Spring is on the way!
Submit your community events, photos, news,
and advertisements to info@grownorthwest.com.
Thank you for reading and
supporting our community paper.
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Field Notes

A brief look at related news, business and happenings
WaterTalks: Workshop focuses on
summer irrigation

LYNDEN – Irrigation is essential for agriculture in western Washington during the dry summer months. Groundwater is a common source of irrigation requiring that landowners understand
the mechanics of a well, pumps, and meters. In its fourth year,
WaterTalks is a workshop that focuses on water issues in western
Washington geared towards agriculture producers, policymakers, industry support personnel, and the public. This four-hour
workshop,on Wednesday, Feb. 22, will focus on water rights, the
hydrogeology of western Whatcom County, well inspection/
maintenance, pump efficiency, and flow meters. Five expert
speakers will cover these topics and will be available to answer
your questions. The workshop will be held at WaterTec, 177 Birch
Bay-Lynden Road, Lynden. Registration and coffee begins at
9:30 a.m. Lunch is provided. To view a complete agenda, and to
register online, see http://whatcom.wsu.edu/ag/edu/watertalks.
For more information, contact Chris Benedict at chrisbenedict@
wsu.edu.

Concrete Farm to School Program
receives community grants

CONCRETE – As Concrete Farm to School (F2S) enters its fourth
year, the program continues to grow with the engagement and
support of community partners. Northwest Farm Credit Services
recently provided F2S with a Rural Communities Grant of $2,000
to improve the F2S Classroom/Kitchen, making it a more efficient
place for students to learn and practice their culinary arts skills.
The General Mills Foundation awarded a $15,000 Community
Grant, which allows continued integration of gardening and
culinary arts activities with standards-based classroom curricula.
In 2017, Skagit Valley Food Co-op will donate 4% of total Co-op
sales on Friday, April 28. Concrete F2S will use this percentage
received as seed money to “adopt” a beef cow from Ovenell’s
Double O Ranch, which will help supply a sustainable source
of pasture-raised beef for school meals. The Concrete Farm to
School is a partnership between United General District 304 and
Concrete School District. Adele Eslinger, AmeriCorps/VISTA staff
member with United General, has helped secure grants for F2S
and said, “We want to express our deep gratitude for the continued support of our local community members and partners in
Concrete, Skagit Valley, and beyond!” Since 2013, the program
has been increasing student access to local, seasonal foods and
providing hands-on food-related experiences in the cafeteria,
classrooms, and community. A major milestone was reached in
2016 when we planted a school garden. The garden took root in
early spring and grew throughout the summer and fall. Studentgrown produce found its way into school salad bars during these
three seasons. For more information on these programs in the
Concrete School District contact Rachel Sacco at concretefarmtoschool@gmail.com or 360-854-7171.

Five-week beekeeping course starts Feb. 27
EVERETT – The Washington State University Snohomish County Extension sponsors sessions of the popular apprentice level course in the Master Beekeeper Program, to help
rebuild, maintain, and expand local pollinators and honey producers. Developed and
managed by the Washington State Beekeepers Association, the five-week course provides
a thorough introduction to beekeeping for novice beekeepers as well as a comprehensive
refresher for experienced apiculturists. The next session runs on five Monday evenings,
Feb. 27 through March 27, 2017 from 6:30 p.m. to 9:30 p.m. in McCollum Park at WSU
Snohomish County Extension’s Cougar Auditorium, 600 128th ST SE, Everett. Designed to
build basic beekeeping skills, topics covered include bee biology, equipment, seasonal
management, identification and management of pests and diseases, as well as honey
harvest. The overall focus will hone in on the unique challenges and benefits to beekeeping in Western Washington. Participants completing the five-week course and passing
the optional Washington State Apprentice Beekeeper level exam (open book test) will
receive a certificate towards the Journey and Master Beekeeper levels of training along
with an “Apprentice Master Beekeeper” patch. Each session is taught by local Journeyman Beekeeper and WSU Snohomish County Extension entomologist Dave Pehling. As
a beekeeper and entomoligist, Pehling’s unique skills and knowledge provide students with a localized and practical approach to
keeping healthy bees.
Class size is limited. Cost for the five-week course is $100 per person. Register online at MasterBeekeeper.eventbrite.com. For
more information on the course, contact Dave Pehling, pehling@wsu.edu, (425) 357-6019.

Growing Veterans certified for ‘Home
Grown by Heroes’ label

CONWAY – Growing Veterans is now certified to carry the ‘Home
Grown by Heroes’ label on their produce and some value added
products. This label serves to inform customers, buyers and
retailers that the product they are purchasing, selling, or featuring on their menu was produced by a veteran farmer. This label is
supported by several national agricultural and food safety leaders
such as the USDA, American Farm Credit Services, and The American Farm Bureau. For more information about Growing Veterans,
follow their Facebook page or see www.growingveterans.org.

Local Lovers Valentine’s Day Tour set

BELLINGHAM – Sustainable Connections announces a Local
Lovers Tour for Valentine’s Day! On Monday, Feb. 13, participants
will spend time getting to know some of Bellingham’s businesses
including tGathered Confections, Pozie by Natalie, Ragfinery,
and Veritas Massage. Everyone will leave with treats and tips for
the big day: decorated heart cookies, a terrarium made with the
“love plants” of Japan – marimo moss balls, Valentine cards, and
massage direction. The tour takes place at three different locations
downtown, so dress warmly. Snacks and beverages will be provided. Registration starts at $25. The event runs from 5-7 p.m. For
more information, see www.sustainableconnections.org.

Pears focus of Winter Field Day

MOUNT VERNON – The Western Washington Fruit Research Foundation (WWFRF) presents its Winter Field Day on Saturday, March 4
from 9 a.m. to 3:30 p.m. at the WSU Research and Extension Center
in Mount Vernon. Hosted in cooperation with WSU-NWREC, this
year’s event will include information about Organic Spotted Wing
Drosophila Control and Status of Brown Marmorated Stink Bug,
Historic Northwest Pear trees / USDA Pear & Quince, Best Pears for
the Pacific Northwest, and Fruit Preservation & Storage. Workshops
include bench grafting and Growing Asian Pears for Making Perry
Cider. Demonstrations include Fruit Garden Tour, Pruning Pears, and
Pears in the Fruit Garden Tour. Rootstock, scion wood, and grafting will be available for sale. Self-guided tours of the 6-acre Fruit
Display Garden, containing the one of the largest and most varied
collections of antique apple trees in Western Washington, are available. Admission is free to members of WWFRF; non-members are
$15 individual or $30 family (parents with non-adult children only).
Registration begins at 8:30 am. Please see http://nwfruit.org/winterfield-day for more information. The Center is located at 16650 State
Route 536, Mount Vernon.
–compiled by Grow Northwest
For more community updates, see www.grownorthwest.com.

Want to share your
spring items?
Submit your events,
photos, news, and ads to
info@grownorthwest.com
or call (360) 398-1155.

Thank you for reading
and supporting our
community paper.
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Community
Winter conferences focus
on workshops, connections

T

he winter season in our
northwest corner lines
up several local agriculture conferences and large
events, offering connections and
workshops, and a time to discuss
industry issues. Some events
coming up include the annual San
Juan Islands Agricultural Summit,
Farm-to-Table Trade Meeting in
Bellingham, Skagit Ag Summit,
and more.

