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A brief look at related news, business and happenings 

Christianson Nursery’s annual Giant 
Pumpkin Festival set for Sept. 24
mOunT vERnOn – The 5th annual Skagit valley giant pumpkin 
festival takes place Saturday, Sept. 24 at Christianson’s nursery in 
mount vernon. visitors are welcome to come for a day of viewing 
giant pumpkins, face painting, toad races, carnival games, harvest 
food, music, a bat presentation, and more. all are welcome to bring 
and show off their giant vegetables, big sunflowers, and pumpkins 
grown by children. doors open at 9 a.m. for entries. festivities start 
at 11 a.m. admission is free; some activities have a small fee. last 
year’s giant pumpkin winner weighed in at 1,421.5 pounds, grown 
by Scott Carley of langley, B.C. for a full schedule and details about 
the weigh-off and prizes, see www.christiansonsnursery.com. This 
event is sponsored by the pacific northwest giant pumpkin growers 
Coastal farm & Ranch, The Skagit valley food Coop &  Christianson’s 
nursery.

Heritage Barn nominations due
STaTE – The heritage Barn preservation initiative, a program of the 
washington State department of archaeology & historic preserva-
tion, is accepting barn nominations. Owners of historic barns over 
50 years old that retain a significant degree of historic integrity can 
nominate their barn to be designated as a heritage Barn and be 
included in the statewide register. The 22nd round of heritage Barn 
nominations are due Sept. 16, 2016. grant funds are not available at 
this time. Complete information about the heritage Barn program, 
including nomination and application forms, can be found at http://
www.dahp.wa.gov/heritage-barn-register. for more details contact 
Chris moore at (206) 624-9449 or cmoore@preservewa.org. 

Apple and Pear Harvest Field Day 
moved up two weeks due to weather
mOunT vERnOn – The annual apple and pear harvest field day, 
presented by the western washington fruit Research foundation at 
wSu washington Research and Extension Center in mount vernon, 
has been moved up to Saturday, Sept. 24. The event was originally 
slated for Oct. 8, but was moved due to the warm weather and fruit 
ripening early. Talks on cider, followed by harvesting of apples and 
pears will be held 11 a.m. to 2 p.m. The wwfRf fruit display garden, 
at 16650 State Route 536, mount vernon, contains one of the largest 
and most varied collections of antique apple trees in western wash-
ington. This event is free to members of wwfRf; non-members pay 
$15 single or $30 family. See www.nwfruit.org for more information.

Taste of C•Square Open House Sept. 10

Field Notes

New Bellingham SeaFeast celebrates 
local fishing industry
BEllingham – a  new celebration of local fishing and food will be 
held on the Bellingham waterfront friday and Saturday, Sept. 30 
and Oct. 1. presented by Bornstein foods, the event includes food, 
music, demonstrations, salmon BBQ contest, food court, family 
fun, boat tours, and more. admission is free. for a complete sched-
ule of events, see http://www.bellinghamseafeast.com.

Cloud Mountain Farm Center’s Fall 
Festival coming up Oct. 1-2
EvERSOn – now in its 27th year, the annual fall fruit festival will 
be held this year on Saturday and Sunday, Oct. 1-2 . visitors can 
try over 200 varieties of apples, European and asian pears, kiwis, 
table and wine grapes, unusual and uncommon fruits, and cider 
throughout both days. additional events and activities include 
Julia’s pumpkin patch, cider pressing, live music, and more. The 
admission fee supports the education programs at the Center. all 
proceeds will benefit Cloud mountain farm Center’s education 
programs. hours are Saturday, Oct. 3 from 10 a.m. to 5 p.m. and 
Sunday, Oct. 4 from 11 a.m. to 4 p.m. Cloud mountain farm Center 
is located at 6906 goodwin Road, Everson. See www.cloudmoun-
tainfarmcenter.org. 

Hundreds of varieties on display at 
Whatcom County Dahlia Show
BEllingham – The whatcom County dahlia will host their annual 
dahlia flower Show on Saturday and Sunday, Sept. 10-11. hundreds 
of varieties will be shown from the lil’ pompons to the giant dinner 
plates, with experienced growers available to answer questions. 
new members are welcome. The show runs noon to  p.m. on Satur-
day and 10 a.m. to 4 p.m. on Sunday at the Bloedel-donovan park, 
2114 Electric ave., Bellingham. for more information call paul at 
(360) 354-4346 or visit www.whatcomcountydahliasociety.org. 

Free fall activities at Burlington’s 
Harvest Fest and Pumpkin Pitch
BuRlingTOn – The Burlington Chamber of Commerce and Bur-
lington parks and Recreation dept. present their annual harvest 
festival & pumpkin pitch on Saturday, Sept. 24 at the Skagit River 
park in Burlington. activities include medieval type machines hurl-
ing pumpkins through the air, zucchini car races, pumpkin painting 
contest and lots of kids activities. admission and activities are free. 
for more information, see http://burlington-chamber.com.

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

mOunT vERnOn – The  Skagit valley food Co-op invites the public for an open 
house at C•Square & Third Street Cafe on Saturday, Sept. 10 from 10 a.m. to 8 p.m. 
visitors can help celebrate the launch and sample the new foods in the new build-
ing at 309 South Third Street, just across from the Co-op. C•Square offers cured 
meats, coffee, ice cream, baked goods, and more. Construction on this project 
started last year.  “we had the building because we bought the parking lot. and 
then the question was, what to do with the building when it was vacated by the 
County. well, we’re in the food business. it’s what we do. we want to continue to 
move forward to do new, better and more adventurous things,” general manager 
Todd wood stated in the Co-op’s august newsleter. “C Square is about two things: 
providing awesome local food and community. and this shouts community. it’s 
another gathering place.”  approximately 40 new jobs have been added due to the 
project. for more information, see http://www.csquare.coop or follow the Co-op’s 
facebook page. COuRTESY phOTO
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Community
Hands-on learning focus of Livestock Advisors

Many people have livestock 
dreams. Some dream 
small, maybe getting a 

few chickens in order to have high 
quality eggs. Some have bigger 
dreams, like opening a sheep dairy. 
Others may considering raising 
a different type of livestock. The 
WSU Livestock Advisor program 
is a unique resource, offering the 
means to learn more about specific 
aspects of farming in our northwest 
corner and to connect with others 
working in the same field. 

Allen Miller grew up farming but 
he’d never even considered rais-
ing rabbits when he signed up for 
the Livestock Advisor program in 
2014. Prospective livestock advisors 
attend classes on a wide range of 
farming subjects. The instructor 
for the rabbit session, Bill Ludwig, 
inspired Allen with his great pas-
sion for the animals, and shortly 
afterwards several New Zealand 
meat rabbits joined the Boer goats, 
cattle, and Berkshire-cross hogs 
he’d recently acquired. Now Ludwig 
visits often to assist and mentor 
Allen as he builds his rabbitry up 
to a viable size. Connecting with 
people like Ludwig was one of his 
most valuable outcomes from the 
LA program, Allen said.

A WSU extension agent created 
the program in the 1980s, when he 
began fielding ever increasing num-
bers of livestock questions from the 
public. He recruited and trained 

volunteers to provide up-to-date 
information on request. Most of 
those first volunteers were retired 
full-time farmers. Nowadays, 
advisors run the gamut from third-
generation cattle farmers to city 
transplants on their first acreage 
to suburban permaculturists with 
full-time commuter jobs. 

Veterinarians, farmers and other 
professionals teach the sessions, 
covering a wide range of farming-
related subjects like pasture rota-
tion, mud management, secure 
fencing, and parasite management, 
as well as classes on raising most 
common types of livestock, includ-
ing rabbits and specialty low-line 
cattle. Graduates then volunteer at 
least 50 hours of service to the pro-
gram or to the public over the next 
two years. The goal is to provide 
education to people who own or 
are considering obtaining live-
stock, helping them make better 
financial decisions and connecting 
them with other folks in related 
operations, said Joan DeVries, the 

program coordinator. Each program 
graduate who volunteers expands 
the network of information and the 
community of livestock owners who 
link up and support one another. 

Speaking of linking up, I’ve been 
hoping to visit John Nelson’s place 
for several years. John is not just 
a pastured poultry-raising Live-
stock Advisor but also President 
of the Livestock Masters Founda-
tion, the nonprofit board whose 
fund raising activities help keep 
the program alive and produce the 
Country Living Expo each winter. 
He went through the program after 
he retired and soon found himself 
knee-deep in chickens. He put his 
program education to use building 
chicken tractors and raising and 
selling layer pullets and pastured 
eggs for several years. These days, 
he’s keeping New Hampshire Reds 
and Buckeyes for pleasure, along 
with a small mixed herd of cattle 
raised cooperatively with his neigh-
bor. The cattle are rotated through 
the pastures on both properties – 

another practice he picked up from 
the program. His enormous, fluffy 
Anatolian Shepherd, Bear, watches 
over all, guarding the flocks and 
greeting visitors with a friendly wag 
and a heavy lean. Hopefully, John’s 
service to the Livestock Advisor 
program and to the community, 
which already goes far beyond the 
required minimum, will continue 
long into the future.

Advisors join the program for 
many reasons, each bringing his 
or her own experience, knowledge 
and interests to the mix. When I 
was getting ready to leave Allen 
Miller’s place and giving his goats 
a final scratch on the head, I asked 
him what drove an experienced 
farmer to join the program. “Educa-
tion,” was his immediate answer. 
He finished, “There’s no reason for 
anyone to stop learning as long as 
you’re living.” 

The 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 develop-
ing a strategic plan to incorporate 
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 avail-
ability and interests. The 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, 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.

