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A brief look at related news, business and happenings 

Livestock Training Series offered by 
WSU Extension starts Sept. 20
SKAgiT – Are you interested in raising your family’s own meat, 
milk or fiber? wSu livestock Advisor training begins a new 
11-week series of classes Sept. 20.  from fencing, feeding, 
housing, breeding to pasture management, learn how to raise 
high-quality poultry, sheep, beef, swine, or goats sustainably. 
Participants receive help developing a strategic plan to incor-
porate livestock, and hear from several wSu livestock Advisors 
who share their experiences. Several local farm tours are also 
included in the training. Participants are asked to return 50 
hours of volunteer time over a two year period, crafting the 
experience to match their availability and interests. cost of the 
10-week course is $125 with a second person from the farm or 
family free. The course meets Tuesday evenings from Sept. 20 
through nov. 29, from 6 – 9 p.m.  at Stanwood high School. for 
more information, or an application, see http://skagit.wsu.edu 
or contact Joan devries at (360) 428-4270 ext. 240, or joand@
wsu.edu.

County fairs offer agriculture, 
entertainment, history
counTY – local fairs are underway this month, offering the 
public a chance to learn about agriculture, enter contests, see 
historical displays, enjoy family-friendly activities, and more. 

• The Stanwood-camano community fair runs friday 
through Sunday, Aug. 5-7 at 6431 Pioneer highway in Stan-
wood. for more details about The “Best lil fair in the west” see 
www.stanwoodcamanofair.org. 

• The Skagit county fair takes place wednesday through 
Saturday, Aug. 10-13 at the Skagit county fairgrounds, 479 w. 
Taylor Street, in Mount vernon. for a complete schedule see 
www.skagitcounty.net/fair.

• The Whidbey Island Fair runs Wednesday through Satur-
day, Aug. 4-7. for a full schedule and tickets, see whidbeyis-
landfair.com. 

• The Northwest Washington Fair takes place Monday 
through Saturday, Aug. 15-20. for a complete schedule, see 
nwwafair.com/events/northwest-washington-fair.

• The Evergreen State Fair runs Aug. 25-Sept. 5 at 14405 
179th Ave SE, Monroe. See www.evergreenfair.org for more 
information. 

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

9th annual Whatcom Farm 
Tour participants announced

Field Notes

whATcoM – The 9th Annual whatcom county farm Tour, spon-
sored by Sustainable connections, is set for Saturday, Sept. 10. 
This free self-guided tour includes 12 stops, with activities at each 
location. 

This year’s participants are: 
• Joe’s Gardens: A small farm within Bellingham city limits that 

has been operating since 1933. visitors can check out the farm and 
store, learn about soil quality, see ‘walk behind’ tractors and 40,000 
heads of garlic being braided, and more. Joe’s is located at 3110 
Taylor Ave. 

•  Cloud Mountain Farm Center: This non-profit farm center and 
nursery is focused on community, education, and sustainability. 
Tours will be available every hour, with fresh fruit and veggie tast-
ing, and special workshops as well. cMfc is located at 6906 good-
win Road in Everson. See www.cloudmountainfarmcenter.org.

• Ten Fold Farm: This certified Naturally Grown farm will share 
information about heirloom veggies, farm planning and food dis-
tribution, and more. visitors can enjoy tasting and a walking tour. 
The farm is located at 4634 guide Meridian, Bellingham. See www.
tenfoldfarm.com. 

•  Twin Brook Creamery: Visitors can explore this family-owned 
dairy, learn about the process, tour the historic barn tour, and en-
joy chocolate milk tastings. See the baby cows and take a wagon 
ride at 9728 double ditch in lynden. See www.twinbrookcream-
ery.com.

• MyShan Dairy: Explore this small family dairy with Guernsey 
cows and learn about their process. visitors can see the process-
ing facility and guernsey fawns, and take a hay ride. The farm is 
located at 112 h St Road in lynden. See www.myshandairy.com.

•  The Cheese Shop at Appel Farms: Learn about, and taste, the 
eight varieties of cheese made here, plus the handmade ice cream 
and yogurt, at this dairy farm and artisanal cheese producer. The 
cheese Shop is located at 6605 northwest drive in ferndale. See 
www.appel-farms.com. 

•  BelleWood Acres and Distilling: This large apple farm and 
distillery offers lots of apples, cider, distillery products, train rides, 
corn maze and more. visit the country cafe and explore the 
grounds at 6140 guide Meridian in lynden. See www.bellewood-
farms.com.

• Ferndale Farmstead: This 500-acre farm grows the feed for 

the cows, who make milk for the creamery on-site – a complete 
seed-to-cheese operation. learn about this process and taste the 
cheeses at 2780 Aldergrove Road in ferndale. See www.ferndale-
farmstead.com.

• Ulrich Farm & Nursery: This nursery at 2194 Ulrich Road in Fern-
dale grows small fruit perennial plants and berries and veggies. 
learn about permaculture and check out the specialty tubers for 
sale. See www.greenconversion.net.

•  Vartanyan Estate Winery: This small, woman-owned and 
operated winery produces limited edition wines. Taste the wines 
and explore the grounds at 1628 huntley Road in Bellingham. See 
www.vewinery.com.

• Bellingham Farmers Market: Saturday market offering fresh 
produce, food, crafts, local products, demo days, and more. The 
market is open 10 a.m. to 3 p.m. at depot Market Square. See 
bellinghamfarmers.org.

• Twin Sisters Farmers Market: A mobile farmers market serving 
nugents corner and Kendall on Saturdays. Participating farmers 
are all located in the nugents corner and South fork valley areas. 
See twinsistersmarket.com. 

The self-guided tour is free, but attendees can purchase a $10 
farm Tour viP Badge. for detailed farm descriptions and a map, 
visit Eatlocalfirst.org. 

Prepping apples for cidermaking at 
Bellewood Acres. couRTESY PhoTo
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Community
Delightful Dahlias: Sisters 
market their flower power

Delightful Dahlias began 
with a single flower. Linda 
Jonasson was a high school 

student visiting the Lynden fair 
when a dahlia society’s display 
caught her eye. She liked the flow-
ers so much that she decided to 
try growing them. She only bought 
a single tuber because it was all a 
high-school kid with pocket money 
could afford. “I had to pay for the 
flower and I had to pay to have it 
shipped,” she said. It was a small 
beginning to a great passion. 

After retirement Linda started 
dahlia gardening in earnest. Not 
just a flower farmer, Linda and her 
husband raise Suffolk and Border 
Leicester sheep and Linda dyes 
and sells wool for hand spinning 
and wet felting. Now she also had a 
large flower field that required lots 
of deadheading in order to keep 
the plants blooming. Her husband 
remarked that if she was going to 
spend so much time cutting flow-
ers, she may as well sell them. With 
that, her flower stand was born. 

When I visited her farm in 
mid-July, the flower stand on 
Peterson Road hadn’t opened yet, 
but customers were eagerly waiting 
for blooms. In the short time we 
stood talking in her garden, quite a 
few cars slowed down, the drivers 
peering intently at the stand before 
speeding up and going on their way. 

Linda’s sister, Nadine DeGolier, 
also raised dahlias and helped sup-
ply blooms when Linda ran short or 
had a failure, so they joined forces 
to create Delightful Dahlias. The 
sisters grow more than 500 varieties 
between their two farms, selling 
flowers from July to October at 
Linda’s roadside stand and at the 
Port Susan (Stanwood), Everett and 
Mount Vernon farmers markets. 
They also sell tubers online from 
January to early June, at the What-
com Dahlia Society’s annual sale, 
and at their own tuber sale  in late 
March at the Burlington Senior 
Center. 

But Linda and Nadine particu-
larly enjoy supplying flowers for 

weddings and other special events. 
They aren’t floral designers, but 
brides or designers can visit the 
farm in advance, pick out the color 
schemes or blooms they like. The 
sisters follow along in the field, 
taking notes as the selections are 
made. When the time comes they 
cut the flowers and prepare them 
for pickup. It’s an economical way 
for brides to have masses of lovely 
flowers in almost any color. 

