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“Start where you are. Use what you 
have. Do what you can.” 
-Arthur Ashe

I was standing in our pumpkin 
field the other day, staring 
at the results of a long-time 

dream. Long story short, after 
some years and lots more lessons 
and stories, we stumbled onto this 
little slice of heaven on earth. For-
merly home to cattle and alpacas, 
then hay, it’s changing to pump-
kins, flowers and other things we 
love. I’ll tell the story later, but as I 
was standing there that day under 
the clear skies, those kind of results 
make a person pretty thankful and 
reflect on the process – how it all 

came to be. In our case, it all came 
to be with the help of our wonder-
ful neighbor, Demus, for whom we 
are incredibly thankful. 

So I got to thinking about all the 
different things all different folks 
are thankful for, and how in our 
northwest corner one could go on 
and on thanking our local farmers, 
growers and neighbors for all the 
food, ground, and opportunities 
they provide. Then (as in typi-
cal fashion for me, ideas come at 
all sort of times), I ran across the 
field, back into the house, grabbed 
pen and paper, and outlined our 
November feature: Thankful for our 
Farmers. (For those at this point 
thinking what about your neigh-

bor?, I’ll save that for next month.)
This special November section, 

Thankful for our Farmers, will be 
written with your help! We invite 
and welcome our readers and com-
munity to write a few words about 
their favorite local farm(s), share 
photos, and acknowledge their hard 
work, dedication, impacts, and love 
for local agriculture, in all types. All 
ages are welcome to write in. 

Some readers have asked if 
submissions will be accepted from 
family members. Of course! We 
welcome your stories about your 
farming family, and what your 
grandparents, parents and others 
in your family mean to you and the 
community.

Others have asked if old photos 
are also accepted for print. Yes, 
they will be scanned and returned! 
Like many folks, I love old photos 
and would sure enjoy printing 
them.   

The deadline for submissions is 
Oct. 20’ish. If you have any ques-
tions, or want to make a submis-
sion, please send me a note at 
editor@grownorthwest.com or give 
a call at 398-1155. We are excited 
for your participation and eager to 
feature this community spread. 

As always, thank you for reading 
and supporting our paper. Hope 
you enjoy this especially beautiful 
month, and we’ll see you next time. 

Happy growing, Becca
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A brief look at related news, business and happenings 

Focus on Farming set for Nov. 3
MONROE – The 13th annual focus on farming conference will be held 
Nov. 3  at the Evergreen state fairgrounds in Monroe. This year’s confer-
ence will feature topics and speakers including a track on the new 
food safety Modernization act with cornell university’s don stockel 
to prepare farmers for the new regulations, as well as raising bees, and  
variety selection and production of wheat, oat and barley in western 
washington. focus on forestry will address new opportunities in the 
timber industry, and the Transfer of development Rights program and 
how it affects forest land owners. Keynotes will be made by dr. david 
Kohl, professor Emeritus, Virginia Tech, who will speak on the “posi-
tioning for success in the Economic Reset,” and steve Butcher, cEO of 
Brown paper Tickets and creator of the Not-Just-for-profit business 
philosophy. The event includes a large trade show. Registration is open 
at www.focusonfarming.org. 

Craft and Antique Show coming up
lYNdEN – The 27th annual craft & antique show is coming to the 
Northwest washington fairgrounds in lynden, Oct. 13-15, featuring 
over 100 artisan booths. show hours are 10 a.m. to 8 p.m. Thursday 
and friday, and 10 a.m. to 5 p.m. saturday. general admission is $6 and 
senior admission  is $5. Kids 12 and under are free to enter. for more 
information, see www.lyndencraftantiqueshow.com. 

Growing Groceries series starts
EVERETT - The growing groceries Education series, a 10-class program 
offering growing information, starts Oct. 19. The series of speakers and 
topics are aimed towards beginners as well as long-time gardeners. all 
classes take place on wednesday evenings from 7–9:30 p.m. at wsu sno-
homish county Extension’s cougar auditorium, 600 128th st sE Everett, 
wa inside Mccollum park. Registration is $20 per person per class or take 
all 10 for $175. Register online at growinggroceries.Eventbrite.com or 
visit snohomish.wsu.edu/growing-groceries.

Master Gardener advanced training 
offers classes, connections on Oct. 21 
BElliNghaM – The wsu whatcom county Extension Master gardener 
group is hosting an advanced training on friday, Oct. 21. The event 
is open to anyone interested in growing, and offers three sessions, 
lunch, and a keynote presentation. session topics include Natives, 
Mason Bees, forestry, food crops, composting and more. The keynote 
presentation, “all stars for the winter and fall garden,” will be made by 
John christianson of christianson’s Nursery. The event runs 8 a.m. to 4 
p.m. at st luke’s health Education center in Bellingham. Registration 
is available for $40, and  student scholarships are available. for more 
information, see www.whatcom.wsu.edu/ch. 

Mushroom shows teach about the local fungus among us

Field Notes

Concrete raising funds for district-
wide cafeteria project
cONcRETE – concrete Elementary school’s Environment club is 
aiming to rid the cafeteria of styrofoam and plastic waste through 
a donation project that has already received matching funds from 
the Bill and Melinda gates foundation. The donation project, 
posted through the public classroom funding site donorschoose.
org, was launched by the students to find lunchroom alternatives.  
The project will allow for the purchase of reusable forks, spoons, 
and bowls, along with Bus Boxes and cutlery Bin to collect them, 
and will eliminate plastic and styrofoam waste within the school 
lunchroom. The project expires Nov. 9, according to Mia Roozen, 
of the school’s Elementary Environment club and 3rd/4th grade 
teacher. To donate or for more information, go to donors.choose.
org, and search concrete, wa.

Fiber Fusion Northwest Oct. 15-16
MONROE – fiber fusion Northwest, an effort led by the North 
sound alpaca association, will offer two days of fiber, education 
and fun for the public on saturday and sunday, Oct. 15-16 at the 
Evergreen state fairgrounds in Monroe. Their annual event in-
cludes fleece shows and sales, free demonstrations, a wide variety 
of classes, fiber-related vendors, fiber arts contest, used equip-
ment sale, spin-in, live fiber animal display, and more. admission 
and on-site parking are free. all natural fibers are represented, 
including rabbits, llamas, goats and sheep. hours are saturday 9 
a.m. to 6 p.m. and sunday 10 a.m. to 4 p.m. for more details see 
www.fiberfusion.net. 