The Livestock Advisor Program covers poultry, sheep, beef, swine, and goats. Berkshire-cross hogs (left) at Livestock Advisor Allen Miller’s 
property, and some of the flock of New Hampshire Reds and Buckeyes at Livestock Advisor John Nelson’s (right). phOTOS BY CaROl fREY

by Carol Frey

Program graduates 
volunteer, expand 
community network

Livestock Advisor John Nelson, also Presi-
dent of the Livestock Masters Foundation, 
with his dog Bear. phOTO BY CaROl fREY
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The teens from the Sedro-
Woolley Boys & Girls Club 
paid a visit to the Growing 

Veterans farm in Mount Vernon 
on Wednesday, July 27.  While 
there, teens helped with weed-
ing before getting a tour of the 
farm. They learned not only about 
growing produce but also how the 
Growing Veterans farms help vet-
erans transition back into civilian 
life and engage in peer-support 
while building community. A 
great way to work with some of 
the unique partners throughout 
the Skagit Valley, the tour helped 
underscore some of the healthy 
habits & career readiness pro-
grams available at the Clubs.

“I liked helping the veterans at 
the farm because it made me feel 
good,” said Logan Thompson, age 
12. The Club members spent an 
hour with their hands in the dirt 
weeding a bed of carrots, while 
visiting with some of the veterans 
who work and volunteer at the 
Mount Vernon farm. 

After they were done weed-
ing, the teens were taken around 
the farm by Joel Swenson, Peer 
Support Coordinator for Growing 
Veterans. The teens learned about 

Sedro-Woolley Boys & 
Girls Club teens visit 
Growing Veterans farm

all the different crops grown at the 
farm, which include garlic, kale, 
cauliflower, and broccoli. They 
also stopped by the farm’s bee 
hives. “I really liked the bees,” said 
Gabbie Timblin, age 13. “I didn’t 
know that they circled the hive so 
they could find their way home 
before they left.” 

Growing Veterans is a non-
profit organization that com-
bines veteran reintegration with 
sustainable agriculture—creating 
a holistic solution to fighting the 
multitude of issues the veteran 
population faces and simulta-
neously empowering them by 
providing opportunities for peer 
support, broader community 
engagement, and skills training. 
The program has seen hundreds of 

Above: Logan Thompson, Leslie Hastings, Erik Low, Gabbie Timblin with Joel Swenson, 
Peer Support Coordinator for Growing Veterans in the background. 
Below: Gabbie Timblin munching some broccoli, with Erik Low in the foreground and Lo-
gan Thompson in the background.
phOTOS COuRTESY Of TammY findlaY

Veterans come through the farm-
ing projects, helping to ensure 
great community interaction, and 
demonstrating the importance of 
veteran support, and sustainable 
livelihood. And they make their 
produce available each week at 
the Farmer’s Market, in Mount 
Vernon.

Sedro-Woolley teens make time 
to visit and collaborate with many 
non-profits throughout Skagit 
County, gaining valuable knowl-
edge and learning the importance 
of volunteering and giving back 
to their community. Exemplifying 
the qualities of Good Character 
& Citizenship, the teens work to 
hard to reach out, learn as much 
as they can, and mature.
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Save your extra zucchinis, of all 
shapes and sizes! Burlington parks and 
Recreation is collecting zucchinis for 
the upcoming Burlington Harvest 
Festival and Pumpkin Pitch sched-
uled for Saturday, Sept. 24 10 a.m. to 4 
p.m. Thousands of gourds and zucchi-
nis are needed to supply the Zucchini 
Car Race activity booth. drop your zuc-
chinis off at 900 E. fairhaven ave, the 
Burlington parks and Recreation Office 
anytime starting on monday, Sept. 12 
up until the day before on friday, Sept. 
23. for more information, call 755-9649. 

Enjoy a treat at Pure Bliss Desserts 
on Sept. 29, and a portion of your bill 
will benefit Skookum Kids, an organi-
zation in Bellingham that cares for chil-
dren in their first 72 hours of foster care. 
pure Bliss is a locally-owned bakery 
offering cakes and treats, and is open 
noon to 10 p.m. 

The annual Feed the Need Food 
Truck Round Up will be held Satur-
day, Sept. 24, with 25 local food trucks, 
a beer garden, live music and a family 
area hosted by nature’s path foods. pro-
ceeds benefit whatcom County food 
banks. Stop by from 11 a.m. to 3 p.m. at 
Civic Stadium in Bellingham. Tickets are 
available ($7; presale includes custom 
pint glass) at any industrial Credit union 
branch. The event is presented by Ben 
Kinney & Keller williams. The complete 
list of participating food trucks will be 
posted on the event’s facebook page as 
the date nears. 

The 5th annual Washington Arti-
san Cheesemakers Festival is com-
ing up Sept. 24 at the Seattle design 
Center. Cheesemakers come from all 
across the state, including our north-
west corner, will be set up with tast-
ings, information and more. local par-
ticipants include Acme Farms Cheese 
(deming), Appel Farms (ferndale), 
Ferndale Farmstead (ferndale), Glen-
dale Shepherd (Clinton), Golden Glen 
Creamery (Bow),  Pleasant Valley 
Dairy (ferndale), Samish Bay Cheese 
(Bow), Silver Springs Creamery (lyn-
den), Skagit Maid Creamery (Bow), 
and Twin Sisters Creamery (ferndale). 
Tickets are $35 advance, $40 at door. 
for more details visit www.washington-
artisancheese.com. washington artisan 

Cheesemakers festival is a benefit for 
the washington State Cheesemakers 
association, a non-profit organization 
whose mission is to support washing-
ton cheesemakers through education, 
promotion and collaboration.

The public is invited to bring canned 
or fresh foods to a food drive drop off 
at Bellingham unity Spirit Center at 
1095 Telegraph Road in Bellingham 
on Sunday, Sept. 18 from 1-4 p.m. The 
event includes music, refreshments, 
craft booths, and appreciation for help-
ing stock up food to feed the hungry. 
donations will go to local food banks. 
for more information, contact laurie at 
hearttoheartfarm@gmail.com.

The 10th annual SICBA Home Tour 
takes place friday through Sunday, 
Sept. 16-18. The public is welcome to 
visit six custom homes built by SiCBa 
members in Skagit and island counties. 
meet the builder, get inspired by the 
craftsmanship, get ideas for your next 
home or just spend a day leisurely tour-
ing. Tickets are $10 each. free admis-
sion for children under age 15. hours 
are friday 2-7 p.m., and Saturday/Sun-
day 10 a.m. to 5 p.m. for more informa-
tion see sicbahometour.org.

The Boys & Girls Clubs of Skagit 
County is looking for those interested 
in serving their community! with the 
return to school, and the afternoon pro-
grams kicking into high gear, the Clubs 
are looking for all volunteers willing 
and interested in making the programs 
great. with offerings in art, cooking, 
youth leadership, athletics, and a whole 
host of options, people who are pas-
sionate about helping youth, teaching 
what they love, and serving their com-
munity are invited to be a part. Open 
after-school monday-friday, from 2:45-
6 p.m., the Clubs serve youth ages 6-18. 
all programs run for 30-60 min, and fall 
under academic Success, healthy life-
styles, and good Character & Citizen-
ship. all those interested are invited to 
contact Katelynn Sullivan at ksullivan@
skagitclubs.org, or (360) 419-3723 x8.

Sea Witch Botanicals, based in 
Bellingham, is an all-natural body and 
home care company that specializes in 
hand-crafted products made with or-
ganic, fair trade ingredients. in addition 
to their online store, SwB can be found 
in the Community food Co-op, The Bu-
reau of historical investigation, Third 
planet, whole foods, and other loca-
tions. for more information about their  
products see SeawitchBotanicals.com.

as local apples begin to ripen in the 
late summer sun, the folks at Honey 
Moon Mead & Cider are gearing up for 
their second annual Bellingham Extra 
Ciderhead project. local residents with 
an abundance of apples on their hands 
are invited to be part of this one-of-a-
kind craft cider project by contributing 
their extra fruit to the blend. Contribu-
tors will receive a voucher for a portion 
of the finished product, which is ex-
pected to be released in mid-October.  
from now through the end of Septem-
ber, honey moon will be collecting sur-
plus apples at their tasting room; they 
also have dispatch crews available to 
harvest unwanted fruit. all apple vari-
eties are welcome. To participate call 
honey moon at (360) 734-0728 or email 
info@honeymoonmeads.com. apples 
can be dropped off any time at honey 
moon, 1053 north State Street alley, in 
downtown Bellingham. 

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

Place your ad here! Fall is coming! 
Want to be in our October issue? Contact (360) 398-1155 or email 

editor@grownorthwest.com. Thank you for supporting our local paper! 
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Farm tour highlights 
Eat Local Month 

September is Eat Local Month, 
a community celebration of 
local farms and food, orga-

nized by Sustainable Connections. 
Let’s take a look at some of the 
events coming up!

New Thursday market
In response to customer requests, 

the Bellingham Farmers Market 
is adding a Thursday market to its 
popular Wednesday Fairhaven and 
Saturday Downtown markets. The 
After Hours Farmers Market will 
take place 4-7 p.m. every Thursday 
from Sept. 1-29 at Depot Market 
Square in downtown Bellingham.

“It became clear during our 
recent strategic planning pro-
cess and community surveys that 
customers wanted more opportuni-
ties to engage with our vendors,” 
Market Director Caprice Teske 
said, via press release. “After getting 
feedback from our farmers, we 
concluded that a mid-week, evening 
market would provide the addition-
al Market shopping day customers 
want and accommodate the time 
our farmers need for field work.”

Over 20 local farmers and food 
vendors will provide fresh produce, 
meat, dairy, baked goods and more 
to take home for dinner or to enjoy 
on-site. There will be live music 
each evening for shoppers who 
would like to linger and relax after a 
long day at work.

“We are excited to pilot this Mar-
ket during Eat Local Month,” Teske 
added. “It seemed like the perfect 
opportunity to launch a market 
that features... food producers from 
Whatcom and Skagit counties.”

The Market’s board and vendors 
will seek customer comments and 
assess the Thursday market at sea-
son’s end to determine if the After 
Hours Market will continue beyond 
the September trial.

The New After Hours Farmers 
Market will be held 4-7 p.m. every 
Thursday from Sept. 1- 29 at the 
Depot Market Square, 1100 Rail-
road Ave., Bellingham. For more 
info see www.bellinghamfarmers.
org.