Any color, that is, except for 
blue or true green. Roughly 57,000 
registered varieties exist in every 
other color: white, red, yellow, 
orange, pink, purple, chocolate, 
bronze, and every shade and value 
between, but not blue, green or 
black. In 1846, a Scottish horticul-
tural society offered a princely cash 
prize to anyone who could produce 
a blue dahlia. A century and a half 
later, the prize is still unclaimed, 
although not for lack of trying.  
And color isn’t the only way to add 
variety; there are 14 named shapes, 
from frizzled anemones to elegant, 
formal balls to delicate stars and 
pointy cactus shapes. 

I asked where such diversity 
comes from, and was learned that 

hobbyist hybridizers are respon-
sible for much of it. Off the top 
of her head, Nadine mentioned 
several dahlia breeders in the town 
of Snohomish, some on Camano 
Island and several in Bellingham. 
The Delightful Dahlias’ farms trial 
50 – 70 new varieties every year, 
and they get many of those new 
varieties from local hybridizers. 

Successful varieties aren’t 
always predictable. Some crite-
ria for success are obvious – like 
cultivars that are productive and 
hardy. Others have a versatility that 
works well in arrangements, like 
“Keith H,” a yellow bloom tipped 
with deep red that compliments 
many other colors. Some are clas-
sics whose success is measured 
in decades, like “Chilson’s Pride,” 
a favorite of both Nadine and 
Linda with pure pink blooms and 
a creamy white center. Some just 
have a uniqueness or attractiveness 
that’s hard to put into words, like 
“Just Married,” a showy pink and 
yellow dahlia Linda enjoys so much 
that she said,  “The first year I grew 
it, I just left it. I didn’t sell it.” 

Sometimes a person will pull up 
to the roadside stand and stay for 
20 minutes or more. The sisters 
used to wonder what someone 
could be doing for so long, but now 
they know – the customer is work-
ing out their ideal bouquet. Stand-
ing in the dahlia fields, enjoying the 
flowers and the warm company, 
it is easy to see that the Delight-
ful Dahlia sisters make their own 
perfect arrangement.

Nadine DeGolier and Linda Jonasson. PhoTo BY cARol fREY

by Carol Frey

For more details
Stop by the roadside stand at 17543 
Peterson Road in Burlington, or 
at their booth at the Port Susan, 
Everett, and Mount vernon farmers 
markets. for more information, see 
delightfuldahlias.shutterfly.com.
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Terra Verde: Planting seeds 
and pulling weeds since 2007

On a summer Sunday 
morning, Amy and Skuter 
Fontaine of Terra Verde 

Farm show a visitor their 15 acres 
of organically grown vegetables 
near the Nooksack River in Ever-
son. They take turns talking to the 
guest or holding the hand of their 
2-year-old son, Rudy, who – with a 
parent in tow – runs ahead to find 
cows or to dig in the dirt. As the 
tour continues, it becomes clear 
through words and actions that 
partnership and patience are two 
reasons behind the success of Amy 
and Skuter Fontaine’s farm. 

Married for eight years and farm-
ing together for nine, the couple 
sell their produce at the Bellingham 
Farmers Market, through their 
CSA, to local restaurants and gro-
cers, and to the Bellingham Food 
Bank. Wholesale accounts provide 
the bulk of their revenue. 

Although they are succeeding as 
farmers, on the surface, it wasn’t 
a logical career choice for either 
one of them. Skuter, 39, came to 
farming via pizza. Originally from 
Massachusetts, he was a cook at La 
Fiamma in the early 2000s. After 
tasting the K&M Farm salad mix 
served at the Bellingham restau-
rant, he joined the farm’s CSA 
program and, eventually, began a 
work-trade arrangement. The labor 
and farm environment appealed to 
him. 

Amy, 35, moved to Bellingham 
from Spokane in 1999 to attend 
Washington Western University; 
she graduated with a degree in Eng-
lish literature. After interviewing 
Mike Finger of Cedarville Farm for 
an environmental journalism class, 
she decided to explore if farming 
was the lifestyle for her. Finger’s 
passion was contagious. “He had 
a twinkle in his eye,” she recalled. 
Once she started at Cedarville, 
Amy excelled. “It fit with me,” she 
said. “I remembered everything I 
was learning and craving more.” 

Amy “was great, and then some, 
working for us for six years and be-
coming one of the most skilled and 
hard-working employees we’ve ever 
had – a definite inductee to the Ce-
darville Farm Worker Hall of Fame,” 
Finger said. But, he added, “When 
Amy first expressed her interest in 
farming to me, I wasn’t immediately 

certain it would work for her. It’s 
such a challenging profession, with 
few of the perks many other kinds 
of employment offer, and it really 
takes a rare form of pluck, intelli-
gence and determination. However, 
within a few years of starting their 
own operation, it was clear Amy 
and Skuter had the drive and vision 
to make a serious go of it.”

The couple, who had planted a 
patch at a Bellingham community 
garden early on, leased a quarter-
acre from Dusty Williams of Broad-
leaf Farm in Everson. Then half an 
acre. Then, an acre and a half. Then, 
three. “Before you knew it, we were 
up to 13, 14 acres,” Amy said.  

Farming for themselves versus 
working for another farmer was 
humbling. The couple learned 
through trial and error and the 
coaching of mentors, including 
Finger, Williams, Mike Boxx, and 
Pete Dykstra. The famers share 
knowledge, tools and labor. “The 
most valuable thing is the questions 
they ask us,” Skuter said. “That 
crop didn’t work out. Why? We’ve 
learned to come up with our own 
answers.” 

They’ve also learned how to 
handle the frustrations of farming 
– the water supply dries up, trac-
tors quit in the middle of plowing, 
the truck breaks down on I-5.  Dur-
ing last year’s drought, maintain-
ing irrigation lines was a constant 
irritant. “You’d go to Farmers 
Equipment and stand in line with 
everyone else having the same 
problem,” Skuter recalled. “They’re 
pissed off and spending money they 
don’t have. You learn what to do 

with those feelings. You just have to 
remember it’s not always going to 
be that way.” 

Nearly a decade into farming, the 
couple is focusing on the business 
side of the operation, analyzing 
numbers with their accountant, 
investing in capital to scale up pro-
duction (which often means buying 
and fixing used equipment), and 
asking other small business owners 
for tips on employee management. 
They delegate chores based on 
each other’s strengths. Equipment 
repairs, irrigation, and website fall 
to Skuter. Amy oversees succes-
sion planting and propagation and 
handles business development. 

To grow the business, they are 
also working on crop diversifica-
tion. This year to up their potato 
yield, they chisel plowed a field and 
planted a bit earlier. As a result, 
Terra Verde has a strong crop of red 
and yellow fingerlings, Ozettes, Red 
Bliss and Yukon Gold. “A little water 
didn’t hurt them either,” Skuter said. 
“The weather this season has been 
very favorable for us. I wouldn’t 
expect to double our potato pro-
duction next year over this year’s 
gains. Sometimes working with a 
good yield is better than trying to 
expand beyond successful scale 
in diversified vegetable farming.”

Their goal is to make Terra Verde 
efficient and scalable, enabling 
them to save money to buy their 
own land. To get there, they 
maintain a relentless schedule.On 
Monday, they deliver produce to 
the food bank and work in the field. 
On Tuesday, the Terra Verde crew 
harvest for the Wednesday Bell-

ingham Famers Market and deliver 
to CSA members, groceries and 
restaurants. Wednesday, they’re at 
the Farmers Market in Fairhaven 
and continuing CSA deliveries. 
Thursday is weeding, watering and 
transplanting. (With a three- to 
four-person crew, they’ll transplant 
between 10,000 and 12,000 plants 
on average. They’re working on 
mechanizing the process to save 
the physical toll on workers and for 
efficiency.) Friday is harvest day for 
the Saturday Bellingham Farmers 
Market. They try to relax on Sun-
day, but there is always a chore or 
two. And, to cap it off, their second 
child is due in December. 

