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edItor’s Note

April 2017
Volume  7, Number 11

“The sounds of rain. The smell of 
soil. The sight of the sun. The sea-
son is springing.” 

A funny thing happened 
on the way to press. In 
the throes of deadline 

and production, the s stopped 
working. The s on my keyboard 
was slowing, stopping, then done, 
kaput, no more. Work, how-
ever, needed to move on, and as I 
continued some of the words that 
always require the letter s were 
left with a temporary empty space. 
The kids and I had a good laugh 

on the way to school as we talked 
about all the words in life that 
need s and the ones that might be 
in the paper with a missing s. We 
listed school, seeds, spring, is, this, 
as, sunshine and so many more. 
When we mentioned sunshine, we 
all sorta stopped for a second and 
agreed we surely miss the sweet 
sunshine, probably like a lot of you 
have been feeling. Even just a few 
seconds of strong sunshine would 
be seriously superb. More s’s. 

In time, the beauty of friend-
ship with the eyes of Facebook 
provided additional keyboards to 

work with (thank you Jen and Co-
lin, Vesla, Ben, Lori, and everyone 
else). The kids were home from 
school and excitedly helped to set 
up the external keyboard to see 
the s work again. The s came back 
to life, and words again became 
whole.

And later in the day, the sky 
opened up and sunshine came 
through. Laughter erupted as the 
kids jumped on the trampoline 
in the pure sunshine, shedding 
their sweatshirts and shoes, and 
screaming hello to Spring. 

Our favorite S of them all has 

returned. Simply sensational, 
always.

Thank you for reading and sup-
porting our paper! We’ll see you 
next month – our seventh anniver-
sary! I like this s, too. 

Happy growing, Becca
editor@grownorthwest.com
P.S. As you’re reading this 

month’s issue, please make a note 
if you happen to find any further 
missing s’s and let me know. I’ll 
send you some seeds. Maybe some 
sunflower seeds. Or some spinach 
seeds. Or some squash. Some-
thing. 
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A brief look at related news, business and happenings 

Season opener: Bellingham Farmers 
Market celebrates 25 years 
bellinghAM – The bellingham farmers Market, celebrating 25 
years, will open for the regular season on saturday, April 1. The 
opening cabbage toss ceremony starts at 9:45 a.m. A number of 
farmers, food producers, makers, and more vendors will be on 
site, as well as free cake, a non-profit fair on railroad Avenue, and 
historic tours from the good Time girls.  The market runs from 10 
a.m. to 3 p.m. at depot Market square. in addition, sustainable 
connections will release their annual food and farm finder, listing 
agricultural and food sources around the region. for more infor-
mation, visit bellinghamfarmers.org.

SCD considers new rate proposal; 
public meetings slated
snohoMish – The snohomish conservation district’s board of 
supervisors plans to file a new rate proposal with the snohomish 
county council. This proposal will transition the district from an 
“assessment” to a “rate” structure, and increase the maximum per 
parcel amount from $5/parcel to $10/parcel, and from $0.05/acre 
to $0.10/acre. scd officials said the move would allow the district 
to increase services in youth education, agricultural engagement, 
and landowner programs. The public is invited to join the discus-
sion at one of three public meetings: Monday, April 3, 6:30-8 p.m., 
snohomish county pud, 2320 california st, everett; Tuesday, April 
4, 6:30-8 p.m., city of Arlington public works, 154 w cox st., Arling-
ton; and Tuesday, April 11, 6:30-8 p.m., snohomish county pud, 
807 rainier st.. snohomish. information is also available online at 
www.snohomishcd.org/ratesandcharges. 

Transplants focus of roundtable
everson – A roundtable workshop and discussion about high 
quality transplant production will be held wednesday, April 5 from 
3-5 p.m. at cloud Mountain farm center in everson. The bilingual 
workshop will also give growers the opportunity to share their 
own experiences managing and growing transplants and ask 
questions regarding specific conditions and management tech-
niques. presenters include nick guilford, owner of sunseed farm 
in the south fork valley of Acme, who has been producing organic 
transplants for home gardens and his own farm for 20 years. cloud 
Mountain’s production Manager, Matthew Mcdermott, will also 
present his experience growing in different areas. The workshop is 
free to attend. please rsvp by sending an email to info@cloud-
mountainfarmcenter.org or call (360) 966-5859 ext. 1300. 

Growing forward: Community raising 
funds to help Smith family rebuild 
after fire destroys barn, equipment 

Field Notes

New dates for Bellingham Beer Week; 
April Brews Day fundraiser April 29
bellinghAM – The 2017 bellingham beer week has moved to 
a new week. now hosted by Tap Trail, the week will be held this 
year April 21-28, a time of year that best fits the beer producers. 
bbw will showcase local and regional beer producers. for more 
information, see www.taptrail.com. 

in addition, the 16th annual April brews day fundraiser will 
be saturday, April 29. proceeds support the Max higbee center, 
which provides opportunities for adults with disabilities. More 
than 60 craft breweries, 10 food trucks, and live local music will 
be available to participants. Tickets are on sale April 1 and include 
tasting cup, tasting tickets and pretzels. for more information 
about the center, or to purchase tickets, see maxhigbee.org.

Christianson’s awarded Best Plant 
Market Overall at Northwest show
MounT vernon – christianson’s nursery & greenhouse received the 
best plant Market overall Award at seattle’s 2017 northwest flower 
and garden show last month. determination of the award is judged 
by marketing and advertising representatives and is based on the 
variety, quality and presentation of plant material in the vendor’s dis-
play. christianson’s nursery has attended the northwest flower and 
garden show for many years. for more about christianson’s nursery, 
see www.christiansonsnursery.com.