Hootenanny
The fourth annual Hootenanny 

to Benefit the Co-op’s Farm Fund 
takes place Sunday, Sept. 4 from 
6-9:30 p.m. at Boundary Bay. Since 
2000, the Co-op’s Farm Fund has 
distributed more than $245,000 to 
more than 65 local farms and food 
and farming organizations.

The public is welcome to come 
celebrate the Farm Fund dur-
ing the Hootenanny with music,  
square dancing, photo booth fun, 
farmer recognition and awards, 
and Boundary Bay Brewery beer 
and local barbecue—all to benefit 
the Community Food Co-op’s Farm 
Fund. 

New Farmer award nominees 
are: Anna Morris & Jared Danilson 
(Slanted Sun Farm), Steve Pabody 
(Triple Wren Farm), and Michael 
Deitering (Chubby Bunny Farm).

Innovator Farm nominees 
are: Osprey Hill Farm, Bow Hill 
Blueberries, Joe’s Garden, and Burk 
Ridge Farms.

Mentor Farm nominees are: 
Tom and Cheryl Thornton (Cloud 
Mountain Farm Center), Clayton 
Burrows (Growing Washington), 
Mike Finger (Cedarville Farm), 
Sarah Pabody (Triple Wren Farm), 
Roslyn McNicholl (Rabbit Fields 
Farm), and Chris Benedict (WSU 
Extension).

All proceeds from the event 
directly benefit sustainable, organic 
food and farming projects in What-
com and Skagit counties. Entry is 
a $5 to $20 donation at the door. 
All ages are welcome. The Bound-
ary Bay Brewery Beer Garden is 
located at 1107 Railroad Ave. in 
Bellingham.

Farm tour Sept. 10
The 9th Annual Whatcom 

County Farm Tour, sponsored 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 tasting, and 
special workshops as well. CMFC 
is located at 6906 Goodwin Road in 
Everson. See www.cloudmountain-
farmcenter.org.

• Ten Fold Farm: This certified 
Naturally Grown farm will share in-
formation about heirloom veggies, 
farm planning and food distribu-
tion, 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: Visi-
tors can explore this family-owned 
dairy, learn about the process, tour 
the historic barn tour, and enjoy 
chocolate milk tastings. See the 
baby cows and take a wagon ride at 
9728 Double Ditch in Lynden. See 
www.twinbrookcreamery.com.

• MyShan Dairy: Explore this 
small family dairy with Guernsey 
cows and learn about their process. 
Visitors can see the processing facil-
ity 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 arti-
sanal cheese producer. The Cheese 
Shop is located at 6605 Northwest 
Drive in Ferndale. See www.appel-
farms.com. 

•  BelleWood Acres and Distill-
ing: 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.bellewoodfarms.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.ferndalefarm-
stead.com.

• Ulrich Farm & Nursery: This 
nursery at 2194 Ulrich Road in 
Ferndale grows small fruit peren-
nial 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 pro-
duce, food, crafts, local products, 
Demo days, and more. The market 
is open 10 a.m. to 3 p.m. at Depot 
Market Square. See bellingham-
farmers.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 Eat-
LocalFirst.org. 

4th annual Bellingham Beer 
Week

This 10-day celebration of local 
craft beer is coming Friday, Sept. 
9-18, and includes tap takeovers, 
brewer nights, beer-and-food 
pairings, special beer releases, 
and many other events. For more 
information, visit BellinghamBeer-
Week.com.

For more information about 
Eat Local Month events, includ-
ing where to find local restaurants, 
grocers, markets and food artisans 
committed to buying local, visit 
eatlocalfirst.org.

Dairies and cheese makers on this year’s farm tour include Twin Brook 
Creamery (left), Ferndale Farmstead (above), Cheese Shop at Appel 
Family Farm , and Myshan Dairy. COuRTESY phOTOS

Bellingham Farmers 
Market adds Thursday 
market in September
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Canning summer’s 
end: Peaches and 
beets with honey

One of my favorite ways to 
preserve summer’s bounty 
is canning peaches and 

beets with honey. These jars will 
be like liquid gold in winter, when 
the soil is bare and home-grown 
fruits and vegetables are a distant 
memory.

We preserve peaches and beets 
by canning them with honey, which 
is healthier than sugar, tastes like 
manna from the heavens, and looks 
pretty.

Canned Peaches with Honey
What you need: 12 mason jars 

with lids, 33 quart water bath 
canner, canning jar lifter, Pyrex 
measuring cup, canning funnel, 
knife, 18 pounds peaches (or less, 
of course, and adjust the recipe 
accordingly), 3 cups honey, water 
for hot water bath and for honey 
syrup (6 quarts for syrup, and half 
the canner full for canning). 

Pickled Beets 
with honey
Ingredients 
1 gallon beets, plus water to cover 
them 
1 Tablespoon whole allspice 
1 long stick cinnamon (if you don’t 
have that, throw in 1/4 teaspoon 
powdered cinnamon) 
1 quart vinegar (white or apple cider 
vinegar) 
1 cup honey
3-4 quart mason jars with lids 
(i always triple or quadruple the 
recipe above)

Directions  
leave about 2 inches of stem on the 
beets. leave the roots on, too. if you 
cut into the beets now, they’ll start 
“bleeding” all over the water when 
you cook them, and you don’t want 
that.
wash the beets thoroughly.
Cook beets until they are tender, 
about 20 minutes. 
don’t cut the bigger beets at this 
point, otherwise they will leak and 
loose some nutrition into the water.
drain and then put them into ice 
water. 
now things are getting messy! You 
need to slip off the skins, which is 
easy and quickly accomplished by 
rubbing your fingers along the beet, 
thereby taking off the skin. it helps 
to do this over running water under 
the tap, or by keeping a bowl handy 
to dip into to get the skins off your 
hands. Your fingers and your sink will 
look very red. 
Cut bigger beets into smaller pieces if 
you want to have uniform pieces that 
all fit nicely into a mason jar. 
Combine spices and vinegar and 
heat them in a large pot - but not the 
honey yet! 
put the beets into this hot vinegar 
brew and simmer for 15 minutes. 
after that, add the honey.
pack the beets into hot, sterilized 
quart or pint mason jars, then cover 
with the hot vinegar syrup. leave 
1/4-inch headspace. adjust seals and 
process in a boiling water bath for 10 
minutes. 
i found that placing the hot jars with 
the hot beets and syrup into the 
canner very, very gently keeps the jars 
from breaking. it’s frustrating to go 
through all this work and break the 
jars, which will then leak beets and 
red liquid everywhere.
when they are done, put them on a 
counter in a draft-free spot and let 
them cool undisturbed.

I cut them in eight pieces 
because my peaches this year were 
really big, and I want bite-size 
pieces. Remove the pits.

Pack the jars
Put the peach pieces in the 

mason jars, making sure to pack 
them tightly. Press down on them 
as you pack, but not too much 
so they squish become bruised 
and messy. Press down enough 
to encourage them to make more 
space for other fellow peach pieces.

Pack all jars before proceeding.
Pour hot syrup over the peaches. 

Grab your canning funnel and 
put it on top of one jar. Carefully 
pour hot syrup (the glass pyrex 
measuring cup works great for that) 
into the jar. Go slowly. Fill liquid up 
to 1/2 inch to the top.

Now comes the important part: 
run a knife along the sides of the jar 
to dislodge any air bubbles. Press 

Prepare your equipment
Make sure the mason jars are all 

nice and clean. I sterilize them in 
the dishwasher.

Fill the hot water bath canner 
halfway with water and start 
heating it up, so it will be almost 
boiling by the time your jars are 
ready to go in it.

Put lids and rings into hot water. 
Get the honey and equipment all 
lined up in a row, ready to do their 
duty. Wash the peaches.

Prepare the syrup
Heat 6 quarts of water to boiling. 

Once it boils, turn off the heat and 
add 3 cups honey. You don’t want 
the honey to boil, so don’t put it in 
while the water boils. This amount 
of syrup is generous – you might 
have some left over. You will need 
more or less depending on how 
tightly you pack the peaches into 
the jar, but I like having too much 
syrup rather than running out of it, 
which messes up the whole timing.

Cut up the peaches

Wash your fruit, and be sure to sterilize the mason jars. phOTO BY CORina Sahlin

Cooking

by Corina Sahlin

against the peaches to release the 
trapped air bubbles. You don’t want 
air bubbles in your canned jars 
because they will lead to spoilage 
and prevent the lids from sealing. 
If there is too much air, some of 
the peaches might stick out of the 
syrup and thus discolor or develop 
off-flavors.

After the first jar is filled with 
peaches and syrup, wipe the top of 
the glass jar rim with a paper towel. 
You just want to make sure no 
peach pieces stick to it and prevent 
the lid from sealing.

Now put on the lid and screw 
on the ring. I put one jar into the 
canner at a time. The water in the 
canner should be super hot by now. 

Bread and Butter 
Pickles with 
honey
Ingredients 
30 medium-sized cucumbers
10 medium-sized onions
4 Tablespoons canning salt
8 pints 

Spiced Vinegar:
5 cups vinegar
2 teaspoons celery seed
2 teaspoons ground ginger
1 teaspoon turmeric
2 teaspoons white mustard seeds
2 cups honey

Directions
Cut cucumbers into 1/4-inch slices. 
Cut onions in whatever bite-sized 
pieces you want. put them into a 
large bowl and sprinkle with salt, let 
it rest for one hour (or in the fridge 
overnight).
make spiced vinegar (without honey) 
and bring it to a boil, then turn off 
heat. add honey.
pack cucumber and onion pieces in 
jars, leaving 1/4-inch headspace. 
put lids and rings onto jars.
process in a boiling-water bath for 10 
minutes.

