres. It felt like lenders 
were okay lending money as long as 
it was not for farming.

We made it, though, and got our 
place one day before the Fourth 
of July in 2014. By this time, I had 
started researching the breeds of 
livestock that I liked and would read 
books to try to compensate for my 
lack of farming experience. Farm-
ing, as I have learned in these cou-
ple years, is a lot about being brave 
enough to take a chance. Mistakes 
are made but that contributes to my 
experience and learning process.

I envy people that were raised 
on a farm and got to learn every-
thing during their childhood. Not 
a day passes where I don’t learn 
something new. And I love it! I am, 
rendering my own lard to cook, 
making soaps, and all the other 
daily tasks that come with farming. 
All joys I get to share with my own 
son as he grows.

Animals bring you a feeling of 
peace if they are raised free to 
roam. It fills my heart with joy to 
see my animals’ calmly grazing or 
young calves and lambs running 
and playing in spring and summer 
evenings. We raise Mulefoot hogs, 
Dexter cattle, Katahdin sheep, and 
chickens. 

We decided to raise Mulefoot 

hogs because they are a very rare,  
nearly extinct heritage breed 
known to provide the tastiest pork. 
The hog was brought to the US by 
Spaniards, which I thought was 
a nice way to combine mine and 
Dan’s heritages.

Raising hogs in Western 
Washington is challenging. Rain, 
mud, floods, you name it, but our 
Mulefoot hogs are a hardy breed. 
Getting the right feed to make our 
pork taste the best is a steep learn-
ing curve but highly rewarding. We 
believe in organically raising all of 
our livestock and crops. That’s why 
our family had the farm certified as 
organic producers by the WSDA, 
in March of 2016. 

Currently we attend the Sedro 
Woolley farmers market and sell 
our products at a little store in Day 
Creek (Sedro Woolley) and online. 
Our grand opening on May 21 was 
a big hit among the families and 
individuals that stopped by. We 
had a lot of positive feedback from 
people who tried our pork, which 
helps cement our decision that we 
are doing the right thing raising 

On-farm with their sheep (top), mulefoot 
piglets, and  Miryam and son Sam. The 
name Baldham comes from her mother’s 
hometown in Germany. coUrTesY phoTos

by Miryam Garrote 

Sedro-Woolley farm 
offers meats, soaps, 
and more

our farm

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

our livestock as organic.
Our dream has come true. Even 

though Dan still has to commute 
daily to work, we know one day he 
will be able to stay home and farm 
full-time for a living.

Baldham Farm is located in the 
Skagit Valley and offers pork, poul-
try, beef, and soaps. Stop by their 
booth at the Sedro-Woolley Farmers 
Market on Wednesdays. For more 
information, call (360) 722-4372 or 
visit their website at www.baldham-
farm.com. Follow their Facebook 
page for updates.

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

Ask about our 
frozen delivery 
to Bellingham!

Stop by for our berry turnovers, ice cream sandwiches and more!
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Cooking
LARD: How to render 
at home in a crockpot

The right kind of fat plays 
a very important role in 
your health. Saturated fats 

are beneficial to the body, because 
they insulate myelin in the brain, 
which helps with memory, mood 
stability and alertness, and they 
strengthen the immune system 
and help regulate hormones.

That’s why I love lard! Compared 
to olive oil, lard is a close second 
in the monounsaturated fat 
department. The main fat in 
lard (oleic acid) is a fatty acid 
associated with decreased risk 
of depression and heart disease, 
as well as anti-cancer benefits. 
Lard is packed with Vitamin D, 
something many people  have 
deficiency problems with here in 
the cloudy Pacific Northwest. Lard 
decreases LDLs, thus lowering 
“bad” cholesterol. Its smoke point 
is high, making it perfect for frying 

flaky pie crust
Ingredients 
1 cup flour
pinch of salt
4 tablespoons cold lard
6 Tablespoons ice water

Directions
pulse flour, salt and cold lard in a 
food processor 10 times. add about 
6 Tablespoons of ice cold water or 
enough to make the dough come 
together in a ball when you pulse 
it some more. don’t overwork the 
dough!  put it in a ziplog bag in the 
freezer to chill for an hour, then bake 
a pie or quiche with it.

–Corina Sahlin

Turn the crockpot on high for 
the first hour with the lid on, and 
watch the whole operation very 
closely, stirring frequently. You 
don’t want the lard to burn!

Just keep an eye on it, stir it 
every now and then, and turn your 
crockpot on low if it gets too hot. 
The timing really depends on the 
type of crockpot you have.  

The fat pieces will slowly start 
to melt, and I will warn you: they 
won’t look particularly appetizing 
at this stage.

After a while, when there is 
enough liquid fat in the pot, strain 

and baking super flaky pie crusts. 
Definitely don’t buy lard 

in the store, because it is 
hydrogenated to keep it stable on 
an unrefrigerated shelf. Rendering 
your own lard is super easy. Get 
to know a butcher who carries 
heritage breeds for the best flavor, 
and someone who doesn’t use 
nasty chemicals to raise the pigs.

We raise happy, healthy pigs 
every year, raised on pasture, 
organic grain and vegetables, and 
whey from my cheesemaking. 
Since we want to use every part of 
the animal, lard is a popular staple 
for us.

How to render lard at home
One trick for rendering 

beautiful, snow white lard is to 
do it slowly in a crockpot. If you 
render lard on the stove top, it 
burns easier, which will make it 
taste bad and look brown. It helps 
to use frozen pig fat and let it 
partially thaw until it’s easy to cut 
into small pieces (one inch cubes).

Cut enough to fit your crockpot.  
We have a large, 3-gallon crockpot 
and fill it with six pounds of fat, 
which takes eight hours to render 
and yields three quarts of lard. 
Add a half cup of water to the 
bottom of the crockpot, which 
helps prevent the fat from burning 
in the first stage of heating and will 
all evaporate eventually, and then 
add all the cut-up fat.

Cubes of pig fat cooking down in crockpot 
(top left); straining the liquid with a colan-
der (top right, above); and cooled lard in a 
jar (right). phoTos bY corina sahLin

by Corina Sahlin

Cornmeal onion 
rings
Ingredients 
2 pounds yellow onions (sweet)
2 eggs
1 cup buttermilk
2 cups all-purpose flour
1 cup yellow cornmeal
1/2 teaspoon pepper
red pepper flakes or seasoned salt, 
optional
Lard for deep frying

Directions
warm enough lard in a skillet or pan 
until melted, on low to medium, 
about 1-2 inch depth. cut onions 
into thin slices (roughly half-inch) 
and separate into rings. mix egg and 
buttermilk in bowl until blended. 
combine flour, cornmeal, and pepper 
in a second bowl. dip the onion rings 
in egg mixture and coat with flour 
mixture. place the rings in the skillet 
(temperature should be roughly 350 
degrees) and fry 1-2 minutes on each 
side until golden brown. drain on 
paper towels. (if not serving right 
away, keep them warm on a baking 
pan in the oven.)

–Grow Northwest
Enjoying quiche made with lard during a 
warm night by the river. phoTo bY corina 
sahLin

it off into a bowl with a colander 
over it, and cheese cloth draped 
over the colander, so any small 
pieces of meat get caught in the 
cheese cloth. I spoon the liquid 
stuff into the colander with a ladle, 
then transfer the liquid into mason 
jars. A canning funnel prevents 
the fat from spilling. At first, the 
lard looks like amber, but when it 
cools, it turns white.

Keep repeating these steps: 
gently heat to melt the fat, stir, 
strain.

Towards the end, things will be 
cooked down pretty well. When 
all or most of the fat is gone, you 
can take the pieces of leftovers, 
called cracklings, and put them in 
a 375 degree oven for half an hour, 
stirring it half way through. This is 
delicious stuff that you can snack 
on, put on salads or green beens, 
or use it to teach your dog tricks.

You now have beautiful, 
hopefully snow-white lard to cook 
and bake with!

Store this lard in mason jars 
in the fridge, and use it liberally 
whenever you need to saute, fry, 
or bake.

Some people make soap with 
lard. But I really don’t want to 
waste my precious lard on soap!

Some chefs use lard for 
everything, including adding 

herbs like rosemary, marjoram or 
thyme and some garlic, chili flakes 
and lemon, then whipping it with 
butter and serving this on rolls.

Corina Sahlin homesteads in 
Marblemount with her family and 
offers online courses through her 
website. For more information, see 
www.marblemounthomestead.com. 

easy tortilla chips
Ingredients 
6-inch corn tortillas
lard for frying
salt, optional

Directions
melt lard in a skillet on medium, 
near its smoking point. stack tortillas 
on top of one another, and cut into 
six pieces, evenly. place several cut 
pieces in the oil, and fry until the 
color darkens, or they begin to look 
puffy. flip the chips, and cook on 
the other side, about 20-30 more 
seconds. remove, and cool on paper 
towels. Top with salt if desired.

–Grow Northwest
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It’s been a warm spring and 
many have been grilling, 
enjoying fire pits, and roasting 

marshmallows well before 
Memorial Day weekend arrived. 
Berries, herbs, asparagus, and 
more are in full swing; tis the 
season to enjoy them! So let’s pull 
up a chair and a plate, and serve 
up a few easy recipes loaded with 
flavor.