The Fontaines find simple plea-
sures in the midst of the demand-
ing pace. Skuter thinks of discing 
the field as the sun sets listening 
through headphones to surf music, 

Reverend Horton Heat, Slayer 
or Bruce Springsteen’s Nebraska 
album. Amy says happiness is clos-
ing the cooler door on six pallets of 
produce picked and processed that 
day. She also loves it when the crew 
“clicks. … making good decisions 
and accomplishing great things.”

The couple advise anyone 
considering farming as a career to 
work for a farm first. “You learn a 
lot from other people’s mistakes,” 
Amy said. “And even more from 
your own,” Skuter added. 

Skuter and Amy Fontaine, with their son Rudy, at their farm in Everson. 
PhoTo BY MARY vERMillion

by Mary Vermillion

For more details
Stop by Terra verde’s booth at the 
Bellingham farmers Market (Satur-
days) and fairhaven farmers Market 
(wednesdays). See their website at 
www.ieatveggies.org or follow their 
facebook page for updates.
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Fiber Day is coming to the Bow Little 
Market on Aug. 18. fiber farmers and art-
ists are encouraged to vend for free if they 
demo their fiber craft. family-friendly ac-
tivities will be available, allowing kids to 
explore and learn about fiber. The focus 
this year will be on weaving demos, but 
spinning, dyeing, fiber processing, knit-
ting, crocheting and much more will be 
on display. fleece, yarn and other prod-
ucts will be available from local vendors 
as well. See bowlittlemarket.com. 

Ninety Farms is hosting its North-
west Classic Sheepdog Trial on friday 
through Sunday, Aug. 12-14. come out 
to a working sheep farm for the day and 
watch handlers communicate to their 
stockdogs at distances over 400 yards 
to navigate a group of sheep through an 
international sheepdog course. ninety 
farms is located at 22912 67th Ave nE in 
Arlington. 

San Juan island fine artist Annie Ad-
ams is creating a mural on a large wall 
in friday harbor depicting the farming 
history of the islands. Annie, who pre-
viously created two historic murals, is 
seeking interesting historic photos. The 
mural will be created on the Blair Street 
wall, between the Post office and Spring 
Street. if you have photos you’d like to 
share, contact Annie Adams at funkon@
rockisland.com or 378-2638.

local resident Matt Aamot is rais-
ing money for his sheep dairy startup. 
Aamot, a veteran and former owner of 
the hannegan farm and home store, is 
in the early stages purchasing the initial 

foundation herd animals and complet-
ing fencing. he hopes to buy East fresian 
sheep from Ring of Trees Farm. for more 
information or to make a donation, see 
https://www.gofundme.com/2fccnmve. 

Growing Washington has immedi-
ate openings for part-time delivery driv-
ers for routes from their Everson farm to 
Seattle markets. full-time positions also 
available for the right candidates. Appli-
cants must have a clean driving record. 
for more information, contact kristi@
growingwashington.org.

Appel Family Dairy is taking a poll via 
its facebook page to learn more about 
consumers’ feelings about large ag and 
dairy farms, specifically the general pub-
lic’s perception of “factory” farms verses 
“small” farms in regards to dairy farms. 
See their page to take the survey.

The Mount Vernon Farmers Market 
will hold its FARM FOOD FEUD event 
on Saturday, Aug. 20. This competition 
for local chefs uses a “mystery basket” 
full of market produce to prepare a deli-
cious recipe in a timed competition. The 
dishes will be tasted and judged by three 
qualified judges and the winner will be 
awarded a $100 prize. See mountvernon-
farmersmarket.org.

The Skagit Valley Food Co-op is host-
ing its annual Bike to farm Tour on Aug. 
13 from 9 a.m. to noon. Participants will 
be visiting four local farms: Skagit flats 
farm, living Rain farm, Ralph’s green-
house, and hedlin family farms. co-op 
staff will be leading the tour, offering a 
meet up with farmers from each farm. 
The event is free and open to riders 8 
years and older. Register at http://www.
skagitfoodcoop.com/event/annual-bike-
farm-tour/.

The annual whatcom Skillshare faire 
has turned into the 5th annual Cascadia 
Skillshare and Barter Faire, set for Sept. 
16-18 at the circus Arts Quarry land in 
Alger. The move in name and location 
allows for the event to resume camping 
and other activities. The annual festival 
offers a place to learn and teach all kinds 
of useful, handy, and practical skills. Any-
one interested in volunteering or partici-
pating should contact Terri wilde at (510) 
926-0468. 

The Anacortes Food Co-Op Woven 
Dream is open and are seeking more lo-
cal vendors. Email wovendreamscoop@
gmail.com, stop by the store at 818 com-
mercial Ave., or call (360) 333-7777. 

Twin Sisters Creamery is celebrat-
ing their one year anniversary on Satur-
day, Aug. 6 with an open house from 11 
a.m. to 4 p.m. Twin Sisters is located at 
6202 Portal way in ferndale and can be 
reached at (360) 656-5240. 

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

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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The idea came during the 
final months of 2014. We 
could harvest produce from 

various farms, load it up on rafts, 
and float it down the Nooksack to 
offer various river’s edge farmers 
markets. Whatcom County has 
several towns and centers along the 
river like Nugents Corner, Everson, 
Lynden, and Ferndale, that all his-
torically served as important sites 
for the transport of resources via 
the Nooksack River. Since my farm 
and a few others are located up 
in the South Fork Valley, the boat 
launch at Nugents Corner would be 
the first market stop going down-
stream. We started thinking about 
how to coerce people to buy our 
river’s edge produce and quickly 
realized that the idea was ahead 
of its time and that we should prob-
ably consider a more practical and 
profitable model.  

By that point a seed had been 
planted and the idea wanted to 
grow. We held a couple brainstorm 
meetings at the Deming Library 
and then at Small Acres. Ini-
tially we had right around 10 farms 
interested in participating. But 
this group needed more than just 
interest to kickstart a market. We 
needed some cash. Cue the Com-
munity Food Coop’s Farm Fund. 
All the interested farms helped 
pitch in on pulling together a vision 
statement, a game plan, and a grant 
application. Low and behold, the 
Farm Fund Committee found merit 
in our collaboration and sponsored 
the beginnings of our new market.

We knew that farmers markets 
had existed in East County before, 
but for some reason none of them 
have lasted. We wanted to create a 
market that could last and could ef-
fectively and affordably move fresh 

Twin Sisters Market: A love story
by Chris Elder

our storY

food up the valley. So we decided 
that we would literally move the 
market up the valley.  

The next five months consisted 
of pulling a forgotten trailer out of 
the blackberries, buying a load of 
metal from Z’s Recycling, and weld-
ing together our hopes and dreams 
into a mobile marketplace. We 
weren’t sure if we would complete 
the trailer in time, but through 
some late nights and teamwork, we 
were ready for the first Saturday in 
June 2015.  

Twin Sisters is built on a founda-
tion of collaboration. Each winter 
we spend time crop planning, 
deciding who is going to bring what 
which week. Inevitably each week 
doesn’t quite match up with the 
plan, but it gives us something to 
aim for. Every market week each 
farm will bring the produce they 
signed up for. Based on the number 
of markets each year (22) divided 
by the number of farms signed 
up for the full market season (7) 
means that each farmer has to work 
6.3 markets this season.  So each 
farmer gets the benefit of having 
their produce at a retail market 22 
times but only has to work the mar-
ket 6 or more times. Additionally, 
by reducing the labor requirements 
of each farmer, we have reduced 
the risk associated with this market 
venture; this reduced labor cost al-
lows us to sell our produce at more 
affordable rates.  

The farmers of the Twin Sisters 
Market are aware of risk, especially 
when considering development 
of a brand new market. But we 
also all live in and know the East 
County. According to the 2014 
Foothills Food Summit Report, ap-
proximately 21 percent of Foothills 
households rely on food stamps, 68 
percent of elementary students at 
Kendall Elementary School qualify 
for free and reduced lunch, and at 
least 1 in 3 people have low or no 
access to a grocery store. These 
statistics and more help frame 
up a picture of an East County in 
need of affordable fresh produce. 
Supporting access to fresh and 
affordable food is something that 
all of the Sisters can get behind and 
is the reason we keep showing up 
each week.