Dilly Beans
Ingredients 
4 pounds (or about 4 quarts) well-
washed whole green beans
1/4 teaspoon crushed red pepper per 
pint jar
1/2 teaspoon whole mustard seeds 
per pint jar
1/2 teaspoon dill seeds per pint jar
1 garlic clove per pint jar
5 cups vinegar
5 cups water
1/2 cup salt

Directions
Cut beans into lengths to fit into pint 
jars and pack them into the jars. 
add pepper, mustard seeds, dill seeds 
and garlic.
heat vinegar, water and salt together 
to a boiling point.
pour boiling liquid over beans, 
leaving 1/4-inch headspace.
put lids and rings onto jars.
process in a boiling-water bath for 5 
minutes.
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Process in hot water bath for 30 
minutes

Grab the jar with your canning 
jar lifter and place the jar very 
slowly into the hot water in the 
canner. Make sure the jars touch the 
bottom of the canner very gently. 
No shock waves, please, otherwise 
the glass will crack, and beautiful 
peaches and peach juice will spill 
and be wasted.

After all jars are in the canner, 
turn the heat on high and put the 
lid on. The water should come a 
little bit above the top of the jars.

Now wait until the water comes 
to a rolling boil. The jars have to be 
canned for 30 minutes, but the 30 
minutes don’t start when you put 
them in. Only start counting the 
second the water is boiling.

When the canning time is 
over, turn off the heat and lift out 
the jars, one at a time, with your 
canning jar holder. Careful here! It 
will be hot and steamy.

Keep the jars upright, not tilted, 
and slowly and carefully lift them 
out of the canner. Just in case a jar 
broke and you don’t know it, it’s 
good to do this slowly so you won’t 
get splashed.

Gently set them down onto a 
towel on a counter, not touching 
each other, but allowing for plenty 
of airflow.

Now comes my favorite part. You 
don’t have to do this if you don’t 
have time, but it’s so satisfying. As 
you proudly stare at your jars of 
steaming golden peaches, listen for 
this sound: “Ping!” This is the sound 
of the jars sealing. Ping! Ping! Ping! 
Oh, how I love the Ping!

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

Peaches out of the canner and ready for 
the final part: “Ping!” This is the sound of 
the jars sealing. Ping! Ping! Ping! phOTO 
BY CORina Sahlin
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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. 

Watering the fields. phOTO BY CaROl KilgORE

The flock. phOTO BY BilliE dEan

Plums. phOTO BY CaROl KilgORE

Harvesting table grapes before the rain. phOTO BY ClOud mOunTain faRm CEnTER Stormy summer sky over dairy farm in Oso (Arlington). phOTO BY JOSiE hanSOn
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Hay. phOTO BY Claudia andERSOn

Beautiful bloom. phOTO BY JOSiE hanSOn

August harvest. phOTO BY KRiSTi hEin

Onions. phOTO BY liSa mEgaRd

Flowers and greens. phOTO BY KRiSTi hEin

“Took this spontaneous shot as I brought dinner to one of my sons the other night. This is at a farm on Van Dyk Road.”  
phOTO BY COllEEn wOlfiSBERg
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THANK YOU 
for supporting our advertisers!
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Growing
Harvest is upon us: Picking, 
storing apples and pears

With the warm, dry sum-
mer we’ve had, fruit is 
ripening up to three 

weeks ahead of “normal”. Both last 
year and this year, our accumu-
lated heat units are well above 
average. Since many fruits ripen 
when they’ve experienced the right 
amount of heat, it is to be expected 
that they would ripen earlier in a 
year like this.

But if you have fruit dropping 
from the trees, is it always because 
it’s ripe? Not necessarily. If your 
trees have not had adequate water 
this summer to support their fruit 
load, they will drop some of the 
fruit early. Regular, deep irrigation 
through a dry summer is impor-
tant for fruit quality.

Harvesting Pears
What’s so hard about harvest-

ing? I had a customer ask me the 
other day why we don’t do U-pick 
in the orchards. Answer: care-
less picking can break off fruiting 
spurs, damaging the potential for 
fruit next year. When harvesting 
any tree fruit, it is important to lift 
and twist carefully to avoid damag-
ing the spurs.

Harvesting European Pears at 
the right time can be tricky. So 
many people tell us, “Our pears 
always rot at the core, it must be a 
poor variety.” More likely, they are 
picking their pears too late!

European Pears ripen from the 

by Cloud Mountain 
Farm Center

inside out. If the flesh under the 
skin is ripe, the flesh near the core 
will be very overripe. Left too long 
on the tree, they will begin to rot 
at the core. Picked too green and 
they don’t develop their full flavor. 
There is an easy way to tell when 
they are ripe; when they pick easi-
ly! By that, we mean that when you 
lift a pear, and it breaks cleanly at 
the stem, it is ripe, and the whole 
tree should be picked. If you find 
a fallen pear, that is a good signal 
to check for ripeness. Even though 
the pear is hard, if you taste it, it 
will be sweet.

Unlike European Pears, Asian 
Pears are ripened on the tree. They 
will not continue to ripen off the 
tree! Pick your Asian Pears when 
the taste and texture are what 
you like. The most important is-
sue with Asian Pears is that they 
have thin, tender skins, and any 
bruising will shorten their storage 
capability. Handle the ones you 
want to store very carefully. This is 
why you see them in the markets 
in little foam nets.

Harvesting Apples
Frequently asked question: 

“When are my (Honeycrisp, Gra-
venstein, Melrose, fill in the blank) 
apples ripe?”

One way to tell if an apple is 
ripe, of course, it to taste it. For 
early ripening varieties that won’t 

store well, that is a fine way to test 
for ripeness. Background color 
can be another good indicator. On 
many apples, the background color 
will change from green to cream 
or light yellow when the fruit is 
close to ripe.

Experience will help you deter-
mine when to pick later ripen-
ing varieties for storage. Cutting 
across the core to see if the seeds 
are beginning to turn brown is one 
clue, although some early apples’ 
seeds don’t turn until they are fully 
ripe. Another tool that can help 
you is a starch test. As the fruit 
ripens, the starch slowly converts 
to sugar. If all of the starch in the 
apple has been converted to sugar, 
the apple is fully ripe, or even 
overripe, and will not store. You 
can check to see how much starch 
is left by testing it with iodine. 
Iodine reacts with starch, turn-
ing it blue-black. This test doesn’t 
work for all varieties, or every year, 
as weather can effect how fast the 
starch changes to sugar. But, along 
with tasting and background color, 
it can be a valuable tool.

Apples showing starch reac-
tion to iodine. The top left slice is 
fully ripe. The bottom right slice is 
under ripe.

To do the test, buy tincture of 
iodine at the drugstore, and dilute 
it with water at a ratio of 1 part 
iodine to 10 parts water. Store this 

Ripening bosc pears. phOTO BY ClOud mOunTain faRm CEnTER

harvesting fall 
fruit workshop
want to learn more? discuss ways 
to determine if fruit is ready to be 
picked, proper picking, and best 
storage methods, as well as fall and 
winter orchard chores, during a 
workshop on Saturday, Sept. 17. no 
registration required. Be prepared 
to be outside. 10:30 a.m. Cloud 
mountain farm Center, Everson. 
Call (360) 966-5859 or visit www.
cloudmountainfarmcenter.org.

solution in a spray bottle. Take the 
apple you want to test and cut it 
across the core. Spray it with the 
iodine solution. The reaction hap-
pens within a few minutes. Apples 
that are to be stored long term 
should have at least 1/3 to 1/2 of 
their starch left.

Storing Apples
The optimal temperature for 

long term storage of apples is 
38  degrees. This is a refrigerator! 
If you cannot store apples in a 
refrigerator, the next best site will 
have steady temperatures below 40 
degrees. The warmer your storage 
area, the shorter length of time 
your apples will store. For every 2 
degrees warmer, the fruit ripens 8 
times faster. If you have too many 
apples to store in a refrigerator, 
put your best fruit, picked at the 
correct ripeness for storage, in the 
refrigerator, and use the other fruit 
first.

Interestingly, Honeycrisp apples 
benefit from sitting outside for 2-3 
days before refrigerating. Most 
others should go into cold storage 
immediately.

Modern refrigerators are a dry 
environment for storing fruit. Your 
fruit should be stored in perfo-
rated plastic bags, and you should 
have an open pan of water in there 

to add humidity. Open the door 
regularly to let ethylene gas escape.

Apples that are to be stored 
should be the nicest ones; fruit 
with bruises or broken skins will 
not store.

Storing Pears
Like apples, you should choose 

your best fruit for storage. A dam-
aged pear could rot in storage and 
spoil the whole box. Pears store 
best at 38 degrees. Late ripening 
European pears such as Bosc and 
Comice will ripen only slowly 
in cold storage, and should be 
brought to room temperature a 
few days or even a week ahead of 
use.

WANT To shArE 
your CoMMuNiTy 
PhoTos, EvENTs 
or NEWs iTEMs? 

Send to editor@
grownorthwest.com. 

Next deadline: 
sept. 22
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Sustaining the Small Farm: Course 
offers oproduction, marketing options

weed management, whole farm 
planning, direct marketing, value-
added processing and more. Stu-
dents will have a chance to partici-
pate in farm tours and field visits 
to see different operations and 
processing options up close. 

Enrollment is beginning now for 
the course which runs Thursdays 
6-9 p.m. Sept. 22 through Dec. 8. 
Sustainable Small-Acreage Farm-
ing and Ranching is offered for 
college or continuing education 
credit. 

This course is a collaboration 
of WSU Skagit County Extension, 
Washington State University’s 
Farm and Food Systems Team and 
Skagit Valley College’s Sustainable 
Agriculture Education (SAgE). 

For more information about 
Cultivating Success, visit http://
extension.wsu.edu/skagit/agricul-
ture/cultivating-success/

To register, visit  http://www.
skagitcultivatingsuccess.brownpa-
pertickets.com

Small- and mid-sized fam-
ily farms have unique 
advantages that larger-scale 

operations do not enjoy. They can 
quickly adapt to new markets. They 
tend to be viewed positively by 
their communities. And they can 
meet growing consumer demand 
for sustainably-raised products. 

But how do smaller farms iden-
tify and use the advantages of their 
size? This is a key question in a 
semester-long course offered this 
fall in Skagit County. “Sustain-

able Small-Acreage Farming and 
Ranching” will help participants 
find answers to this question. 