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

fall in the Northwest is a busy time in the mushroom world. Two 
favorite local shows will show off many varieties and take your ques-
tions on sunday, Oct. 16. 
• Bellingham’s Wild Mushroom Show: pacific Northwest forests 
and fields are filled with thousands of different kinds of mushrooms 
and you can experience hundreds of them at this fun, family event, 
sponsored by the Northwest Mushroomers association. Visitors can 
look at displays of locally collected mushrooms, receive identifica-
tion information, and enjoy talks and presentation. The show takes 
place noon to 5 p.m. at the Bloedel donovan community Building, 
2214 Electric ave. in Bellingham. admission is $5 for adults, $3 for 
students/seniors, and free for children under 12. for show informa-
tion, see www.northwestmushroomers.org. 
• 45th Annual Wild Mushroom Show: presented by the snohomish 
county Mycological society (scMs), in cooperation with Everett parks 
and Recreation, the show (photographed at right) features a display 
of wild mushrooms collected by scMs members, vendor sales, 
training on basic mushroom identification, and demonstrations. 
The event is free and open to the public. donations are accepted. 
The mushroom identification class will begin at 1 p.m. in lions hall. 
Vendors will be set up, and visitors can attend lectures and watch 
demonstrations. The public is welcome to bring their own discoveries 
for possible identification by an expert. hours are 10 a.m. to 5 p.m. 
in floral hall in forest park, 802 East Mukilteo Boulevard, Everett. for 
additional information see www.scmsfungi.org.
PHOTO BY BILL PIERCE
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Community

Five women sit around a large 
conference table, plastic 
shopping bags and pieces of 

bags stacked all around. Barbara 
Jackson’s steady hands flatten and 
smooth a bag before her scissors 
slice it into strips. Irene Williams 
works beside her, cutting, looping 
the strips into a plastic version of 
yarn and rolling the ‘yarn’ into a 
large ball. At the other end of the 
table, Mary Downing wields a fat 
crochet needle, stitching the yarn 
into a six foot long, inch-thick 
sleeping mat that she’ll give to 
someone who is homeless. The 
mats are puffy to insulate the 
sleeper from wet, cold ground, 
their open-weave structure dries 
easily, and because they are 
plastic, they stay free of insects. 
Each mat has carrying loops and a 
waterproof tag so that the owners 
know the mats were made just for 
them.

The Sleeping Mat Project 
began this January when Maria 
Breznau, past coordinator for 
the Faith In Action committee at 

First United Methodist Church in 
Mount Vernon, began searching 
for a project that served the 
community but would not be as 
expensive as recent drives had 
been. She learned of volunteers 
in other states making sleeping 
mats from recycled shopping 
bags and brought the idea before 
the congregation. Service to the 
homeless is already a large part of 
First United Methodist’s outreach, 
and Sue Erickson said it got an 
immediate positive response.  

“This young man,” Mary holds 
up a photograph, “just showed 
up with an entire van, full. The 
entire back was full of bags.” One 
school held a plastic bag drive; the 
students collected about 1,000. 
“It hit a response in everybody.”  
Barbara said.

Demand for their work is greater 
than the group can supply. Early 
on, Mary called around to see who 
might be interested in receiving the 
mats. One agency called back and 
asked for 20, right away. “Twenty!” 
Irene repeated, still incredulous.  

Each mat they make takes 600 to 
800 bags and many hours of work. 
When asked how long it takes to 

complete just one, the women’s 
responses varied. 

“It depends on whether I do 
crossword puzzles or crochet,” 
Irene answered.

Sue claimed that Mary finishes 
one a week. “No I don’t,” Mary said, 
“they’re hard on your shoulders.” 

“They’re heavy!” declared Irene, 
who just turned 96. 

Barbara agrees. “I ended up with 
a really sore shoulder. I’m mostly a 
cutter now.” 

One point they all agree on: the 
work is rewarding, especially on 
delivery days. At the first delivery, 
a young homeless man came out 
of the agency to help bring the 
mats in. As soon as he saw them 
he became very excited, according 
to Barbara. “He took one of those 
right away with great joy,’ she said, 
her own eyes shining. Another 
time, a different young man visiting 
the church saw a completed mat 
that was already pledged to a 
recipient. He wanted it so much 
that Mary went home and finished 
one as fast as she could. Altogether, 
they’ve delivered about 15 mats 
since the project began.

The group is open to additional 

help and volunteers of all kinds. 
Mary said that some people bring 
bags, others cut bags, others 
crochet them and still others make 
tags. Sometimes they arrive at the 
church to find bags full of shopping 
bags sitting at the door, quietly 
donated after hours by someone in 
the community.

The current FIA chair once 
remarked that it sure would be 
nice if there was a machine that 
could crochet the mats, so that the 
women didn’t have to put so many 
hours into making them. Mary 
couldn’t disagree more. “I put a lot 
of love in those stitches!” she said.

As the meeting breaks up, 

Sleeping Mat Project: Local 
group stitches with love

Group member Mary Downing (top) shows one of the mats made out of plastic bags. 
The plastic is cut into strips (above) and then crocheted. The finished mat includes 
carrying loops and a waterproof tag. phOTOs BY caROl fREY

by Carol Frey

unusable scraps are bagged for 
recycling, cut sections are folded, 
sorted by color and neatly lined 
up in a box. Mary rolls up the 
mats. Some are ready for delivery 
but others will go home with the 
women so that they can continue 
their work, every stitch a tiny act of 
caring cast into a sea of need.

to make donations
people interested in helping with 
the project or donating bags can 
contact Mary downing at (360) 
428-8942 or at mt.downing@
comcast.net. 
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Bread Lab: King Arthur Flour 
Co. opens baking classroom
The Bread Lab, which recent-

ly moved to its new location 
at the Port of Skagit, will be 

home to a new baking classroom 
with King Arthur Flour starting 
this month. 

King Arthur Flour, America’s 
oldest flour company, expanded 
its baking school this fall from 
New England to Washington State 
University’s Bread Lab. The Bread 
Lab, about eight minutes from the 
WSU-Mount Vernon campus, has 
moved into a larger, 12,000 square-
foot facility that will also be home 
to a grain science lab, milling lab, 
professional kitchen and meeting 
areas for collaboration and experi-
mentation. 

Class topics focus on bread and 
pastry baking, with instruction 
from notable guests and King Ar-
thur’s own certified master baker 
Jeffrey Hamelman, Board Chair 
for The Bread Bakers Guild of 
America Jeff Yankellow, and several 
instructors from its Baking School 
in Norwich, Vermont. All classes 
during the month of October are 
free to the public. Registration is 
open online at www.kingarthur-
flour.com/baking-school. 

Through the scientific study 
of grain diversity along with the 
expansion of available regional 

grains, the Bread Lab researches 
and breeds whole grains for a 
healthy diet and introduces inno-
vative applications and techniques 
for wholegrain milling, baking, 
cooking, and malting.

“From the start we have part-
nered with King Arthur Flour. 
They were the first sponsor of the 
Bread Lab and Grain Gathering 
and that connection continues 
to build through the bakers, the 
school, and the leadership that 
they show,” noted Bread Lab’s 
founder Dr. Stephen Jones via 
press release. “As breeders, bakers, 
scientists, and cooks we look to 
help develop food systems that are 
innovative and equitable - provid-
ing increasing access to good food 
to as many people as possible.”

Classes will range in size from 
12-16 participants, with the abil-
ity to accommodate up to 32 for 
special events. “The work of the 
Bread Lab is inspirational,” said 
Susan Miller, King Arthur Flour’s 
director of baking education. 
“Their commitment to rebuilding 
regional grain economies through 
breeding wheat varieties for flavor 
and nutrition gives us a wonder-
ful opportunity for continued 
growth and discovery in the field 
of baking.”

upcoming classes
Topics focus on bread and pastry 
baking. classes are free to the pub-
lic during October. 