In 2016 we have finally received 
our EBT equipment and more than 
that we have signed up to accept 
Fresh Bucks as well. Fresh Bucks 

is a program managed by the Op-
portunity Council that provides a 
match 1-to-1 for EBT dollars spent 
at our market. This means that 
an EBT customer gets $10 of free 
produce for every $10 of produce 
they purchase with their EBT card. 
It is really a great way to encourage 
healthy eating and supports local 
farmers as well.

We have also shuffled our mar-
kets a bit this year and are now set 
up at the Nugents Corner round-
about every Saturday June through 
October from 9 a.m. to 3 p.m. and 
at the East Whatcom Regional 
Resource Center in Kendall from 
10 a.m. to 2 p.m. We no longer 
haul our mobile marketplace up 
the valley each Saturday, but set 
up a market tent in Kendall and 
leave the flagship trailer parked at 
Nugents Corner.  

This year has been a great market 
year so far. Sales are improving and 
we’re making great efforts (with a 
little help from our friends) at get-
ting the word out to encourage East 
County residents to purchase pro-
duce that is grown where they live. 

Twin Sisters Market is community 
effort in every sense of the word. 
Every Saturday when I go to drop 
off my produce at the start of the 
market I am reminded about how a 
solid team can pull almost anything 
off. Each week we support each 
other in getting the market set up 
and ready for business. Each week 
I am reminded that we haven’t just 
created a market, but a community 
and a group of friends too. We have 
plenty of room for improvement 
but things are going well.

Current full member farms of 
Twin Sisters Market are Small 
Acres, Slanted Sun Farm, Pacham-
ama Organics, Coyote Bank Farm, 
Growing Garden, Grateful Bounty 

Farm, and Sierra’s Farm. Visit our 
webpage for more information 
www.twinsistersmarket.com. We 
are always open to having addi-
tional farmers join up or sell certain 
produce on occasion. We hope to 
see you there.

The farmers of Twin Sisters farmers Market. couRTESY PhoTo

stop by the 
market
check out the Twin Sisters farmers 
Market every Saturday through october 
from 9 a.m. to 3 p.m. in nugents corner 
and 10 a.m. to 2 p.m.  at the East 
whatcom Regional Resource center 
in Kendall.  for more information, see 
www.twinsistersmarket.com.
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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. 

Skagit potatoes. PhoTo BY clAudiA AndERSon

Cone flowers at the Chuckanut Center. PhoTo BY clAudiA AndERSon

View on the Padilla Bay Shore Trail, just off of Bayview-Edison Road, on the night of the Summer Solstice. 
PHOTO BY KRISTIN/BEAR CREEK PHOTOGRAPHY & DESIGN

Horses. PhoTo BY liSA MEgARd

Hanging on. PhoTo BY BEv Rudd

Berries. PhoTo BY BEv Rudd
Thundercloud plum. 
PhoTo BY cARol KilgoRE
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Tis the season for beans. PhoTo BY gRowing wAShingTon

Early light. PhoTo BY chRiS EldER

Fresh cut field. PhoTo BY cARol KilgoRE

Wild Nootka Rose in bloom, Orcas Island. PhoTo BY MARiA MEliTo

Poppy seed pod and phlox. PhoTo BY cARol KilgoRE
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The former Soviet sphere 
of influence has given us 
splendid tomatoes. Galina’s 

Yellow Cherry was smuggled out 
of the USSR by Bill McDorman of 
Seeds Trust in 1989. Dr. Galina, 
last name never mentioned, was an 
agronomic scientist at the Siberian 
Institute of Horticulture. She 
slipped Bill a package of 50 tomato 
varieties through the bus window, 
when he was on a garden tour of 
Siberia. Galina’s Yellow Cherry 
is a wonderfully flavorful 1-inch 
tomato on tall potato-leaf vines. 
Give it a good 4-foot diameter spot 
and plenty of support.  

Home gardening had a whole 
different cultural role in the Soviet 
Union and Eastern Europe than 
it did here. While we perfected 
industrial agriculture and mega 
supermarkets, ever narrowing 
the genetic base of our food and 
concentrating production in fewer 
locales, home gardens and small 
market gardens produced up to 90 

Tomato Tales: Behind the Iron Curtain
percent of the vegetables behind 
the Iron Curtain for most of the 
20th Century. 

Backyard tomato breeders 
flourished in the breech. 
Sometimes these sophisticated 
amateurs were assisted by the 
professionals. Moskovich was bred 
by the Vavilov Institute outside 
of Moscow, specifically for home 
gardening. Moskovich is a mid-
season red salad tomato, 4-6 inches 
in diameter. I love them because 
they are bulletproof in our cool late 
spring weather. 

Black Plum is a sauce tomato 
that does very well in our sketchy 
weather. It produces abundant 
tresses of dark 2-inch long plum 
tomatoes with a rich, smoky taste. 
Black Plum makes exceptional 
marina sauce and is also good in 
salads. In was given to the Seed 
Savers’ Exchange (SSE) in 1991 
by Marina Danilenko of Moscow. 
Opalka, a monstrous Polish sauce 
tomato, has a slightly longer 
season. A family heirloom from the 
early 1900s, it is also available to us 
from the SSE. 

Stupice is widely available as 

plant in these parts. It is delicious, 
a rare quality in an early tomato. 
The squat plants set a crop in 
60 days and then keep pumping 
out little red salad tomatoes 
until frost. Stupice was bred by 
Czechoslovakia in 1946. It is 
named for a village near Prague. 
A Czech named Milan Sodomka 
sent the seeds in 1976 to Forest 
Shomer, founder of of Abundant 
Life Seed Foundation in Port 
Townsend. Milan’s letter contained 
the seeds of seven tomato varieties 
and a long shopping list of seeds 
that he wanted. I have found this 
technique to work well, sending 
packets of Bellingham Blue sweet 
corn, Celt’s Racing Stripe Cabbage 
and local heirloom Navaho Grey 
squash in a nice letter asking for 
seeds of someone’s treasured 
heirloom. Abundant Life and its 
seed collection were destroyed by 
fire, but Stupice was adopted as a 
favorite local variety. 

Druzba, or Drushba, at 85 days, 
is late for us, but it makes big fat 
red tomatoes, up to a pound, on 
sprawling indeterminate vines. It 
comes to us from Bulgaria via SSE. 

Growing
by Celt Schira

Please support our advertisers! 
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Simple summer 
recipes

I don’t know about you, but I 
don’t like to turn the oven on 
to bake meals in the summer. 

It’s already hot enough in the 
kitchen without adding heat from 
the oven. So we turn to lighter, 
fresher meals, which is perfect 
because healthy summer garden 
vegetables are abundant.

Our family maintains a huge 
garden and grows every vegetable 
that’s possible in the Pacific 
Northwest. But even if you don’t 

If giving up refined sugar sounds 
impossible to you, I understand.  
Maybe my refined sugar free “milk” 
shake recipe below will help you 
curb your sweet tooth and feel very 
satisfied at the same time. I make 
it all the time, and my kids love it 
as well!

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

raise your own food, there are 
plenty of farmers who do, offering 
high quality veggies at farmers 
markets, stores and roadside 
stands. 

If you are overrun by zucchinis, 
just like any gardener this month, 
check out my zucchini pancake 
recipe.

Eating lots of vegetables and 
giving up refined sugar has 
changed my life. My immune 
system is stronger than it has ever 
been, my vitality has increased 
and my waist line is happy as well.  