The course gives students a 
broad overview of production and 
marketing options for today’s small 
farms. Participants will include es-
tablished farmers seeking to 
sustain their existing operations as 
well as beginning farmers. 

Course presenters include 
successful local producers and 
university specialists with expertise 
in production planning, pest and 

Advertisements and submissions welcome! Contact 
editor@grownorthwest.com. ThAnK you for reading. 
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Taste Washington Day is 
an annual day of celebra-
tion of the farms that feed 

us. Schools around the state serve 
students locally-sourced lunches.  
Washington School Nutrition 
Association (WSNA) and the 
Washington State Department 
of Agriculture (WSDA) Farm to 
School Program coordinate the 
annual celebration. This year, Taste 
Washington Day is Wednesday 
Oct. 5. 

How can farms participate? 
Farms can sign up to be included 
on the list of participating farms 
and producers (contact Chris Iberle 
at ciberle@agr.wa.gov). Schools use 
the list to find farms to buy from 
for their Taste Washington Day 
lunch menus. 

Some school nutrition directors 
are already planning their menus 
for Taste Washington Day. What’s 
on the menu? WSNA recommends 
these sample menus that include 
chicken, red potatoes, seasonal 
fruits and vegetables, and breads. 
Don’t worry if your produce doesn’t 
match the suggested menus. We 
also encourage schools to try new 
Washington-grown menu items 
and to work with farm partners like 
you to serve products that you have 
in season in early October. 

Sample Menus include Win-
ner Chicken Dinner, Greek Feast, 
It’s Chili Time, and Scrumptious 
Squash and Chicken Curry.

Farms can also participate 
educational activities on Taste 
Washington Day that help kids 
learn about the farmers who grow 
their food. Activities can include 
inviting a farmer to lunch, visiting 
a local farm, a farmers market or 
school garden, or hanging posters 
in the cafeteria. Farmers bring the 
day to life for kids! Contact your 
local school, or let WSDA know 
you are interested in coordinating a 
visit when you sign up. 

Additional menus, recipes, 
promotional tools and information 
available at: www.wafarmtoschool.
org/Page/28/Taste-Washington-
Day.

For more information, contact 
Chris Iberle at ciberle@agr.wa.gov 
or (206) 256-1874.

Upcoming workshop
If you are curious about selling 

to schools but aren’t sure how to 

Taste Washington Day 
seeks farmers, producers

get started, a one-day workshop 
is available locally on Wednes-
day, Sept. 7.  The WSDA Farm to 
School team can help link you to 
schools in your area and facilitate 
the purchasing process. WSDA can 
also tailor promotional materials to 
highlight your farm, or help coordi-
nate farmer visits.  

The workshop is a project of 
WSDA Regional Markets’ Farm 
to School team and will be held at 
the WSU Mount Vernon Extension 
Center in Mt. Vernon 6-7:30 p.m. 
RSVP for Mt. Vernon for free at 
wsda.eventbrite.com. 

The workshop is for fruit and 
vegetable growers working to meet 
school buyer needs, and to apply to 
become a vendor for the USDA Pi-
lot Project for Unprocessed Fruits 
& Vegetables. 

Discussion includes how schools 
buy food, how this market may be 
a good fit for your farm, and what 
strategies can help you access this 
market effectively. This training will 
help build capacity of farmers at all 
scales to meet schools’ demand for 
locally grown fruits and vegetables, 
and the unique challenges school 
sales present. Learn how to meet 

your buyers’ expectations for direct 
sales to schools, increase sales, and 
help get more Washington-grown 
fresh foods in front of students in 
your community.

At least half of this workshop 
will focus on the opportunity to be-
come a vendor for the USDA Pilot 
Project for Unprocessed Fruits & 
Vegetables, which allows schools 
to use their USDA Foods entitle-
ment funds to purchase fruits & 
vegetables locally. Learn what it 
is, how it works, and how farmers 
can apply for the program. Fruit 
and vegetable farmers, proces-
sors (frozen and dried produce is 
eligible), and distributors can all 
become approved by the USDA as 
vendors to sell to schools through 
the program. Time will be available 
at the end for in-person technical 
assistance on starting or complet-
ing your application.

To be eligible for the USDA Pilot 
Project, vendors must have a GAP, 
GHP or GMP certification and 
product liability insurance, but any 
farmers, processors, or distributors 
are invited to attend, regardless of 
food safety certification.

Farms can also participate in educational activities on Taste Washington Day that help 
kids learn about the farmers who grow their food. Activities can include inviting a farmer 
to lunch, visiting a local farm, a farmers market or school garden. COuRTESY phOTO
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September Eat Local Month: month-
long celebration of local food and farms, 
sponsored by Sustainable Connections. 
See sustainableconnections.org for the 
full schedule.  

Perennials For Fall Interest: Saturday, 
Sept. 3. ani gurnee of aulos designs will 
present her favorite varieties and a few 
tips on how foliage and berries can func-
tion as brightly in the garden as flowers. 
11 a.m. Class fee $8, reservations required. 
Christiansons nursery, 15806 Best Road, 
mount vernon. Call (360) 466-3821 or see 
www.christiansonsnursery.com.

Introduction to Weaving: Saturdays, 
Sept. 3, 10, and 17. learn to weave using 
a floor loom with aurora lindquist!  in a 
series of three Saturday morning sessions, 
learn to plan a weaving project and what 
materials to use, warp a loom, and create 
your own 2’ by 4’ rug. Cost: $88. 10 a.m. to 
1 p.m. Ragfinery, Bellingham. See ragfin-
ery.com. 

2016 Lummi Island Artists’ Studio Tour: 
Saturday and Sunday, Sept. 3-4.  view the 
work of dozens of island artists. drive or 
bike to a great variety of artists’ Studios 
where you can see paintings, drawings, 
prints, sculptures, pottery, photography, 
jewelry, fine furniture, glass, metalwork, 
stonework, quilts, clothing, knitwear for 
adults and children, and more. 10 a.m. 
to 6 p.m. Tour maps are available at the 
islander Store or online at http://lummi-
island.com.

4th annual Farm Fund Hootenanny: 
Sunday, Sept. 4. family-friendly square 
dance and more to raise funds for the 
Co-op’s farm fund. local farmer awards 
in partnership with Sustainable Connec-
tions. Barbecue available. $5 to $20 dona-
tion at the door. 6 p.m. at the Boundary 
Bay Beer garden, Bellingham.  

Fall flower power: Birchwood Garden 
Club’s September Meeting: wednes-
day, Sept. 7. danielle Young from Skagit 
gardens offers a visual tour of foliage 
and flower powerhouses that will make 
a gardener treasure their fall gardens. 
Come see the plants which deliver the 
leaves, stems, berries or flowers which will 
light up your garden and transform your 
fall season. 7 p.m. whatcom museum 
Rotunda Room, 121 prospect Street, Bell-
ingham. See www.birchwoodgardenclub.
org. Birchwood garden Club membership 
is open to anyone in whatcom or Skagit 
County.

4th annual Bellingham Beer Week: fri-
day, Sept. 9-18. This 10-day celebration 
of local craft beer includes tap takeovers, 
brewer nights, beer-and-food pairings, 
beer-themed movies, special beer re-
leases, beer trivia, visits from beer authors 
and respected brewers, and many other 
events. for more information, visit Belling-
hamBeerweek.com.

Whatcom County Dahlia Society An-
nual Flower Show: Saturday and Sun-
day, Sept. 10-11. hundreds of dahlias and 
many arrangements of all different types, 
sizes, and colors from all over washington 
and Canada. Experienced growers avail-
able to answer your questions. hours are 
Saturday noon to 5 p.m. and Sunday 10 
a.m. to 4 p.m. free admission. all ages. 

Bloedel donovan park, 2214 Electric ave., 
Bellingham. for more information, call 
paul at (360) 354-4346 or visit www.what-
comcountydahliasociety.org.

2nd Annual Corn Festival: Saturday, 
Sept. 10. Check out the 10-acre corn maze, 
story trail maze, rope maze, corn shucking 
contests, corn crib for the kids to play in, 
and more. Corn roaster, kettle corn, and 
vendor fair, too. 11 a.m. to 6 p.m. Bob’s 
Corn maze and pumpkin farm, 10917 El-
liott Rd, Snohomish.

Whatcom Farm Tour: Saturday, Sept. 10. 
a free, family-friendly, and self-guided 
tour of whatcom County farms, from veg-
gies to alpacas, wine and more at a total 
of 12 stops. locations include: Belling-
ham farmers market, Joe’s gardens, Twin 
Sisters farmers market, Cloud mountain 
farm Center, Ten fold farm, Bellewood 
acres and distilling,  Twin Brook Creamery, 
myShan dairy, The Cheese Shop at appel 
farms, ulrich farm & nursery, ferndale 
farmstead, and vartanyan Estate winery. 
10 a.m. to 5 p.m. free. See sconnect.org or 
call (360) 647-7093.

Fall Soil Care For A Healthier Land-
scape: Saturday, Sept. 10. Join Certified 
arborist Christina pfeiffer to learn the best 
things to do – and not do – to get ready for 
winter. 11 a.m. Class fee $8, reservations 
required. Christiansons nursery, 15806 
Best Road, mount vernon. Call (360) 466-
3821 or see www.christiansonsnursery.
com.

Mulch Matters! Saturday, Sept. 10. Join 
Certified arborist and Consultant Christi-
na pfeiffer as she explains different mulch 
materials and how they perform in the 
garden for weed suppression, aesthetics, 
and maintaining soil condition, and more. 
1 – 2 p.m. Class fee $8, reservations re-
quired. Christiansons nursery, 15806 Best 
Road, mount vernon. Call (360) 466-3821 
or see www.christiansonsnursery.com. 

Composting And The Soil Food Web: 
Saturday, Sept. 10. learn how to feed your 
soil throughout the fall and winter. paige 
will take you through the basics of com-
posting and working with the soil food 
web to prevent pest and disease problems 
as well as reduce your workload as a gar-
dener. free. 9 a.m. garden Spot nursery, 
900 alabama Street, Bellingham. (360) 
676-5480, garden-spot.com.