San Juan Islands Agricultural
Summit 2017
The San Juan Islands Agricultural Summit will be held this
year at the YMCA Camp Orkila
on Orcas Island, Feb. 10-12. The
theme for this year’s summit,
“Gather & Sow,” highlights community and the sharing of information, and will offer something
for farmers, gardeners and food
lovers alike. Workshops, sessions,
roundtables, and panel discussions will focus on community
issues and ideas.
On Friday, the hands-on
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workshops include Farm Business
Planning and Funding, Permaculture Design for the Farm and
Homestead, Managing Soil from
Compost to Forage, Food Safety,
Seed Cleaning and Production,
and others.
Following the workshops, a
seed and scion swap will be held
from 5:30-6:30 p.m., as well as a
special “Taste of the San Juan Islands” featuring food from farms
and chefs from Lopez, Orcas and
San Juan Island from 6:30-9 p.m.
The Saturday sessions begin
with a discussion from farmers
and researchers including Anne
Schwartz (Blue Heron Farm,
Rockport), John Navazio (plant
breeding program at Johnny’s
Selected Seeds), Tom Thornton
(Cloud Mountain Farm Center,
Everson) and Don Tipping (Seven
Seeds Farm, OR). Participants can
choose from more than a dozen
Saturday sessions led by regional
experts: Building a Seed Production Cooperative, Food Safety,
Innovations in Local Cuisine,

Agricultural Resiliency in the
face of Climate Change, Models
and Tools for Farmland Access,
Pest and Disease Identification
and Organic Management, Coast
Salish Perspective, and more.
Following the sessions, listen in
to a panel of local elected officials
discussing agriculture.
The Summit will wrap up
Sunday morning with opportunities to recap and discuss findings from the Summit through
informal discussion groups. This
will also be a time for participants
to come together and formulate a
plan for moving forward.
For more detailed information
about the 2017 San Juan Islands
Agricultural Summit schedule
and to register go to http://sjcarc.
org/summit/. For more information, contact summit@sjcarc.org
The San Juan Islands Agricultural Summit 2017 sponsors and
partners include the Agricultural
Resources Committee of San
Juan County (ARC); the San Juan
Islands Agricultural Guild; WSU

The next Farm-to-Table Trade Meeting meets Feb. 21 at Bellingham Technical College.
COURTESY PHOTO

San Juan County Extension; the
Northwest Agriculture Business
Center (NABC), the Orcas Food
Co-op, YMCA Camp Orkila, the
San Juan Islands Conservation
District, the San Juan Islands Visitors Bureau and San Juan County.
Farm-to-Table Trade Meeting
The Northwest Washington
Farm-to-Table Trade Meeting, a
one-day conference for food and
farming businesses of all kinds to
connect and network will be held
Feb. 21, 2017.
The Trade Meeting fosters
connections between regional
farmers, fishermen, food artisans,
restaurants, grocers, and all others interested in sourcing local
ingredients or selling local food.
There will be facilitated networking, one-on-one consultations
for food buyers and sellers, and
a number of educational workshops.

The theme of this year’s conference will be The Future of Local:
the power of storytelling and
collective marketing. There will
be opportunity for local food
business owners, from farmers
to restaurateurs, to learn how to
increase their businesses’ success
and resiliency with workshops
like: The Power of Many: Co-ops,
collectives, and collaborative
business structures; The Skinny
on Seafood; Packaging and
Processing; Direct Marketing &
Consumer Education; On-Farm
Food Safety Plans; and Growing a Sustainable Restaurant or
Grocery. Pricing and registration
can be found at www.sustainableconnections.org. The meeting
runs from 8:30 a.m. to 5 p.m. at
Bellingham Technical College.
For more information, or to register, see https://sustainableconnections.org.
Skagit Ag Summit
The 2017 Skagit Agriculture
Summit (SAS) highlights water,
labor, land preservation and economic issues. This event, set for
Feb. 25 at WSU Mount Vernon
NWREC, allows leaders to have
a public discussion on issues that
are vital to Skagit County and the
Washington State economy. The
keynote speaker is Jim McFerson,
who has been the manager of the
Washington Tree Fruit Research
Commission since 1999, and
most recently took over as the
director for the Washington State
University Tree Fruit Research
and Extension Center (TFREC) in
Wenatchee.
Prices include lunch. The
first 100 registrants receive free
admission. For more information, visit http://ext100.wsu.edu/
skagit/skagit-ag-summit/.
For more events and community news updates, see www.
grownorthwest.com.

Get ready for spring at the
WCD’s Small Farm Expo
Forage management,
raising pigs, and more
coming up

T

he Small Farm Expo, hosted
for the first time last year by
the Whatcom Conservation
District, is back next month and in
a larger location. Save the date for
Saturday, March 11 at the Northwest Washington Fairgrounds in
Lynden.
This open house style event offers
both indoor and outdoor exhibits
focused on agricultural technology,
products and services, as well as
seminars and demonstrations. Designed to be an informal meet-andgreet and networking event, visitors
will find opportunities to engage
with vendors, experts, veterinarians, and other producers, as well
as discover new resources to help
improve and expand healthy agricultural and livestock production.
The event also offers an opportunity for vendors, manufacturers and
exhibitors from across the farming
industry to showcase their agribusiness products. Participants will
be given the chance to connect with
supporting organizations, learn
about the latest news affecting producers, ask and answer questions,
and network with other farmers
who share their concerns and desire
to be successful. Free soil tests and
free tarps are available for qualifying farmers.
The Small Farm Expo is free and
open to the public, and sponsored
by Whatcom Conservation District
and Whatcom County Public
Works.
The event runs from 10 a.m. to
3 p.m. in the Haggen Expo Building at the Northwest Washington
Fairgrounds in Lynden. For more
information on the event, contact
Aneka Sweeney at asweeney@whatcomcd.org. A Facebook page for the
event is also available.
Other workshops coming up
The WCD also has several more
workshops and events coming up
for farmers, growers, homesteaders
and anyone interested in learning
more. The schedule includes:
• Forage Management for Dairy
Producers: Thursday, Feb. 16, noon
to 1:30 p.m. at Ten Mile Grange,
6985 Hannegan Road, Lynden. The

Attendees are welcome to get their hands dirty during the demonstrations. Free soil tests
and free tarps are available for qualifying farmers. COURTESY PHOTO

featured speaker is Shabtai Bittman,
a research scientist with Agriculture
Canada. The event is co-hosted by
the Drayton Watershed Improvement District.
• Pasture Management for nondairy livestock: How to Grow Great
Grass: Thursday, Feb. 16, 6-7:30
p.m. at Haynie Grange, 3344 Haynie
Road, Blaine. Tipton Hudson,
Associate professor, rangeland &
livestock management, Washington State University Extension will
present on forage management for
improved grazing and production.
Karen Pickering, Publisher, Northwest Horse Source, will present
on farm plans for horse owners. Cohosted by the Drayton Watershed
Improvement District.
• Raising Pigs: Saturday, Feb. 25
from 1:30-3 p.m. at Cloud Moun-

tain Farm Center, 6906 Goodwin
Road, Everson. Have you been
wondering what it takes to raise a
few pigs in the backyard? Interested
in adding pastured pork to your
farm or homestead? This workshop
will give you the overview you need
to get started. Co-hosted by Scratch
and Peck Feed, Cloud Mountain
Farm Center and Whatcom Conservation District.
• How Social is Your Farm?:
Thursday, March 16, 6:30 - 8 p.m.
at the Glen Echo Community
Club, Everson. Guest Speaker Erin
Vincent, Community Relations
Director with the Dairy Farmers of
Washington, will present a workshop style social media training.
For more information about
these events, see http://whatcomcd.
org/farm-speaker-series.

Head to the Cloud Mountain Farm Center on Saturday, Feb. 25 for a pig workshop, cohosted by Scratch and Peck Feeds, CMFC, and WCD. COURTESY PHOTO
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Samish Bay Cheese grows whey bigger
New 3,000-square-foot
production facility,
expanded retail space
by Mary Vermillion

W

hen Suzanne Wechsler
first stood outside
Samish Bay Cheese as
its new owner back in 1996, she had
a vision of a welcoming homage
to farming and hospitality. Twenty
years later, that vision for Suzanne
and husband Roger has become a
reality with the opening of Samish
Bay Cheese’s new retail shop and
production facility.
Located near the base of
Blanchard Mountain in Bow, the
Wechslers have been thinking
about an expansion for several
years. Planning began in earnest
two years ago, spurred by the sight
of lines of customers waiting outside the original 100-square-foot
shop to taste and buy cheese. Selfdescribed risk takers – neither of
them had made cheese when they
purchased Samish Bay – the couple
knew they needed to expand and
decided to take the leap.
“No one complained,” Suzanne
recalled. “But we wanted to offer
more. We heard they wanted more
space.”
They’ll have plenty of space to do
that now. The new 900-square-foot
retail shop showcases Samish Bay’s
products in deli cases. Customers
can buy their organic, grass-fed
beef and pork from hogs fed organic grain and whey from cheese
making. A long counter allows
plenty of space to sample and buy
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their cheese as well as order from a
menu that pairs the cheese with local products. Choices may include
bread pudding (that Roger tops
with Samish Bay yogurt) made with
Breadfarm bread and Samish Bay
milk and eggs, and Samish Bay’s
labneh, strained yogurt topped with
pickled blueberries from neighboring Bow Hill Blueberries and served
with Breadfarm ciabatta. Local
Fidalgo Bay coffee, Flying Bird
Botanical tea, cider and wine are
also available. The Wechslers are
applying for a beer license.
On chilly days, the glow of
the fireplace and pendant lights
encourage guests to linger at one
tables in the shop. On a recent visit,
Charley the Cheese Dog, the official farm greeter, set an example,
sprawling on the rug in front of the
cozy fireplace.
Within sight of the retail shop is
the new 3,000-square-foot production facility where they make and
age more than 25 different kinds of
cheese plus make and store yogurt,
kefir and labneh. The expansion
allowed for more equipment that
supports food safety, quality and
consistency, including a second vat,
a draining table, mixer and monitoring equipment. The building
includes two aging rooms, coolers,
a brine room, office space and the
production room with its large
viewing window. Customers can
stand outside on the patio to watch
as the cheese is made.
The Wechslers feel the improved
working conditions are also an
investment in their eight full-time
employees. In addition to more
space, the upgrades include an
intercom between buildings to ease
communication.