• Pizza Perfected: Oct. 14
• Biscuits & Scones: Oct. 15
• Autumn Pies and Tarts: Oct. 15 
• Breads - Bake two loaves of bread, 
one to take home and the other do-
nated to Neighbors in Need food 
shelf, Mount Vernon: Oct. 16
• American Pie with cookbook 
author Jim dodge: Nov. 5
• Baking Bread with Baking Team 
usa member Mike Zakowski: Nov. 
7-8
• Whole Grain Baking with Jeff 
Yankellow: Nov. 9-11
• Bread: Principles & Practice: Nov. 
14-17
• Chocolate Holiday Confections 
with master confectioner Ewald 
Notter: dec. 2-3
• Pastry: Principles & Practice: Dec. 
5-8

To register, find a schedule of Bread 
lab classes and more at http://
www.kingarthurflour.com/press/
bread-lab-baking-school-opening.
html.

Both the Sedro-Woolley 
and Mount Vernon Boys & 
Girls Clubs lucked out with 

perfect weather for two consecutive 
weeks in September for an outdoor 
Farmer’s Share orchestrated by 
Helping Hands Food Bank, where 
Club youth and their families were 
able to stock up on free fresh veg-
etables and fruits. 

To celebrate Hunger Action 
Month, Helping Hands Food Bank 
gathered fresh produce from local 
farms & grocery stores, such as 
Viva Farms, Hayton Farms, Ralph’s 
Greenhouse, and more. A bounty of 
colorful boxes filled with potatoes, 
carrots, squash, apples, plums, 
peaches, and broccoli, just to name 
a few, were arrayed out for kids to 
select from. 

Two WSU Extension staff were 
on hand representing the Farm-
ers Market Flash program, to 
talk about nutrition and farm-
ers markets with the kids while 

Sedro-Woolley City Councilwoman Germaine Kornegay and Nolan Thompson, an avid 
member of the Sedro-Woolley Boys and Girls Club’s gardening group, share a discussion 
about the fruits and vegetables in Nolan’s bag. phOTO BY cOOKsON BEEchER

Helping Hands Food Bank offers Free Farmer’s Share at the Clubs
making it fun, with prizes, tem-
porary tattoos, and stickers. WSU 
Extension’s brand new program, 
Farmer’s Market Flash, is focused 
on spreading the good news about 
the Double Up Bucks Program, 
where SNAP (formerly known as 
food stamps) dollars are stretched 
at farmers markets so that families 
can buy more fruits and vegetables, 
at no cost extra cost to them. By 
simply swiping their EBT (Elec-
tronic Benefits Transfer) card at the 
information booth, farmers markets 
will give an additional $2 in Double 
Up Bucks for every $2 spent in EBT, 
to purchase fresh and healthy food. 
“We believe good, healthy fresh 
food should be available for every-
one, regardless of their economic 
situation.” said WSU Extension’s 
Farmers Market Flash Coordinator, 
Shannon Bachtel.

Club youth were certainly thrilled 
about the selection to choose from, 
and especially loved seeing the rows 

of raspberries at the end. Although, 
one kid did exclaim “broccoli!” 
happily as he added it to his bag. As 
Club member Michael Worley was 
busy helping to unload and set up 
boxes of fresh fruits and vegetables 
at the Sedro-Woolley Boys and 
Girls Club, he said he really liked 
seeing everyone joining together 
and working toward the same goal. 
When asked what that shared goal 
was, he said, “Helping get healthy 
food into people’s homes.”

Rebecca Schlaht, Operations 
Manager of the Food Bank hopes 
that these Farmer’s Share events 
can be expanded and plans to reach 
more Clubs, more often. “Our goal 
is to showcase the amazing produce 
that is available at local food banks,” 
she said The Boys & Girls Clubs of 
Skagit County would like to thank 
Helping Hands Food Bank and the 
WSU Extension for putting these 
Farmer’s Share events together.

–Tammy Findlay

mid-October
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Whatcom Artists of Clay and Kiln 
(WACK) is raising money for their new 
Rancho corvid community wood Kiln 
project. The group intends to break 
ground on a wood-fired kiln in Maple 
falls  in late fall 2016. funds are be-
ing raised through Kickstarter, with 
a deadline date of  Oct. 18 to raise 
$16,000. Backer receive gifts including 
mugs, bricks, and more. To donate to 
the project, visit kickstarter.com and 
search wacK. 

Mama’s Garden is hosting their 
10th annual harvest festival on sat-
urday and sunday, Oct. 8-9. Entry is 
free to their farm at 2600 Valley high-
way in acme. Visitors can take a hay 
wagon ride, pick out your favorite 
pumpkin, enjoy kid activities, horse 
rides, animals, food and more. sweet 
treats, homemade pies, breads, baked 
goods, caramel apples and more will 
also be available.

Common Threads’ 7th Annual 
School Garden Harvest Dinner takes 
place at whatcom Middle school caf-
eteria on Thursday, Oct. 20. The meal 

will be kid-grown and kid-prepared, 
with produce coming from common 
Threads’ 17 partner school gardens. all 
members of the community are most 
welcome. The event includes music, 
games, and garden tours, as well as 
The Bellingham community food co-
op’s fabulous Real food show. Tickets 
are available on eventbrite.com. 

The Shakedown at 1212 N. state 
st. in Bellingham is hosting a pop-
up market on sunday, Oct. 16 from 
1-6 p.m. come celebrate the harvest 
moon with crafters, artists and more. 

The Pickford Film Center hosts its 
annual Doctober, a month-long cel-
ebration of documentaries including 
a few agricultural showings. for the 
complete schedule, see http://www.
pickfordfilmcenter.org.

Jonasson Farm is hosting the pro-
ducer’s fleece sale on Nov. 5 from 
8 a.m. to 3 p.m. at 17543 peterson 
Road, Burlington,  Quality, soft fleeces 
consigned by local producers will be 
available and will include white and 
natural colored fine, medium, and 
long wool sheep as well as white and 
natural colored mohair from angora 
goats.  also available will be dyed and 
processed fiber. 

Ragfinery is hosting Green Eileen 
on saturday, Oct. 15. The pop-up shop 
from 11 a.m. to 3 p.m. will feature 
close to 500 garments made by green 
Eileen, with 10 percent of the sales 
donated to Ragfinery. green Eileen’s 
recycled clothing program reduces 
environmental impact and generates 
income to support programs that im-
prove the lives of women and girls. 
learn more about green Eileen at 
greeneileen.org.

Viva Farms is hosting a screening 
of the documentary film ingredients 
at the lincoln Theatre in Mount Ver-
non on Nov. 17. described as “a sea-
sonal exploration of the local food 
movement,” the film was a selection 
of 12 film festivals across the united 
states, including the New York united 
film festival, the washington, dc 
Environmental film festival, and the 
Napa sonoma wine country film fes-

tival. The event includes a short docu-
mentary on Viva farms followed by 
a discussion. locally produced beer, 
wine and cider will also be served.   
Tickets are available at the lincoln 
Theatre Box Office or from the lincoln 
Theatre website.