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

coupeville – fire destroyed the historic smith farm barn, an iconic land-
mark of the ebey prairie, at willowood farm last month. georgie smith, a 
fourth-generation farmer, was at a meeting with other farmers when she 
learned her family’s barn - built in the 1880s - was burning. fundraising ef-
forts are under way to help with rebuilding and moving forward this sea-
son. All of willowood farm’s tractors, equipment, new seedlings, storage 
produce, and rare seeds were lost in the fire. The never finished farming 
campaign via gofundMe has raised more than $50,000 (to make a dona-
tion, see www.gofundme.com/never-finished-farming-smith-barn). in ad-
dition, a smith family benefit Account has been set up at people’s bank in 
coupeville. donations can be dropped off or mailed to people’s bank, 107 
s. Main st., #101 coupeville, wA 98239 (checks should be written out to 
smith family benefit Account). smith’s website at https://willowoodfarm.
wordpress.com connects those who want to volunteer or receive updates, 
including photos of their first harvest of root veggies after the fire and 
progress of their temporary packing shelter. local and regional chefs are 
also planning fundraisers, including a dinner at the roaming radish on 
April 1 and paella fundraiser at bayleaf on May 7. full details are on the 
website. please support the smith family however you are able to. 

Fourth generation farmer Georgie Smith, of 
Willowood Farm. courTesY phoTo 
(https://willowoodfarm.wordpress.com)
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Community
Field trip: Spring ideas 
for fun family learning  

April is here, and with it 
comes a lot of spring fun 
and engaging opportuni-

ties for local youth and families. 
From plants and bugs to dirt and 
animals, following are some of 
the events we’re highlighting that 
get kids exploring an enjoying the 
natural world. 

Whatcom County Youth Fair 
2017: This annual learning fair 
offers a chance for local youth to 
compete and also to watch and 
learn. Registration is now closed, 
however spectators of all ages are 
welcome. Youth participate over 
two days in various categories, 
including animals, crafts, horticul-
ture, dairy, photography, and more. 
The event runs 9 a.m. to 5 p.m. on 
Friday and Saturday, April 7-8 at 
the  Northwest Washington Fair-
grounds in Lynden. This is a great 
family event to visit, and a good 
ending to the Spring Break week 
for local schools. There is some-
thing for everyone and you will 

leave wanting to know more and 
participate. For more information 
visit the Whatcom County Youth 
Fair Facebook page.

Hovander Park and Veggie 
Patrol: Head up to Hovander 
Park, nearly 350 acres, to tour the 
grounds home to pioneer farm-
ing and current gardens. Visit the 
farmyard animals, and explore 
the fragrance garden and Master 
Gardeners Demonstration Garden 
with signage. Veggie Patrol, a 
12-session Kids Gardening Pro-
gram sponsored by WSU What-
com County Extension Master 
Gardener Program, starts in May. 
Held at the Master Gardeners Chil-
dren’s Story Garden, children ages 
4-9 can visit Saturdays 10-11:30 
a.m. from May 6 through Aug. 12 
(no class on holiday weekend). Kids 
will learn about plants, soil and wa-
ter, worms, and composting. They 
will build scarecrows, terrariums, 
and fairy/troll gardens, and grow 
and harvest a variety of vegetables 
for the Ferndale Food Bank. Kids 
can experience some new tastes, 
and  also talk about bugs, bats, 
and bees. The cost is $75 per child; 
some partial scholarships are avail-
able. For more information, contact 
(360) 778-5811 or email Childrens-
StoryGarden@yahoo.com.

Garden Day: The Community 

Food Co-op’s Cordata store is 
hosting a Garden Day on Saturday, 
April 15. Hands-on and educa-
tional activities include seed plant-
ing activity for kids with Renel 
Anderson, president of Biochar 
Supreme, tours of native, edible, 
drought-tolerant landscaping with 
Scott Milam of Beeline Designs, 
and Master Gardeners on-site to 
share advice and answer questions. 
Food samples from the Co-op will 
be available, including breakfast 
sausage, cinnamon rolls, and 
strawberries topped with whipped 
cream from Twin Brook Creamery. 
The event runs 10 a.m. to noon at 
315 Westerly Road in Bellingham. 
See www.communityfood.coop. 

Dirtfest: This 3rd annual event 
hosted by Common Threads Farm 
on Monday, April 17 offers young 
visitors and their families a chance 
to try snacks, do some planting 
in the garden, visit educational 
booths, enjoy arts and crafts, and 
more. The location this year is at  
Sunnyland Elementary School, 
2800 James St, Bellingham, and 
the time will be 3-5:30 p.m. All are 
welcome. Common Threads is a 
non-profit organization working to 
connects local kids to healthy food 
in the garden, in the kitchen, and 
at the table. For more information, 
see www.commonthreadsfarm.org. 

Kidz and Bugs: Does your child 
love looking for bugs and wants to 
know why they do what they do? 
Is your child afraid of bugs, but 
might think it’s cool to learn that 
most bugs are very helpful? The 
Chuckanut Center in Bellingham 
is hosting a Kidz and Bugs event 
on Saturday, April 22 to answer 
these kinds of questions and more. 
Visitors of all ages can explore the 
informational displays and talk 
about pollinating insects (such as 
bees) and the ways we can help 
create habitat by planting the right 
things. Talk about the good bugs 
who eat the bad pests, and how to 
identify them. This spring work-
shops runs noon to 1 p.m. and will 
be held outside so dress according-
ly. Donations are welcome. Anyone 
wanting to attend should RSVP at  
www.chuckanutcenter.org (see the 
bottom of the web page), call  (470) 
236-8374 or email chuckanutcen-
ter@gmail.com. 