To introduce customers to the
expanded operation, local artist
Mandy Turner created an illustrated self-guided tour that walks
visitors through the 200-acre farm.
Turner is among a long line of local talent the Wechslers hired for
the project. Fisher Construction
was the project contractor. James
at the Lucky Dumpster in Edison
sourced the barn wood that forms
the shop counter. Woodworkers at
Smith and Vallee in Edison built the
cabinets. Banner Solar installed the
163-panel solar array on the roof
of the production facility and barn.
Shop lights are from Chuckanut
Lighting in Burlington. And there’s
a nod to Samish Bay’s history in
the metal background of the gas
fireplace – it’s from the roof of their
original, tiny shop.
Investing in the Bow location is a
departure from their past. Farmers
markets have been a central part of
Samish Bay’s growth strategy. And
while they’ll always have a presence
at regional markets, their mission is
to become a destination creamery.
The Wechslers said the change is a
lifestyle choice – less hours on the
road managing market stands – and
savvy timing – capitalizing on their
location along the Bow-Edison
Food Trail, as more customers making the drive to Bow and Edison,
and surrounding areas. According
to the Wechslers, the route goes
something like this: a little something to eat at Tweets in Edison,
followed by stops at Breadfarm and
Slough Food for picnic supplies, a
swing by Bow Hill for blueberries
and Samish Bay for cheese, and
then north on Chuckanut Drive to
Taylor Shellfish for oysters and a
picnic by the bay.

Roger and Suzanne Wecshler, and Charley the Cheese Dog, of Samish Bay Cheese welcome visitors to their new cheese shop and production facility on Bow Hill Road. Deli cases in the creamery’s new retail shop showcase their cheese. PHOTOS BY mary vermillion

“It is a beautiful area,” Suzanne
said. “People do slow down here...
No one’s in a hurry, and we don’t
want to rush anyone. They can
enjoy the shop, and the terroir of
the area.”
The Wechslers’ later plans
include picnics outside near the
garden and a fire pit or stop for
barbecue or live music. They may
also add wine tasting and cooking
demonstrations.
Beginning with the Tulip Festi-

val, they’ll serve ice cream made
from their milk and co-branded
with the Skagit Valley Food co-op
from a walk-up window.
Samish Bay Cheese is open seven
days a week, Monday-Saturday, 10
a.m.-4 p.m. and Sunday noon-4
p.m. Hours will expand in March.
Follow them on Facebook or join
their email list for invitations to
special events and updates, including the official grand opening of
their expanded facility.

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

The Mt. Baker FFA held a grand
opening for its new barn on Jan. 21,
according to Todd Rightmire, Ag
Instructor/CTE Director/FFA Advisor. The barn is located near the bus
garage south of the high school, on
the former greenhouse site. t the site
of the old greenhouse, and is raising funds to complete the work. The
new barn is 84 feet by 36 feet, and
designed to be multi-purpose including hogs, chickens, sheep, goats, and
calves. Students breed and raise their
hogs for the Puget Sound Jr. Show
and Northwest Washington Fair/
Lynden Jr. Livestock Show and Sale.
Watch for an article next month.
Ferndale-based Appel Farms expanded its cheese operations in December to a new 12,800-square-foot
production and cold-storage facility
at 6605 Northwest Drive, across from
its cheese shop. Appel Farms started
cheese production 30 years ago in
an 800-square-foot building on the
family farm. Cheese production currently uses more than half the milk
from the farm’s 600-cow dairy herd.
In mid-2016, the farm began producing havarti, parmesan and maasdammer cheeses, adding to a product
line that already included gouda,
cheddar, quark, feta and paneer. The
new building includes a window for
viewing gouda production, although
interested visitors should call ahead
for times. Watch for an article next
month.
An election for one seat on the
Whatcom Conservation District
Board will be held on Tuesday, March
14, 2017 at the District’s office at 6975
Hannegan Road, Lynden. Polls will
be open between 9 a.m. and 6 p.m.
All registered voters residing within
Whatcom County may vote in person
at that date, place, and time or by
mail. Mail-in ballots are only available
upon request, which must be made
no later than 4 p.m. pm on Feb. 14,

2017. Local residents Heather Christianson, Roderic Perry, and Suzzi (Suzanne) Syndar are running for the position. For candidate statements and
more information, see http://www.
whatcomcd.org/board-elections.
A Potting Party will be held March
4 at the Skagit Fisheries Enhancement
Group Nursery (1202 S 2nd St, Ste C,
Mount Vernon) from 10 a.m. to 1 p.m.
The public is invited to help pot new
plants for future planting seasons.
Email outreach@skagitfisheries.org to
let them know you’re coming, so they
can have enough snacks and tools for
everyone. Please remember to dress
for the weather. Minors between 13 –
17 may be dropped off but must have
a legal guardian sign them in. Minors
under 13 must have a legal guardian
present at the event. For more information, see http://www.skagitfisheries.org/event/planting-party/.
Bellingham Food Bank’s Garden
Project is gearing up for another
great growing season. The Garden
Project is now recruiting for volunteers and garden recipients. Each year,
the program builds 25 raised bed
veggie gardens for low income Bellingham residents, free of charge. In
addition to the garden bed, program
participants receive free resources for
two years, which include educational
workshops, organic seeds and plant
starts, basic tools, a growing guide,
and a seasonal newsletter and access to a garden mentor. The Garden
Project comes to life with the collaborative efforts of volunteers, participants and staff. If you are interested
in receiving a garden or volunteering
as a garden builder or mentor, please
contact us at gardenproject@bellinghamfoodbank.org
The Northwest Flower and Garden Show is coming up Feb. 22-26
at the Washington State Convention
Center in Seattle! Get a preview of
what’s happening this year at www.
gardenshow.com. Local bus trips are
available, including from Garden Spot
Nursery and Christianson’s Nursery!
Transition Whatcom is hosting a
Grow Biointensive Sustainable MiniFarming 1-Day Workshop on Feb.
25 from 8 a.m. to 6 p.m. at the Bellingham Alternative Library. This will
cover growing as much as you can in
the smallest area, while building soil
and more. All skill levels welcome.
The class is $35 however no one will
be turned away. Bring a sack lunch
or a potluck item to share. Call (509)
679-4194.
The Northwest Agriculture Business Center has several workshops
available this month, including: Getting Your Products Into The Market,
Feb. 7; Write Your Business Plan, Feb.
14; Cider & Perry Orcharding, Feb.
16; Product Development for ValueAdded Food, Feb. 28; and OSU’s Cider
& Perry Production, March 27 and
March 31. For complete details and
registration information, see http://
www.agbizcenter.org/business-services/classes-and-workshops/.
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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.

Bald eagle. PHOTO BY bev rudd

Winter frost. PHOTO BY CAROL KILGORE

Barn and view of Twin Sisters. PHOTO BY carol kilgore

Lake Padden in winter. PHOTO BY gerald grace
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Winter light. PHOTO BY kimberly lance

Hanging out. PHOTO BY claudia anderson

Blueberry field in snow. PHOTO BY julie hagen

Barn view, Lynden. PHOTO BY carol kilgore

Swans and snow geese, Skagit Valley. PHOTO BY claudia anderson

Spider web. PHOTO BY rob rienstra

Cooking
Winter baking:
Muffin mixes
by Marla Anderson

F

ebruary is a big baking
month in our household. It’s
the middle of winter, spring is
on the way, and Feb. 20 is National
Muffin Day. So let’s celebrate with
some recipes.
All of these are healthier and
flavorful, and allow for decent
replacer ingredients if needed for
your household. Just give them a
try!
These muffins are great for

snacks and treats, or as breakfast
on the go. They also freeze well
(be sure to cool thoroughly before
packing them in plastic freezer
bags).
The oatmeal applesauce recipe
is a great breakfast recipe, giving
flavors of apple and spice oatmeal.
The winter squash recipe is
versatile in that it can use different
varieties of squash. Choose what
you like, or have left over! The
honey buckwheat banana muffins
are also great, and the spinach, feta
and bacon muffins round this out.