The grilled herb salmon is a 
delicious dish, with just the right 
amount of herbs and spices. 
The creamy herb mixture is 
easy to make, and does will with 
substituting for another herb, if 
needed. 

For great sides, try fresh spinach 
and sugar snap peas. Sautee 
spinach with a quick touch of 
garlic and olive oil, or top fresh 
sugar snaps with sesame seeds 
and a pinch of salt (or blanch the 
peas in boiling salted water for 
five minutes, then drop them in 
ice-cold water and strain, before 
topping). For a pasta salad, mix 
cooked spiral pasta with fresh 
spinach, adding in blanched 
peas, olive oil, sesame seeds, and 
a touch of salt. Cubed salami 
or mozzarrella are also good 
additions.

Grilled cheeses are always fun, 

Berry-cherry 
yogurt parfaits
Ingredients 
1 cup strawberries (we used growing 
washington strawberries)
1/2 cup cherries, pitted
1/2 cup yogurt (after several versions 
we favored grace harbor farms’ 
honey yogurt)
1/2 cup granola
chocolate shavings or touch of 
honey on top (optional)

Directions
slice fruit as desired, and begin 
layering fruit, yogurt, and granola 
until cup of bowl serving is filled.  
and sugar in a small bowl. Top with 
chocolate shavings or honey.

and since the grill is out for the 
season, might as well make an 
asparagus grilled cheese! And 
while the grill is out, wrap your 
remaining asparagus in bacon 
slices, and put those on, too. Other 
good sides (or main dishes) for 
the grill are stuffed mushrooms, 
teriyaki shrimp, vegetable kebabs 
and barbecue chicken sliders. 

The yogurt parfaits are a cool, 
satisfying dessert any day, and easy 
for kids to make while the adults 
are working the grill. The berries 
are early this year, and it looks like 
raspberries will be ready for many 
farmers by mid-June. We’ve made 
this a few times, adding in some 
fresh cherries from our tree at 
home. Delicious.

Mixing local berries, granola, and berries for a great dessert or snack. phoTo/grow

by Grow Northwest

June dishes: Herb salmon, asparagus 
grilled cheese, and berry parfait

Grilled herb 
salmon
Ingredients 
1/2 cup sour cream
1/4 cup minced chives
1/4 cup dill
1/4 cup ranch dressing
3 Tablespoons chopped parsley
2 garlic cloves, minced
1/2 teaspoon seasoned salt
1/2 teaspoon pepper
1 salmon fillet (1 pound)
1 teaspoon olive oil

Directions
in a bowl, mix the sour cream, 
herbs, dressing, garlic and spices, 
well. brush the skin side of salmon 
with olive oil and place (skin side 
down) on a greased grill rack. slather 
the cream mixture over fish. grill 
over medium heat 12-14 minutes, 
covered, or until salmon flakes easily. 
serve a dollop of the cream mixture 
on the side for extra if desired. 
(This mixture is also delicious for 
vegetables!)

asparagus grilled 
cheese
Ingredients 
asparagus spears, trimmed
sliced mozzarella 
grated parmesan
olive oil
salt and pepper 
1 teaspoon chopped basil
1 clove garlic, minced
1/4 teaspoon lemon juice
sandwich bread

Directions
preheat grill for high heat. Lightly 
brush asparagus spears with olive 
oil. sprinkle salt and pepper, and 
grill 2-3 minutes, or as desired. cool 
asparagus, cutting spears in half. 
(we grilled 8 spears, and placed 3 
half-pieces horizontally on each 
sandwich.) mix basil, garlic and 
lemon juice in small bowl. Layer one 
piece of sandwich bread with slice 
of mozzarrella, parmesan, pieces of 
asaparagus, and slather with basil 
mixture. Top sandwich with second 
piece of bread, and brush the bread 
with olive oil. place on grill over 
medium heat, until golden brown on 
one side, about 1-2 minutes. flip to 
other side, until cheese has melted. 
serve.
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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. 

Farm at sunset. phoTo bY caroL KiLgore

Northern Saw-Whet owl. phoTo bY caroL KiLgore

Crab pots at Drayton Harbor. phoTo bY geraLd grace

Elecampane exploding. phoTo bY ada snYder

Hostas. phoTo bY JULie hagen

Old truck with flowerbed. phoTo bY cLaUdia anderson
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Foxglove and bee. phoTo bY caroL KiLgore

Flock hanging out. phoTo bY cLaUdia anderson Good day. phoTo bY cLaUdia anderson

Barley, Alba. phoTo bY ada snYder

Lambs. phoTo bY simme bobrosKY

Rows near Iron Mountain in the upper Skagit Valley. phoTo bY James andersson

Raspberries forming. phoTo bY growing washingTon

In bloom. phoTo bY KimberLY Lance

In line. phoTo bY bev rUdd
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Growing
Hardy perennials: 
Ten flowers to grow

The following is a list of 10 
of the hardiest, showiest, 
and most bee, butterfly, 

and hummingbird friendly peren-
nial flowers you can grow in your 
Northwest garden. Note that this 
list does not include trees and 
shrubs, or bulbs and vines. I have 
attempted to arrange these by 
flower time, from early spring to 
late fall. Plant a diverse set of flow-
ers to ensure a long lasting palette 
of color for you to enjoy, and nectar 
sources all season long.

Heath, Erica: Blooms late 
winter through early spring. Often 
mistakenly referred to as ‘heather’, 
most heath, (Erica) blooms in late 
winter to early spring with small 
bell shaped flowers often in white 
and pink. These are very valuable 
to bees because they are among the 

by David Pike first sources of nectar after winter.  
Heather (Calluna) blooms in the 
late summer to early fall. Many 
varieties of heather have feathery, 
colorful foliage. Both heath and 
heather have a well-mannered 
spreading habit and make perfect 
2’ tall ground-covers.  They require 
acidic soil, so amend their planting 
holes with bark and peat moss.

Columbine, Aquilegia formosa:  
Blooms in spring. Take a close look 
at Columbine flowers to appreci-
ate their intricacy. Red Columbine 
is a native plant with upside-down 
tubular red and yellow flowers.  
Other colors abound and have more 
upright flowers, but only the dainty 
red one is native. Grow in part 
shade with moderate moisture, they 
don’t like full sun.

Lupine, Lupinus: Blooms in 
spring. Attractive foliage with 
majestic flower spires in a rainbow 
of colors. Often visited by beneficial 

insects and bees. Since Lupine is a 
legume, it attains its nitrogen from 
the atmosphere - this allows it to 
grow in poor soils, which it will 
help fertilize and rebuild.

Red Hot Poker, Kniphofia 
uvaria: Blooms in summer. Also 
known as torch lily, these striking 
plants grow up to five feet tall with 
red flower spikes loaded with nectar 
for all the usual suspects. These are 
native to South Africa, so they are 
heat and drought tolerant sun lov-
ers, and don’t like wet feet.

Bee Balm, Monarda didyma: 
Blooms mid to late summer. These 
bright red tubular flowers are be-
loved by bees, butterflies, and hum-
mingbirds as a rich source of nectar. 
Also note Wild Bergomot, Monarda 

fistulosa, with lavender-purple flow-
ers. Both have medicinal uses.

Anise Hyssop, Agastache foe-
niculum: Blooms mid to late sum-
mer. If you plant only one plant to 
attract bees, try this one - bees love 
it! Two-foot tall stalks with narrow 
purple flowers. Blooms for a long 
time, often June to September. The 
leaves are anise flavored and sweet, 
and make a good tea.

Yarrow, Achillea millefolium: 
Blooms mid to late summer, Umbel 
shaped flowers most often in pink, 
red, or white. Yarrow can grow in 
poor soils, is very drought toler-
ant, attracts beneficial insects and 
butterflies, and has a wide variety of 
medicinal uses.

Crocosmia: Blooms late summer. 
A member of the iris family, these 
are native to the grasslands of Afri-
ca. They have tubular orange or red 
flowers on 2-3 foot arching stalks. 
The red variety ‘Lucifer’ is a beacon 
for hummingbirds. Tolerates a wide 

range of soils. Sun to part shade.
Sedum, Sedum telephium: 

Blooms late summer, This family 
Includes ‘Hens and Chicks’, a few 
native stonecrops, and hundreds 
of other fascinating cactus looking 
succulents. They store water in their 
leaves, making them very draught 
tolerant. Small ones are excellent 
to tuck in between stones and 
bricks in sunny spaces. The variety 
‘Autumn Joy’ blooms in late sum-
mer and early fall, with 18-inches 
tall umbel shaped magenta flowers. 
Bees appreciate its late bloom time.

Black-eyed Susan, Rudbeckia 
fulgida: Blooms late summer to 
fall. One of the most robust bright 
yellow flowers you can plant. Very 
hardy and adaptable to a range 
of conditions, though they ap-
preciate full sun. Valuable as a bee 
plant because it is one of the latest 
blooming flowers, blooms from late 
summer until the first frost.

Crocosmia. phoTo bY monica ZiKUsooKa Brightly colored yellow Rudbeckia. phoTo bY caroL KiLgore
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Chestnuts begin to bear about 3-5 years after planting. The nuts ripen on the tree then 
fall to the ground, typically mid-September through mid-October. coUrTesY phoTos

for more information 
are you a farmer or rancher interested 
in receiving free chestnut trees? 
contact James most, of the orcas 
island-based chestnut proliferation 
project, at jamesmost@gmail.com. 

another local resource for chestnuts 
is the washington chestnut company, 
offering tree sales and fresh chesnuts 
when in season, at 6160 everson 
goshen road in everson. see their 
website at www.washingtonchestnut.
com or call (360) 966-7158.