The Whatcom Food Network will 
host a forum on Nov. 17 at the what-
com county public work Building, 322 
N. commercial street, Bellingham, 
from 1-5 p.m. The forum includes a 
presentation by the center for good 
food purchasing as well a towards 
zero food waste session led by indus-
try expert Mark peterson. The what-
com food Network holds two forums 
each year. for more information, see 
http://whatcom.wsu.edu/ag/foodnet-
work/.

long-time champion pumpkin 
grower, Joel Holland of sumner 
tipped the scales with his 1,458 pound 
behemoth at Christianson Nursery’s 
annual giant pumpkin festival on 
sept. 24, however he was disqualified 
because his entry had a hole in the 
blossom end that went into the cav-
ity. if it wasn’t for the disqualification, 
holland’s pumpkin would have been 
the heaviest pumpkin to ever win this 
event. holland did win the howard 
dill award for the “prettiest pumpkin.” 
The first place prize went to Dick Kil-
burn, from anacortes who’s pumpkin 
weighed in at 1,165 pounds. he took 
home $1,000 first prize. another local, 
Harm DeVries from Mount Vernon 
took home second place and $500 
for his 918 pound giant, and Lee Roof 
from coupeville placed third at 897.5 
pounds. Other locals in the top 10 in-
clude: Joan devries of Mount Vernon 
, 5th place, 504.5 pounds; Matt Ra-
dach of camano island, 8th place, 278 
pounds; glenn snodgrass of lynden,  
9th place, 248.5 pounds; and Mike 
Radach of Oak harbor, 10th place, 224 
pounds. in addition to giant pump-
kins, Bob Risi of Enumclaw brought in 
a giant beet, marrow, water melon, ru-
tabaga and field pumpkin tipped the 
scales at over 50 pounds each. giant 
tomatoes came in at over four pounds.

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

several local cheesemakers participated 
in the washington artisan cheesemakers 
festival held in seattle sept. 24. This year’s 
people’s choice award winners included 
two of them!  The 1st place honors went to 
Tallulah by glendale shepherd, of whidbey 
island, (represented far right), and 2nd 
place went to whatcom Blue by Twin sisters 
creamery, of ferndale, (middle). Rheba by 
Tieton farm & creamery (left) received 3rd 
place. cOuRTEsY phOTO

Festival: Local 
cheesemakers 
honored
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HAPPY OCTOBER!
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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. 

Cutting corn. phOTO BY caROl KilgORE

Golden hops. phOTO BY aNdY sNOw

Reaching for the perfect apple. phOTO BY JuliE hagEN

Cross Orb weaver spider (Araneus diadematus). phOTO BY aNdY sNOw

Early fall peppers and tomatoes at Growing Washington. phOTO BY gROwiNg washiNgTON
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The horse, Remington, and barn cat, Angel, saying hello to each other before 
breakfast at Silver Star Stables. phOTO BY KiMBERlY laNcE

Bales of hay. phOTO BY JaMEs aNdERssON

Dual-colored dahlia. phOTO BY KaThY sTuaRT-sTEVENsON

Bringing in the gourds. phOTO BY BEcca schwaRZ cOlE

Barred owl. phOTO BY aNdY sNOw

The display for the Skagit Valley Grange 620 at the Washington State Fair in Puyal-
lup. phOTO BY BEV Rudd

Tree hug. phOTO BY MaRY aNN REEsE
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whaTcOM – The community food 
co-op honored local farmers during 
their annual hootenanny fundraiser 
in early september.  The 2016 farmer 
award winners are (from left): inno-
vator farm: susan and harley soltes, 
Bow hill Blueberries; Mentor farmer: 
Mike and Kimberly finger, cedarville 
farm; and New farmer: anna and 
Jared danilson, slanted sun farm. 
phOTO cOuRTEsY Of cOMMuNiTY 
fOOd cO-Op

Farmer awards
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Wild about plants: Hawthorn

Hawthorn (Crataegus spp.) is 
the “hope and faith that ev-
erything will be ok” plant. 

A tall shrub in the rose family, haw-
thorn grows in open meadows, on 
roadsides, along streams and forest 
edges at low to mid elevations. In 
my area, the conservation district 
people planted scores of hawthorn 
trees in wet areas. They’ve since 
replaced hawthorn with more effec-
tive plants, but us regular folk get to 
reap the benefits of the abundance 
of hawthorn.

While the flowers are prized in 
spring, in fall we harvest the leaves 
and berries. The berries, leaves and 
flowers contain high quantities of 
flavonoid glycosides. Flavonoids 
in plants aid in the reduction of 
abnormal cells in the body by kill-
ing the free radicals which cause 
the abnormalities. The flavonoid 
glycosides in hawthorn aid in treat-
ing disorders of the heart such as 
angina, stroke, hypertension, and 
palpitations. Think of it this way: 
when road construction crews on 
an interstate close lanes to funnel 
traffic away from the construction 
area, the same amount of traffic 
must flow through fewer lanes. 
This causes backups, traffic jams, 
accidents, and shenanigans. When 
all lanes are opened with fresh new 
pavement, the traffic flows well and 
everyone is happy. The flavonoids 
in hawthorn act to dilate the blood 
vessels and increase the blood flow 
to the heart muscle and through the 
pathways, which leads to a reduc-
tion in the peripheral resistance. 
Hawthorn can be taken regularly 
to repair and strengthen the heart 
tissue and normalize function. Side 
effects are limited to none for most 
people. Good stuff! Incidentally, as 
hawthorn strengthens the structure 
of the coronary system, with long 
term usage it can aid in the reduc-
tion of hemorrhoids and varicose 
veins.

The flavonoids in hawthorn 
are helpful for stomach disorders 
including stomach spasms, stomach 
acid deficiency, preventing stomach 
irritation and ulcers. They are also 
used for helping with diarrhea, 
constipation, gallstones, gallbladder 
ailments, lower urinary tract and 
kidney disorders, fluid retention 

by Suzanne Jordan

(edema), gout, back and leg pain 
(sciatica), diabetes, high choles-
terol, high blood pressure, fever, 
increasing immune function during 
exhaustion, increasing blood flow in 
the limbs, increasing urine flow and 
quenching thirst.

Hawthorn is valued in treat-
ing anxiety and panic attacks, in 
addition to relieving the physical 
and emotional effects of stress and 
insomnia as it has a strong relax-
ing effect on the central nervous 
system. This is particularly helpful 
for those who are going through life 
transitions and dealing with grief. 
It can be taken daily as a nerve 
tonic, or as needed during stressful 
times. Take note: Some people feel 
a “swaddling” effect with hawthorn. 
For most, this is a comforting feel-
ing. For others, it can feel claustro-
phobic on occasion. Consider ash-
wagandha as an effective substitute 
for anxiety issues.

Hawthorn contains tannins, 
which makes it effective in the 
treatment of digestive problems 
such as diarrhea and dysentery. 
It boosts the appetite and aids in 
the removal of stagnant of food in 
the digestive tract. Hawthorn can 
be very helpful for couch pota-
toes, those with mobility issues, in 
wheelchairs and/or bedridden.