Honey buckwheat
banana muffins

Oatmeal applesauce muffins. COURTESY PHOTO

Oatmeal
applesauce
muffins
Ingredients
1 cup oats
1/2 cup white flour
1/4 cup wheat flour
(or omit white flour, and use 3/4 cup
total wheat flour)
1 cup applesauce (unsweetened)
1/2 cup milk
1 egg
1 teaspoon vanilla
4 tablespoons butter, melted
1/3 cup sugar
1 teaspoon baking powder
1/2 teaspoon baking soda
1 teaspoon cinnamon
1/4 teaspoon salt
Directions
Preheat the oven to 375 degrees F. In
one bowl, stir together the oatmeal,
applesauce, milk, egg, vanilla, butter
and sugar. In another bowl, mix the
flour, baking powder, baking soda,
cinnamon and salt. Form a well in the
center of the dry mix and add the wet
applesauce mix. Stir the batter a few
times until just combined (overmixing
the batter will make the muffins dry).
Line or grease your 12-muffin tin and
fill the cups two-thirds full. Bake for
15-18 minutes; check with a knife
or toothpick to make sure cooked
through. If freezing these, be sure to
cool thoroughly before bagging.

Winter squash
muffins
Ingredients
1 1⁄3 cups winter squash, mashed
2 eggs
1⁄4 cup olive oil
1 teaspoon vanilla
2⁄3 cup brown sugar, packed
3⁄4 cup rolled oats
1 cup flour
1 1⁄2 teaspoons baking powder
1 teaspoon baking soda
1⁄2 salt
1 teaspoon cinnamon
1⁄2 cup raisins or cranberries
(optional)
1⁄2 cup nuts (optional)
1 tablespoon sugar
1 teaspoon cinnamon
Directions
Preheat the oven to 350 degrees
F. Mix the squash, eggs, oil, and
vanilla well. In another bowl,
mix the sugar, oats, flour, baking
powder, baking soda, saly and
cinnamon. Add the dry to the wet
ingredients, and mix well. Add in
the raisins, cranberries or nuts if
using. Place batter in the muffin tin
(use 1/3 cup to measure). Bake at
350 for 25 minutes or until knife or
toothpick comes out clean. Top the
muffins with a quick blend of sugar
and cinnamon for extra sweetness.
If freezing these, be sure to cool
thoroughly before bagging.

Ingredients
1/2 cup buckwheat flour
1 teaspoon cinnamon
1/4 teaspoon salt
2 teaspoons baking powder
4 eggs
1 banana, mashed
1/2 cup honey
1 teaspoon vanilla extract
1 apple, cubed and diced
1/2 cup chopped walnuts
Directions
Preheat oven to 350 degrees F. In
one bowl, combine the flour, baking
powder, cinnamon, and salt. In
another bowl, mix the eggs, banana,
honey, and vanilla. Pour the wet
ingredients into the flour mixture,
and stir until combined. Fold in the
diced apples and walnuts if using.
Line or grease your muffin tin and
place the mixture in, two-thirds
full. Bake for 25 minutes, or until
knife or toothpick comes out clean.
If freezing these, be sure to cool
thoroughly before bagging.

Spinach, feta and
bacon muffins
Ingredients
1 cup white flour
1/2 cup wheat flour
2 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon paprika
1/4 teaspoon salt
1/4 teaspoon pepper
1 cup milk
1/4 cup, plus 2 tablespoons olive oil
or butter
1 egg
1 cup chopped spinach
1 cup crumbled feta
1/2 cup bacon bits
Directions
Preheat oven to 350 degrees. Oil or
line with paper cups, a 12-cup muffin
tin. Add dry ingredients to a mixing
bowl and whisk to combine. Add
remaining ingredients and stir just
until combined. Ladle into muffin
cups until each is 2/3 full. Bake for 30
minutes, or until a toothpick inserted
in the center comes out clean. Serve
warm.

CONTRIBUTORS
WANTED
Seeking contributing writers
for the cooking section. Do you
want to share your knowledge
and recipes? Contact editor@
grownorthwest.com.
xxxx. PHOTO BY xxxx
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Growing

Winter windowsill: The
beauty of late season growth
by Claire Davis

D

epending on where you
live, chances are it’s
been cold, and snow
(in some form or another) has been on the ground at
some point. But while it’s freezing
outside, and most of us are staring
out the window at our iced-over
gardens longing for the day we can
get out there and start planting
and tending, there is one place in
our home that beckons you to start
(or keep) growing something: your
windowsill.
Growing up, our windowsills
were endlessly covered in plants.
As a child, I remember long green
ivy vines flowing to the floor in
some corners, while long stems
grew high towards the ceiling
in other corners. My mother or
father would place a stool near
the window so I could take my
small watering can and reach high
enough to “feed the flowers.” (Most
of what I was “feeding” were not
flowers, rather veggie starts and
winter houseplants, but I always
called them flowers.)
My childhood experiences
of windowsill winter gardening
stayed with me after I left home
– from my college days (where I
don’t think my roomate really liked
having our only window in the
dorm covered with flowers), to my
middle years (when I often had to
catch my children from grabbing
those flowers and long vines flowing to the floor), and now into my
older years (when I often have to
stop my grandchildren from grabbing those flowers and long vines
flowing to the floor). The curiosity
and love of plants from all ages is
wonderful.
Windowsill gardening is easy,
and an option for nearly anyone.
No matter the size of your living
space, as long as you have a sunny
window to work with, you have
room to grow!
During late winter time and
into March, I start various seeds
in small pots, covering every win-

Leafy greens. PHOTO/file

dowsill of the house. (I also have
a greenhouse, but I fill that with
starts and plants as well; probably
a story for another time.)
Consider what you’d like to grow
this year. What vegetables do you
want to to eat and can this year?
What herbs do you want growing
just outside your window, ready
for a quick pick as you’re preparing dinner? What flowers do you
want adorning your yard or porch
in colorful displays of the season?
And most importantly, how much
room do you have? Over time,
a pot of chives for example, will
require far less space than many
vegetables.
Once you decide what you want
to grow, plant the hardiest varieties first. What can you start now
that will be ready to transplant in
March or April?
In February, I start chard, peas,
spinach, asparagus, bulb onions
and scallions. Towards the end of

February and into March, it is time
for carrots, beets, zucchini, and a
host of herbs (parsley, chives, sage,
lemon balm and basil).
February is also a good time to
start some annual flowers. I grow
a large amount of nasturtium for
use in my garden. The flowers are
pretty and edible, but the plant
itself deters some pests, so I like to
have it surrounding my potatoes,
kale, broccoli and zucchini.
If you’re unsure of what to plant,
I recommend you visit your local
nursery and get some advice. But
whatever you decide to grow, just
have fun with it. The seedlings
and growth over the weeks will
certainly bring a smile to your
face during the long, dark winter
months. Each day you care for
them is one day closer to spring.
Claire Davis enjoys gardening
year-round and covering every inch
of available space. Reprinted from
the archives.
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Craft & Home