Skagit & Whatcom 4-H Super 
Saturday: The Skagit and What-
com County 4-H groups offer this 
day of learning on Saturday, April 
22 from 9 a.m. to 3 p.m.  at the 
Burlington Lutheran Church 134 
S Victoria, Burlington. The event 
is open to both youth currently 
enrolled as a 4H member and those 
wanting to learn more about 4H. 
Participants can select hour-long 
workshop sessions from a variety 
of topics, including animals, arts 
and crafts, food and preparation, 
beekeeping, plants, first aid, and 
much more. Online registration 
ends April 17. Most sessions are 
free, however some may require a 
small fee and will be noted by the 
instructor. To register, and to view 
the complete list of available ses-
sions, visit https://skagit4h.wufoo.
com/forms/super-saturday/. For 
more information, contact Dorothy 
Elsner at dorothy.elsner@wsu.edu.

Young visitors explore the bug displays, including ladybugs and lacewings, during Kidz 
and Bugs at the Chuckanut Center. courTesY phoTos

by Grow Northwest

4-H Super Saturday, 
Veggie Patrol, Dirtfest 
and more
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oN the farm

Tulip time in the Skagit Valley

And don’t forget to bring your boots! phoTo bY siMMe bobroskY

It’s a beautiful sight. The month 
of April turns acres of Skagit 
Valley into a colorful land of 

blooming tulips. Visitors come 
from all over the world to see this 
beautiful display, and many resi-
dents visit the fields as well, finding 
themselves in equal awe season 
after season. 

RoozenGaarde and Tulip Town 
are the two main areas to view 
the tulips during the Skagit Valley 
Tulip Festival. Both offer fields of 
color and various not-miss places 
for visitors. Check the online 
Bloom Map at www.tulipfestival.
org for blooming conditions and 
other information. 

RoozenGaarde is a division of 
Washington Bulb Co., Inc., the 
largest flower bulb grower in the 
U.S. The family’s roots trace back 
to tulip growers in Holland and the 
United States since the early 1700s. 

The 5-acre display garden 
(admission applies) is planted with 
nearly 500,000 bulbs, including 
more than 150 varieties (labeled 
for visitors). A retail shop is on site. 
Garden admission is $7 per person, 
and $6 for military with I.D. Chil-
dren 5 years and under are free. 

RoozenGaarde will be open 
from 9 a.m. to 7 p.m. daily through 
the end of April, and is located 
at 15867 Beaver Marsh Road in 
Mount Vernon. No pets are per-
mitted in the garden. Visit tulips.
com for more information. 

Tulip Town is open daily from 

ThANk yOu for 
reading and supporting 

Grow Northwest. 

Want to share your photos, 
events, or news bits, or place 

an ad? Contact editor
@grownorthwest.com 
or call (360) 398-1155.

Follow our Facebook, too!

RoozenGaarde and 
Tulip Town ready for 
month-long festival

9 a.m. to 5 p.m. through April 
(later if weather permits). The area 
includes an enhanced Veterans 
Memorial Garden, World Tulip 
Summit Society Garden, and the 
windmill garden with pond, featur-
ing unusual tulip varieties and 
newly hybridized tulips.

And indoor show features mas-
sive tulip bouquets and a 110-foot 
painted mural with scenes from 
Skagit Valley, by artist Jennifer 
Bowman who is also working on 
scenes depicting the area where 
Tulip Town owner Tom DeGoede 
grew up and lived until the mid 
1900s. 

Trolley rides are available for 
elevated views of the fields, with 
ticket fee per adult and child. 

Visitors can also learn why the 
tulip is World’s Peace Flower, visit 
the Garden Shop, and other shops 

on site (dahlia, art, gifts). 
Tulip Town is located at 15002 

Bradshaw Road in Mount Vernon. 
Admission is $5 per adult, and 
children 10 and under are free to 
enter. All parking is free. No pets 
on site. See tuliptown.com for 
more information. 

Along the way, visitors should be 
respectful of private property and 
no parking signs. Drivers, motor-
cyclists and riders should expect 
heavier than normal traffic condi-
tions in the Mount Vernon and 
La Conner areas and plan accord-
ingly, especially during full bloom 
weekends. 

Travel routes and more infor-
mation about the Tulip Festival, 
including a full calendar of events, 
can be found at www.tulipfestival.
org.

We Love Bow Cheese Tour April 22

Go for the love of lo-
cal cheese. Skagit Maid 
Creamery, Gothberg 

Farms, and Samish Bay Cheese 
have partnered for a We Love Bow 
Cheese Tour on Saturday, April 22 
from 1-4 p.m.  

The tour starts at Skagit Maid 
Creamery (4890 Mercer Road, 
Samish Island), followed by Goth-
berg Farms (15203 Sunset Road, 
Bow) and Samish Bay Cheese 

(15115 Bow Hill Road, Bow). 
Participants are provided with the 
chance to learn more about the 
various methods of cheesemaking 
and meet the animals who produce 
the milk at each farm. The tour 
ends at Samish Bay Cheese with a 
cheese tasting social that includes 
cheese from all three creameries 
and the cheesemakers. 

Tickets for the self-driven tour 
cost $30 ($24 for Washington State 

Cheesemakers Association mem-
bers) and includes all three stops. 