Salad with charamelized peaches and Chevre. PhoToS BY coRinA SAhlin

Cooking

by Corina Sahlin
Green salad 
with chevre 
Goat cheese and 
caramelized 
Peaches 
Ingredients 
2 ripe peaches 
2 tsp balsamic vinegar 
2 tsp olive oil 
1 tsp butter 
4 cups mixed salad greens 
5 ounces chevre 
1/4 cup raspberries (optional) 
1/4 cup walnuts (optional) 

Directions
cut the peaches in half, remove the 
pit. drizzle a little vinegar on the flat 
part of the cut peaches. Melt butter 
in cast-iron skillet and place the 
peaches on the hot skillet, cut-side 
down. Sear peaches until the vinegar 
caramelizes, which happens just 
when the peaches brown. lift them 
up to check so they don’t burn. it 
only takes a couple of minutes to get 
to that point - don’t let them burn! 
Put salad greens in a bowl and place 
peaches seared-side up on top of 
greens. Place a dollop of chevre onto 
each peach. drizzle more balsamic 
vinegar and some olive oil over the 
salad, and then decorate it with the 
walnuts and raspberries (optional, but 
it sure looks pretty!). 

Fancy but easy 
fried shrimp with 
sauteed veggies
Ingredients 
2/3 cup mayonnaise 
2 1/2 tablespoons raw honey 
1 1/4 teaspoons sriracha sauce 
(optional – i don’t like spicy so i don’t 
use it) 
2 1/2 tablespoons unpasteurized soy 
sauce 
2 pounds shrimp 
5 green onions 
2 1/2 cups coconut oil 
1 cup flour 
1 1/4 teaspoons salt 
1/3 teaspoon ground black pepper
Brown or white rice and summer 
veggies of your choice

Directions
combine mayonnaise, honey, sriracha 
sauce, and soy sauce in a bowl and 
whisk til combined.
Peel and devein the shrimp. 
Mince the green onions.
heat the coconut oil in a large, heavy 
skillet over high heat until it reaches 
350 degrees.
combine flour, sea salt, and pepper in 
large bowl. Add the shrimp and toss 
to combine.
in small batches, shake off flour from 
individual shrimp. fry the shrimp in 
the coconut oil until pink and cooked 
through, about 1 minute per side. 
drain briefly on paper towels, then 
toss in the sauce.
garnish with minced scallions and red 
pepper flakes and serve immediately.
Add rice with sauteed vegetables to 
make it a full meal.

creamy lemon-
Yogurt sauce 
Ingredients 
1/2 cup greek yogurt 
1/4 cup grated parmesan cheese 
1 teaspoon grated lemon zest 
1/4 teaspoon salt 
1/4 teaspoon ground black pepper 
1 Tablespoon olive oil 
Pasta or potatoes or rice, and lots of 
sauteed summer veggies

Directions
in a large bowl, stir together the 
yogurt, Parmesan, lemon zest, and 
salt, pepper and olive oil. 
Serve with pasta and sauteed veggies, 
or use as a dip for veggies or bread. 
You could also eat this with potatoes 
or rice.

chocolate 
coconut-milk 
shake
Ingredients 
3 frozen bananas, chopped
2 cups coconut milk
4 Tablespoons unsweetened cocoa 
powder
3 Tablespoons maple syrup
5 Tablespoons almond butter, or any 
nut butter you like

Directions
Peel bananas and freeze overnight. 
Put them in a strong blender with the 
rest of the ingredients. if your blender 
is not very powerful, add a few 
Tablespoons of water to help it along.

Zucchini and Feta 
Pancakes 
Ingredients 
4 eggs, separated
4 cups of grated zucchini
1 cup crumbled feta cheese
1/3 cup flour
salt and pepper to taste

Directions
Separate the eggs and beat the egg 
whites until they are stiff.
in a different bowl, mix zucchini, egg 
yolks, feta, flour and salt and pepper.
fold the egg whites into the zucchini 
and flour mixture.
heat some coconut oil, butter or lard 
in a skillet, and when it sizzles add 
some batter and fry on both sides 
until cooked all the way through.
You can serve these with only butter, 
or add salsa, sour cream, or steamed 
veggies on the side.
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Plant medicine made easy

While you can find as 
many ways to make 
herbal medicine as 

there are blogs on the internet, 
the following is a short medicine 
making tutorial based on my more 
than 30 years of making herbal 
remedies.

It’s important to know how 
to make the basics and to have 
many options to accommodate 
preferences. How can we support 
a person with herbs if they won’t 
or can’t take alcohol tinctures, 
don’t like the taste of teas, or think 
that all herbal medicine is hippy 
voodoo? The goal is to get the 
medicine to the people in a way 
that they’ll be happy to take so that 
healing can occur!

Plants have walls around their 
cells which act as fortresses to keep 
the intracellular material intact and 
stable when the outside surround-
ings may be unfavorable due to 
environmental changes such as 
drought and direct sun. Cell walls 
have pumps and channels which 
allow for exchange of materials 
including alkaloids and nutrients 
from both inter- and intracellular 
activities.

An alkaloid is a substance that 
causes a physiological change 
in the body. An example of an 
alkaloid is caffeine. Caffeine, as we 
all know, stimulates cardiac activ-
ity, raises the blood pressure, and 
affects brain activity. Too much 
caffeine can be detrimental to one’s 
health. In herbal medicine, it’s im-
perative to dose correctly to insure 
healing versus harming.

Herbal remedies: Explanations 
and directions

When we buy dried cut and 
sifted plants to make herbal rem-
edies, we have no idea of the cor-
rect identification beyond what the 
source says, the length of time the 
plant has been stored, whether the 
plant has been harvested sustain-
ably, etc. I use freshly harvested 
plants as I believe they contain not 
only the best quality medicine and 
nutrition, but also the vital energy 
of the plant. Additionally, I collect 
the plants myself, to ensure that 
the harvesting is done at the right 
time of year and that sustainable 

by Suzanne Jordan

harvesting methods are in place.
In all herbal medicine, the 

plant material needs to be finely 
chopped. This goes for leaves, bark, 
roots, and some flowers. In order 
to make the finest quality medicine 
and allow the menstruum to easily 
pull the alkaloids and nutrients 
from a plant, it needs lots of open 
access. Think of it this way – it’s 
easier to get in a house that has 
open doors and windows than a 
house with tightly closed doors and 
windows. Sounds logical, yes? Yet 
many people either use whole plant 
material or roughly chopped. The 
whole point of making medicine 
is to help people be as healthy as 
they can be. We facilitate this by 
making the best medicine we can 
with our plants and menstruum. I 
fill my jars with finely chopped live 
plant material three-quarters of the 
way up the jar with all my remedies 
with the exception of herbal vin-
egars. With those, I pack the jars 
full. More on that later.

Tincture: A tincture is an 
alcohol extraction of the medicinal 

alkaloids of a plant. Alcohol acts 
against a cell wall by its very drying 
nature to pull out the alkaloids 
within a cell through the channels 
by a dehydration process. Alcohol 
pulls mostly the “medicine” from a 
plant, although it may also extract 
some minerals such as iron. Alco-
hol tinctures are best utilized for 
the alkaloid content.

To make a tincture, fill your jar 
three-quarters full with chopped 
plant material, then fill the jar all 
the way to the top with alcohol. 
Each plant may have a different 
alcohol proof need. Some plants 
have more water soluble alkaloids, 
which means using a lower alcohol 
proof of 80-100, while other plants 
have more alcohol soluble alka-
loids, needing a higher proof alco-
hol. Generally, I use 151 proof for 
most of my tinctures. People ask 
about the 190 proof alcohols. Don’t 
use them. You’ll have to add some 
water anyway, so just stick with the 
151. Let the tincture sit 2-3 weeks 
to fully extract the alkaloids, then 
strain.

Elixir: An elixir is simply an 
equal part alcohol/honey extrac-
tion of plants’ medicine and nutri-
tion. Honey is hygroscopic which 
means it draws water to it. What I 
appreciate about honey is its ability 
to pull both the alkaloids plus the 
nutrients from a plant’s cells. Elix-
irs are my personal favorite way to 
make herbal medicine. The result-
ing remedy is not only medicinal 
and nutritional, but tasty as well. 
For those who ingest alcohol, but 
don’t always like the taste of tinc-
tures, they get the double bonus 

The author uses freshly harvested plants as she believse they contain not only the best 
quality medicine and nutrition, but also the vital energy of the plant. couRTESY PhoTo

For more details
To gain a more in-depth under-
standing of these remedies, dosing, 
correct identification of plants and 
their uses and more, check out 
the upcoming workshops and/or 
apprenticeship programs at cedar 
Mountain herb School (www.
cedarmountainherbs.com). Also 
see the expanded article at www.
cedarmountainherbs.com/recipe-
mineral-rich-herbal-vinegars/.