How to make your own
liquid laundry detergent

by Corina Sahlin

I

f you are aiming for a more
natural, self-sufficient life,
want to save money, and be in
charge of your own health, it’s time
to start making your own laundry
detergent.
It’s so easy! And fast!
Most store-bought laundry
detergent is full of weird
ingredients, some of them known
cancer causing agents, filled
with chemicals and unhealthy
fragrances. Even when you buy
the “natural” stuff, it’s loaded with
many unrecognizable ingredients.
Here’s the secret. All you need
to get clean, fresh, good-smelling
laundry are a few ingredients:
1) Natural bar soap, such as Fels
Naptha or Doctor Bronner’s
2) Borax (20 Mule Team Borax is
available in most grocery stores in
the laundry aisle)
3) Washing Soda - not to be
confused with baking soda! (Most
stores carry the Arm and Hammer
brand)
4) Water
Optional ingredients are
essential oils like tea tree oil and
lavender, or lemon if you like that
smell.
If I were really dorky, I would do
the math and figure out how much
cheaper this is than store-bought
laundry detergent. All I can tell you
is it saves you a lot of money.
I have a family of five, including
two very, very active teenage boys,
and one tom-boy girl, and we have
a homestead with lots of dirt, mud,
grass stains, dust, sweat, birthing
fluids, manure... you get the
picture. I do a lot of laundry.
A five gallon bucket like this lasts
me two months, and it costs mere
cents to make. In terms of cleaning
power, this stuff works. Our
laundry gets clean and smells fresh.
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Step-by-step process
I use little scraps and trimmings
of my own home made goat milk
soap, but you can easily get Dr.
Bronners or Fels Naptha soap.
1. Grate one bar of soap (about 5

This laundry soap can be made with
four basic ingredients: Natural bar soap,
borax, washing soda, and water. Follow
the steps, and you’ll have a large bucket
of soap ready. Stir or shake it up every
time you use it. Use 1/2 cup or 1 cup per
load. PHOTOS BY CORINA SAHLIN

ounces) with a fine grater, or even
do it in the food processor to chop
the pieces nice and small.
2. Put these small soap pieces in
a pan with 2 quarts hot water and
stir constantly so the soap dissolves
completely.
3. Put 4 gallons of hot water
straight from the tap into a 5-gallon
bucket.
4. Into this bucket with hot water,
stir in 2 cups of borax and 2 cups
of washing soda until it’s all nicely
dissolved.
5. Put the dissolved soap mixture
from the pan into this bucket and
stir well. If you want to, you could
now add a few drops of essential
oils. Lavender and tea tree oils

are nice, because they also have
antimicrobial and antibacterial
properties and smell good.
6. Label this, cover the bucket
and leave it sitting overnight.
7. Stir or shake it up every time
you use it. Use 1/2 cup or 1 cup per
load.
That’s it! I told you it’s fast and
easy, didn’t I?
Why don’t you whip up a batch
of this and let me know how it
works for you?
Corina Sahlin homesteads in
Marblemount with her family and
offers online courses through her
website. For more information, see
www.marblemounthomestead.com.
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junior growers
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.

Name:

In what ways do you
enjoy being kind?

Color the heart wreath. Write names
of people you love and appreciate –
and who loves and appreciates you!
– inside or around the heart.

Unscramble these words:
These words are connected to the time of year, and are in
this issue, too!

ostbo
BARRUYFE
eahsrt
lenvinesat
SPOU
cdSar
intwer
keccaup

Funny Farm
What do you call two birds in
love? Tweethearts!
What vegetable is forbidden on
ships? Leeks!
Knock. Knock.
Who’s there?
Frank
Frank who?
Frank you for being my friend!
How does one snowman greet
another snowman? Ice to meet
you.

This month’s project

Heart crayons
Let’s have fun making a new heart-shaped
crayon! Collect broken crayon pieces and
short ones, and remove any remaining
paper. Mix and match them; try putting
all the darker colors together or the pinks,
purples, and reds. Using a heart-shaped
silicone mold, place the broken pieces together, and bake on 250 degrees for 15-20
minutes, until the crayons are fully melted
down. Remove from oven, and completely
cool before removing from the mold. You
can also add a few drops of lavender or
another oil to the crayon mixture before
placing in the oven, for added scent.

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.

UnscrambLe answeRS: boots, february, hearts, valentines, soup,
cards, winter, cupcake

Good Pickin’s

Bellingham, Anacortes Farmers Markets
Stop by the monthly winter markets happening in Bellingham and Anacortes to enjoy buying produce, baked
goods, crafts, and more. Anacortes meets Saturday, Feb.
11 and Bellingham meets Saturday, Feb. 18. See their
websites for more details.

Make it and Take it: Heart Trellis
Saturday, Feb. 11: Perfect
timing for Valentines Day.
Join Marcy to learn her creative tricks in your planter
filled with dwarf sweet pea
seeds, pansies, and primroses. Enjoy blooms from
February to July. A class fee
of $39 covers all supplies
and plants. The Garden Spot
Nursery, Bellingham, (360)
676-5480.

Raising Poultry for Meat and Eggs

february events
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Artwood Gallery in February: Each
month Artwood showcases a particular
artist or category of work. Featured for
February are the collages of Francy Blumhagen: framed art featuring such themes
as herons and owls, both colorful and subdued, delightfully rendered in mixed media. Also small tables made by Gary Leake
of highly decorative and unusual woods
creatively assembled. Artwood Gallery,
1000 Harris Avenue, Fairhaven. (360) 6471628; www.artwoodgallery.com.
Birchwood Garden Club’s February
Meeting: Fruit Selection and Care with
Tom Thornton of Cloud Mountain Farm
Center: Wednesday, Feb. 1. Tom Thornton, executive director of Cloud Mountain
Farm Center will offer guidance on the
best varieties of apples, cherries, pears,
plums, peaches, quinces and grapes for
our area. Discuss variety selection, growth
techniques and care. 7 p.m. Whatcom
Museum Rotunda Room, 121 Prospect
Street, Bellingham. Birchwood Garden
Club membership is open to everyone in
Whatcom and Skagit counties. See www.
birchwoodgardenclub.org.
Grow Your Own Vegetables with Kim:
Saturday, Feb. 4. Learn about lighting, soil,
temperature, containers, and seed germination times. Special discounts on all seed
varieties. Class is free. 9 a.m. The Garden
Spot Nursery, Bellingham, (360) 676-5480.
Saving Your Favorite Fruit Tree by Grafting: Saturday, Feb. 4. Know of a fruit tree
that grows the BEST apples you ever tasted? Learn how to harvest scionwood from
that tree and graft it onto rootstock. Find
out about the process, demonstration
and coordinating root stock purchase.
Presented by Blaine C.O.R.E. 10 a.m. Blaine
Library, 610 3rd Street, (360) 305-3637.
Inspired by Design: Flags: Saturday, Feb.
4. Starting with the new Bellingham flag,
instructor Libby Chenault will talk about
what makes a good flag and how to incorporate any flag into craft projects. Play
with fabrics and more. 1-3 p.m. Cost: $22.
Ragfinery, Bellingham. ragfinery.com/
Bellingham Repair Cafe: Sunday, Feb. 5.
The Bellingham Repair Cafe is a monthly
get together where we help you fix your
broken stuff for free. We make no guarantees but will work with you and do our
best. 3-6 p.m. The Foundry, 1000 F St, Bellingham. http://tiny.cc/repair-cafe.

Saturday, Feb. 25: Raising poultry can be a very rewarding endeavor. Come see how to raise chickens and
turkeys for meat, from brooding chicks to the processing
of birds for the table and the freezer. In addition, you’ll
learn about raising chickens for egg production. $10 per
person or $8 each for 2 or more people, registration recommended. Sponsored by Scratch and Peck Feeds. 10:30
a.m. to noon. Cloud Mountain Farm Center, Everson.
(360) 966-5859, www.cloudmountainfarmcenter.org.
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“New Introductions for 2017” from
the American Dahlia Society: Monday,
Feb. 6. Whatcom County Dahlia Society
hosts this meeting at Laurel Community
Grange, 6172 Guide Meridian, Lynden. 7
to 9 p.m. Free admission. New members
welcome and refreshments served. Contact wcdspublicity@gmail.com.
Three Day Basic Plus Cheese Making
Class: Tuesday through Thursday, Feb.
7-9. For beginning small business cheese
makers and avid hobbyists. In Mount Vernon. Registration at creamery.wsu.edu/
basicplus.
Pruning 101: Wednesday, Feb. 8 and
Saturday, Feb. 11. This is the perfect time
to start pruning. Discover which tools
to use, why prune, what decisions are