Chestnut project 
provides young 
trees to growers

In an effort to promote chest-
nuts on the West Coast, the 
Chestnut Proliferation Project 

is distributing young chestnut trees 
to farmers and ranchers interested 
in diversifying their land with 
chestnuts as a long lived, drought 
tolerant tree crop. Supported by a 
grant from Nutiva, these trees are 
being distributed for free along 
with consultation and establish-
ment support.

The Chestnut Proliferation 
Project was started by James Most 
and Sara Joy Palmer, husband 
and wife farmers on Orcas Island. 

They started propagating chestnut 
trees in 2012, seeking to promote 
chestnuts as a sustainable agricul-
tural crop. Funded by a grant from 
Nutiva in 2014, they expanded 
into a new nursery site and began 
propagating 750 trees to be given 
away to farmers and ranchers on 
the West Coast.

 In February 2016, the first batch 
of 200 trees was distributed to loca-
tions in Washington, Oregon and 
California. The remaining 550 trees 
will be distributed in early 2017, for 
which recipients are being sought 
and selected. For more informa-
tion about applying for trees, email 
James at jamesmost@gmail.com. 

So far, the Chestnut Proliferation 
project has been met with tremen-
dous enthusiasm and support, ac-

cording to James and Sara Joy. They 
have already begun propagating 
seedlings to be distributed in 2018 
and beyond (it takes three years to 
raise a sapling from seed). 

According to Most, the market 
for fresh chestnuts in the United 
States is insatiable. Only about five 
percent of the chestnuts consumed 
in the U.S. are produced here; the 
rest are imported from Asia or 
Europe. Practically all growers in 
the U.S. can sell their harvests, 

with some establishing wait lists for 
their customers.

As an agricultural crop, chestnut 
trees are a hardy, long lived, and 
drought resistant tree that can 
handle rocky and steep soils, he 
added. Once established, chestnut 
trees can bear bountiful crops of 
nuts with little maintenance. Grow-
ing chestnuts requires no tillage of 
the soil, and as trees they remove 
carbon, reduce soil erosion, provide 
shade, and build organic material. 

Excited about the chestnut’s 
history, Most said, historically, 
hogs in Europe and North America 
have been fattened on chestnuts. In 
Mediterranean regions too dry or 
rocky for growing hay, even horses 
were fed through the winter on 
dried chestnuts.

Chestnuts contain very little fat 
and have a carbohydrate and sugar 
content similar to wheat or rice, 
hence giving them their reputation 
as the “bread tree.” Once dried, 
chestnuts can be milled into flour 
for breads, cakes, and pasta.

TOMATO TALES: A look at Green Zebra, Brandywine, and Heinz 2653

Nothing compares to the 
glorious tomatoes of sum-
mer, ripe and juicy. 

The fabulous Green Zebra, with 
its slightly citrus tang, is seldom 
found even in farmer’s markets.  
The small plants have only a 
modest yield, which makes them 
uneconomical for farmers. Green 
Zebra is green even when ripe, but 
the stripes turn from light green 
to yellow and the base gets a little 
blush color. Tom Wagner of Everett 
bred Green Zebra and introduced 
it in his Tater Mater catalog in1983. 
Tom has taken a rest from seed 
sales this year, but Green Zebra is 
around in catalogs.  

The legendary Brandywine 
tomatoes are a little late for this 
area, but they are worth waiting for. 
The original Brandywine is the pink 
one, first mentioned in seed cata-
logs in the 19th century.  Brandy-
wines are big sprawling plants with 
“potato leaves,” ovoid leaves resem-
bling a potato plant, rather than the 
familiar lacy tomato foliage. These 
big fat juicy tomatoes are so fragile 
that they hardly survive transport 
from field to farm stand. The pink 
Brandywine has such genetic diver-

by Celt Schira

sity that it is more properly called a 
landrace than a variety, leading to 
regional strains and fierce debates. 
The Sudduth strain is the accepted 
official one, but it’s from Ohio and 
takes more heat hours than we 
can provide. Territorial carries a 
pink Brandywine which has been 
adapted to our sketchy Northwest 
Climate, shrink wrapped to 85 days 
maturity.  

Brandywines also come in 
red, the intensely flavored Yel-
low Brandywine, and the recently 
introduced Black Brandywine.  
The blacks have deep mahogany 
shoulders. They are the result of 
a cross between Pink Brandywine 
and Black Krim, another delicious 
tomato well worth the home gar-

dener’s time.  The red and yellow 
Brandywines are large, potato leaf 
beefsteaks with excellent flavor, 
and may have just appropriated the 
name for marketing purposes. The 
black is genetically unstable, with 
both regular and potato leaves, 
but the fruit is magnificent. Black 
tomatoes (actually brownish or 
purplish) have a special spicy flavor. 

Brandywines crack around the 
stem if they are unevenly watered. 
Even watering is probably impossi-
ble to achieve around here without 
a greenhouse, so keep in mind that 
the cracking is just cosmetic.

Heinz developed a canning 
tomato just for the Pacific North-
west. It goes by the romantic name 
of Heinz 2653, and it is a very fine 
sauce and ketchup tomato.  They 
set a big load of fruit that ripens 
all at once, just what you need for 
processing, and they have a nice 
flavor. Many sauce tomatoes have 
the flavor bred out in the search for 
uniformity and ability to withstand 
shipping. I found that Heinz 2653 is 
not all that early, but the compact 
plants will keep producing until 
frost after the first flush is har-
vested. 

Back in the day, Heinz contract-
ed with farmers to grow regional 
tomatoes for regional canning 

Tomato in watercolor. bY ceLT schira

plants.  Heinz 2653 was developed 
for our maritime climate. Now 
they grow vast quantities of hybrid 
tomatoes in warmer places than 
ours, and just ship ketchup all over 
the country. 

Heinz 2653 vanished from 
commerce for a good decade, after 
Heinz went to all hybrids. I had 
the seed from Abundant Life Seed 
Foundation, before they burned 
down.  In 2012, I grew a goodly 
patch at Broadleaf Farm in Everson 
and selected for early maturity. 
I named the selection Everson 

Blocky, our very own and easier to 
pronounce.

Heinz 2653 is enjoying a come-
back. Fedco carried the seed last 
year, and this year several compa-
nies have plants or seeds.

Celt likes to say that as a veg-
etable breeder, she is a very well 
trained electrical engineer. Self 
employed as an engineer and tax 
preparer, Celt calls gardening her 
self-unemployment insurance. She 
teaches gardening at the Chuckanut 
Center in Fairhaven.

Orcas Island couple 
leads project, seeks 
recipients for 2017 
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Photos BY aNN aPPeL • Appel Brothers Dairy, Ferndale

The feed cycle. healthy cows are important to us! our cows get a balanced diet consisting of alfalfa hay, canola, 
cotton seed, rolled corn, a mineral mix, grass silage, and corn silage, all mixed together in a “total mixed ration.” 
starting in the spring, we get approximately five cuttings of grass silage per season. 

mowing: Throughout the season, we usually mow every 30-35 days keeping in mind the weather, field conditions 
and plant maturity.

 Tedding: sometimes not necessary, tedding is a way to let the grass dry out more. The tedder basically picks up the grass, fluffs it and spreads it out to dry. raking is next.

when the grass reaches the right balance of moisture and dryness (60/40), it’s time to rake. The rake picks up the grass forming it into windrows (rows) for the next step of chopping. 

IN PICTURES: Silage process
This time of year, dairy farmers and cattle 

ranchers across the region are in the process of 
cutting silage. silage, a staple in many livestock 
rations, is grass or other green fodder compact-
ed and stored in airtight conditions, and used 
as feed in the winter. most farms get about five 
cuttings per year. with this year’s mild weather 
many farms were able to get an early start. 

Last month, while watching a neighboring 
dairy family mowing the fields, i thought it 
would make for an informational piece in Grow 
Northwest – to show readers the process in 
photos. so i asked ann appel, of appel dairy 
farm in ferndale, who regularly posts photos 
and information about their family’s dairy farm 
and cheesemaking, to document their silage 
process and share in our pages. she photo-
graphed the following step-by-step process in 
24 photos. 

if you want to see more of ann’s work, includ-
ing a slideshow of this process, check out their 
farm’s facebook pages at appel family dairy or 
appel farms cheese. Thank you, ann!