Harvesting hawthorn: In the 
spring, harvest the flowers that have 
pink tipped anthers. These flowers 
have not yet been pollinated. When 
the flowers are pollinated, they lose 
their medicinal value, as their focus 
is then on making the seeds, not 
on being attractive to the pollina-
tors. Once the hawthorn flowers are 
pollinated, the tips of the anthers 
turn dark. In autumn, harvest the 
berries once they are deep red. 
People tend to get excited about 
hawthorn and harvest the berries 

too early, before the medicine is 
fully developed. Patience Grasshop-
per! Hawthorn berry medicine is 
well worth the wait. Just make sure 
to harvest hawthorn berries before 
a hard frost, as they become mushy 
quickly afterward.

Processing hawthorn
As you know, bioflavonoids and 

Vitamin C complex are destroyed 
with heat and drying, so it’s a 
good idea to pay attention to the 
medicines you will make that help 
to preserve this immune system 
helper. Using fresh flowers, leaves 
and berries (seasonally driven), 
you can make an elixir, straight up 
honey, oxymels, and vinegar.

The flowers are so delicate as to 
not need any chopping, however, 
mince the leaves when processing 
them. To utilize the berries, gently 
break open them open without 
breaking the seeds. Use a Foley Mill 
or put them in a bowl and roll the 
bottom of a canning jar on them to 
break them open. Making remedies 
with whole unbroken berries will 
be weak at best. The menstruum, 
whether alcohol, honey, vinegar or 
water, needs to have access to the 
alkaloids and nutrients inside the 
berries. As hawthorn is in the rose 
family, the berries contain a lot of 
pectin. I never fill my jar more than 
halfway with the broken berries. 
The pectin will inhibit the menstru-
um from accessing the medicine in 
the berries if packed too tightly by 
acting as a barrier. Not cool! Again, 
fill the jars only halfway with bro-
ken berries and top off the jars with 
the menstruum.

As always I leave you Wild About 
Plants! For more info about Cedar 
Mountain Herb School and wild-
crafting, please visit my website at 
www.cedarmountainherbs.com.

Growing

picking leaves and berries in the fall, and an elixer using fresh flowers, leaves and berries. 
PHOTOS BY SUZANNE JORDAN
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Savor the San Juans: Month-long cel-
ebration of agriculture, food and commu-
nity in the san Juan islands. farmers, wine-
makers, distillers, brewers and chefs from 
around the san Juan islands will come to-
gether for a range of offerings. for sched-
ule, see www.visitsanjuans.com/savor. 

Concrete Ghost Walk: saturday nights 
at 6 p.m. in October. part historical, part 
story telling walking tour of downtown 
concrete. Be dressed for the weather and 
prepared to walk. participants must be at 
least 13 years old and minors need to be 
accompanied by an adult. for more infor-
mation, e-mail chamber@concrete-wa.
com or visit concrete-wa.com/events.

Bow Little Harvest Market and Food 
Swap: saturday, Oct. 1. celebrate the 
season 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 in-
cluding: educational exhibits, farm tours, 
harvest markets, gardening demonstra-
tions, free samples, kids activities, corn 
and hay mazes, animal exhibits, pumpkin 
patches and more. participating farms in-
clude: Taylor shellfish, samish River dairy 
featuring golden glen creamery, Bow hill 
Blueberries, double O Ranch/Ovenell’s 
heritage inn & log cabins, hedlin fam-
ily farm, la conner flats, gordon skagit 
farms, Roozengaarde, schuh farms, 
south fork farms, cascadian farm, hem-
lock highlands Ranch, Eagle haven win-
ery/perkins apple Orchard and gordon 
skagit farms. for a complete list of partici-
pating farms and more, see www.festival-
offamilyfarms.com.

Bullock’s Permaculture Annual Sale: 
saturday and sunday, Oct. 1-2. sale on 
plants from 10 a.m. to 4 p.m. 890 channel 
Road, Orcas island. see www.permacul-
tureportal.com.

Creating A Japanese-inspired Garden: 
saturday, Oct 1. in this three-part series, 
garden designer hans wressnigg of Niwa 
Japanese-inspired landscapes, intro-
duces the most fundamental principles 
of the Japanese garden design tradition. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. 11 a.m. Reservations re-
quired, (360) 466-3821. class fee $8. www.
christiansonsnursery.com.

Fresh Cider Pressing: saturday, Oct. 1. 
Enjoy complimentary apple cider freshly 
made on christianson’s antique cider 
press. This is the weekend of the skagit 
Valley festival of family farms (www.
farmtour.com), so make a day of it with 
tours at the numerous working farms in 
this beautiful region, including next-door 
la conner flats. 12:30 – 2 p.m. christian-
son’s Nursery, 15806 Best Road, Mount 
Vernon. www.christiansonsnursery.com.

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.

Whatcom Studio Artist Tour: satur-
days and sundays, Oct. 1-2 and 8-9. Visit 
the studios of various artists around the 
county. self-guided tour. Maps available 
at studiotour.net. 

Rome Grange Community Pancake 
Breakfast: sunday, Oct. 2. featuring 
made from scratch pancakes, french toast, 
sausage, scrambled eggs, juice and coffee, 
and biscuits and gravy. Meet and greet 
local politicians, as they serve you coffee 
and breakfast.  Tickets are $5 per adult, $2 
per kids (ages 6-10) and free for 5 and un-
der. 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.

No-Sew Rag Rug Workshop: Monday, 
Oct. 3. 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 register at wcls.org or call 
the library.  6 p.m. Blaine library, 610 3rd 
street, (360) 305-3637.

No Sew Braided Rugs: wednesday, Oct. 
5. come learn how to craft a beautiful no 
sew braided rug from old sheets. 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. instructor Kirsten wert. 
cost $22. 6:30-8:30 p.m. Ragfinery, Bell-
ingham. see ragfinery.com. 

Spring Bulbs: Birchwood Garden Club’s 
October Meeting: wednesday, Oct. 5. 
spring Bulbs with dianne gaine Van Noort 
from Van Noort Bulb lTd. Explore the ba-
sics, (daffodils, hyacinths, snow drops 
and tulips) and expand into lesser known 
bulbs and unique examples of color and 
older standbys. 7 p.m. whatcom Muse-
um Rotunda Room, 121 prospect street, 
Bellingham. Bgc membership is open to 
anyone in whatcom or skagit county. see 
www.birchwoodgardenclub.org. 

KIDS: Soft Book Camp: Thursdays, Oct. 
6, 13, and 20. participants (ages 6-10) will 
create a soft cloth book with their own 
original story for a young audience, with 
instructor allie pasquier. This is a great fit 
for young storyteller. 2-5 p.m. cost is $106. 
Ragfinery, Bellingham. see ragfinery.com. 

The Story of Seeds: friday, Oct. 7. local 
food works! and the south fork Valley 
community association are hosting a free 
screening of the film Open sesame: The 
story of seeds, at the Van Zandt commu-
nity hall, 7 p.m. snacks and discussion in-
cluded. “in this film you will meet a diverse 
range of individuals whose lives center 
around seeds... This film tells the story of 
seeds by following their challenges and 
triumphs as they work to save this pre-
cious resource.” for more, see http://www.
opensesamemovie.com/.