needed depending on the growth habits
of your trees/bushes. Learn how to get
those overgrown trees back in shape,
too. Wednesday 4-6 p.m. and Saturday 10
a.m. to noon. Presented by Blaine C.O.R.E.
Blaine Library, 610 3rd Street, (360) 3053637.
Getting Your Products Into the Market:
Tuesday, Feb. 7. Are you planning a new
business or launching a new product? At
this workshop you will learn some key
sales concepts and methods, and hear
from presenters and a panel discussion
with industry buyers. Refreshments and
lunch will be provided. Registration fee
is $95. 8:45 a.m. to 3 p.m. Skagit Farmers
Supply, 1833 Park Lane, Burlington. Register at http://www.agbizcenter.org/business-services/classes-and-workshops/
event/146/Getting-Your-Products-IntoThe-Market.
Coiled Fabric Baskets: Wednesday, Feb.
8. This class will teach you to make sturdy
baskets from almost any kind of scrap
fabric. Some prior Nuno felt experience is
recommended. 6-8 p.m. Aurora Lindquist.
Cost is $22. Ragfinery, Bellingham. See
www.ragfinery.com.
Tried and True Perennials: Thursday, Feb.
9. Kathy Beck and Cynthia Jimenez from
Kents Nursery will present a slide tour of
favorite Perennials, hostas, hellebores and
heucheras, and more. And for those “must
have” penstemons, salvias and euphorbias, they will discuss soil amendments
and other ways to successfully grow your
favorites. 7 p.m. WSUExtension, 1000 N.
Forest Street, Bellingham. All welcome.
Cupcake Wars: A Cupcake Competition:
Friday, Feb. 10. Create your best cupcake
creation and compete with other bakers
for the Cupcake Crown! Entries must be
submitted between 2 and 5 p.m. Judging
begins at 5:15. For adults and teens. 2-6
p.m. Blaine Library, 610 3rd Street, (360)
305-3637.
Handmade Chocolate Truffle Workshop: Friday, Feb. 10. Learn three different
flavors/techniques in this pre-Valentine
hands-on class taught by Cindy McKinney.
All ingredients provided. Free, register online or call the library. For adults and teens
age 13 and up. 3:30 p.m. Lynden Library,
216 4th Street, (360) 354-4883.
5th annual San Juan Islands Agricultural Summit 2017: Friday and Saturday,
Feb. 10-11. Farmers, community members, experts, advocates and more come
together for workshops, sessions, keynote
talks, good food, and more on Orcas Island. Participate in hands-on workshops
including bread baking with local grains;
orchard management, economics, and
varieties for hard apple cider; Farmstead
Meatsmith on curing and charcuterie for
home producers, chefs and fine cooks;
value added foods; writing your own farm
plan; and more. Choose from over 24 Saturday sessions led by regional experts. To
register, or for more detailed information,
see http://sjcarc.org/summit/ or contact
summit@sjcarc.org.
Farm Recordkeeping for Productivity
and Profitability: Saturdays, Feb. 11 and
Feb. 25. In this two-day workshop, partici-

pants will learn about farm-based financial records and bookkeeping from farmers and other experts at Northwest Farm
Credit Services and Moss Adams. Discuss
paper records, computer, and QuickBooks with a certified trainer. Each farm
also receives one copy of “Fearless Farm
Finances: Farm Financial Management
Demystified.” Class size is limited and prepaid registration is required. Cost is $120
per farm and includes lunch for both days.
Course is held at WSU Snohomish County Extension’s Cougar Auditorium, 600
128th St SE Everett, WA inside McCollum
Park. Feb. 11 hours are 9 a.m. to 4:30 p.m.
and Feb. 25 hours are 9 a.m. to 3:30 p.m.
Sponsored and hosted by WSU Snohomish County Extension, USDA Risk Management Agency, Snohomish Conservation
District, Farm Services Agency, Northwest
Farm Credit Services, and Moss Adams
LLP. To register, visit FarmRecordkeeping.
EventBrite.com. For more information,
contact kate.ryan@wsu.edu or (425) 3576024.
Snohomish Conservation District’s
32nd Annual Plant Sale: Saturday, Feb.
11. All are welcome to attend and purchase native plants and visit educational
booths. Demonstrations include natural
yard care, building your own rain barrel,
creating a backyard habitat, and other
topics. Conservation District staff and
Master Gardeners will be on hand to answer questions about weeds, natural pest
control, plant selection and planning native landscapes. For the young, there will
be a native plant explorer’s corner with
plant printing and plant identification
games, as well as a salmon fishing game
with crafts. Specialty items also sold.
8:30 a.m. to 4 p.m. Evergreen State Fairgrounds, Commercial Building 400, Monroe. To learn more, visit www.theplantsale.
org or contact laura@snohomishcd.org.
Learn to Grow Fruit Trees: Saturday, Feb.
11. Learn about the easiest varieties of
fruit trees to grow, how to decide which
rootstock to plant, where and how to
plant, and what initial pruning and training are needed. Staff from Cloud Mountain Farm Center will ensure that you
know how to establish your trees and give
them the best care during the critical first
three years. 3 p.m. Everson Library, 104
Kirsch Drive, (360) 966-5100.
Make it and Take it: Pussy Willow Heart
Trellis Planter: Saturday, Feb. 11. Perfect
timing for Valentines Day. Join Marcy to
learn her creative tricks in your planter
filled with dwarf sweet pea seeds, pansies,
and primroses. Enjoy blooms from February to July. A class fee of $39 covers all supplies and plants. The Garden Spot Nursery,
Bellingham, (360) 676-5480.
Anacortes Monthly Winter Farmers
Market: Saturday, Feb. 11. Held the second Saturday of each month. Produce,
food, crafts and more. 9 a.m. to 2 p.m.
inside the Depot building. The next date
is March 11. See anacortesfarmersmarket.
org.
Upcycled Valentines: Saturday, Feb. 11.
This drop-in session is by donation. Make
a Valentine for a special someone. Vintage
patterns, fabric scraps, paper, and other
embellishments. 10 a.m. to noon. Ragfin-

ery, Bellingham. ragfinery.com.
Inkle Weaving: Saturday, Feb. 11. Inkle
weaving is done using a tabletop Inkle
loom (provided) to make narrow bands
of weaving: bookmarks, belts, decorative
ties, and more. 1-4 p.m. With Instructor
Aurora Lindquist. Cost is $33. Ragfinery,
Bellingham, ragfinery.com.
Mushroom Science & Cultivation with
Ben Anthony: Sunday, Feb. 12. Get a better understanding of the fungi kingdom,
its role in the environment and how to
grow them for eating. Ben Anthony is a
homebrewer and mushroom grower, and
started a business that sells fresh vegetables and mushrooms at farmers markets, along with mushroom kits and grain
spawn for the home cultivator. Free. 6 p.m.
Skagit Valley Coop, Room 309, Mount Vernon.
From Italy with Love: Monday, Feb. 13.
Chef Peter treats us to his favorite Italian
recipes. 6:30-8:30 p.m. $45. Gretchens
Kitchen, Mount Vernon. (360) 336-8747,
www.gretchenskitchen.com.
Book and Bake Sale: Tuesday and
Wednesday, Feb. 14-15. Hosted by the
Friends of the Arlington Library. Tuesday
9 a.m. to 3 p.m. and Wednesday 10 a.m.
to 2 p.m Proceeds go to Arlington Library.
Please drop off donated items at the front
desk.
Needle Felted Sweater Skirts: Wednesdays, Feb. 15 and Feb. 22. Come learn how
to transform a sweater into a warm and
beautiful skirt. Materials available for purchase at Ragfinery. With instructor Natalia
Robinson. Cost: $49. 6-8 p.m. Ragfinery,
Bellingham. ragfinery.com.
Introduction to Home Mushroom Growing with Qi Lou: Thursday, Feb. 16. Join us
for a fun and informative discussion about
how to grow and harvest mushrooms at
home. Qi Lou works with American Cultural Bridge, who have been selling mushrooms to the Co-op. 6:30 p.m. Skagit Valley Co-op, Room 309, Mount Vernon. Free.
Forage Management for Dairy Producers: Thursday, Feb. 16. Noon to 1:30
p.m. Ten Mile Grange, 6985 Hannegan
Road, Lynden. Speaker: Shabtai Bittman,
Research Scientist, Agriculture Canada.
Co-hosted by the Drayton Watershed
Improvement District. See http://whatcomcd.org/farm-speaker-series.
Pasture Management for non-dairy
livestock: How to Grow Great Grass:
Thursday, Feb. 16. 6-7:30 p.m. Speakers: Tipton Hudson, Associate professor,
rangeland and livestock management,
Washington State University Extension
and Karen Pickering, Publisher of NW
Horse Source. Co-hosted by the Drayton
Watershed Improvement District. See
http://whatcomcd.org/farm-speakerseries.
Deep Fried Sushi with Sushi by Chin: Friday, Feb. 17. If you’ve ever dreamed of rolling your own sushi this is the class for you.
Come learn the tricks of creating delicious,
fresh sushi rolls in your own kitchen from
sushi expert Damian Chin. 6:30-8:30 p.m.
$50. Gretchens Kitchen, Mount Vernon.
(360) 336-8747, www.gretchenskitchen.
com.
Sewing Bootcamp: Saturdays, Feb. 18 an
25. Solve basic sewing problems, take accurate body measurements and learn to