–Grow Northwest
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The chopper comes in, picks up the grass, and chops it into finer pieces making it easier to store.  we have a custom crew come in for the chopping as well as the stacking. 
The grass is either blown into the silage wagon and then dumped into the silage truck or it’s blown directly into the silage truck. it is then transported to our storage bunkers.

at the bunkers, stacking tractors push up the grass and compact it by driving over it numerous times. This helps push the air out; the less air, the less spoilage. Tarping follows. 

after the silage is all packed in, we round up whomever is willing and start tarping the bunker.  This step involves a lot of hard and dirty work. it’s important to cover all the 
grass to help prevent spoilage. This is done by rolling out the tarp, using tires to weigh it down to keep out as much air as possible. fertilizing by tractor.

as farmers, we have the best source of fertilizer, a natural by-product of our own cows, manure. in the wet season, 
we store this valuable product in clay-lined “lagoons” until we can safely use it on our fields. after the grass is taken 
off of the fields, it is time to apply manure. To be the most beneficial, it is critical to apply manure at the correct 
time. This means we make sure to check the weather forecast so it doesn’t wash away but is taken up by the grass. 

all of this is a part of our own personalized dairy nutrient management plan (dnmp). established in 1998 by the wa state legislature, the dairy nutrient management act requires 
all dairy farmers to have a dnmp. originally under the authority of the department of ecology, dnmps, as of 2003, are under the department of agriculture’s authority.  The gen-
eral guidelines for dnmps were set by the washington state conservation commission and are customized for each individual farm to best meet the goals of sustainability. This is 
all a part of the process to help us best manage our land, provide quality feed for our cows and protect the environment. 

as the grass grows, it takes up nutrients from the soil.  
These nutrients need to be replenished.  To help us 
maintain this balance we: a. Test the soil of each field to 
determine nutrient needs. b. Test the manure, once in 
the spring and again later in the summer, to determine 
the concentration level of the manure. c. record the 
amount of manure applied to each field. d. record the 
tonnage of grass or corn taken off of each field.
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Poultry care: Eliminating 
mites, parasites in your flock

wILd aBout PLaNts

by Suzanne Jordan

Mite infestations in 
chickens, turkeys, and 
game birds can run from 

a nuisance to a health hazard to 
death, depending on the severity 
of the infestation. While mites can 
accumulate due to poor coop and 
pen management, even the most 
fastidious poultry keeper may 
find mites in the hen house. Mites 
can be brought in by wild birds, 
rodents, even on the shoes and 
clothes of people returning home 
from visiting other flocks or events. 
Mites are able to live for several 

weeks to months off the host.
It can be problematic to assess 

the type of mite infestation as mites 
are very small and difficult to see. 
Symptoms of mite and parasite 
invasion can include, but not be 
limited to, bald patches, rough and 
reddened skin, scaly feet that may 
become misshapen or swollen, 
lethargy, declining or cessation of 
egg laying, self-plucking of feathers 
in an effort to relieve itching, foamy 
poop, reduced weight and appetite, 
and what seems to be early or out 
of season molting. 

Two years ago, I had a flock of 
chickens that became infested 
with mites. The birds’ legs and 
feet became roughened and scaly, 

their tail feathers fell off, and 
poop came blasting out of them 
like little pieces of dynamite were 
being blown out their butts. Never 
a good thing to watch, let alone 
smell. Assuming there were several 
types of parasites present, I came at 
treating the chickens with a several 
pronged attack.

First up was cleaning the coop 
and scraping it to bare wood. The 
refuse was taken far from the 
chicken pen in order to prevent 
reinfestation. Filling a bottle 
with organic, unpasteurized 
apple cider vinegar and several 
teaspoons of cedar, rosemary, and 
oregano essential oils, the entire 
coop was thoroughly sprayed 
from top to bottom, including 
the ceiling and roosts. Following 
that, diatomaceous earth was 
liberally sprinkled on the roosts, 
walls, ceiling, entrance ramps, and 
on the floor and nesting boxes. 
Cedar shavings were used as fresh 
bedding.

Now for the poor miserable 
chickens. Each chicken was held 
upside down and generously dusted 
all over down to the skin with food 
grade diatomaceous earth, avoiding 
the face. The diatomaceous earth 
was also put in piles in the pen for 
the chickens to dust themselves at 
will. DE is tiny, fossilized aquatic 
organisms called diatoms that 
accumulated over millennia in 
fresh water lakes. DE is about 85 
percent silica, which makes it very 
abrasive. It kills mites and other 
soft bodied bugs such as parasites, 
worms, and lice by literally cutting 
into the flesh. How cool is that!? 
Being abrasive, care must be taken 
to avoid inhaling DE, as it can be 
harmful to lung tissue. The dusting 
was applied once a week for three 
weeks. Food grade DE can be found 
in many feed and country stores. 
Make sure it’s food grade. 

After the birds went in to roost 
and were calm and docile, I went 
into the coop with a bowl of apple 
cider vinegar (acv) and a jar of my 
homemade salve. Each bird got 
their legs soaked in the acv for a 
few seconds, and then their legs 
were thoroughly coated with the 
salve. It consisted of medicinal oil 
of fresh cedar, usnea, saxifrage, 
salal, and fir tips, essential oils of 

rosemary and cedar, and beeswax. 
This treatment was done nightly for 
two weeks. Note: Typically, WD40, 
kerosene, and automotive oil are 
sometimes advised to coat poultry 
legs. Please don’t do this. Not only 
are these substances carcinogenic, 
but they also cause respiratory 
problems in birds. Coating with 
the balm suffocates the mites. 
Any natural balm such as a good 
comfrey calendula salve can be 
used. Just take care to thoroughly 
coat every part of the feet and legs. 

The final treatment was taken 
internally. Each morning, into 
about two pounds of organic 
scratch, I mixed in a cup of apple 
cider vinegar, three full bulbs of 
mashed fresh garlic, and four 
tablespoons of my anti-parasite 
tincture. Equal parts of Oregon 
grape rhizome bark, yarrow herb, 
and green mature cones of the alder 
tree are the herbs in the tincture. 
The chickens fell on this healing 
mixture every day as if they were 
starving, which in essence they 

were given that they had internal 
parasites. This treatment continued 
every day for two weeks. 

One cup apple cider vinegar 
was added to the 3-gallon water 
container. The water was changed 
twice a week, and the container 
cleaned each time. 

Within just a few days, 
considerable improvement was 
detected in their energy levels, their 
manure returned to normal, their 
legs and feet began to improve, 
and the redness on their butt skin 
disappeared. After three weeks, 
pin feathers were evident, and all 
signs of mites and parasites were 
gone. The key to healing naturally 
is consistency in application of all 
treatments.

A healthy chicken is a happy 
chicken. Please have a fun summer, 
and as always, I leave you Wild 
About Plants! Check out www.
cedarmountainherbs.com for 
herbal workshops and wildcrafting 
apprenticeship programs.
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JUNE 2016

Make a wind chime
Use empty cans, beads, bottle caps, 
silverware, bottles, and other things to 
connect and string up objects to cre-
ate wind chime sounds. Use a circular 
frame from a craft store, square solid, or 
other item to hang the chimes. Tie rope 
through the top and hang as desired. 
have an adult use a drill to poke holes 
through objects if needed, or super 
glue the items to the string. have fun!

why did the cow cross the road?
To get to the udder side!

Knock Knock!
Who’s there?
interrupting cow
Interrupting cow wh...
moo!

Knock Knock!
Who’s there?
cowsgo
Cowsgo who?
no they don’t, cows-go moo.

Funny Farm

This month’s project

Unscramble these words:

UneJ

erraswbriTes

adiesis

oLchso’s  TUo

mmsrUe

rrchesei

irfe Tpi

emsors

UnscrambLe answers: JUne, sTrawberries, daisies, schooL’s oUT,  sUmmer, 
cherries, fire piT, smores

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. 

The first day of summer is June 20.  
Write about some of the things you’d 
like to do and see, and help with!
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Puget Sound Jr. Livestock show: Thursday, 
June 2 through saturday, June 4. open to all 
4-h and ffa members who’d like to exhibit, 
sell or market swine, goat, sheep or steer. 
skagit county fairgrounds, mount vernon. 
for more information, visit www.puget-
soundjuniorlivestock.org. 

Ethiopian Cuisine with Assefa Kebede: 
Thursday, June 2. Join chef assefa Kebede 
as he prepares classic dishes from his native 
ethiopia. 6:30 p.m. $39. community food 
co-op, downtown bellingham. register at 
(360) 383-3200. 

Cork & Canvas Painting Party hosted by 
The Speckled Hen: Thursday, June 2. no 
experience necessary, all supplies provided. 
gretchens will provide snacks and wine so 
bring a friend and have fun! 6-8 p.m. $55. 
sign up at www.speckledhen.org.

Blast from the Past Festival: friday 
through sunday, June 3-5. This local sedro-
woolley event has many different activities 
over the three days, including kids’ contests, 
art and craft vendors, a quilt show, art show, 
car show and more! for more information, 
see www.sedro-woolley.com.

Square Dance and Jam for the Ferndale 
Food Bank: friday, June 3. pioneer mead-
ows montessori school is teaming up with 
the ferndale food bank to help children 
over the summer. bring a jar of store-bought 
jam to donate. Lucas hicks and his band will 
be calling square, and we are looking for-
ward to some competitive fun with a dance 
concert.  Tickets will be sold at the door at 
the pioneer pavillon on cherry street in 
ferndale. $10/adults; $5/children. children 
under 3 are free. call (360) 778-3681 for 
more information. 

Friday Farm Food, Spirits and Fun: fridays, 
June 3, 10, and 24. food, drinks, music and 
more. 6-9 p.m. at bellewood acres, Lynden. 
see www.bellewoodfarms.com for more in-
formation.