For more information or to reg-
ister, contact rhonda@gothberg-
farms.com or call (360) 202-2436. 
WASCA is a member-supported 
non-profit; membership is open to 
cheesemakers, industry profes-
sionals, and cheese lovers. Visit 
www.washingtoncheese.org to sign 
up as a member. 
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The bow little Market is now called 
Bow Farmers Market, and is moving its 
location from the Belfast Feed Store 
(over the last 8 years) to Samish Bay 
Cheese on bow hill road. Market orga-
nizers hope this move will bring them 
closer to the bow/edison center, and 
able to reach those in the community 
who need the assistance of their ebT 
double bucks program. for more infor-
mation, see 

MyShan Dairy recently gained non-
gMo project verified status, a process 
that took two years. The dairy offers 
guernsey whole milk from their herd 
north of lynden, selling more than 
25,000 gallons annually. Their milk is 
available at green barn, haggen stores, 
the community food co-op and other 
locations. Myshan is now one of a small 
number of dairy farms in washington 
with this verification. for more informa-
tion, follow their facebook page or visit 
www.Myshandairy.com.

Overflow Taps, a local beer and wine 
house in lynden, is opening a second 
location in barkley village, bellingham. 
A portion of every item sold at over-
flow is given back to impactful charities, 
especially clean drinking water. follow 
their facebook page or website (over-
flowtaps.com) for more information.

Scratch and Peck Feed officially 
moved their production facility from 
the irongate district of bellingham to 
burlington, last month. The new facil-
ity in skagit county is 40,000 square 
feet; more than double in square foot-
age and production work area, and the 
space includes the addition of seven 
indoor and outdoor silos for grain and 
ingredient storage. The move also 
brings increased automation for mill-
ing feed and bagging all products. for 
more information about the company, 
see www.scratchandpeck.com or visit 
their facebook page.

Westlyn Feed’s huge snow pile fi-
nally melted. The company had offered 
a facebook contest taking guesses as 
to the date the snow would officially 
be gone. They posted on March 28 that 
the snow pile was no more. westlyn of-

fers various feed and hay offerings, all 
locally milled, for both small and large 
farms. The farm is open Tuesdays, Thurs-
days, and saturdays. for more informa-
tion, see www.westlynfeed.com or their 
facebook page. 

WSU Skagit County Extension will 
be proctoring the wsdA private Appli-
cator pesticide licensing exam at their 
office, 11768 westar lane, suite A, bur-
lington on friday, April 7 at 9:30 a.m. 
participants can take the exam in either 
english or spanish. participants can re-
serve a spot by calling valerie at (360) 
428-4270, ext. 221. The private Applica-
tor licensing fee is $33 plus a $25 testing 
fee, payable by check or money order 
only to wsdA on the day of the exam. 
for more information about licensing, 
visit http://agr.wa.gov/pestfert/licens-
inged/.

Viva Farms announced the farming 
group are the new owners of 45 acres 
of nearby prime farmland in skagit 
county. They thanked the community 
and supporters who helped with the 
land purchase through their generos-
ity campaign, including pcc farmland 
Trust, new belgium family foundation, 
rsf social finance, and private contrib-
utors.  viva, a bilingual farm incubator, 
will begin renting the new acreage to 
farmers in 2018. They are also undergo-
ing plans for an upgraded washing and 
packing station and processing services 
for frozen berries and fruits. check them 
out online at vivafarms.org or through 
their facebook page. 

in other viva farms news, their practi-
cum course begins Tuesday, April 4. 
This hands-on practical course shows 
farmers how to grow and sell certified 
organic produce. spanish interpreta-
tion is provided by wsu skagit county 
extension. skagit valley college credit 
is available for this course, too. for 
more details, see www.vivafarms.org/p/
courses.html.

Grow Whidbey, a joint project 
between the good cheer food bank 
fresh food on the Table program and 
the south whidbey school district 
farm and garden program, is seeking a 
farm production apprentice to work at 
the school gardens, including the new 
high school garden. The school district 
farm and garden program was started 
in 2013 and now teaches garden-based 
curriculum to over 750 students in the 
elementary and Middle schools. for 
more information, see https://culti-
vatingcommunitywhidbey.wordpress.
com/leadership-training/apprentice-
ship/school-farm-production-appren-
tice/.

Meals on Wheels’ irish fundraiser 
collected over $24,000 for the organi-
zation.  More than 70 local businesses 
contributed to the 2nd annual event, 
with all proceeds supporting the 
group’s work to provide meals to home-
bound seniors, helping with meals at 
community senior centers, and more. 
To contribute, or for more information, 
contact director Julie Meyes jmeyers@
wccoa.org or see www.wccoa.org.

Cascadian Farm is looking for a 
full-time, year-round manager for their 
roadside farm stand in rockport. The 
farm stand is open May through oc-
tober and sells farm grown produce, 

homemade ice cream, espresso, and 
snacks, with approximately 50,000 
annual visitors. for more details, visit 
http://tinyurl.com/farmstandManager.

The Clothing and Textile Advisors 
(CTA) of Snohomish County in part-
nership with washington state univer-
sity extension 4h Youth development 
are seeking donations of fabric, no-
tions, trims, patterns, yarn, needlework 
items and related books for their 7th 
Annual fabric sale on saturday, June 
17. The proceeds from this sale support 
a scholarship of $1,500 to a student in 
the Apparel design and development 
at seattle central college, camp stitch-
a-lot (for youth) and other community 
sewing programs. if you have items 
you’d like to donate, please contact Ar-
lene at (425) 743-0118 or Julie at (425) 
835-0391.