fit items to your own aesthetic and body
type. Take away a short guide and reference list to assist you in applying your
new skills at home. 10am- 1pm. Instructor:
Brigitte Parra. Cost: $75. Ragfinery, Bellingham. ragfinery.com/
Bellingham Winter Farmers Market: Saturday, Feb. 18. Produce, foods, crafts and
more. 10 a.m. to 3 p.m. at Depot Market
Square. Held the third Saturday of each
month. Next date is March 18. See bellinghamfarmers.org.
Valentine’s Day Dance! Saturday, Feb. 18.
Chuckanut Transition presents this community event. 7-10 p.m., Alger Community Hall, 18735 Parkview Lane.
2017 Farm-To-Table Trade Meeting:
Monday, Feb. 21. Join 150+ farmers, fishers, chefs, grocery buyers, food artisans,
processors, and distributors for a day of
connections and education around new
opportunities and best practices for farmto-table. Bellingham Technical College,
3028 Lindbergh Ave. 8:30 a.m. to 4:30
p.m. For more information, contact sara@
sustainableconnections.org or (360) 6477093 x114. See registration at sustainableconnections.org, under Events.
Garden Design: Wednesday, Feb. 22 and
Saturday, Feb. 25. Learn how to look at
your yard as a landscape designer would.
Class covers hardscape assessments, project scope, materials use, home and view
integration, sunlight, air flow and other
landscaping decisions. Wednesday at 4
p.m. and Saturday at 10 a.m. Presented
by Blaine C.O.R.E. Blaine Library, 610 3rd
Street, (360) 305-3637.
Northwest Flower and Garden Show:
Wednesday through Sunday, Feb. 22-26.
See 23 full scale themed gardens covering
over 1 acre of the show floor, and visit over
300 exhibitors. Washington State Convention Center, Seattle. For tickets and hours,
see www.gardenshow.com.
Vegetable Grafting Workshop: Wednesday, Feb. 22. WSU Northwestern Washington Research and Extension Center,
Mount Vernon. Nurseries, farmers, Master Gardeners and others interested in
vegetable grafting. Learn how to use the
splice-grafted technique to graft tomato
and eggplant. Participants will each graft
10 plants which they can take home. Instructors: Fairuz Buajaila, Patti Kreider
and Carol Miles. Morning session 10 a.m.
to noon. Afternoon session 1-3 p.m. Register at www.brownpapertickets.com/
event/2845256. WSU participants register
by contacting Jeanne Burritt at jburritt@
wsu.edu
Own Your Power… Go Solar! with Banner Power Solutions: Thursday, Feb.
23. Learn how solar power, generators,
and retrofit lighting works for residential
homeowners and business, with Instructors Guy Knoblich and Eric Hull. This presentation will include information about
the state, federal, and county incentives
offered to help pay for renewable energy and energy efficiency projects. Free.
6:30 p.m. Skagit Valley Co-op, Room 309,
Mount Vernon.
Gardening for Wildlife and Childlife
with Kristi Carpenter: Thursday, Feb. 23.
Please join us as the Mount Vernon City Library presents a series of winter programs
called “Science in our Back Yard.” This installment is presented by Kristi Carpenter,
Public Information & Education Coordina-

tor, Skagit Conservation District. Discover
how you can transform your backyard
into a dazzling garden ablaze and alive
with butterflies and hummingbirds. Discover methods on how you can garden
for both wildlife and childlife, put native plants to work in your garden, select
plants to attract pollinators, reduce yard
maintenance, and how you can have your
own yard certified as a Backyard Wildlife
Habitat or Sanctuary. 6:30 p.m. in the Resources Room and is free and open to the
public. For more information about the
library’s “Science in Our Back Yard” series,
contact Sara Holahan at (360) 336-6209,
or check out the library’s website at www.
mountvernonwa.gov.

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

What’s New in Organic Gardening:
Saturday, Feb. 25. Travis Dickson, of Raindance Landscaping, will show you how
to apply old and new biological practices
to keep a healthy population of the good
bugs thriving in your landscape. Talk
about the good bugs, bad bugs, above
and underground. Free. 9 a.m. Garden
Spot Nursery, Bellingham, (360) 676-5480.
Skagit Ag Summit: Saturday, Feb. 25. The
issues of Water, Labor, Land Preservation
and Economics will be discussed. Lunch
included. Jim McFerson guest speaker.
Followed by Local Food & Farm Mixer
from 5-6 p.m. WSU NWREC, 16650 S.R. 536,
Mount Vernon.
Raising Poultry for Meat and Eggs:
Saturday, Feb. 25. See how to raise chickens and turkeys for meat, from brooding
chicks to the processing of birds for the
table and the freezer. Learn about raising chickens for egg production. $10 per
person or $8 each for 2 or more people,
registration recommended. Sponsored by
Scratch & Peck. 10:30 a.m. to noon. Cloud
Mountain Farm Center, Everson. (360)
966-5859, www.cloudmountainfarmcenter.org.
Raising Pigs: Saturday, Feb. 25. Have you
been wondering what it takes to raise
pigs? Learn about housing and fencing,
pasture management, feed and nutrition,
health concerns and care, and processing
and butchering options. Discuss various
pig breeds and where to source weaners.
A co-presenter from the Whatcom Conservation District will cover the free and
confidential services available for rural
landowners, and conservation farm planning 101. 1:30-3 p.m. $10 per person or
$8 each for 2 or more people, registration
recommended. Sponsored by Scratch &
Peck. Cloud Mountain Farm Center, Everson. (360) 966-5859, www.cloudmountainfarmcenter.org.
Skill Share: Medicinal Herb Gardens:
Saturday, Feb. 25. Chuckanut Transition
is offering this free skill-share workshop
with Celt Schira, who will lead the basics on how to grow and make medicine.
10 a.m. Alger Community Hall, 18735
Parkview Lane.
Blaine Wetzel, The Willows Chef: Saturday, Feb. 25. Blaine, head chef of The
Willows Inn, will share ideas and experiences. Growing up in Washington, he
began working in kitchens at age 14, and
he’s never stopped. The author of Sea and
Smoke: Flavors from the Untamed Pacific
Northwest, Chef Blaine was listed by Food
& Wine magazine as the Best New Chef of
2012. In 2014 the James Beard Foundation
named him Rising Star Chef of the Year
and in 2015, he was awarded Best Chef
Events continued on page 19
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Help Wanted

Restaurants & Eateries

Samish Bay Cheese Hiring: Hiring for
week-end Farmer’s Markets. Email with resume or letter of introduction to cheese@
samishbay.com.

Place your ad here: Send classifieds to
info@grownorthwest.com.
Brandywine Kitchen: Happy hour 3-6 weekdays. Sandwiches, entrees, kids menu, desserts, drinks and more. 1317 Commercial, Bellingham. (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

Animals & Services

Building & Construction

Fiber & Fabrics

Mushrooms

Alternative Humane Society of Whatcom
County: Adoptions, Volunteers, Fosters. www.
alternativehumanesociety.com

NW Yarns: Your local source for yarn, fiber, and
tools! 1401 Commercial St., Bellingham. (360)
738-0167, www.nwyarns.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 winning registered CVM (California Variegated
Mutant)/Romeldale sheep. Raw fleece, roving,
and other wool products available. (360)7706044, www.spinnersedenfarm.com.

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/

Good Earth Pottery: Bellingham’s premier
pottery gallery, representing 50 local artists!
1000 Harris Ave., www.goodearthpots.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, Concrete, (360) 708-3279 or www.facebook.com/
northwestgardenbling

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. Licensed and bonded, #LARSEHW864KF.
REStore: Salvaged and used building materials, salvage services, deconstruction and workshops. 2309 Meridian St, Bellingham. (360)
647-5921, http://re-store.org/our-great-store/
bellingham-store/
Skagit Building Salvage: Used building materials and more. Buy, sell, trade. 17994 SR 536,
Mount Vernon. 360-416-3399. Open Mon-Sat
10-5:30. www.skagitbuildingsalvage.com.