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 
for best “german costume.” 1st & com-
mercial, historic port of anacortes ware-
house. ages 21+ only. designated driv-
ers get in free. for more information see 
http://anacortes.org/bier-on-the-pier/.

Mama’s Garden Harvest Festival: satur-
day and sunday, Oct. 8-9. lots of family 
fun including pumpkins, produce, activi-
ties, crafts, photos and more. Mama’s gar-
den, highway 9, acme. 

Fermenting Food: saturday, Oct. 8. learn 
to ferment vegetables and fruits for color-
ful winter food storage, improve digestion 
and create a healthier immune structure. 
part of Transition fidalgo sponsors a series 
of free skill share workshops, held at the 
anacortes public library, 1220 10th st., 
from 10:30-noon on second and fourth 
saturdays. Visit  http://www.transitionfi-
dalgo.org/projects/skill-share/ to see our 
full schedule. 

Growing Fungi/Mushrooms In An Ur-
ban Garden: saturday, Oct. 8. You can 
grow mushrooms at home.  Join alex, 
owner of cascadia Mushrooms, as he 
shows you how to create an environment 
using their mushroom kits. class is free. 9 
a.m. garden spot Nursery, 900 alabama 
street, Bellingham. (360) 676-5480, gar-
den-spot.com.

Digging, Dividing and Storing Dahlias 
Made Easy: saturday, Oct. 8. learn quick 
and reliable ways to expand your dahlia 
collection from year to year from dahlia 
experts John and Kathy willson. 11 a.m. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required, 
(360) 466-3821. class fee $8. www.chris-
tiansonsnursery.com.

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.

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

friday through sunday, Oct. 7-9. Traditional bavarian din-
ner featuring a variety of food booths, as well as children’s 
games, the family entertainment stage, bingo, carnival, 
and Bavarian beer garden and stage. Noon to midnight 
and sunday noon to 7 p.m. perpetual help church 
grounds, Everett and cedar, Everett. Visit www.everettsau-
sagefest.com.

Everett Sausage Festival

Good Pickin’s

Lasagna Bulb Planter

Rosehip Wreath making

saturday, Oct. 22: Back (by popular demand, Marcy and 
deb teach you in this Make it and Take it class  how to 
layer spring bulbs, from early snowdrops to daffodils to 
late tulips. sixty days of color await you with the first signs 
of spring. workshop fee is $39 and includes all supplies. 9 
a.m. garden spot Nursery, 900 alabama street, Bellingham. 
(360) 676-5480, garden-spot.com.

saturday, Oct. 
22: Join wreath-
making extraor-
dinaire laura 
campbell in 
this hands-on 
workshop to 
learn how to cre-
ate a beautiful 
rose hip wreath 
for your holiday 
decorations. all materials are included in the class fee. 
9:30 – 11 a.m. christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required (360) 466-3821. 
class fee $49. www.christiansonsnursery.com. 

wednesday, Oct. 12: aurora 
lindquist will teach you to 
make sturdy baskets from 
almost any kind of scrap fabric. 
6:30-8:30 p.m. cost is $22. 
Ragfinery, Bellingham. see 
ragfinery.com. 

Coiled Fabric Basket
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Mask-Making! saturday, Oct. 8. hear a 
story and make a mask. for ages 4-11. 2 
p.m. deming library, 5044 Mt. Baker high-
way, (360) 592-2422.

A Fermentation Demonstration: Sauer-
kraut & Kimchi: saturday, Oct. 8. come 
and learn how easy it is to make both 
sauerkraut (plain & seasoned with herbs) 
and kimchi. Once you know the basics 
there are many variations that can be 
made. class will be outside in covered 
area. Teacher : suki aufhauser. 12:30 – 2:30 
p.m. chuckanut center, 107 N. chuckanut 
dr. (north of fairhaven park entrance). $10 
suggested donation. Register at (470) 236-
8374 or email chuckanutcenter@gmail.
com

Sourdough Bread: From Starter to Fin-
ish: Tuesday, Oct. 11. The whole bread 
making process will be demonstrated by 
andy walton, a food specialist with a de-
gree in nutrition and culinary arts: main-
taining a sourdough starter, preparing a 
sponge, forming a dough ball, and bak-
ing. You will leave with detailed instruc-
tions and your own sourdough starter. 
6:30 p.m. lynden library, 216 4th street, 
(360) 354-4883.

Mask-Making! wednesday, Oct. 12. hear 
a story and make a mask. for ages 4-11. 
3:15 p.m.  Blaine library, 610 3rd street, 
(360) 305-3637.

Coiled Fabric Baskets: wednesday, Oct. 
12. instructor aurora lindquist will teach 
you to make sturdy baskets from almost 
any kind of scrap fabric. Thick strips of fab-
ric are twisted and bound together with 
yarn, strong cotton string, or thin strips 
of more fabric. 6:30-8:30 p.m. cost: $22. 
Ragfinery, Bellingham. see ragfinery.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. 

No-Sew Rag Rug Workshop: Thurs-
day, Oct. 13. learn to make a no-sew rag 
rug with Kristen wert. This four strand 
technique 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. please register 
at wcls.org. 7 p.m. ferndale library, 2125 
Main street, (360) 384-3647.

2016 Fibers & Beyond Annual Sale: 
friday and saturday, Oct.  14-15. The pur-
pose of the show is to provide education 
on fiber arts, and offer for sale, handcraft-
ed items made by members of the what-
com weavers guild. Jansen art center, 321 
front st., lynden. for more info visit what-
comweaversguild.org.

Preparing Your Garden For Winter: 
saturday, Oct. 15. Travis dickson of Rain 
dance landscaping, shares expert advice 
on transplanting, pruning, and mulching 
your garden in preparation for the cool 
season ahead. he will show you how to 
keep your pollinators happy and ready to 
get back to work in the spring, and how to 
stockpile and maintain nutrients in your 
soil during the rainy season.  This class is 
free. 9 a.m. garden spot Nursery, 900 ala-
bama street, Bellingham. (360) 676-5480, 
garden-spot.com.

Crafternoon: saturday, Oct. 15. Bring 
your friends, projects and supplies, and 
come create to your heart’s content every 
3rd saturday of the month. 1-4:30 p.m. 
free. Ragfinery, Bellingham. see ragfinery.
com. 

Anacortes Vintage Market-Fall Vintage 
and Gift Show: saturday, Oct. 15. En-
joy an eclectic collection of some of the 
best and talented vintage curators in the 
Northwest. Experience the creative show-
manship while you shop for vintage finds, 
antiques, collectibles, junk salvage, repur-
posed and hand crafted goods! curator/
vendors will be bringing their holiday 
goods as well! You won’t want to miss it! 
This is a Junkers paradise! There is a lim-
ited ticket Vip sip & shop event on friday 
October 14th from 6-9pM $20. Tickets are 
available online now! don’t wait, friday 
night tickets go fast! http://buytickets.at/
anacortesvintagemarket. general admis-
sion is saturday October 15th 9am - 4pm. 
$7. located on beautiful fidalgo island in 
anacortes. This event takes place on the 
pier at 100 commercial ave. at the port 
Transit Event center.