Permaculture: Implementing Design 
Principles from Nature: Saturday, Sept. 
10. Certified permaculture designer nancy 
Chase has been perfecting her permacul-
ture skills at her Shambala farm, and other 
projects, for several years. 10:30-noon. an-
acortes public library, 1220 10th St.

2nd annual Harvest Moon Festival Ci-
der, Brews, & Blues: Saturday, Sept. 10. 
The mount vernon downtown associa-
tion presents this community celebration 
of the fall harvest season at the Skagit Riv-
erwalk plaza from 4:30-9 p.m. live music, 
with local breweries and cidermakers. ad-
vance tickets are $20 per person at brown-
papertickets.com. Same-day tickets will 
be $25 at the gate. must be 21 or older to 
attend. for more information, visit www.
mountvernondowntown.org or call (360) 
336-3801. 

Skagit River Salmon Festival: Saturday, 
Sept. 10. free, family-friendly fun. Bands 
and live music, food and brews, hunters 
of the Sky Raptor Shows, arts, crafts, and 
games for the whole family. 10 a.m. to 6 
p.m. Swinomish Casino & lodge, 12885 
Casino drive, anacortes. for more details 
see skagitriverfest.org. 

9th Annual Snohomish Pumpkin Hurl 
& Medieval Faire: Saturday and Sun-
day, Sept. 10-11. flying pumpkins, learn 
to fight like a viking, marvel at Knights 
on horseback, pirate cannons, and kids 
enjoy a fairy tea party. Spirits tasting for 
adults.10 a.m. to 4 p.m. alexander farm, 
Corner 42nd St SE & 52nd St SE, Everett 
(Ebey island). See www.festivalofpump-
kins.org.

September Book & Bake Sale: Tuesday 
and wednesday, Sept. 13-14. friends of 
the arlington library are hosting a lobby 
‘Book and Bake Sale’ on Tuesday from 9 
a.m. - 4 p.m., and on wednesday from 10 
a.m. to 3 p.m.  ‘Teen’ and ‘Classic’ books are 
featured.  anyone is eligible for the door 
prize drawing if they make a purchase. 
Cds and videos will also be available. 

No Sew Braided Rugs: wednesday, Sept. 
14. Come learn how to craft a beautiful no 
sew braided rug with Kirsten wert. This 
four strand technique eliminates the need 
for sewing braids together and results in a 
sturdy rug able to withstand the modern 
washer and drier. 6:30-8:30 p.m. Cost $22. 
Ragfinery, Bellingham. See ragfinery.com. 

Schak-Tober Fest! Sept. 15-25. This fall 
event at the Schack art Center features a 
glass pumpkin patch filled with harvest 
themed 2d and 3d artwork, glassblow-
ing demonstrations, kids’ activities, pints 
and pumpkins night, and “make it now” 
pumpkin events in the hot shop. Schack 
art Center, 2921 hoyt avenue, Everett. for 
a complete schedule, see www.schack.
org. 

10th annual SICBA Home Tour: friday 
through Sunday, Sept. 16-18. visit six 
custom homes built by SiCBa members 
in Skagit and island counties. meet the 
builder, get inspired by the craftsmanship, 
get ideas for your next home or just spend 
a day leisurely touring. Tickets are $10 
each. free admission for children under 
age 15. hours are friday 2-7 p.m., and Sat-
urday/Sunday 10 a.m. to 5 p.m. for more 
information see sicbahometour.org.

Harvesting Fall Fruit: Saturday, Sept. 17. 
discuss ways to determine if fruit is ready 
to be picked, proper picking, and best 
storage methods, as well as fall and winter 
orchard chores to help keep your trees at 
their healthiest. no registration required. 
Be prepared to be outside. 10:30 a.m.  
Cloud mountain farm Center, Everson. 
(360) 966-5859, www.cloudmountain-
farmcenter.org.

Pros and Cons of Fall Planting: Saturday, 
Sept. 17. Join ani gurnee of aulos designs 
as she explains the factors of fall planting. 
11 a.m. Class fee $8, reservations required. 
Christiansons nursery, 15806 Best Road, 
mount vernon. Call (360) 466-3821 or see 
www.christiansonsnursery.com.

Fall Pruning With Erin: Saturday, Sept. 
17. learn the best practices for fall prun-

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

Sept. 2 - Oct. 2: The local favorite lynden ffa Corn maze is 
open for the season! Stop by and try out the maze fridays 
through Sundays, just south of lynden on the hannegan 
Road. The corn maze started in 1999 and is the main fun-
draiser for the lynden ffa Booster Club. for the complete 
schedule and admission, see their facebook page at lyn-
den ffa or visit their website at www.lyndenffa.com.

Lynden FFA Corn Maze

Good Pickin’s

Composting and the Soil Food Web

Burlington Harvest Festival and 
Pumpkin Pitch

Saturday, 
Sept. 10: learn 
how feed and 
care for your 
soil through-
out the fall 
and winter. 
paige lanham will share her knowledge of the basics 
of composting and working with the soil food web to 
prevent pest and disease problems as well as reduce your 
workload as a gardener. 9 a.m. Class is free! garden Spot 
nursery, Bellingham. 

Saturday, Sept. 24: medieval type machines hurling pump-
kins through the air, zucchini car races, pumpkin painting 
contest and lots of kids activities, all for free. presented 
by the City of Burlington and the Burlington Chamber of 
Commerce. Skagit River park, 1100 S. Skagit Street, Burling-
ton. Contact the Burlington parks and Recreation depart-
ment at (360) 755-9649 or recreation@burlingtonwa.gov. 
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ing of your roses, vines, shrubs, small trees 
and other perennials. 11 a.m. my garden 
nursery, 929 East Bakerview Road, Belling-
ham. (360) 366-8406, mygardennursery.
com. 

Hypertufa ‘Make It and Take It’: Sat-
urday, Sept. 17. Known as “lighter-than-
concrete” sinks, hypertufa containers have 
been used in Old-English gardens for cen-
turies.  Create your own with Kim, as she 
shows you how to mix and mold your own 
planter in this ‘make it and Take it’ work-
shop.  Bring rubber gloves and you can 
dirty up!  Class fee is $39. 9 a.m. garden 
Spot nursery, 900 alabama Street, Belling-
ham. (360) 676-5480, garden-spot.com.

All Day Hypertufa Reunion Event: Sat-
urday, Sept. 17. Calling on all past work-
shop graduates: Bring your “Old English” 
container gardens into the nursery. let 
us help you design your hypertufa trough 
with a brand new look for fall and winter. 
Our tables are filled with new ideas to 
inspire you. 9 a.m. to 4 p.m. garden Spot 
nursery, 900 alabama Street, Bellingham. 
(360) 676-5480, garden-spot.com. 

Pioneer Days at Stillaguamish Valley 
Pioneer Museum: Saturday, Sept. 17. 
Children of all ages welcome for hands 
on activities – milk a cow, wash clothes, 
sewing machine, old toys, shake shingles, 
churn butter, and more. 1 - 4 p.m. 20722 
67th ave. n.E., arlington. Call (360) 435-
7289 or see www.stillymuseum.org.

No-Sew Rag Rug Workshop: monday, 
Sept. 19. learn to make a no-sew rag rug 
with Kristen wert. This four strand tech-
nique eliminates the need for sewing 
braids together and results in a sturdy rug 
able to withstand the modern washer and 
dryer. please bring a pair of scissors and 
two old sheets of different colors. Regis-
ter online at wClS.org, space is limited. 
6:30 to 8:30 p.m. deming library, 5044 mt. 
Baker highway, (360) 592-2422.

Make Your Own Sourdough Pizza with 
Jesse Otero: monday, Sept. 19. Chef Jesse 
gives a hands-on lesson in the art of pizza 
making. learn how to work with naturally 
fermented dough as well as how to feed 
and maintain a sourdough culture. pizza 
and italian-inspired appetizers will be 
enjoyed. Course fee includes a choice of 
wine or non-alcoholic beverage. 6:30-9 
p.m. $45 per person. downtown Commu-
nity food Co-op, Bellingham. Register at 
(360) 383-3200. 

Unfolding: A Quilt Series: view a series 
of recent quilts by Suzanne Keeney lucy 
which incorporates fabric she created us-
ing itajime Shibori, a process of folding, 
clamp resist, and dyeing. Sponsored by 
friends of the deming library. On Exhibit 
Sept. 20 through Oct. 28.  deming library, 
5044 mt. Baker highway, (360) 592-2422.

Raising Livestock: This 11-week course 
starts Sept. 22. The wSu livestock advi-
sor program is offering a 10-week series 
of classes about raising livestock. from 
choosing smaller low line beef to larger 
framed cows, pastured poultry to milk-
ing goats, sheep or the family cow, meat 
rabbits or swine, these classes will give 
you a broad overview of livestock selec-
tion, nutrition, reproduction, production 
costs and returns, fencing, and more in a 
sound and humane manner. pasture man-
agement and renovation is covered at 
length helping folks become grass farm-
ers to support their livestock. The series 
runs Tuesday evenings from 6 – 9 p.m. at 

Stanwood high School. Registration fee is 
$125 and includes a second person from 
the same family or farm entity. at the 
completion of training you are certified 
as a wSu livestock advisor volunteer and 
asked to return 50 hours of volunteer time 
over a two-year period. download an ap-
plication at http://skagit.wsu.edu. Contact 
Joan devries at (360) 428-4270 ext. 240, or 
joand@wsu.edu for questions.

Upcycled Dream Catchers: wednesday, 
Sept. 21. in this class, participants will 
learn how to turn recycled fabrics and 
wooden embroidery hoops into beau-
tiful dream catchers with patti Barker. 
These dream catchers are inspired by, but 
are very different from traditional dream 
catchers. 6:30-8:30 p.m. Cost: $22. Ragfin-
ery, Bellingham. See ragfinery.com. 