Remedies, tinctures, 
elixers and more

continued on page 19>>>
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juNIor Growers
Name:

AUGUST 2016

Summer bouquet
do you like to pick flowers? Pick a 
simple bouquet for someone special 
or someone you’d like to surprise! use 
a plastic bottle or tin can for a vase, 
decorating the bottle/can however you 
like. if you are not able to pick flowers 
in any way, draw a picture of a summer 
bouquet! use your imagination and 
creativity, and have fun!

Why was the cow afraid?
How was a cow-herd.

What do you get when you 
cross a robot and a tractor? 
A transfarmer. 

What day do potatoes hate the 
most? Fry-day! 

What kind of pigs know karate? 
Pork chops! 

Funny Farm

This month’s project

What do you want to ask a 
farmer? What would you like 
to know about farming? 

Unscramble these words

SugAuT

MMERSu 

MAToTo

RRBlABEYcK

EAPR

Eoh

AKEl

unS

unScRAMBlE AnSwERS:  AuguST, SuMMER, ToMATo, BlAcKBERRY ,PEAR, hoE, 
KAlE,  Sun

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. 

do you like tomatoes? 
what varieties have 
you tried?
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Farm Tunes Summer Music Series: friday 
nights this month at Bellewood Acres, lyn-
den, 6-9 p.m. Aug. 12 (lindsay Street), Aug. 
19 (gentri watson) and Aug. 26 (hot damn 
Scandal). for more information visit belle-
woodfarms.com. 

Gardening Through a Lens:  Macro-level 
photographs of flowering plants by Emily 
Schiller. on display in the meeting room at 
the deming library during open hours. Spon-
sored by the friends of the deming library. 
on exhibit through Sept. 2 during library 
open hours.  deming library, 5044 Mt. Baker 
highway, (360) 592-2422. 

Puget Sound Antique Tractor and Machin-
ery Association Annual Gas and Steam 
Show: Aug. 3-6. See many displays of cars, 
trucks, tractors, and engines. The static and 
operating displays demonstrate and teaches 
how equipment was used in farming and log-
ging. Activities for kids of all ages. Berthusen 
Park, lynden. open 7 a.m. until dusk. for 
more information, see www.psatma.com. 

112th Annual Skagit County Pioneer Asso-
ciation Picnic and Meeting: Thursday, Aug. 
4. There will be live music on the grounds, 
plenty of “old-timers,” historic pictures dis-
played for the honored families, an old car 
show, and historic information available. 
The event is open to all people interested 
in Skagit county history and heritage.  for a 
cost of $12, registered “pioneers” will receive 
a colorful ribbon, program, historian’s me-
morial pamphlet and ticket for the complete 
barbecue salmon dinner and will be served 
by members of the la conner civic garden 
club. lunch begins promptly at 11:15 a.m. 
coffee, tea, and other beverages will be avail-
able through the efforts of the 4-h craft and 
critter club of Anacortes, to raise funds for 
special projects. Pioneer Park, near the Rain-
bow Bridge in la conner. 

Stanwood-Camano Community Fair: Aug. 
5-7. The “Best lil fair in the west” is one of the 
largest community fairs in washington State 
which showcases the Stanwood-camano 
community’s past, present and future. Enjoy 
exhibits, entertainment and carnival. Adults 
$10, seniors and children $7, under 5 free. 
6431 Pioneer hwy., Stanwood. call (360) 629-
4121. See www.stanwoodcamanofair.org.

Anacortes Arts Festival: friday through 
Sunday, Aug. 5-7. Browse 250 booth artisans, 
a fine art exhibit, ethnic and regional foods, 
music on multiple stages, youth activities and 
demonstrating artists. hours are 10 a.m. to 6 
p.m. both friday and Saturday, and 10 a.m. to 
5 p.m. Sunday. 505 o Ave., Anacortes. for full 
schedule, see www.AnacortesArtsfestival.
com. 

Whidbey Island Fair: wednesday through 
Saturday, Aug. 4-7. celebrate 90 years of fam-
ily fun. games, rides, music, food, exhibits, 
and much more. for full schedule and tickets, 
see whidbeyislandfair.com. 

Lost Communities of Whatcom County:  
Saturday, Aug. 6. goshen, forest grove, dam 
Town—over 2 dozen of these whatcom 
county communities have been lost to time. 
Join Troy luginbill, director of the lynden 
Pioneer Museum, as he shares photos, slides, 
and artifacts gleaned from 20 years of explor-
ing this county’s history. hear unique stories 
about the whistle-stops and company towns 
that have contributed to the rich tapestry of 
whatcom county life. 7:30 p.m. island library, 
2144 South nugent Road, lummi island, 
(360) 758-7145.

Sewing Bootcamp: Saturdays, Aug. 6 and 

13.  in the first class get familiar with the use 
of a sewing machine, sew a knit cap, and get 
started on your own upcycling project. con-
tinue work on your project in this second 
class, which will also cover adding embel-
lishments and finishing touches, i.e. pockets, 
zippers, buttons/buttonholes, hems, etc. 
and touch on any skills you hoped to gain 
that still need to be addressed. Take away a 
short guide and reference list to assist you in 
applying your new skills at home. instructor: 
Brigitte Parra. cost: $75. 10 a.m. to 1 p.m. Rag-
finery, Bellingham. See ragfinery.com. 

Pots with a Personal Touch: Hypertufa: Sat-
urday, Aug. 6. hypertufa is a cement-based 
mixture that has the appearance of stone 
when dry. we’ll use this material to pack 
around or into molds to create pots, decora-
tions, and other pieces for your gardens or 
decks. Registration is required. 1 p.m. South 
whatcom library, 10 Barn view ct., Sudden 
valley, gate 2, Bellingham, (360) 305-3632.

Chef Farm Tour: Tuesday, Aug. 9. Sustainable 
connections is hosting this tour at 3-4 local 
farms. Any farmers or chefs seeking more 
information should contact Alex at (360)647-
7093 x111 or alex@sustainableconnections.
org.

Library Garden Work Party: Tuesday, Aug. 
9. Join us in the deming library learning to 
plan, plant and harvest. All levels of garden-
ing expertise welcome. Bring your gardening 
gloves and the desire to dig in the dirt, learn 
and have fun. All ages. 5 p.m. deming library, 
5044 Mt. Baker highway, (360) 592-2422.

Dig Into Fall Series – Fall and Winter Gar-
dening: Tuesday, Aug. 9. Join us for a series 
of free workshops, presented by wSu Skagit 
county Master gardeners and the Mount 
vernon city library. Plant vegetables now 
and harvest them in the fall and winter! learn 
which varieties of lettuce, kale, carrots, cau-
liflower and more can be planted or sown 
in August for harvest during the dark rainy 
season. Join Skagit county Master gardener 
valerie Rose and Jay williams, garden center 
coordinator at the Skagit valley food co-op, 
from 6-7:30 p.m. as part of our dig into fall 
series of gardening workshops. for more in-
formation about our dig into fall series pre-
sented by Skagit county Master gardeners, 
contact the library at 360-336-6209, or check 
out the library’s website at www.mountver-
nonwa.gov. All workshops are free and open 
to the public.

Pest Management for Small Organic Pro-
duction Systems: wednesday, Aug. 10. inter-
ested in learning more about pest manage-
ment on your small farm? This workshop by 
wSu Skagit Extension will focus on manage-
ment techniques with field demonstrations 
and activities, with Rob Smith of viva farms 
and virgene link of wSu Skagit county Ex-
tension Master gardeners. The workshop will 
be bilingual, offered in English and Spanish. 
5:30-7:30 p.m. viva farms, 15366 ovenell 
Road, Mount vernon. call (360) 428-4270 for 
more information. 