Farmers Day Parade & World’s Largest 
Strawberry Shortcake: saturday, June 4. 
watch tractors, trucks, horses, bands and 
more salute the agriculture industry of 
whatcom county along front st. in Lynden. 
The parade starts at 10:30 a.m., and runs 
from 10th st. to 3rd st. free to spectators. 
after the parade, celebrate Lynden’s 125th 
anniversary with a piece of the world’s 
Largest strawberry shortcake. at 1,250 feet 
long and running along 3rd to 7th street, 
the shortcake is made by Lynden dutch 
bakery, featuring strawberries from curt 
maberry farm, edaleen dairy ice cream, 
and darigold whipped cream, with help 
from westside building supply and genova 
products. whatcom county farm bureau is 
sponsoring bowls and spoons. in addition, 
the farmers day pancake breakfast runs 
from 8-10:30 a.m. at the Lynden community 
center. adults pay $5, children are $3. all-
you can-eat pancakes, french toast, biscuits 
and gravy with eggs, sausage, orange juice, 
and coffee. for more information, follow the 
Lynden chamber of commerce’s facebook 
page or visit www.lynden.org.

Anacortes Waterfront Festival: saturday 
and sunday, June 4-5. This is a fun family 
event with a little something for everyone 
– pirates, classic cars, milk carton regatta, 
children’s activities and more along the 
anacortes waterfront. saturday hours are 10 
a.m. to 7 p.m. and sunday 10 a.m. to 5 p.m. 
for more information see http://www.ana-
cortes.org/wff/events.cfm.

Summer Care in the Vineyard: saturday, 

June 4. discuss  shoot positioning, summer 
pruning, bunch thinning, water manage-
ment, and disease management. all of these 
issues are critical to the production of qual-
ity grapes for eating and wine. no registra-
tion required. be prepared to be outside. 
suggested $5 donation. 1:30-3 p.m. cloud 
mountain farm center, 6906 goodwin road, 
everson. see www.cloudmountainfarmcen-
ter.org or call (360) 966-5859.

Container Gardening: Art and Science 
Below the Surface: saturday, June 4. Learn 
how to establish optimal growth condi-
tions for roots by air, nutrient, and water 
availability. he’ll also cover potting mixes, 
amendments, and watering techniques. 
reservations required (360-466-3821 or 
800-585-8200); $8 class fee. 11 a.m. chris-
tianson’s nursery, 15806 best road, mount 
vernon. www.christiansonsnursery.com.

Raised Beds: saturday, June 4. master gar-
dener dave buchan will discuss the benefits 
of raised beds, design considerations and 
construction and maintenance techniques 
for beds that will last many years. reserva-
tions requested, complimentary. 1 - 2 p.m. 
(360) 466-3821. christianson’s nursery, 
15806 best road, mount vernon. www.chris-
tiansonsnursery.com.

Rome Grange Community Pancake 
Breakfast: sunday, June 5. 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.

Grafting Workshop: sunday, June 5. cover 
grafting theory, techniques and styles, how 
to collect and store scion, varietal compat-
ibility, and more.  The workshop will include 
grafting practice and grafting a tree to take 
home.  sliding scale price of $20-$35 per 
person. 2:30–5 p.m. bullock’s homestead, 
890 channel road, orcas island. email bull-
ockspermaculture@gmail.com for more info 
and to reserve a spot. (360) 376-6152, www.
permacultureportal.com.

Out of the Frying Pan with Skya Fisher: 
monday, June 6. skya fisher provides tips 
and recipes for working more enzyme-rich 
live foods into your diet. 6:30 p.m. $35. com-
munity food co-op, downtown bellingham. 
register at (360) 383-3200. 

French Farmhouse Feast with Karina Da-
vidson: Tuesday, June 7. Karina does her 
best to replicate a sunday dinner she once 
experienced in a small farm outside of paris. 
6:30 p.m. $49. community food co-op, 
downtown bellingham. register at (360) 
383-3200. 

Take the Confusion Out of Drip Irriga-
tion Systems: wednesday, June 8. master 
gardener and drip irrigation expert Jeff 
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 is designed to make a novice 
comfortable with all as pects of designing 
and implementing a low volume drip ir-
rigation system for the home gar dener. it 
includes what parts to use, where to get 
them, and most importantly, how not to 
waste resources by purchasing the wrong 
equipment. The workshop will be offered 
twice, first at 1 p.m. and then again at 6 p.m. 
at the extension education center in south 

everett in mccollum park, 600 – 128th st. se. 
The cost is only $20, or $30 for a couple, and 
includes an extensive reference handout.  To 
register call 425-357-6039 or visit the exten-
sion website at: http://extension.wsu.edu/
snohomish/ 

Dessert! Delicious and Healthy with 
Demetree Robinson: wednesday, June 8. 
certified food and health coach demetree 
robinson demonstrates the creation of de-
licious, healthy and easy-to-make dessert. 
$15. 6:30 p.m. cordata community food co-
op, bellingham. register at (360) 383-3200. 

Anaerobic Digestion Systems Field Day: 
June 9. come hear from wsU researchers 
and their commercial partners about an-
aerobic digestion and nutrient recovery, 
and the lessons they’ve learned over the 
past three years. Topics will include: fine 
solids recovery; advanced nutrient recovery 
approaches; nutrient recovery products and 
their agronomic use; water quality and food 
safety issues; economics; and the potential 
for integration of biochar with ad systems. 
8:30 a.m. to 3 p.m. Lynden. for questions 
or more information please contact brooke 
saari at brooke.saari@wsu.edu.

Cook it and Book it!  Thursday, June 9. 
Love food and love books? Join us to cook 
yummy book themed recipes and talk about 
books! for 5th-7th graders. 3:30 p.m. Lynden 
Library, 216 4th street, (360) 354-4883.

Nourishing Herbs: Edible and Medicinal 
Flowers: Thursday, June 9. have you no-
ticed the amazing array of flowers that are 
in full bloom during the summer season? 
Learn how you can use them! 6 p.m. free. 
skagit valley food co-op, mount vernon. 

Sorticulture: friday through sunday, June 
10-12. everett’s garden arts festival takes 
place at Legion memorial park, 145 alverson 
blvd in everett. over 110 artists and nurser-
ies will showcase items to transform your 
garden. Live music, wine garden, food court 
and free activities for the kids. pet adoptions 
are also available from the everett animal 
shelter. This year’s highlights include ciscoe 
morris, regional gardening expert, on sat-
urday at 2 p.m. free admission and shuttle 
available. see www.everettwa.org.

Summer Propagation: Softwood Cut-
tings: saturday, June 11. Learn how to clon-
ally propagate plants during the growing 
season as we discuss timing of cut, condi-
tion of wood, and caring for cuttings during 
and after the rooting process. no registra-
tion required. be prepared to be outside. 
suggested $5 donation. 10:30 a.m. to noon. 
cloud mountain farm center, 6906 good-
win road, everson. see www.cloudmoun-
tainfarmcenter.org or call (360) 966-5859.

Food Forest & Permaculture Guild Plants: 
June 11. This hands on workshop will give 
you a good understanding to design, plant 
and orchestrate a perennial food forest. 
northwest fruit and nut trees suited to our 
bio region, guild plants that fertilize, at-
tract pollinators and mulch will be covered. 
by stacking the systems one can create 
the productivity of a forest. class includes: 
presentation-discussion, site tour, hands on 
guild plantings. $40. 10 a.m. to 4 p.m. please 
bring a lunch. inspiration farm, 619 e Laurel 
road, bellingham wa. see www.inspiration-
farm.com.

Deming Logging Show: saturday and sun-
day, June 11-12. various logging events, 
adults and kids, logging exhibits and equip-
ment, bbQ, shortcake, concessions and 
more. admission per person. deming Log 

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

 monday, June 13: in this dig into spring series program, 
master gardener Kathy Thornburgh will discuss drought 
preparedness, including soil composition, the importance 
of mulch, why weeding helps, how to water, and choos-
ing the right plants for low water use. presented by wsU 
skagit county master gardeners and the mount vernon 
city Library. 6-7:30 p.m. wsU extension resources room, 
burlington. free, all welcome. 

Preparing for Drought

Good Pickin’s

6th Annual Fabric Sale

A Rosy Day Out: 13th annual Rose 
Festival at Christianson’s Nursery

saturday, June 18: 
The clothing and 
Textile advisors 
(cTa) of snohom-
ish county  in 
partnersh with 
wsU 4h Youth 
development 
present their annual sale of fabric, notions, trims, patterns, 
yarn, needlework items and related books and magazines. 
The proceeds support youth programs. 9 a.m. to 3 p.m. at 
mccollum park wsU extension classrooms, everett. 

saturday, June 25: Learn about roses! pacific horticulture 
magazine and author Lorene edwards forkner and John 
christianson will talk about combining perennials and 
roses for a great looking garden. rosarian John harmel-
ing will give a talk on rose culture at 11 a.m., followed 
by the Tri-valley rose society’s lecture on how To reju-
venate an old rose. other events include a rose show 

and an ice 
cream social. 
free admission 
and parking. 9 
a.m. to 6 p.m. 
christianson’s 
nursery, 15806 
best road, 
mount vernon. 
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show grounds, cedarville road, east of bell-
ingham. proceeds go to busted up loggers. 
see www.demingloggingshow.com.