Mask-Making! saturday, Oct. 15. hear a 
story and make a mask. for ages 4-11. 2 
p.m. ferndale library, 2125 Main street, 
(360) 384-3647.

Green Eileen: saturday, Oct. 15 Ragfinery 
is proudly hosting green Eileen’s pop-up 
shop from 11 a.m. to 3 p.m. By purchasing 
from gREEN EilEEN’s recycled clothing 
program, you are helping reduce environ-
mental impact and generating income to 
support programs that improve the lives 
of women and girls. gREEN EilEEN will be 
bringing close to 500 garments, 10% of 
the sales of which will be donated to Rag-
finery. learn more about green Eileen at 
greeneileen.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.

Mask-Making! saturday, Oct. 15. hear 
a story and make a mask. for ages 4-11.  
10:30 a.m. Everson library, 104 Kirsch 
drive, (360) 966-5100.

Fall Color Walk with John Christianson: 
saturday, Oct. 15. Join John christianson 
on an ever popular tour to enjoy and learn 
about the fabulous fall colors of leaves 
and berries in the nursery’s display gar-
dens and at the adjoining la conner flats. 
Make sure to dress for the weather and 
wear good shoes that can take the mud. 
Meet in front of the schoolhouse. 1 p.m. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. complimentary; reserva-
tions requested (360) 466-3821. www.
christiansonsnursery.com.

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.

Harvest Pop-up Market at The Shake-
down: sunday, Oct. 16. want to try some 
for yourself? look for gathered confections 
at the harvest pop-up market at The shake-
down on October 16th.

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: Bellingham farmers Market is open satur-
days 10 a.m. to 3 p.m. at depot Market square through 
mid-december. see bellinghamfarmers.org for events 
including demo days, Kids Vending day and more. 

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.

Mount Vernon Farmers Market:  saturdays from 9 a.m. 
to 2 p.m. at the waterfront plaza, downtown Mount Ver-
non, through mid-October. 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 mid-October. 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. 

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. 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. 

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.

SAN JUAN
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

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 apple turnovers, fall soups and more!
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Bellingham’s Wild Mushroom Show: 
sunday, Oct. 16. sponsored by Northwest 
Mushroomers association. pacific North-
west forests and fields are filled with 
thousands of different kinds of mush-
rooms and you can experience hundreds 
of them at this fun, family event. displays 
of locally collected mushrooms, identi-
fication information, talks and presenta-
tions and much more. Noon to 5 p.m. at 
the Bloedel donovan community Build-
ing, 2214 Electric ave, Bellingham. admis-
sion is $5 for adults, $3 for students/se-
niors, 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 My-
cological society in cooperation with Ev-
erett parks & Recreation. Mushrooms are 
collected in season and placed on display. 
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.

Dig Into Fall Series – Native Plants 
in the Garden: Not Just for the Birds: 
Monday, Oct. 17. Join skagit county Mas-
ter gardener Brenda cunningham as part 
of our dig into fall series of gardening 
workshops. come learn about the im-
portance of incorporating native plants 
into your home landscaping and learn 
about some of the lesser known native 
plants that thrive here in skagit county, 
as well as ones that can be used to solve 
landscaping problems. 6 p.m.  for more 
information about our dig into fall se-
ries presented by skagit county Master 
gardeners, contact the library at 360-336-
6209, or check out the library’s website 
at www.mountvernonwa.gov. You can 
also call wsu skagit county Extension/
Master gardeners at 360-428-4270 ext. 

0. all workshops are free and open to the 
public.

Water Rights (and more!) for Landown-
ers: Tuesday, Oct. 18. The never-ending 
topic of water – too much, not enough, 
what’s in it, or should be in it,  are all 
questions at the top of the list for anyone 
trying to make a living farming. as with 
so many things, the less you know the 
more it may cost you later. hear from Bob 
simmons, wsu Olympic Region water 
resources specialist; scott patee, skagit 
NRcs forecasting expert; John Rose, 
hydrologist and gis analyst with wash-
ington department of Ecology’s water 
Resource program; and cynthia Krass of 
the newly minted snoqualmie Valley wa-
tershed improvement district. location 
is wsu snohomish county Extension’s 
cougar auditorium, 600 128th st sE, Ev-
erett. cost is $15 per person or $25 per 
farm or family up to three. To register, visit 
h2OResources.EventBrite.com. for more 
information, visit snohomish.wsu.edu/
event/h2OResources  or contact holly 
small, hollynthompson@wsu.edu or Kate 
Ryan (425) 357-6024, kate.ryan@wsu.edu.

Halloween Costume Consultations: 
wednesday, Oct. 19. carol Oberton cre-
ates costumes for the procession of the 
species, and will have examples of claws 
and masks with jaws and teeth, and will 
be ready to give you tips on construct-
ing the creative costume of your dreams. 
6:30-8:30 p.m. By donation. Ragfinery, 
Bellingham. see ragfinery.com. 

Learn to Grow Your Own Groceries: 
Healthy Soil = Healthy Plants Part 1: 
wednesday, Oct. 19. The growing gro-
ceries Education series offers 10 classes 
designed to help you learn how to grow 
your own food, with an overall focus on 
limited space and resources. hear from 
speakers on topics that will help begin-
ners as well as long-time gardeners. all 
classes take place on wednesday eve-
nings from 7 – 9:30 p.m. at wsu snohom-
ish county Extension’s cougar audito-
rium, 600 128th st sE Everett, wa inside 
Mccollum park. costs is $20 per person 
per class or take all ten for $175. Register 
online at growinggroceries.Eventbrite.
com. for more information about the pro-
gram, contact Kate Ryan, (425) 357-6024, 
kate.ryan@wsu.edu.

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.

Books and Bites:   friday, Oct. 21. Bring 
your lunch if you’d like and join the lively 
conversation about the library’s monthly 
book choice. October’s title is Yes, chef by 
Marcus samuelsson. 1 to 2:30 p.m. Blaine 
library, 610 3rd street, (360) 305-3637.

Sew Thoughtful: friday, Oct. 21. please 
join the snohomish county clothing & 
Textile advisors (cTa) to make tote bags 
for safe place, a haven for children 12 
and under who are victims of violence.  
These children are accustomed to using 
a garbage bag to carry their personal 
possessions. we want to provide colorful 
totes accented with a splash of joy! More 
information about safe place is at handin-

handkids.org. Kits will be provided. please 
bring your sewing machine, thread, sew-
ing tools, and lunch. we meet at Mccol-
lum park, 600 128th st sE, Everett in the 
Evergreen Room behind the wsu Exten-
sion Office. 10 a.m. to 2 p.m. contact ar-
lene at 425-743-0118 for more informa-
tion.

“Make It And Take It” Lasagna Bulb 
Planter: saturday, Oct. 22. Back (yet 
again!) by popular demand, Marcy and 
deb teach you how to layer spring bulbs, 
from early snowdrops to daffodils to late 
tulips. sixty days of color await you with 
the first signs of spring! workshop fee is 
$39 and includes all supplies. 9 a.m. gar-
den spot Nursery, 900 alabama street, 
Bellingham. (360) 676-5480, garden-spot.
com.