3cs Farms is hosting a plant & craft 
sale on friday and saturday, April 22-23 
from 9 a.m. to 3 p.m. over 20 vendors 
will have an assortment of items avail-
able, including locally made crafts, bird 
houses, wood carvings, plant starts, 
flowers, trees, garden supplies, coffee, 
snacks, essential oils, and more. kids 
can enjoy the fun “boat sand box.” 3cs 
farms is located at 6222 Mt baker high-
way in deming. see the facebook event 
page for more information. 

Bellingham Food Bank’s GARDEN 
PROJECT still has openings for this 
growing season. The garden project is 
looking for community members inter-
ested in being garden recipients,  each 
year they build 25 raised bed home 
gardens for bellingham residents on a 
limited income, free of charge. in ad-
dition to the garden, program partici-
pants receive free resources for 2 years, 
which includes educational workshops, 
organic seeds and starts, tools, growing 
guides, access to a garden mentor, and 
more. contact Julia, garden project co-
ordinator, at (360) 393-2838 or garden-
projectbellinghamfoodbank.org for an 
application. 

bellingham food bank is seeking a 
temporary, full-time coordinator for the 
Small Potatoes Gleaning Project and 
the Food Bank Fresh farm purchasing 
program. interested individuals should 
contact Mike cohen, executive director 
at (360) 676-0392 or Mike@bellingham-
foodbank.org. electronic applications 
will be accepted until April 7 and must 
include a resume and cover letter. 

The Bread Lab’s 2017 grain gather-
ing has sold out. if you would like to 
receive notifications about the grain 
gathering and other events and work-
shops, sign up for emails at thebread-
lab.wsu.edu/email-sign-up/.

re sources for sustainable commu-
nities, in partnership with ecotech solar 
and itek energy, launched a “Washing-
ton Goes Solar!” campaign through 
April 30 to help residents learn about 
state and federal incentives to install so-
lar arrays on their homes or businesses. 
workshops with industry experts and a 
free site assessment from solar panel in-
stallers will be held Thursday, April 13 at 
4:30-6:30 p.m. and wednesday, April 26 
from 5:30 - 7:30 p.m. for more informa-
tion, call 360-733-8307 ext. 206, or visit 
washingtongoessolar.org. 

–Grow Northwest

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

Dig in. Follow Grow Northwest on Facebook for updates.
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Why is grit important 
to chickens?

Scratch and Peck Feed shared 
with us this explanation from their 
blog:

“You may have heard the old 
adage, ‘as rare as hen’s teeth’, and 
never given it a second thought … 
but what does that mean?

Around 80 million years 
ago, the great-great ancestor 
of the chicken we know today 
stopped producing teeth during 
development. This may sound 
like no big deal, but surprisingly, 
birds are actually descendents of 
reptiles and dinosaurs, a group 
called Archosaurs. Why their teeth 
went ‘the way of the dinosaur’ has 
many theories –  the lighter weight 
of the bird provided better agility, 
poultry adjusted to more of a 
plant-based diet rather than meat 
and scavenging, etc. How does 
a chicken process food without 
teeth?

When poultry eat, the food 
first travels down the esophagus 
into the crop, a temporary storage 
pouch, before it moves into 
the proventriculus and gizzard 
(stomachs). The gizzard is simply a 
very strong muscle – with the aid 
of the digestive enzymes produced 
by the proventriculus, the gizzard 
compresses to break down grains 
and fibrous plant matter. Because 
the gizzard is just a muscle capable 
of squeezing, it relies on grit, 
or small rocks, that the bird has 
previously ingested to pulverize 
and grind the food into small 
enough particles to be absorbed 
later in the intestines.

Grit is essential to provide 
throughout the lifetime of the 
bird and having access to grit at 
a young age is necessary for the 
healthy development of a chicken’s 
gizzard. Grit will stay in the 
gizzard until it has been ground 
fine enough to pass through the 
digestive tract along with the food 
particles. If the bird eats grit that is 
too small, it will pass through the 
digestive tract without assisting in 
the breakdown of food, while if the 
grit is too big, the bird will simply 
not eat it. Oyster shell, which 
provides calcium for eggshell 
strength, is not to be substituted 
for grit. Even the oyster shell needs 
grit to be present in the gizzard 
for proper digestion. Offering the 
appropriate sized grit allows for 

the maximum nutrient benefit 
from whole grain feeds and more.”

See their online blog for more 
info at www.scratchandpeck.com. 

We are looking for a 
therapeutic farm to 
visit. Can you help?    

Yes, there is a wonderful event 
happening this month! Animals 
as Natural Therapy is a non-
profit organization that does a 
lot of amazing work within the 
community. Located on 5 acres 
in north Bellingham, the farm 
hosts an annual, all-ages, family-
friendly day to bless the animals. 
This year’s event is Saturday, April 
22 from noon to 2:30 p.m. at 721 
Van Wyck Road in Bellingham. 
This is an opportunity to meet 
ANT’s animals, and learn how the 
animals and the organization help 
in therapeutic ways. While touring 
the farm, visitors can also see 
horse demonstrations, enjoy arts 
and crafts, and more.

Limited, on-site parking will be 
available at the farm for families 
with children who require car 
seats, seniors, and people with 
disabilities. All other parking will 
be available at Bank of the Pacific, 
4124 Hannegan Road. A free 
shuttle ride will be provided to 
Windy Acres Farm. 

For more about the farm, visit 

posted
Questions from readers

ANT’s facebook page.

Can I grow peanuts 
here? Can you 
connect me with a 
grower?