9th annual Llama/Alpaca Information & 
Education Day: saturday, June 11.  a day 
of workshops and education about alpacas 
and llamas. This event is free to anyone that 
currently owns or is interested in owning 
them. a group of caring owners and speak-
ers will discuss care, basic information and 
more from 9 a.m. to 5 p.m. check-in starts at 
8:30 a.m. coffee available. animals will not 
be sold during the event. JnK Llama farm, 
bellingham. rsvp required. call (360) 592-
2603 or visit http://www.jnkllamas.com. 

Mossy Wall Pockets Workshop: saturday, 
June 11. Join Laura campbell as she walks 
you through the step by step process of 
making an adorable moss wall pocket (bas-
ket) with a bit of chicken wire, moss and 
vines. finish off your pocket with a variety of 
annuals for a unique look. students should 
bring plyers, wire cutters and garden gloves. 
plants sold separately. reservations re-
quired. class fee is $45. 9 a.m. christianson’s 
nursery, 15806 best road, mount vernon. 
(360) 466-3821, www.christiansonsnursery.
com.

A Garden Design Easy As 123: saturday 
June 11. Join debra olberg of secret garden 
design on a tour through basic garden de-
sign concept. (Learn how to plant by num-
bers using formal to informal design ideas, 
combining different plants for the best vi-
sual impact. class is free. 9 a.m. garden spot 
nursery, 900 alabama street, bellingham. 
(360) 676-5480, www.garden-spot.com.

Apps and Snaps for IPhone and IPad Gar-
deners: saturday, June 11. expert photogra-
phers, John and Kathy willson will teach you 
how to organize and extend your creative 
vision for flowers and gardens as you travel 
through the use of just one “easy to master” 
app. 11 a.m. christianson’s nursery, 15806 
best road, mount vernon. (360) 466-3821, 
www.christiansonsnursery.com

June Bloom Walk with John Christian-
son: saturday, June 11. with summer just 
around the corner, join John christianson on 
a stroll among the flowering trees, late sea-
son rhododendrons and early roses at the 
11-acre english garden of La conner flats, 
adjacent to our nursery. The walk begins at 
our schoolhouse garden; from there you’ll 

meander next door to discover the high-
lights of the season. reservations requested, 
complimentary. 1 p.m. christianson’s nurs-
ery, 15806 best road, mount vernon. (360) 
466-3821, www.christiansonsnursery.com.

Introduction to Food Business Workshop: 
saturday, June 11. goosefoot, a non-profit 
economic and community development 
organization on whidbey island, is offer-
ing this free introductory food business 
workshop geared towards those wishing 
to produce and sell baked goods; jams/jel-
lies, sauces, salsas, and dressings; dry cereal, 
spice, nut, or flour mixes. The workshops 
will review the licensing and permitting you 
may require for your food product/s and the 
expenses you’ll incur before you even use a 
licensed commercial kitchen. 10-11:30 a.m. 
sears house, 2812 e meinhold road, Lang-
ley. admission is free; pre-registration is 
strongly encouraged. To register, email mar-
ian@goosefoot.org or call (360) 321-4145. 
see www.whidbeykitchen.org.

New Moon Farm Goat Rescue & Sanctu-
ary Open House: saturday, June 11. an in-
vitation to visit the farm, meet the animals 
and see what the rescue is about. 1 to 4 p.m. 
19111 burn rd, arlington. no dogs allowed. 
closed-toe shoes required. see http://new-
moonfarm.org. 

11. multi-course meal will showcase the best 
of northwest spring cuisine, including soup, 
salad, intermezzo, entree, and dessert. craft 
beers and wines will also be served. This 
memorable event is in celebration of our lo-
cal farmers, and each dinner is prepared by a 
local chef. 5:30 p.m. at the bellingham cruise 
Terminal. all proceeds from this event will 
go to benefit the Tuition assistance program 
for pioneer meadows montessori school. 
Tickets available on line through brown 
paper Tickets at http://springfarmtotable.
brownpapertickets.com. call (360) 778-3681 
for more information. 

Dig Into Spring Series: Preparing for 
Drought: monday, June 13. master garden-
er Kathy Thornburgh will discuss drought 
preparedness, including soil composition, 
the importance of mulch, why weeding 
helps, how to water, and choosing the right 
plants for low water use. presented by wsU 
skagit county master gardeners and the 
mount vernon city Library. 6-7:30 p.m. wsU 
extension resources room, burlington. free 
and open to the public. for more informa-
tion about our dig into spring series, call 
(360) 336-6209. The series will resume in the 
summer with “fall and winter gardening” on 
aug. 8. 

WSU Know & Grow Workshop: Attracting 

Our Native Pollinators: Tuesday, June 14. 
master gardeners Kathryn Lindsay and car-
ol butz will present a program about native 
bees and other pollinators including mason 
bees. presented by the wsU skagit county 
extension master gardeners in partnership 
with wsU - mount vernon nwrec. 1-2:30 
p.m. at wsU mount vernon nwrec sakuma 
auditorium, 16650 state route 536. 

Library Garden Work Party: Tuesday, June 
14. calling all garden enthusiasts: Join us in 
the deming Library Learning garden on the 
2nd Tuesday of the month through septem-
ber. we will plan, plant and harvest. all levels 
of gardening expertise welcome. bring your 
gardening gloves and the desire to dig in 
the dirt, learn and have fun. all welcome. 5 
p.m. deming Library, 5044 mt. baker high-
way, (360) 592-2422.

Annual Flower Show: Tuesday, June 14. 
special contest for all ages, hosted by the 
Laurel grange. The flower show is open to 
the community; grange membership not 
required. 10 a.m. to 1 p.m. entries are due 
between 10 a.m. and noon. for more infor-
mation, see rules listed at http://www.lum-
migrange.com/may-June2016.pdf or con-
tact penny at (360) 647-9672.

Berries and More: saturday, June 11. Join 
the master gardeners from the washington 
state University extension program to learn 
about food crops to grow and savor in the 
pacific northwest. gain ideas about what to 
plant and learn how to prune, divide, and 
feed what you grow. 1 p.m. Lynden Library, 
216 4th street, (360) 354-4883.

Dutch Oven Cookery: saturday, June 11. 
Just in time for the summer camping season 
and outdoor cooking! Using a dutch oven, 
deborah morgan will demonstrate how 
to cook a main course and dessert over an 
open flame. Taste the results for yourself 
and if you have a favorite dutch oven dish, 
please feel free to bring it to share. registra-
tion required; please contact the library. 2 
p.m. north fork Library, 7506 Kendall road, 
maple falls, (360) 599-2020.

Marysville Strawberry Festival: saturday, 
June 11-19. The marysville strawberry fes-
tival is a week-long community festival in 
marysville. activities and entertainment in-
clude rides, children’s activities, arts, crafts, 
parades, a car show, live entertainment, 
berry fun run, talent show, strawberries and 
much more. see www.maryfest.org/.

6th B-Annual Farm to Table: saturday, June 

WHATCOM
Blaine Gardeners Market: saturdays from 10 a.m. to 2 
p.m., June through october. Located on h street plaza in 
downtown blaine. call (360) 332-6484.

Bellingham/Fairhaven Farmers Market: bellingham 
farmers market is open saturdays 10 a.m. to 3 p.m. at de-
pot market square through mid-december. see belling-
hamfarmers.org for events including demo days, Kids 
vending day and more. The fairhaven farmers market is 
wednesdays noon to 5 p.m. on the village green, June 
through september. 

Ferndale Farmers Market: fridays 1-6 p.m. at 2007 
cherry street in ferndale. see www.ferndalepublicmar-
ket.org.

Lynden Farmers Market: Thursdays noon to 5 p.m., 
starting June 16 through oct. 13, at 324 front street 
(across from the Jansen art center). more vendors wel-
come. see http://lyndenfarmersmarket.com. 

Twin Sisters Market: mobile market stand open satur-
days, June through october. Two locations: 9 a.m. to 3 
p.m. in nugents corner, 3700 block of mount baker high-
way; and 10 a.m. to 2 p.m. at the east whatcom regional 
resource center, Kendall. see twinsistersmarket.com. 

SKAGIT
Anacortes Farmers Market: saturdays 9 a.m. to 2 p.m. 
at the depot, 611 r avenue, through oct. 29. for special 
events and other info, see www.anacortesfarmersmar-
ket.org.

Bow Little Market: Thursdays (starting June 9), 1-6 p.m. 
at the belfast feed store, 6200 n. green, (just south of 
bow hill road along old hwy 99), through sept. 1. for 
special events and more info, visit bowlittlemarket.
wordpress.com. 

Burlington Summer Nights: fridays, July 8 through 
aug. 26. The market open at 5 p.m., followed by music at 
7 p.m. burlington visitor center, 520 e fairhaven ave. see 
http://burlington-chamber.com. 

Mount Vernon Farmers Market:  saturdays from 9 a.m. 
to 2 p.m. at the waterfront plaza, downtown mount ver-
non, through mid-october. also held wednesdays (start-
ing June 1)  from 11 a.m. - 4  p.m. through sept. 28 at 
the hospital on Kinkaid st. for special events, see www.
mountvernonfarmersmarket.org. 

Sedro-Woolley Farmers Market: wednesdays 3-7 p.m. 
at hammer heritage square, corner of ferry and metcalf 
streets, through september. see http://sedrowoolley-
farmersmarket.com. 