Baked Goods, Sweets & Treats

Commercial Kitchen

Breadfarm: Makers of artisan loaves and
baked goods. 5766 Cains Court in Bow. Products 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 ingredients as possible because that’s what tastes
good. (360) 734-3884 / 1323 Railroad Avenue,
Bellingham / www.mallardicecream.com

Stanwood Commercial Kitchen for Rent:
Large Kitchen wi/ 6 burner gas range, 2 convection 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

Beef, Pork, Poultry & Eggs

Greenwood Tree, a Waldorf-inspired cooperative school, offers classes, homeschooling
support, and community events for families
with children ages 18 months – 14 years old.
www.greenwoodtreecoop.org.
Marblemount Homestead: Cheesemaking,
Goat Raising, Wilderess Immersion and more,
plus online cheesemaking and fermentation
available. See www.marblemounthomestead.
com.
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 Workshops in Skagit County! Follow our Facebook
page! Cedar Mountain Herb School, cedarmountainherbs.com/school.htm.

Arts & Crafts

Black Angus Beef Steers for Butcher. Local pasture raised in Everson. 5 available, for more information please call 360410-6433 or email daxdixie@frontier.com.
Osprey Hill Farm: CSA, poultry, vegetables. Osprey Hill Butchery taking reservations for poultry 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 Natural Limousin beef sold in quarters or halves, cut
to your specifications. Available year-round in
Arlington. Contact (425) 238-4772 or tripleacattleco@yahoo.com.

Education, Learning & Workshops

Farm Supplies & Feed
Beer, Cider, Sprits & Wine
Bellewood Distillery: Craft distiller of Washington made vodka, gin and brandy. 6140
Guide Meridian, Lynden, (360) 318-7720,
www.bellewooddistilling.com
Place your ad here: Send classified to
info@grownorthwest.com.
Mount Baker Distillery: We specialize in
making hand crafted spirits using updated
versions of our Grandpa Abe Smith’s traditional backwoods methods, recipes and equipment. www.mountbakerdistillery.com
Northwest Brewers Supply: Brewing and
winemaking supplies. Serving the community for 25 years. Check out our location at 940
Spruce Street in Burlington! (360) 293-0424,
www.nwbrewers.com.

Berries
Bow Hill Blueberries: Certified Organic. Blueberries in the beautiful Skagit Valley. Frozen
berries, ice cream, jam and more. Stay tuned
for fresh berries! bowhillblueberries.com
Place your ad here: 25 words for $10,
each additional word 40¢. Send classified to
info@grownorthwest.com.
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Conway Feed: Since 1919 the facility at Conway 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

GET THE
LOCAL
DIRT

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

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 hobby 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 providing 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 accessories, antiques and gifts. 15806 Best Road,
Mount Vernon. (360) 466-3821, www.christiansonsnursery.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 native plant nursery specializing in over 100 species of Pacific Northwest Native Plants. Available 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.

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 Bellingham. 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.

Health & Wellness
Grow your health in body, mind and spirit
with Achillea Natural Medicine. AchilleaMedicine.com (360) 296-2967
Moonbelly Midwifery: Mary Burgess, Licensed Midwife. Compassionate, nurturing,
culturally-sensitive care. New office at 700
DuPont Street in Bham. www.moonbellymidwifery.com
Place your ad here: 25 words for $10.
Send classified to info@grownorthwest.com.

Nuts
Hazelnuts/Filberts 4/5$ a lb. Clean/no
spray grown. Call for Farm store hours.
Mark and Susan Richardson, 360-966-7700
or 360-393-2665, No Text Messages.

Property, Real Estate & Rentals
Location near Edison for bonafide organic
agriculture, food, or botanicals producer. Includes old granary building, 800’ production
space, office and land. Longterm lease, 360708-1836.
Place your ad here: 25 words for $10,
each additional word 40¢. Send classified to
info@grownorthwest.com.
WhyWeLoveSkagit.com See why we love living and working in Skagit Valley! We are calm,
competent and caring about who we represent. 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.

Seafood
Skagit’s Own Fish Market: Fresh seafood and
daily lunch specials. Thank you for supporting
local! (360) 707-2722, 18042 Hwy 20, Burlington. skagitfish.com

Services
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): Reduce/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.

Northwest. Sponsored by Friends of the
Island Library. Free (donations accepted).
All are welcome. 7:30 p.m. Island Library,
2144 South Nugent Road, Lummi Island,
(360) 758-7145.
Weird Washington - Your Travel Guide
to Washington’s Local Legends and
Best Kept Secrets: Washington: Saturday, Feb. 25. With cameras and notepads,
and apples (of course) in hand, Jefferson
Davis and Al Eufrasio boldly ventured the
highways and byways, back roads and
forests, shorelines and mountaintops to
investigate all the state has to offer. Join
them in Lynden as authors Jefferson and
Al share their stories of Weird Washington.
1 p.m. Lynden Library, 216 4th Street, (360)
354-4883.
Edison Bird Festival: Sunday, Feb. 26. The
Chicken Parade starts at noon. Join the
fun and community in Edison. For more
information, see their Facebook page.
Winter Classics: Tuesday, Feb. 28. Chef
Nahla Gholam will show us how to make
stuffed mushrooms with spinach and goat
cheese, Butter Rum pork chops with sautéed carrots and snow peas, and Apple
cake with caramel glaze. 6:30-8:30 p.m.
$50. Gretchens Kitchen, Mount Vernon.
(360) 336-8747, www.gretchenskitchen.
com.
Seventh Generation Supper: Preparing
Your Home and Yourself for Emergencies: Tuesday, Feb. 28. Join Transition Fidalgo & Friends for a community supper
at 5:45 p.m. at the Anacortes Senior Center, 1701 22nd St. “Preparing Your Home

and Yourself for Emergencies,” by Rick Wallace, a retired firefighter and the instructor for the Certified Emergency Response
Training classes (CERT). Come learn how
to survive and thrive during emergencies.
Open to all and welcome; no reservations
necessary. Suggested supper donation
$5/adult; $3/10 and under. Please bring
your own place settings, or simply join
us for the presentation around 7 p.m. For
more information, visit transitionfidalgo.
org.

MARCH

The ABC’s of Dwarf Conifers: Saturday,
March 4. You can count on conifers to provide 12 full months of color. Join Ginger
as she introduces her favorites for 2017.
Free. 9 a.m. The Garden Spot Nursery, Bellingham, (360) 676-5480.
Essential Remedies: Winter Skincare
from Nature with Michelle Mahler: Monday, March 6. Learn to make luxurious and
healing skin care products with Essential
oils, Jojoba oil, Vitamin E oil, Borage seed
oil, coconut oil and more! 6:30 p.m. Skagit
Valley Co-op, Room 309, Mount Vernon.
Free. Optional $10-20 Supply Fee.
Small Farm Expo: Saturday, March 11.
This open house event will include indoor
and outdoor exhibits demonstrating the
latest in agricultural technology, products
and services, as well as seminars and field
demonstrations. 10 a.m. to 3 p.m. Haggen Expo Building, NW WA Fairground,
Lynden. See http://www.whatcomcd.org/
small-farm-expo and the facebook event.

Make it and Take it: Hypertufa Containers: Saturday, March 11. Make your own
old English style hypertufa trough in this
hands-on class with Kim. Create your own
planter, just like the old stone sinks that
have been used to grow plants for centuries. Class fee is $39. 9 a.m. The Garden
Spot Nursery, Bellingham, (360) 676-5480.
The Best of Dan Hinkley Collection:
Saturday, March 18. Tadd Storrer, horticulturist and representative of Monrovia
Nursery, brings all the new Dan Hinkley
introductions coming from around the
world along with the stories behind them.
The partnership of Dan and Monrovia
Nursery have made these great plants
available at the Garden Spot. 9 a.m. Garden Spot Nursery, Bellingham, (360) 6765480.
Composting and the Soil Food Web: Saturday, March 25. Learn how to feed your
soil throughout the year using materials
from your own garden. Paige will take
you through the basics of composting for
small and large spaces and introduce you
to the major microbial, fungi, and insect
players. Understanding and working with
the soil food web can prevent pest and
disease problems and can reduce your
workload as a gardener. Free. 9 a.m. The
Garden Spot Nursery, Bellingham, (360)
676-5480.

Find more events
+ the March schedule
online at www.grownorthwest.com.

February 2017 grow Northwest 19