The Craft of Creative Rug-making: 
saturday, Oct. 22. sara Joy will share her 
mother’s self-taught, award-winning 
rug-making craft. she’ll give instructions 
regarding the construction of braided 
rugs, two varieties of crocheted rugs and 
chair bottoms, all from old clothing. part 
of Transition fidalgo sponsors a series of 
free skill share workshops, held at the 
anacortes public library, 1220 10th st., 
from 10:30-noon on second and fourth 
saturdays. Visit  http://www.transitionfi-
dalgo.org/projects/skill-share/ to see our 
full schedule. 

Rosehip Wreath-making Workshop: 
saturday, Oct. 22. Join wreath-making 
extraordinaire laura campbell in this 
hands-on workshop to learn how to cre-
ate a beautiful rose hip wreath for your 
holiday decorations. all materials are 
included in the class fee. 9:30 – 11 a.m. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required 
(360) 466-3821. class fee $49. www.chris-
tiansonsnursery.com

Rain Garden Principles for Every Gar-
den: saturday, Oct. 22. landscape de-
signer Janaki Kilgore will present a per-
maculture perspective, offering practical 
examples and inspiring images of salish 
sea gardens. 11 a.m. christianson’s Nurs-
ery, 15806 Best Road, Mount Vernon. Res-
ervations required (360) 466-3821. class 
fee $8. www.christiansonsnursery.com.

The Fungus Among Us: sunday, Oct. 23. 
it’s mushroom season! The pacific North-
west is known for hosting a diverse boun-
ty of incredible fungus. Join our favorite 
fun guy, mycologist dr fred Rhoades, for a 
morning of forest exploration and mush-
room identification. This outing is best for 
adults and children ages 4 and up. wear 
your rain gear and bring a snack and a 
handled basket for collecting the fungus 
you find. Mystery yard mushrooms are 
welcome to attend and be identified. 10 
a.m. to noon. North lake whatcom park. 
adults (18+): $12, children (4-17): $8. 
please email holly@wildwhatcom.org to 
reserve your spot.

Putting it all Away: October Chores 
for Spring Splendor — with the Co-
op’s Garden Jay: Monday, Oct. 24. it’s 
time to put your garden to bed for the 
year and protect what needs protecting. 
some things, though, are best planted 
or pruned back in October, when they’re 
finally dormant and less inclined to put 
on tender new growth that can be dam-
aged in a hard winter blast. come find out 

what! 6:30 p.m. free. skagit Valley food 
co-op, Mount Vernon. see http://www.
skagitfoodcoop.com/event/.

Seventh Generation Community Sup-
per: Preparedness: Tuesday, Oct. 25. 
Join Transition fidalgo & friends for a 
community supper at 5:45 p.m. at the an-
acortes senior center, 1701 22nd st. fire 
chief Richard curtis will speak about the 
recent cranberry lake fire in the context 
of emergency preparedness. what can we 
do to be ready to respond when Mother 
Nature strikes unexpectedly? Open to all 
and welcome; no reservations necessary. 
suggested supper donation $7/adult; 
$3/10 and under. please bring your own 
place settings. for more information, visit 
transitionfidalgo.org.

Family Halloween Costume Party:  
Thursday, Oct. 27. a halloween-themed, 
evening program of stories and action 
with children’s entertainer daNa. wear 
your pajamas or a costume. all ages wel-
come. program aimed at ages 3 - 8. 6:30 
p.m. Blaine library, 610 3rd street, (360) 
305-3637.

Monster Munchies and Terrifying 
Treats Bake Sale: friday, Oct. 28. stock 
up on some halloween and harvest-time 
goodies and support the friends of the 
Blaine library! all ages. 1:30 p.m. Blaine 
library, 610 3rd street, (360) 305-3637.

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.

Hummingbird Class: saturday, Oct. 29. 
anna hummingbirds populate whatcom 
county all year round, so learn how to 
attract them and keep them in your yard 
even in the fall and winter.  sittrea friberg 
will share humming bird tips and suggest 
hummingbird plants that bloom in the 
fall. class is free. garden spot Nursery, 
900 alabama street, Bellingham. (360) 
676-5480, garden-spot.com.

Hedgerows and Habitats: saturday, Oct. 
29. Join ani gurnee of aulos design to 
learn how different hedging plants cre-
ate distinct ecosystems that can support 
a variety of wildlife in your garden. 11 a.m. 
christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required 
(360) 466-3821. class fee $8. www.chris-
tiansonsnursery.com.

It’s Harvest Time for the Mason Bee Co-
coons: sunday, Oct. 30. fall is the time to 
harvest the mason bee cocoons to help 
the bees thrive, not just survive. leaving 
them outdoors allows them to be unpro-
tected from pests and weather elements. 
come find out how to harvest mason bee 
cocoons so you get more bees for next 
season for your own garden or share 
them with friends. all ages welcome. 
Noon to 2 p.m.  chuckanut center, 107 
N. chuckanut dr. (north of fairhaven park 
entrance). $10 suggested donation. Reg-
ister at (470) 236-8374 or email chucka-
nutcenter@gmail.com. 

Additional events and updates are post-
ed online at www.grownorthwest.com. 
Send your event information to editor@
grownorthwest.com. 

Our November issue will have a special section 
thanking our local farmers! We welcome our readers 

and community to write a few words about their 
favorite local farm(s) and share photos. 

The deadline for submissions is Oct. 20. For questions 
or to submit your story, contact editor@grownorthwest.com.
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Make a mini 
pumpkin scarecrow

pick three mini pumpkins (orang, 
white, or a mix) and stack them three 
high. Trim the bottom two stems if 
needed, and use glue or a bamboo 
skewer to hold them together. Keep 
the stem on the top pumpkin for a hat 
or add a mini hat. use twigs for arms, 
and decorate the face with a black 
marker. You have a cute fall decoration!

what did one Jack-o-lantern say to 
the other? Cut it out! 

how do you repair a broken Jack-o-
lantern? Buy a pumpkin patch!

what do vampires take for a scratchy 
throat? Coffin-drops. 

what does a skeleton order at a 
restaurant? Spare ribs!

why did the ghost cross the play-
ground? To get to the other slide.

Funny Farm

This month’s project

Where is your favorite place to go 
for fall activities?

Unscramble these words:

TOBEROc

uMKiNpp

OugRd

lEpsap

dcYaN

uMTEsOsc

NElawlOEh

MMsu

uNscRaMBlE aNswERs:  OcTOBER, puMpKiN, gOuRd, applEs, caNdY,  cOs-
TuMEs, hallOwEEN, MuMs

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

WANT A FREE JUNIOR 
GROWERS STICKER? 
send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! it’s green! Email editor@
grownorthwest.com or send to 
pO Box 414 Everson wa 98247. 



rate: 25 words for $10, each additional word 40¢ each. To place an ad, contact Grow Northwest at 
(360) 398-1155 or info@grownorthwest.com. 
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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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