SNOHOMISH
Arlington Farmers Market: saturdays (starting June 11) 
at Legion park, 114 n olympic ave. contact arlington-
farmersmarketwa@gmail.com.

Everett Farmers Market: sundays 11 a.m. to 4 p.m. at 
the port of everett, through mid-october. The friday 
market (starting June 17) meets from 3-7 p.m. at everett 
mall, through sept. 23. see everettfarmersmarket.net. 

Marysville Farmers Market: saturdays 10 a.m. to 2 p.m. 
at 1035 state ave. (next to city hall), through september. 
see www.marysvillefarmersmarket.blogspot.com.

Port Susan Farmers Market: fridays (starting June 3) at 
8727 271st street nw (parking lot behind police depart-
ment), stanwood, through oct. 14. hours are 2-7 p.m. 
June-aug. and 2-6 p.m. sept-oct. for special events and 
more see www.portsusan.org.

Snohomish Farmers Market: Thursdays 3-7 p.m. at 
pearl street and cedar avenue, downtown snohomish. 
see www.snohomishfarmersmarket.com. 

Whitehorse Market: open air market open daily at 
1080 seeman street, darrington. (360) 436-9757. 

ISLAND
Bayview Farmers Market: saturday 10 a.m. to 2 p.m. 
at 5603 bayview road in Langley, through october. see 
www.bayviewfarmersmarket.com.

Coupeville Farmers Market: saturdays 10 a.m. to 2 p.m. 
on the community green, next to the coupeville Library, 
through october. contact coupevillemarket@aol.com.
 
South Whidbey Tilth Farmers market: sundays 11 a.m. 
to 2 p.m. at 2812 Thompson road, between freeland 
and bayview corner. see www.southwhidbeytilth.org.

Oak Harbor Farmers Market: for details, see the face-
book page or call (360) 678-4288. 

SAN JUAN
Lopez Island Farmers Market: saturdays 10 a.m. to 2 
p.m. in Lopez village, through september. see lopez-
farmersmarket.com. 

Orcas Island Farmers Market: saturdays 10 a.m. to 3 
p.m. on the village green in eastsound, through septem-
ber. see orcasislandfarmersmarket.org.

San Juan Farmers Market: saturdays 10 a.m. to 1 p.m.  
at the brickworks, nichols street and sunshine alley, in 
friday harbor. see www.sjifarmersmarket.com.

farmers markets

continued on the next page>>>
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Square Dance: Tuesday, June 14. This event 
is sponsored by sustainable connections 
food and farming program at the rome 
grange in bellingham. celebrate the food 
to bank on program and we’ll be recogniz-
ing all the farms that are a part of this pro-
gram – especially Triple wren farms, grate-
ful bounty farm, and mcintyre family farm, 
all in their last year of the program. Taco bar 
and beverages provided. feel free to bring 
more toppings for tacos, a dessert, and/or 
more to drink. conway west will start play-
ing at 7:30 p.m. The event is open to the 
public. 6:30-9:30 p.m. wear comfy socks 
or be ready to dance barefoot as no dance 
shoes are allowed on the floor. contact alex 
to rsvp or ask any questions about the 
event. (360)647-7093 x111 or alex@sustain-
ableconnections.org. 

Preserving the Fruits of Summer with 
Susy Hymas: wednesday, June 15. susy 
hymas, master food preserver, will demon-
strate canning whole fruits, fruit sauces, and 
specialty jams. enjoy berries and soft fruit 
year round. 6:30 p.m. $29. community food 
co-op, downtown bellingham. register at 
(360) 383-3200. 

Simple Steps to Beat Inflammation: Thurs-
day, June 16. Join local naturopathic physi-
cian dr. alethea fleming for a discussion on 
inflammation. 6:30 p.m. free. skagit valley 
food co-op, mount vernon. 

79th Annual Berry Dairy Days: friday-
through sunday, June 17-19.  celebrate 
local agriculture and heritage. enjoy straw-
berry shortcake, grand parade, entertain-
ment, kids zone, car show, food vendors and 
much more in downtown burlington. for full 
schedule see www.berrydairydays.com. 

Artwood Gallery: in June, artwood, the 
gallery of locally hand-crafted woodwork 
in fairhaven, will mark the beginning of its 
30th year. artwood will be showing a retro-
spective of former members’ work as well as 

new pieces by current artists. paintings on 
the walls by nicolette harrington depict lo-
cal landscapes; hand-woven table runners, 
gorgeous ukeleles, jewelry in wood, metal, 
and stone, small tables incorporating forged 
steel: unique and beautiful things of all de-
scriptions are to be found here. a “meet the 
artists” event is planned for saturday June 
17, from 5-9 p.m. artwood gallery, 1000 har-
ris avenue in historic fairhaven. (360) 647-
1628; www.artwoodgallery.com.

Orcas Island Solstice Parade: saturday, 
June 18. Join the parade celebrating the 
start of summer, through eastsound. 

Biringer Farm Annual Strawberry Fest: 
saturday and sunday, June 18-19. free ad-
mission. enjoy fresh strawberries, ride the 
biringer farm ‘Jolly Trolley’ out to acres of 
berries, and more. activities include giant 
strawberry ride, strawberry inflatable, pen-
nies in the hay, Kiddie slides and Tunnel, pig 
bowling, face paint, alpacas, chicken, red 
rooster route chicken dance, farm market 
and more! on saturday, join Kate halstead, 
of wsU snohomish county extension food 
safety program, as she puts ‘summer in a Jar’ 
with short cooking demos including jams, 
jellies, spreads and taste tests from 9:30 a.m. 
to 2 p.m. biringer farm, 21412 59th ave ne, 
arlington. see http://www.biringerfarm.
com/events/. 

Pots with a Personal Touch: Hypertufa: 
saturday, June 18. hypertufa is a cement-
based mixture that has the appearance of 
stone when dry. we’ll use this versatile and 
lightweight material to pack around or into 
molds to create pots, decorations, and other 
pieces for your gardens or decks. we recom-
mend that you bring a pair of gloves and 
some items that can serve as molds for your 
creations. if you don’t have something to 
use as a mold, don’t worry: we’ll have a few 
things you can use. The event is limited to 
20 participants and registration is required. 
1 p.m. south whatcom Library, 10 barn view 
ct., sudden valley, gate 2, bellingham, (360) 

305-3632.

Make Your Own Japanese String Garden: 
saturday, June 18. discover the beauty of 
floating, potted and bog aquatic plants that 
can be grown in backyard water gardens. 
This class includes how to select and care for 
these amazing plants. 9 a.m. garden spot 
nursery, 900 alabama street, bellingham. 
(360) 676-5480, www.garden-spot.com.

Everett Makers Market Block Party: sat-
urday, June 18. enjoy family-friendly activi-
ties and a number of vendors from noon to 
6 p.m. outside at the corner of california & 
grand ave., directly in front of the sno-isle 
natural foods cooperative. for more in-
formation, contact everettmakersmarket@
gmail.com or visit their facebook page. 

Crafternoon! saturday, June 18. bring your 
friends, projects and supplies, and create 
with us every third saturday of the month, 
from 1-4:30 p.m. open to all ages. accompa-
niment by adult required for those under 13. 
free. ragfinery, bellingham. see ragfinery.
com. 

Sewing Bootcamp: saturdays June 18, 
25, and July 2. instructor brigitte parra will 
teach you the care and use of your sewing 
machine, basic sewing problems, accurate 
body measurements and more. 10 a.m. to 
noon. cost is $75. ragfinery, bellingham. 
see ragfinery.com. 

Kids Craft Sale: saturday, June 18 (9am-
2pm) open to all youth ages 17 and under 
to sell their crafts. Tables are $10, held at 
the burlington parks and recreation center 
outside during the berry dairy days festivi-
ties. call burlington parks and recreation for 
more information 755-9649.
 
Junk in Your Trunk: saturday, June 18 (8am-
3pm). new twist on the old garage sale! pre-
register for a space at this new berry dairy 
days event by June 1. $20 for 2 parking spac-
es (one for your vehicle, one for your “junk), 
held outside in the parkin lot of the burling-
ton parks and recreation center during the 
berry dairy days festivities. call burlington 
parks and recreation for more information 
755-9649.

6th Annual Fabric Sale: saturday, June 18. 
The clothing and Textile advisors (cTa) of 
snohomish county’s  in partnership with 
washington state University extension 4h 
Youth development present their annual 
sale of fabric, notions, trims, patterns, yarn, 
needlework items and related books and 
magazines. The proceeds from this sale sup-
port 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 sewing pro-
grams. if you have items you’d like to donate, 
please contact arlene at (425) 743-0118 or 
Julie at (425) 835-0391.

Plan Your Winter Vegetable Garden Now! 
saturday, June 18. 10:30 a.m. to noon. here 
in the northwest, it’s possible to grow and 
harvest vegetables almost year round. we’ll 
discuss the types of plants you can grow, 
special fertility and soil requirements for 
winter gardening, and the use of cloches 
and frost blankets to extend the harvest. 
no registration required. be prepared to 
be outside. suggested $5 donation. cloud 
mountain farm center, 6906 goodwin road, 
everson. see www.cloudmountainfarmcen-
ter.org or call (360) 966-5859.
 