Krista Rome, of Resilient Seeds, 
grew several varieties of peanuts 
last season. She is offering two of 
these varieties in her 2017 seed 
catalog – Schronce’s Deep Black 
and Tennessee Red Valencia, 
both of which performed the 
best in her trials. Rome said 
growing in a hoophouse was the 
most successful, and she will 
continue to select over the years 
for more productive peanuts in 
our northwest climate. Seeds were 
started in pots in early May. 

Rome will be at the Bellingham 
Farmers Market over the next 
several Saturdays at her booth 
for Resilient Seeds, and available 
to take your questions. The seed 
catalog is available online at www.
resilient-seeds.com (to see the 
specific peanut varieties, click on 
Other Legumes under the Dry 
Legumes category).

Krista Rome, of Resilient Seeds, shows some of the peanuts she harvested last season. 
She offers two varieties, Schronce’s Deep Black and Tennessee Red Valencia, in her 2017 
seed catalog. For more details, stop by her booth at the Bellingham Farmers Market on 
Saturdays. See the seed listings at www.resilient-seeds.com. courTesY phoToss
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Spring heat: Chili 
pork stew packs 
the flavor

This stew is sneaky good. 
Our friend gave us this 
recipe after spending a 

few days in New Mexico (thanks, 
Kelly!), returning with a bag full 
of hatch peppers. She made it and 
loved it, so we tried it, too. When 
you put everything together and 
get it boiling, it doesn’t feel like it 
will be delicious, but it will be. 

I followed the instructions and 
cooked it for an hour, but I let it 
simmer for another half hour, and 
that’s when things got serious! 
Everything blended together and 
the makings for the stew were on 
its way. The key is adding masa; it 
ties the whole stew together and 
kicks it to another level. 

I changed a couple of the recipe 
items along the way. I did not have 
cured chorizo, so went with regular 
ground. It was fantastic, but cured 
chorizo would give it a gumbo feel, 
which as far as the consistency 
goes, would be delicious. Also, 
don’t go light on the Monterey jack 
and sour cream – the dairy blends 
perfectly with the stew, making 
it not overly healthy but overly 

Green chili 
pork stew
Adapted from austinfoodlovers.com 

Ingredients 
1 Tbsp olive oil
6 ounces cured chorizo, diced
2 medium yellow onions, chopped
1 carrot, chopped
1 shallot, minced
1 ½ lb. boneless pork loin, cut into ½ 
inch cubes
¼ teaspoon salt
½ teaspoon pepper
1 cup chopped green chilies
2 teaspoon dried Mexican oregano
½ teaspoon ground coriander
1 ½ teaspoon ground cumin
3 cups chicken broth
2 Tablespoons yellow corn meal
4 Tablespoons water
garnishes (optional)
shredded cheese like Monterrey Jack, 
manchego, or Queso Asadero
sliced green onions
sliced jalapenos
sour cream

Directions
heat the olive oil in a soup pot or 
large dutch oven over medium heat 
until shimmering but not smoking.
Add the chorizo and sauté for three 
minutes until it releases some oil and 
becomes slightly crisp.
Add the onions, carrot, and shallot to 
the pot and sauté for five min or until 
vegetables are soft.
Add the pork and sauté for five 
minutes or until pork is no longer 
pink on the outside.
Add the chilies, oregano, coriander, 
and cumin to the pot; stir to combine.
Add the chicken broth to the pot and 
stir well. raise the heat to medium 
high and bring the stew to a boil.
reduce the heat to low, cover, and 
simmer for one hour or until the pork 
is tender.
Mix the corn meal and water 
together in a small bowl. Add to the 
pot and stir to combine.
raise the heat to medium and high 
and bring the stew back to a boil. 
cook for five minutes until it begins 
to thicken slightly.
serve with garnishes and warm 
tortillas. 

delicious and creamy. Finally, really 
cut the chunks of pork into smaller 
portions; I didn’t initially and it felt 
like the flavors weren’t penetrating 
the pork. But, as I cooked it further 
and smashed the bits of pork with 
the back of my spoon, that fixed 
that. 

The stew would also be great 
served with some type of bread 
– a cheesy, jalapeno focaccia or 
something similar.  

As for a small desert, we went 
with baked apple enchiladas. You 
can start making these as the 
stew is cooking. It takes about an 
hour and would be ready after 
dinner. This is a simple, delicious 
dessert; the simple syrup poured 
over the enchiladas filled with 
apple pie filling makes it a gooey 
mess. We used store-bought 
tortillas and apple pie filling, but 
previously having made both of 
these homemade, I’m sure the 
homemade versions would be even 
more delicious.

The tortilla recipe is also fun to 
make with the kids, and use for any 
family-style, make-your-own-plate 
dinners together. Place all your 
ingredients on the table, and each 
can fill their tortilla(s) as preferred.  

This flavorful pork stew is a satisfying lunch or dinner. phoTo bY MichAel hAnsen

Cooking

by Michael Hansen

Baked apple 
enchiladas
Ingredients 
1 (21 ounce) can apple pie filling 
 6 (8-inch) flour tortillas 
 1 teaspoon ground cinnamon 
 1/2 cup butter 
 1/2 cup white sugar 
 1/2 cup brown sugar 
 1/2 cup water 

Directions
preheat oven to 350 degrees f. grease 
a baking dish.
lay the tortilla flat and spoon roughly 
1/3 cup of pie filling down the middle. 
sprinkle the tortilla with cinnamon, 
then roll up, tucking in the edges. 
place the seam side down in prepared 
dish. repeat with the remaining 
tortillas and apple pie filling. place in 
baking dish. 
in a medium pan over medium heat, 
combine butter, sugars and water. 
bring to a boil, stirring constantly. 
reduce the heat and simmer a few 
minutes. pour the sauce over the  
enchiladas and let sit for a half hour. 
Then bake in preheated oven for 20 
minutes, or until golden brown. enjoy!

cooking 
conTRiBUToRS 

WAnTED
Seeking contributing writers 

for the cooking section. 
Do you want to share your 
knowledge and recipes? 