24th Annual Fall Garage Sale, Antiques 
& More: friday and Saturday, Sept. 23-24. 
Over 140 vendors, great food and live mu-
sic. Car Show on Saturday. $3 admission, 
$3 parking. 9 a.m. to 4 p.m. Skagit County 
fairgrounds, 479 w Taylor Street, mount 
vernon. See www.skagitcounty.net/fair-
grounds or call (360) 336-9414.

Anacortes Farmers Market’s annual 
Pie Festival: Saturday, Sept. 24. This 
year there will be more pie, more games 
and more fun! Join us as we celebrate all 
things pie – a pie baking contest, bake 
sale, free kids activities, an online pie hai-
ku contest (pie-ku!), a raffle and pie related 
goods from our vendors. 9 a.m. to 2 p.m. 
anacortes farmers market, 611 R ave. See 
www.anacortesfarmersmarket.org. 

Bat’s Incredible! Saturday, Sept. 24. Kath-
leen Bander, founder of Bats northwest, 
joins the fun of our Skagit valley giant 
pumpkin festival to talk about the 15 spe-
cies of bats native to washington. learn 
about night-blooming plants attractive 
to the insects that northwest bats eat. get 
plans to build a bat house to put out next 
spring. Kids can get up close and personal 
with real mounted specimens. 11 a.m. 
Reservations requested. Christiansons 
nursery, 15806 Best Road, mount vernon. 
Call (360) 466-3821 or see www.christian-
sonsnursery.com.

6th Annual Skagit Valley Giant Pump-
kin Festival: Saturday, Sept. 24. huge 
pumpkins, pony rides and face painting, 
toad races, carnival games, harvest food, 
music and a talk about bats. Bring and 
show off your giant vegetables, big sun-
flowers and pumpkins grown by children. 
free admission; some activities have a 
small fee. 9 a.m. to 5 p.m. Christianson’s 
nursery, 15806 Best Road, mount vernon. 
for more information, see www.christian-
sonsnursery.com. Sponsored by the pa-
cific northwest giant pumpkin growers, 
Coastal farm & Ranch, The Skagit valley 
food Coop & Christianson’s nursery.

Burlington Harvest Festival and Pump-
kin Pitch: Saturday, Sept. 24. medieval 
type machines hurling pumpkins through 
the air, zucchini car races, pumpkin paint-
ing contest and lots of kids activities, all 
for free. presented by the City of Burling-
ton and the Burlington Chamber of Com-
merce. have extra zucchini and pumpkins 
of all shapes and sizes? donate them here 
for kids activities! Skagit River park, 1100 
S. Skagit Street, Burlington. Contact the 
Burlington parks and Recreation depart-
ment at (360) 755-9649 or recreation@
burlingtonwa.gov. 

Feed the Need Food Truck Round Up: 

Saturday, Sept. 24. loads of local food 
trucks, a beer garden, and live music. 
proceeds benefit whatcom County food 
banks. 11 a.m. to 3 p.m. Civic Stadium, 
Bellingham. Tickets available ($7; presale 
includes custom pint glass) at any indus-
trial Credit union branch. 

Trial Vineyards Open House: Saturday, 
Sept. 24. Come and tour the trial vineyards 
at Cloud mountain farm Center. Tom will 
be on hand to answer questions about the 
15-plus years of variety trials and growing 
methods in CmfC vineyards. no registra-
tion required. Be prepared to be outside. 
12:30-1:30 p.m. Cloud mountain farm 
Center, Everson. (360) 966-5859, www.
cloudmountainfarmcenter.org.

Wine Trials Evaluation: Saturday, Sept. 
24. This is a chance for new and experi-
enced wine grape growers to have a look 
at many of the new varieties that are of 
interest in our climate. fruit will be avail-
able for sampling. numerous wines will be 
opened for discussion. if you have fruit or 
wines you want to share, you are welcome 
to bring samples. Registration required, 
must be 21 or over to participate. $10 
workshop fee. 1:30-3 p.m. Cloud moun-
tain farm Center, Everson. (360) 966-5859, 
www.cloudmountainfarmcenter.org.

“Make And Take It” Fall Wreath For Your 
Door’: Saturday, Sept. 24. make a gor-
geous fall display in this workshop using 
a variety of dried berries and flowers, corn 
husks, greenery, gourds, miniature pump-
kins and more to create your very own 
wreath just in time. $39. 9 a.m. garden 
Spot nursery, 900 alabama Street, Belling-
ham. (360) 676-5480, garden-spot.com.

Local Wild Foods with Terri Wilde:  Satur-
day, Sept. 24. we are surrounded by teem-
ing edible and nutritional plants that are 
often over looked. “weeds, native plants 
and common yard dwellers frequently 
are edible or medicinal. Come learn about 
some of these favorites. Terri wilde has 
been studying and eating wild plants for 
three decades. 11 a.m. deming library, 
5044 mt. Baker highway, (360) 592-2422.

Mushroom Identification and Forag-
ing: Saturday, Sept. 24. harold meade 
and friends will share the basics of hunt-
ing, identifying, and enjoying mushrooms 
found locally. 10:30-noon. anacortes pub-
lic library, 1220 10th St.

Apple and Pear Harvest Field Day: 
Saturday, Sept. 24. 11 a.m. to 2 p.m. fea-
tures talks on cider, apple diseases and 
pests followed by harvesting of apples 
and pears. The event has been moved up 
by two weeks, because due to the warm 
weather this year the fruit is ripening ear-
ly. presented by the western washington 
fruit Research foundation at wSu wash-
ington Research and Extension Center, 
16650 State Route 536, mount vernon. 
The wwfRf fruit display garden contains 
one of the largest and most varied collec-
tions of antique apple trees in western 
washington. free to members of wwfRf; 
non-members $15 single or $30 family. 
See www.nwfruit.org for more informa-
tion.

Bokashi Composting: Fermented 
Scraps to Soil in Weeks: Sunday, Sept. 
25. Bokashi allows you to compost all 
your food scraps, without the odor, in 
one-thirdof the time. This system helps 
people with the smallest of spaces. $10 
per person. 1 p.m. Chuckanut Center, 107 

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!
continued on the next page>>>
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n. Chuckanut dr., fairhaven park. Register 
at (470) 236-8374 or email chuckanutcen-
ter@gmail.com. 

Cooking with Sea Vegetables with Kate 
MacKenzie: monday, Sept. 26. Join well-
ness Chef Kate macKenzie for an introduc-
tion to the joys of cooking with sea veg-
etables. 6:30 - 8:30 p.m. $35 per person. 
downtown Community food Co-op, Bell-
ingham. Register at (360) 383-3200. 

Wonton and Char Siu with Robert Fong: 
Tuesday, Sept. 27. wrap your own wonton 
stuffed with shrimp, seasoned chicken 
and chives, and more. 6:30-9 p.m. $49 
per person. downtown Community food 
Co-op, Bellingham. Register at (360) 383-
3200. 

Sauerkraut and Fermented Veggies: 
wednesday, Sept. 28 and Saturday, Oct. 1. 
Come learn how easy and fun it is to make 
your own. we will have samples avail-
able for tasting. a Blaine C.O.R.E program. 
wednesday at 4 p.m. and  Saturday at 10 
a.m. Blaine library, 610 3rd Street, (360) 
305-3637.

Autumn Soups for the Body and Soul 
with Karina Davidson: Thursday, Sept. 
29. warm your fall nights with soups from 
far and near. 6:30 -9 p.m. $45 per person. 
downtown Community food Co-op, Bell-
ingham. Register at (360) 383-3200. 

2016 Quilt & Fiber Art Festival: friday 
through Sunday, Sept. 30-Oct. 2. Exhibi-
tion of traditional quilts, art quilts, wear-
able art, and fiber art. a large number of 
workshops available. 10 a.m. to 5 p.m. 
daily. la Conner Quilt & Textile museum, 
la Conner. admission is $10, includes all 
three venues. (360) 466-4288.

OCTOBER
Bow Little Harvest Market and Food 
Swap: Saturday, Oct. 1. Celebrate the sea-
son and bring something to trade or share. 
Belfast feed Store, 10 a.m. to 4 p.m. See 
bowlittlemarket.wordpress.com. 

Annual Fall Fruit Festival: Saturday and 
Sunday, Oct. 1-2. an annual event for over 
25 years, we have close to 200 varieties 
of common and uncommon fruits, ciders, 

nuts, plus rare fruit jellies and sauces for 
you to taste and enjoy. The best part is 
that they are all fruits you can grow in nw 
washington. Julia’s pumpkin patch fea-
tures u-pick and we-pick pumpkins and 
gourds for the festival and throughout 
the month of October. live music. Satur-
day hours 10 a.m. to 5 p.m. and Sunday 11 
a.m. to 4 p.m. Cloud mountain farm Cen-
ter, Everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org.

18th Annual Skagit Valley Festival of 
Family Farms: Saturday and Sunday, Oct. 
1-2. See what it takes to run a farm, from 
growing crops to feeding animals. fun-
filled festival activities for everyone includ-
ing: educational exhibits, farm tours, har-
vest markets, gardening demonstrations, 
free samples, kids activities, corn and hay 
mazes, animal exhibits, pumpkin patches 
and more. participating farms include: Tay-
lor Shellfish, Samish River dairy featuring 
golden glen Creamery, Bow hill Blueber-
ries, double O Ranch/Ovenell’s heritage 
inn & log Cabins, hedlin family farm, la 
Conner flats, gordon Skagit farms, Rooz-
engaarde, Schuh farms, South fork farms, 
Cascadian farm, hemlock highlands 
Ranch, Eagle haven winery/perkins apple 
Orchard and gordon Skagit farms. for a 
complete list of participating farms and 
more, see www.festivaloffamilyfarms.com.

Bullock’s Permaculture Annual Sale: Sat-
urday and Sunday, Oct. 1-2. Sale on plants 
from 10 a.m. to 4 p.m. 890 Channel Road, 
Orcas island. See www.permaculturepor-
tal.com.