Skagit County Fair: wednesday through Sat-
urday, Aug. 10-13. food, live music, animals, 
fun, rides, tractor show, car show, square 
dance, and more. Meet local and community 
organizations at booths. Skagit county fair-
grounds, 479 w. Taylor Street, Mount vernon. 
Tickets apply. Kids 5 and under free. call (360) 
336 - 9414 or visit www.skagitcounty.net/fair.

15th annual Subdued Stringband Jam-
boree: Thursday through Saturday, Aug. 
11-13. Musical acts, family-friendly activities, 

food vendors and more. deming log Show 
grounds, Bellingham. day/weekend tick-
ets available; camping on site. children 14 
and under free with paying adult. See www.
stringbandjamboree.com. 

Ninety Farms Northwest Classic Sheepdog 
Trial: friday through Sunday, Aug. 12-14. 8 
a.m. to 4 p.m. come out to a working sheep 
farm for the day and watch handlers com-
municate to their stockdogs at distances 
over 400 yards to navigate a group of sheep 
through an international sheepdog course. 
ninety farms, 22912 67th Ave nE, Arlington.

Marysville Homegrown Festival: friday 
through Sunday, Aug. 12-14. handmade and 
handgrown items for purchase. over 100 
vendors showcasing local produce, art, music 
and more. Entertainment for kids and adults. 
10 a.m. to 7 p.m. for more details, e-mail 
mvillehomegrown@gmail.com or see http://
www.marysvillemerchants.com.

A Taste of Edmonds: friday through Sunday, 
Aug. 12-14. foods, fine arts and crafts, child-
rens activities, musical entertainment, beer 
and wine garden, and lots more. Entrance fee 
is $4 daily (children 12 and under free). fore 
more details, see http://atoeedmonds.home-
stead.com.

Seed Saving for the Skagit County Garden-
er: Saturday, Aug. 13. dixie Mitchell will share 
the benefits of saving your own seeds, how 
to harvest your best seeds, and how to store 
them. She’ll also address the many climate 
zones of Skagit county and how they affect 
your seeds. from february through october, 
Transition fidalgo sponsors a series of free 
Skill Share workshops, held at the Anacortes 
Public library from 10:30-noon on second 
and fourth Saturdays. visit  http://www.tran-
sitionfidalgo.org/projects/skill-share/ to see 
our full schedule. 

Annual Bike to Farms Tour: Saturday, Aug. 
13. Join us on a tour of four local farms. 9am-
noon. free co-op ice cream after the tour! 
Skagit valley food co-op, Mount vernon. for 
more information, see www.skagitfoodcoop.
com.

Stillaguamish Festival of the River and 
Pow Wow: Saturday and Sunday, Aug. 13-14. 
Event is free this year, no parking or entrance 
fees. gates open at 10 a.m. Pow wow, fun 
Run, childrens activities, and more. Music by 
los lobos and Thompson Square and others. 
River Meadows Park, Arlington. See festi-
valoftheriver.com.

Worm Composting Class with Alicia Wills: 
Sunday, Aug. 14. come learn about the care 
and feeding of red wiggler worms and how 
to build your own worm bin. one bin will be 
made during the class, which someone can 
buy for cost ($40). if you’d like to make your 
own bin during the class, contact Alicia by 
Aug. 10 so she can bring your materials and 
worms. 1-3 p.m. chuckanut center, 107 n. 
chuckanut dr./north end of fairhaven Park. 
See www.chuckanutcenter. Register at (470) 
236-8374 or email chuckanutcenter@gmail.
com. only $10 for a 2-hour class!   

WSU Know & Grow Workshop: Bio-Char 
and Other Soil Amendments: Tuesday, Aug 
16. wSu Skagit county Extension Master 
gardeners in partnership with wSu - Mount 
Vernon NWREC present a WSU Know & Grow 
workshop, Bio-char and other Soil Amend-
ments from 1 - 2:30 p.m. at wSu Mount ver-
non nwREc Sakuma Auditorium, 16650 State 
Route 536 (Memorial highway). learn what 
the homeowner or gardener should know 
about using soil amendments.  do they help? 

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

wednesday through Saturday, Aug. 3-6: See many dis-
plays of cars, trucks, tractors, and engines. The static 
and operating displays demonstrate and teaches how 
equipment was used in farming and logging. This year’s 
show features case tractors. Activities for kids of all ages. 
Berthusen Park, lynden. open 7 a.m. until dusk. for more 
information, see www.psatma.com. 

Puget Sound Antique Tractor and 
Machinery Assoc. Gas and Steam Show

Good Pickin’s

Dig Into Fall Series

Dahlia Show

Tuesday, Aug. 9: Plant 
vegetables now and 
harvest them in the fall 
and winter. Presented 
by wSu Skagit county 
Master gardeners and 
the Mount vernon city 
library. Join Skagit 
county Master garden-
er valerie Rose and Jay williams, garden center coordina-
tor at the Skagit valley food co-op, from 6-7:30 p.m. as part 
of our dig into fall series of gardening workshops. 

Saturday and Sunday, Aug. 20-21: See more than 2,500 
dahlias in this annual show presented by the Snohom-
ish county dahlia Society. Saturday hours 1-6 p.m. and 
Sunday 10 a.m. - 4:30 p.m. free admission. floral hall 
at forest Park, 802 E. Mukilteo Blvd., Everett. See www.
scdahlias.org.
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hear about other considerations. Presented 
by chad Kruger, wSu Mount vernon nwREc 
director. 

Cooking Club - Back to School Snacks:  
Tuesday, Aug. 16. learn to make quick, easy 
and healthy back to school snacks with just a 
few ingredients, including veggie quesadillas 
and a fruit and yogurt parfait. All food pro-
vided by the friends of the ferndale library. 
for grades 6-12.  4 p.m. ferndale library, 2125 
Main Street, (360) 384-3647.

Coupeville Arts & Crafts Festival: Saturday 
and Sunday, Aug. 13-14. celebrating 50+ 
years on the waterfront in downtown coupe-
ville. nearly 200 diverse booths representing 
arts and crafts in 16 separate categories. live 
entertainment, food court, waterside wine 
and beer garden hosted by the coupeville 
chamber of commerce, interactive children’s 
activities and more. All non-operational pro-
ceeds are invested in the form of community 
project grants and scholarships. See coupe-
villefestival.com.

Hypertufa ‘Make It and Take It’: Saturday, 
Aug. 13. Known as “lighter-than-concrete” 
sinks, hypertufa containers have been used 
in old-English gardens for centuries.  create 
your own with Kim, as she shows you how to 
mix and mold your own planter in this ‘Make 
it and Take it’ workshop.  Bring rubber gloves 
and you can dirty up!  9 a.m. class fee is $39. 
garden Spot nnursery, Bellingham. 

Northwest Washington Fair: Monday 
through Saturday, Aug. 15-20. live music, 
grandstand entertainment, contests, rides, 
ag area and more. for complete schedule, 
see nwwafair.com/events/northwest-wash-
ington-fair. 

Bow Little Market Fiber Day: Thursday, Aug. 
18. fiber folks are welcome to vend for free if 
you demo your fiber craft. Kids are welcome 
to learn about the range of skills that will be 
showcased this year. The focus this year will 
be on weaving demos, but spinning, dyeing, 
fiber processing, knitting, crocheting and 
much more will be on display. Pick up some 
great fleece, yarn or products from local ven-
dors as well! 1 – 6 p.m., Belfast feed Store, 
6200 n. green (south of Bow hill Rd. along 
old hwy 99). See bowlittlemarket.com.

Summer Propagation: Fruit Tree Grafting 
by Chip Budding: Saturday, Aug. 20. discuss 
the basic principles of chip bud grafting in 

this two hour course. in addition to practic-
ing the actual technique of budding, we will 
also discuss knife use, rootstock/scion selec-
tion, and aftercare of new grafts. Be prepared 
to be outside. Registration required, space is 
limited. $30 workshop fee. Sign up for both 
the winter Propagation class and this class, 
and pay $50 for both classes. 10:30-12:30 
p.m. cloud Mountain farm center, Everson. 