Contact editor@
grownorthwest.com. 

homemade flour 
tortillas
Adapted from Homemade Biscuits and 
More Using Lard

Ingredients 
3 cups unbleached flour
2 teaspoons baking powder
1/2 to 1 teaspoon salt
5 tablespoons lard, cold and coarsely 
chopped (more if needed)
1 1/4 cups warm water

Directions
combine the flour, baking powder, 
and salt in a bowl. using pastry 
blender, cut in lard to make mixture 
resemble coarse crumbs. slowly add 
warm water to form a soft dough that 
is no longer sticky.
flour a work surface and knead until 
soft, a few minutes. cut 12 even balls 
and let rest for 10 minutes. Then roll 
out as thinly as possible, roughly 1/8 
to 1/16 inch.
place the tortilla over a medium heat 
on a cast iron skillet (not too hot) and 
let brown a few seconds on each side. 
keep the tortillas warm under serving 
time.
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Growing

Tis the season to get started. 
Tis the season to smell like 
dirt. Are you looking for 

more instruction and direction 
as you get growing? Do you want 
to get together with some like-
minded folks after a long winter? 
Whether you are experienced, 
new, or halfway, April’s calendar 
offers ample opportunities at local 
nurseries. We recommend trying 
the following informational work-
shops; all have great local speakers 
and there will be good stories to go 
with the tips, processes, and how-
tos. Let’s get knowing!

Growing Your Favorite Herbs 
and their Stories: Cheri Nuna-
maker, owner of Dirty Knees Nurs-
ery in Bellingham, will share her 
knowledge of herbs Saturday, April 
1. Listen to her stories and share 
your questions in this free work-
shop at 9 a.m. at the Garden Spot 
Nursery in Bellingham. Call (360) 
676-5480 to register. 

Growing Stone Fruits: Cher-
ries, Peaches, Apricots & Plums: 
Growing cherries, plums, peaches 
and apricots can be both reward-
ing and challenging in our north-
west climate. This workshop on 
Saturday, April 1 covers planting, 
growing techniques, and prun-
ing of stone fruits. Registration is 
$10 per person or $8 each for two 
or more people. Cloud Mountain 
Farm Center in Everson hosts this 
event from 1:30-3 p.m. The staff 
is knowledgeable and the nursery 
is open; bring your questions and 
walk through the grounds before or 
after class. Be sure to dress for the 
weather.  

Learn to Grow a Vegetable 
Garden: Learn how to successfully 
grow a wide variety of produce 
throughout the year, including 
how to get started, planning your 
plantings, managing your soil and 
fertility inputs, and timing for suc-
cession harvests. This workshop 
will be held Saturday, April 8 from 
10:30 a.m. to noon. This class is 
also a nice refresher for those that 
haven’t grown a vegetable garden in 
some time. Registration is $10 per 
person or $8 each for two or more 
people, registration recommended. 

Go, know, and grow: Advice, 
stories to get you started 

Be sure to dress for the weather.  
Know & Grow Workshop: 

Seeds: Do you love seeds? On 
Tuesday, April 18, Barbara Cleave 
and Ty Clark of Sakada Seed 
company will share their knowl-
edge about the world of seeds in 
this Know and Grow workshop 
presented by the Skagit Master 
Gardeners.  Learn about Skagit 
County’s history growing seeds 
and how it is one of the biggest 
agricultural industries locally. Do 
you know what kinds of seeds are 
grown here and shipped to many 
countries around world? Would 
you like to learn tips about the 
best methods of seed germination 
for the home gardeners? They will 
share their knowledge and take 
your questions. This free event 
runs 1-2:30 p.m. at WSU Mount 
Vernon NWREC,16650 State 
Route 536, Mount Vernon. Call 
(360) 428-4270, ext 227 or visit 
http://extension.wsu.edu/skagit/
mg/.

Container Gardening: Are 
space and mobility issues prevent-
ing you from gardening? Discover 
an “out of the ground and into 
the box” introduction to con-
tainer gardening during this free 

workshop on Wednesday, April 19 
at the Blaine Library. Learn how 
to choose the right containers and 
plants with the Blaine Commu-
nity Orchards for Resources and 
Education (CORE). This group 
holds various events; ask for their 
upcoming schedule, too! The 
workshop starts at 4 p.m. The 
Blaine Library is located at 610 3rd 
Street and can be reached at (360) 
305-3637.

Grow a Homestead-Style Food 
Garden: Are you interested in 
planting a sustainable food garden 
for greater self-reliance? Join 
Susan Colleen Browne, Whatcom 
Country “modern homesteader” 
and author of the award-winning 
Little Farm in the Foothills for a 
fun and practical class focusing on 
backyard farming essentials. The 
class will be held Saturday, April 
22, 9 a.m. to 12 p.m. at Whatcom 
Community College. Registration 
is $45. Call (360) 383-3200 or see 
www.whatcomcommunityed.com.

Have fun out there this Spring as 
you get started in your garden and 
working on home and  farm proj-
ects, and please share them with 
us! We enjoy seeing your work!

–Grow Northwest

Cheri Nunamaker, owner of Dirty Knees Nursery, will share her experience growing 
herbs in a special workshop at the Garden Spot Nursery. courTesY phoTo happy spring!