Annual Gardening Workshop: Saturday 
Oct. 1. Thor hanson, author and biologist, 
will be the keynote speaker at this all-day 
event presented by the San Juan County 
master gardeners. Thor will talk about 
seeds, based on his recent book, The 
Triumph of Seeds.  Other sessions to be 
presented are: utilizing Cold frames and 
unheated greenhouses in the pnw, To-
mato magic, and Japanese garden design 
and more. friday harbor, San Juan island. 
Complete info at mgfsjc.org or by calling 
(360) 378-4414. 

Make Sauerkraut With Fall Cabbage: 
Saturday, Oct. 1. Susy hymas shares fla-
vorful secrets to making homemade sau-
erkraut, the classic & delicious practice of 

fermenting cabbage. This a great way to 
preserve your excess cabbage crop. Class 
fee is $5. 9 a.m. garden Spot nursery, 900 
alabama Street, Bellingham. (360) 676-
5480, garden-spot.com.

Savor the San Juans: month-long cel-
ebration of agriculture, food and com-
munity in the San Juan islands. farmers, 
winemakers, distillers, brewers and chefs 
from around the San Juan islands will 
come together for a range of offerings in-
cluding a harvest dinner held in a garden, 
meet-the-producer farm tours, wine tast-
ings in a vineyard, a harvest happy hour, a 
chili cook-off and more. for schedule, see 
www.visitsanjuans.com/savor.

Whatcom Studio Artist Tour: Saturdays 
and Sundays, Oct. 1-2 and 8-9. visit the stu-
dios of various artists around the county. 
Self-guided tour. maps available at studio-
tour.net. 

Rocktoberfest: Saturday and Sunday, Oct. 
1-2. The marysville Rock and gem Club is 
having their 42nd annual show featuring 
rocks and fossils from all over the world. 
See dealers, demonstrators, jewelry artists, 
club displays, and youth games. also door 
prizes, silent auctions, raffle prizes and 
food service. free admission, free parking. 
marysville’s Totem middle School Cafete-
ria, 7th Street and State ave., marysville. 10 
a.m. to 5 p.m. 

Rome Grange Community Pancake 
Breakfast: Sunday, Oct. 2. featuring made 
from scratch pancakes, french toast, sau-
sage, scrambled eggs, juice and coffee, 
and biscuits and gravy. meet and greet lo-
cal politicians, as they serve you coffee and 
breakfast.  Tickets are $5 per adult, $2 per 
kids (ages 6-10) and free for 5 and under. 
8 a.m. to 1 p.m. Rome grange, 2821 mt. 
Baker highway, about 1/2 mile east of the 
“Y” Road, Bellingham. (360) 739-9605.

Anacortes Oktoberfest - Bier on the 
Pier:  friday and Saturday, Oct. 7-8. lo-
cated on the pier overlooking guemes 
channel in anacortes, with 30 breweries 
over two days. Early Brew special tickets 
are $15/one day pass and $30/two day 
pass. Tickets includes commemorative 
glass and your first six taste tokens. festi-
val seating with food vendors, live music. 
prize give-away both friday and Saturday 

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 
depot market Square through mid-december. The new 
Thursday market runs 4-7 p.m. through September. See 
bellinghamfarmers.org for events including demo days, 
Kids vending day and more. The fairhaven farmers mar-
ket 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. 

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 2-6 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

for best “german Costume.” 1st & Commer-
cial, historic port of anacortes warehouse. 
ages 21+ only. designated drivers get in 
free. for more information see http://ana-
cortes.org/bier-on-the-pier/.

Everett Sausage Festival: friday through 
Sunday, Oct. 7-9. Traditional bavarian din-
ner featuring a variety of food booths, as 
well as children’s games, the family en-
tertainment stage, bingo, carnival, and 
Bavarian beer garden and stage. noon to 
midnight and Sunday noon to 7 p.m. per-
petual help Church grounds, Everett and 
Cedar, Everett. visit www.everettsausage-
fest.com.

25th annual Fall Craft & Antique Show: 
Thursday through Saturday, Oct. 13-15. 
more than 100 crafters and vendors on 
site, including handcrafted gifts, home 
decor, vintage treasures, and gourmet de-
lights. northwest washington fairgrounds 
Expo Building, 1775 front Street, lynden. 
Thursday and friday 10 a.m. to 8 p.m., Sat-
urday 10 a.m. to 5 p.m. general admission 
$6 (with return privileges). for more in-
formation, visit www.lyndencraftantique-
show.com. 

2016 Fibers & Beyond Annual Sale: fri-
day and Saturday, Oct.  14-15. The purpose 
of the show is to provide education on 
fiber arts, and offer for sale, handcrafted 
items made by members of the whatcom 
weavers guild. Jansen art Center, 321 
front St., lynden. for more info visit what-
comweaversguild.org.

Making Hard Cider: Saturday, Oct. 15. in 
this 2.5 hour workshop, we’ll demonstrate 
the basic procedures for fermenting fresh 
cider into hard cider. we’ll look at equip-
ment needs, apple varieties and blends, 
yeasts and sanitation.  and yes, we will 
be tasting some hard cider, too. Registra-
tion required, limited space, must be 21 or 
over to participate. 1 p.m. $30 workshop 
fee. Cloud mountain farm Center, Everson. 
(360) 966-5859, www.cloudmountain-
farmcenter.org.

Fiber Fusion: Saturday and Sunday, 
Oct. 15-16. Two days of fiber, education 
and fun. free admission. fleece (alpaca, 
wool, mohair, llama and angora) shows 
and sales, as well as free demonstrations 
throughout the weekend, a wide variety 

of classes, over 60 fiber-related vendors, a 
live fiber animal exhibit, fiber arts contest, 
people’s choice photo contest, spin-in and 
more. See www.fiberfusion.net.

Bellingham’s Wild Mushroom Show: 
Sunday, Oct. 16. Sponsored by northwest 
mushroomers association. pacific north-
west forests and fields are filled with thou-
sands of different kinds of mushrooms and 
you can experience hundreds of them at 
this fun, family event. displays of locally 
collected mushrooms, identification in-
formation, talks and presentations and 
much more. noon to 5 p.m. at the Bloe-
del donovan Community Building, 2214 
Electric ave, Bellingham. admission is $5 
for adults, $3 for students/seniors, free for 
children under 12. for show information or 
to volunteer at the event, 

Snohomish County Mycological Soci-
ety Mushroom Show: Sunday, Oct. 16. 
Sponsored by the Snohomish County 
mycological Society in cooperation with 
Everett parks & Recreation. mushrooms 
are collected in season and placed on dis-
play. The public is welcome to bring their 
own discoveries for possible identification 
by an expert. learn to identify more than 
100 different types of mushrooms. visit 
with vendors, attend lectures and watch 
demonstrations. free admission. 10 a.m. 
to 5 p.m. floral hall at forest park, 802 E. 
mukilteo Blvd., Everett. for more informa-
tion, visit www.scmsfungi.org.

Master Gardener Conference: friday, 
Oct. 21. Topics include: natives, mason 
Bees, lawn alternatives, forestry, food 
crops, Composting and more! 8 a.m. to 4 
p.m. This is event is open to all, student 
scholarships are available. Cost:  $40 (pre-
registration). Registration and conference 
details at www.whatcom.wsu.edu/ch.

4th Annual Snohomish Brewfest: friday 
and Saturday, Oct. 28-29. friends, food, 
brews and tunes. all proceeds benefit 
the Snohomish Senior Center. Snohomish 
Event Center, 1011 Second Street, Sno-
homish. See www.snohobrewfest.com.

Additional events and updates are post-
ed online at www.grownorthwest.com. 
Send your event information to editor@
grownorthwest.com. 
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Baked pears
pears are a favorite fruit to eat fresh and also bake into 
yummy desserts. with the help of an adult, let’s make 
this baked pears recipe for a snack or dessert! You will 
need 3 firm pears (try Bosc) that are peeled, halved 
and cored, as well as 1/3 cup apple juice, 1/3 cup firmly 
packed dark brown sugar, and 3 tablespoons unsalted 
butter. preheat the oven to 400 degrees, then place 
the pears (cut side up) in an 8-inch (square) glass bak-
ing dish. mix the apple juice and sugar in a pot over 
medium-high heat until the sugar dissolves. whisk in 
the butter, then pour the sauce over the pears. Bake 
about 30-35 minutes, until the pears are starting to 
brown. You can baste with the juices a few times dur-
ing baking. Serve warm, and/or with ice cream!

What does a nosey pepper do? 
gets jalapeno business! 

What do you call a fake noodle? 
an impasta 

Why do magicians do so well in 
school? They’re good at trick 
questions.

What do you get when you cross 
an elephant with a garden? 
Squash! 

Funny Farm
This month’s project

Tell us about a favorite recipe you enjoy 
helping with at home, or something you 
want to learn more about in the kitchen!

Unscramble these words:

pTSEBEREm

RvhSTaE

apEgRS

OTTOmaES

Rfma OTRu

OOhlSC

uaShSQ

REEpppS

unSCRamBlE anSwERS:  SEpTEmBER, haRvEST, gRapES, TOmaTOES, faRm TOuR, 
SChOOl, SQuaSh,  pEppERS

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 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. 

CORN FACTS: Did you know...
• Corn is technically a grain and not a vegetable!
• The six major types of corn are sweet corn, flour corn, dent corn, 
flint corn, pod corn, and popcorn!
• Corn is grown on every continent in the world except Antarctica!
• There are many varieties of corn that produce different colors includ-
ing yellow, white, purple, red, blackish, bluish-gray, and more!
• On average an ear of corn has 800 kernels!
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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

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
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.

Astrological tides rise and fall - from new 
moon to full. Every day has a different story.  
free,helpful information on how to use these 
changes to your advantage is found at www.
Skywatchastrology.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 
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.
PLACE YOUR Ad HERE: Send classifieds to 
info@grownorthwest.com. 
Moonbelly Midwifery: mary Burgess, li-
censed midwife. Compassionate, nurturing, 
culturally-sensitive care. new office at 700 
dupont Street in Bham. www.moonbellymid-
wifery.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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