Everett-Dahlia Show: Saturday and Sun-
day, Aug. 20-21. See more than 2,500 dahl-
ias as single blooms, triple blooms, and five 
blooms, in baskets and in artistic arrange-
ments. Prizes are awarded to winning entries. 
This annual show is presented by Snohom-
ish county dahlia Society. Saturday hours 
1-6 p.m. and Sunday 10 a.m. - 4:30 p.m. free 
admission. floral hall at forest Park, 802 E. 
Mukilteo Blvd., Everett. See www.scdahlias.
org.

FARM FOOD FEUD: Saturday, Aug. 20: The 
Mount vernon farmers Market will be bring-
ing back this competition for local chefs to 
use a “mystery basket” full of market produce 
to prepare a delicious recipe in a timed com-
petition. The dishes will be tasted and judged 
by 3 qualified judges and the winner will be 
awarded a $100 prize. See mountvernon-
farmersmarket.org.

Summer Garden Party: Saturday, Aug. 20. 
Join us in the garden center for samples and 
more. 11 a.m. to 3 p.m. Skagit valley food co-
op, Mount vernon. 

Annual Everett Craft Beer Festival: Sat-
urday, Aug. 20. featuring 30 washington 
breweries pouring over 100 different beers in 
downtown Everett (entrance at hoyt Ave. and 

hewitt Ave.) from noon to 7 p.m. 21+ only. 
live music. Tickets $20 in advance, $25 at the 
door. $15 for Military with valid id. for more 
details, see http://www.washingtonbeer.
com/festivals/everett-craft-beer-festival.

Evergreen State Fair: Aug. 25-Sept. 5. con-
certs, carnival, pig races, animal exhibits, con-
tests, lumberjack shows, auto races, rodeo, 
aztec dancers, muscle cars and more. 14405 
179th Ave SE, Monroe, (360) 805-6704. See 
www.evergreenfair.org.

Teas for a Healthy Autumn: Saturday, Aug. 
27. Tea (camellia sinensis) and herbal infu-
sions are full of health benefits for body and 
mind. ora Mae Peterson will help us explore 
these benefits, look into the history of tea, 
share some seasonal tea blend recipes, and 
enjoy a sampling of teas. from february 
through october, Transition fidalgo sponsors 
a series of free Skill Share workshops, held 
at the Anacortes Public library from 10:30-
noon on second and fourth Saturdays. visit  
http://www.transitionfidalgo.org/projects/
skill-share/ to see our full schedule. 

Mosaic Nuno Felt Tunic: Saturday, Aug. 27. 
The lightweight, yet rich textures of this tunic 
make it so fun to wear! if you enjoy puzzles, 
you will love this technique. Students will 
learn how to build a seamless nuno felt tunic 
using a resist pattern, a variety of silk scraps, 
a little wool and soapy water. instructor Patti 
Barker. cost $115. 10 a.m. to 5 p.m. Ragfinery, 
Bellingham. See ragfinery.com. 

For more events, see our online calendar at 
www.grownorthwest.com. To submit calendar 
items, send details to editor@grownorthwest.
com. 

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., 
through oct. 13, at 324 front Street (across from the 
Jansen Art center). More vendors welcome. See http://
lyndenfarmersmarket.com. 

Twin Sisters Market: Mobile market stand open Satur-
days through october. Two locations: 9 a.m. to 3 p.m. in 
nugents corner, 3700 block of Mount Baker highway; 
and 10 a.m. to 2 p.m. at the East whatcom Regional Re-
source 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 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 at legion Park, 
114 n olympic Ave. contact Arlingtonfarmersmarket-
wa@gmail.com.

Everett Farmers Market: Sundays 11 a.m. to 4 p.m. at 
the Port of Everett, through mid-october. The friday 
market 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 at 8727 271st 
Street nw (parking lot behind Police department), Stan-
wood, 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
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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.

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
BLACK ANGUS BEEF STEERS FOR BUTCH-
ER. local pasture raised in Everson. 5 avail-
able, for more information please call 360-
410-6433 or email daxdixie@frontier.com. 
Osprey Hill Farm: cSA, poultry, vegetables. os-
prey hill Butchery taking reservations for poul-
try processing. 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.

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.

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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of a great tasting remedy with the 
addition of all the nutrition of the 
plant used.

To make an elixir, start with 
filling your jar three-quarters full 
with chopped plant material. You’ll 
want to add the alcohol to the jar 
first, then top off with the honey. 
Equal parts. That means fill the 
jar halfway up with the brandy, 
then the honey after, as it takes a 
while for the honey to filter down 
through the plant material. Wait a 
few minutes and add more honey 
as needed. 80 proof brandy is what 
is typically used. Since alcohol and 
honey both draw out the medicine 
of the plant, a lower proof alcohol 
may be utilized. Elixirs need a 
4-week steep before straining.

Herbal extracted honey: Super 
tasty and versatile, herbal extracted 
honeys are a perfect fit for those 
who don’t/won’t ingest alcohol. The 
herbal honeys can be used in teas, 
on toast, oatmeal, licked from the 
spoon – the possibilities are many.

To make an herbal extracted 
honey, fill your jar three-quarters 
full with chopped plant material, 
then fill the jar to the top with hon-
ey. It will take a while for the honey 
to drizzle all the way down to the 
bottom of the jar and fill. Patience, 
Grasshopper. Honeys require a 4 to 
6-week steep before straining. To 

strain, put the jar with lid on in a 
sauce pan on the stove. Fill the pan 
halfway with water, then heat on 
low until the honey is thin enough 
to strain from the plant matter. 
This may take 10-15 minutes. Cool 
fact – the very center of a beehive 
is kept at 100 degrees by the bees’ 
labor. If you keep the heat on low, 
the honey should not go over 100-
110 degrees, so no worries about 
the breakdown of the enzymes and 
good stuff.

Oxymel: The Greeks invented 
the oxymel. Very smart, those 
Greeks! An oxymel uses equal 
parts apple cider vinegar and 
honey to extract the medicine 
and nutrients from plants. Brandy 
and honey make an elixir, apple 
cider vinegar and honey make an 
oxymel. Drying and heating plants 
destroy the flavonoids in plants! 
Oxymels, herbal honeys, and elix-
irs are rock stars at preserving the 
immune supporting and antiviral 
vitamin C complex and flavonoids.

To make an oxymel, fill your jar 
three-quarters full with chopped 
plant material. Are you starting to 
see a pattern here? Fill half the jar 
with apple cider vinegar. Top off 
with honey. Tightly cover the jar 
and put it on a dish as there may 
be some leakage. Let steep for a 
month and strain. You now have 
an oxymel that can be taken by the 
teaspoon straight, added to fizzy 

Making a medicinal recipe together. couRTESY PhoTo

Wild rose buds. couRTESY PhoTo

water to make a shrub, use as an 
ingredient in salad dressings, and 
more.

Herbal Vinegar: Vinegar 
extracts the vitamins, minerals, 
flavonoids, essential oils, and some 
alkaloids from plants as well fla-
vors. The acidic nature of vinegar 
assists in the uptake of calcium 
and iron into our cells. For those 
dealing with health issues such as 
anemia, arthritis, and bone loss, 
herbal vinegars can be helpful in 
restoring health.

To make an herbal vinegar, pack 
a jar tightly with finely chopped 
plant material, then fill to the top 
of the jar with apple cider vinegar. 
Add a piece of parchment paper 
between the jar and lid (if metal 
lid) to keep the lid from rusting, 
or use a plastic lid. Let the herbal 

vinegar stand on your counter for a 
month. Strain and enjoy! 

With all herbal medicines, make 
sure you label well. Consider put-
ting the remedy’s uses and dosing 
on the label. When we’re sick, or 
hurt, or hungry, or in a chaotic first 
aid situation, it’s much easier to 

look at labels and clearly see which 
is best to use, instead of wasting 
time staring at all the jars and won-
dering what remedy to utilize.

Well, there you have it! As 
always, I’m Wild About Plants and 
so happy to share some of what I 
know with you all.

continued from page 14
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