Third Annual Antique Fair at the School-
house: saturday, June 18. garden party 
featuring antiques and vintage collectibles 
gathered together in our very antique one-
room meadow schoolhouse and under the 
‘big Tent.’ we will have both returning and 
new vendors gathered together for a won-
derful weekend of fun and laughter. free 

admission and parking. 9 a.m. to 4 p.m. in 
addition, check out our Sips Savories and 
Sweets Party on friday, June 17 from 5-8 
p.m. $10 admission. purchase tickets at the 
door or in advance at www.brownpapertick-
ets.com/event/2522214. free parking. chris-
tianson’s nursery, 15806 best road, mount 
vernon. www.christiansonsnursery.com, 
(360) 466-3821.

Evergreen Arboretum & Gardens Plant 
Sale: saturday, June 18. Trees, shrubs, pe-
rennials, ground covers, roses, annuals. plus, 
get advice about plant choice, care and 
maintenance from arboretum volunteers 
and local landscape professionals. sales 
benefit the arboretum. 10 a.m. to 5 p.m. 145 
alverson blvd., everett. call (425) 257-8597 
or go to www.evergreen arboretum.com.

Father’s Day Car Show with Gear Heads 
of Whatcom County: sunday, June 19. give 
dad the day he deserves full of awesome 
cars, great food, and rockin’ music!  9 a.m. to 
3 p.m. bellewood acres, Lynden. see www.
bellewoodfarms.com for more information.

Succulence Workshop with the Co-op’s 
Garden Jay: monday, June 20. succulents 
have been in fashion for years for their beau-
ty, diversity, and ease of growing. come 
learn what you can do! 6:30 p.m. skagit food 
co-op, 202 south first street, mount vernon. 

Cooking Club - Cool Creations:  Tuesday, 
June 21. summer is here and we need to 
cool off! we will be mastering the art of the 
milk shake, ice cream float and italian soda. 
if you have any questions contact di marrs-
smith.  grades 6-12. 3:30 p.m. ferndale Li-
brary, 2125 main street, (360) 384-3647.

Aromatherapy for Wellness: Tuesday, June 
21. Learn how to make simple healing reme-
dies with essential oils 6:30 p.m. skagit food 
co-op, 202 south first street, mount vernon. 

Open Craft Night: wednesday, June 22. 
bring your projects, supplies and creativity, 
and craft to your heart’s content. basic sew-
ing support is provided. 6-8 p.m. free. rag-
finery, bellingham. see ragfinery.com. 

Jams, Jellies, and Spreads: wednesday, 
June 22. come prepared to cook during the 
hands-on session and take home a jar of 
fresh-made jam! Learn how to preserve fresh 
foods safely. 6:30–9 p.m. wsU snohomish 
county extension’s evergreen room in mc-
collum park, 600 128th st se, everett. The 
online course preserve the Taste of summer 
is a pre-requisite. $20 per workshop. visit 
preservesummer.cahnrs.wsu.edu to register 
or call (425) 357-6004.

WSU Small Grains Field Day: Thursday, 
June 23. The 7th annual small grain field day 
offers the opportunity to wander through 
the small grain field trials and observe vari-
ety trials of winter and spring wheat, barley 
and oats, as well as spring rye, spelt, buck-
wheat and perennial wheat. There should 
be ample time to meet one on one with 
the researchers and get answers to ques-
tions you might have about producing small 
grains in western washington. 3-6 p.m. wsU 
mt. vernon.

FISMA Rules as it Relates to Small Farms: 
Thursday, June 23. Karen Ullman from the 
washington state department of agricul-
ture will be leading a discussion and infor-
mation session on the new fisma rules as it 
relates to small farms.  This will be an inter-
active session that should help answer any 
questions regarding how fisma will affect 
small farmers. attendees can give examples 
of how they are working within the guide-
lines of fisma and share information and 
guidelines with each other. 3-5 p.m. cloud 
mountain farm center, 6906 goodwin road, 
everson.

Cooking with Culinary and Medicinal 
Herbs with Alissa Segersten: Thursday, 
June 23. explore culinary and medicinal 
herbs, their healing properties, and how 
you can incorporate them into your meals. 
6:30 p.m. $39. community food co-op, 
downtown bellingham. register at (360) 
383-3200.

Orchids and their Pollinators: Thursday, 
June 23. Thomas mirenda will speak about 
orchids in this event sponsored by the 
mount baker orchid society. Thomas miren-
da is the orchid collection specialist at the 
smithsonian institution and helps maintain 
the care of the nearly 8,000 orchids in the 
smithsonian collection. he is an accredited 
judge of the american orchid society. 7 p.m. 
breazeale interpretive center of padilla bay 
estuarine research reserve, 10441 bayview-
edison road in mount vernon. admission is 
free. all welcome. 

Fairy Day Fun at The Garden Spot: satur-
day, June 25. in celebration of international 
fairy day on June 24, garden spot will host 
a party for fairy enthusiasts, young and old 
alike. come in costume.  Join us at high 
noon for a promenade around the nursery.  
enjoy some fairy food, make your own fairy 
crown and have your face painted by a local 
artist. event is free. as part of our fairy day 
celebrations, we will be offering a drop-in 
fairy garden class at 9 a.m. These miniature 
potted landscapes are fun and easy to make. 
class fee is $39. garden spot nursery, 900 
alabama street, bellingham. (360) 676-5480, 
www.garden-spot.com.

A Rosy Day Out: Christianson’s Nursery 
13th Annual Rose Festival: saturday, June 
25. pacific horticulture magazine and author 
Lorene edwards forkner and John chris-
tianson will talk about combining peren-
nials and roses for a great looking garden. 
rosarian John harmeling will give a talk on 
rose culture at 11 a.m., followed by the Tri-
valley rose society’s lecture on how To re-
juvenate an old rose, all located in the big 
Tent. other events of the day include a rose 
show and an ice cream social that caps off 
the day. free admission and parking. 9 a.m. 
to 6 p.m. christianson’s nursery, 15806 best 
road, mount vernon. www.christianson-
snursery.com, (360) 466-3821.

Sourdough Savvy: saturday, June 25. get 
hands-on experience for making sourdough 
bread, pancakes, waffles and crackers, 
through every step of the process. in this 
hands-on class, participants will take home 
their own sourdough starter and recipes, 
and how to keep it going strong. 1-5 p.m. 
free. skagit food co-op, 202 south first 
street, mount vernon. 

Skagit Symphony “Gardens of Note 
2016”: sunday, June 26. The eight gardens 
this year are located in and around ana-
cortes, including some beautiful and well-
designed gardens of local homes. 10 a.m. 
to 4 p.m. Tickets for this event are $25, and 
will be available for purchase at three local 
nurseries, through brown paper Tickets, or 
by calling the symphony office at (360) 848-
9336. for more information, see http://www.
skagitsymphony.com.

Summer Soup, Summer Salad with Karina 
Davidson: Tuesday, June 28. enjoy three 
soup and salad meals each one highlighting 
a cuisine. 6:30 p.m. $45. community food 
co-op, downtown bellingham. register at 
(360) 383-3200. 

MORE EVENTS
For more events this month, and into 
July, please see our online calendar at 
www.grownorthwest.com. Send your 
events to editor@grownorthwest.com. 
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Grocers

Community Food Co-Op: certified organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. cordata and downtown bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. open monday through 
saturday 8 a.m. to 9 p.m. and sunday 9 a.m. 
to 8 p.m. 202 south first street, mount vernon. 
(360) 336-9777 / skagitfoodcoop.com.
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
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. 
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
Barn Owl Bakery: wood fired, all organic, local 
grain, naturally leavened breads and pastries 
baked on Lopez island.  Look for our products 
at grocery stores, restaurants, and farmer’s 
markets throughout the san Juan islands. also 
available, Lopez grown heritage and heirloom 
whole grains and flours. inquire for availability. 
360-468-3492, www.barnowlbakery.com 
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, 
each 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, 
each 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/
Plantas native, LLC: retail and wholesale na-
tive plant nursery specializing in over 100 spe-
cies of pacific northwest native plants. avail-
able for delivery to anyone in the puget sound 
region! 360-715-9655 open Thursdays 12-5 
and saturdays 10-3. Located at 210 e Laurel st. 
send classifieds to info@grownorthwest.com. 

Building & Construction

Babbitt Construction: serving whatom, 
skagit, san Juan and island counties since 
1993. Licensed and bonded. (360) 676-6085, 
www.babbittconstruction.com. 
Larsen House Works, Inc.: custom building 
and renovation since 1981. (360) 318-3300. Li-
censed and bonded, #Larsehw864Kf.
REStore: salvaged and used building materi-
als, salvage services, deconstruction and work-
shops. 2309 meridian st, bellingham. (360) 
647-5921, http://re-store.org/our-great-store/
bellingham-store/
Skagit Building Salvage: Used building ma-
terials and more. buy, sell, trade. 17994 sr 536, 
mount vernon. 360-416-3399. open mon-sat 
10-5:30. www.skagitbuildingsalvage.com.

Greenwood Tree, a waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
PLACE YOUR AD HERE: 25 words for $10, 
each 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. 
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.
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 classifieds 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, 
each 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

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, 
each 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. stay tuned 
for fresh berries! bowhillblueberries.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
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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