ThANk yOu for reading and supporting Grow Northwest. 
Do you want to be in our 7th anniversary MAy iSSuE? 

Contact editor@grownorthwest.com or call (360) 398-1155.
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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. 

Long horn cattle. phoTo bY clAudiA Anderson

Bright Forsythia. phoTo bY Julie hAgen

Wet fields and clearing clouds at Appel Family Dairy. phoTo bY Ann Appel

Spring flowers. phoTo bY kiMberlY lAnce

In the greenhouse at Mamas Garden in Acme. phoTo bY MAMAs gArden
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Working the field. phoTo bY growing wAshingTon

Just born. phoTo bY cArol kilgore

Chick peep show. 
phoTo bY hAllie grAnville

Beautiful buffalo. phoTo bY clAudiA AndersonMoss tree. phoTo bY lorrAine pATTerson

Freshly made pasta at Bellingham 
Pasta Co’s Open House event. phoTo 
bY bellinghAM pAsTA co.
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BACkyArd BOuqueTS: 
Varieties to try for long, 
beautiful color

The Earth laughs in flowers 
each spring, bringing much-
needed color and growth 

after a long winter. We enjoy green-
ery, hellebores, conifers, and other 
plants during the winter, but there’s 
nothing quite like big, bold, beauti-
ful color in the form of a flower. As 
color begins to pop up this spring, 
we’ll look forward to seeing blooms 
for months. So what kind of flowers 
offer striking color and bloom for 
longer periods of time? And how 
do we keep them blooming? Let’s 
talk about it. 

Many flowering plants will 
bloom for a longer time if dead-
heading is performed (when the 
spent flowers are removed). Most 
plants in the aster family are a great 
choice, and favorite annuals such 
as dahlias, zinnias, and sunflowers 
also ring true. Perennials like echi-
nacea, rudbeckia, shasta daisy, and 
gaillardia will also provide longer-
lasting blooms.

Be sure to keep your blooms 
fertilized; organic, slow release op-
tions work best. A slower growing, 
healthy plant will have longer last-

by Sharon Gordon

ing flowers. Water as needed, and 
go easy in the spring with cooler 
temperatures and more rain. 

I always enjoy asking for recom-
mendations at favorite nurseries of 
long-blooming flowers; it is fun to 
grow something new. 

Some favorites varieties include 
the Rudbeckia, specifically Prairie 
Sun. I have seen this flower before 
and fell in love, and then fell in 
love again when I discovered it in 
the Uprising Seeds’ 2017 catalog. 

The two-tone bright coloring is 
amazing. 

I also love the Celosia Ruby 
Parfait variety. They are very tender 
when young, but will grow to of-
fer cut flowers that work well in a 
bouquet. The butterflies also love 
them, and that’s always a plus in the 
garden. 

Double Click Cosmos have a 
funny name, but you’ll want to take 
a double dose. Their layered petals 
may confuse some with a dahlia,  
but this one is much easier to grow. 
It it hardy, attracts bees, tolerant of 
drought and low fertility, and looks 
good 10 days into being cut. 

Perennial Sage starts providing 
beautiful color in early summer and 
continues into Fall. Continue to 
remove the fading or dead flowers, 
and it will do you well. It is a must-
have perennial with striking color. 

Lastly, I go for Calendula every 
season, and my favorite the last 
two years has been the Strawberry 
Blonde variety. It is an amazingly 
charming flower; the soft pink 
color looks old in spirit, yet has 
young flashes on the undersides. It 
is incredibly long-lasting as a cut 
or dried flower, and come Fall pro-
vides bushy coverage with blooms 
until the hard frosts arrive. It was 
my last flower standing last season. 
I recorded my last, small bouquet 
in early December. It will also be 
one of my first to starting popping 
up from last year’s seeds. Beautiful 
bouquets in a couple months!

Rudbeckia ‘Prairie Sun’ and Celosia ‘Ruby Parfait” are available in Uprising Seed’s 2017 
catalog. phoTos courTesY of uprising orgAnics
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Small farm tips: What to look 
for when purchasing property

Thinking of buying a small 
farm to raise crops, live-
stock, or kids? Consider 

these tips from the Whatcom Con-
servation District when you look at 
properties to make sure your farm 
will be a healthy and productive 
place. 

Soil
Tip #1: Don’t judge a farm by 

what it looks like in the spring or 
summer. Instead, look at a property 
in the rainy season to see if mud 
and water are problems.

Tip #2: The soil is the most 
important asset of a farm and your 
feet can tell you a lot about it. If a 
field feels hard and lumpy when 
you walk across it, the soil is overly 
compacted from wet season animal 
and equipment use. If the soil is 
compacted, plan on the expense of 
renovating the field or living with 
marginal productivity.

Tip #3: Think about mud. Look 
for a farm on well-drained soil 
where rainwater will readily infil-
trate into the soil. This is espe-
cially important in areas around 
buildings and where animals will 
be kept.

Tip #4: Dig some test holes 
during winter months to find out 
how far down the water table is. 
In many locations, the water table 
rises nearly to the soil surface. 
Look for a deeper water table if you 
want to raise livestock or perennial 
crops.

Tip #5: Learn about soils from 
the Natural Resources Conserva-
tion Service’s (NRCS) soil survey. 
http://websoilsurvey.nrcs.usda.g 
ov/app/HomePage.htm, or get a 
free hard copy from the Conserva-
tion District. The Survey’s Water 
Features Reports are especially 
valuable for prospective buyers 
of land. They indicate water table 
depth, infiltration rate, and flood 
frequency for soils in this area.

Water
Tip #6: Check for water rights. 

If your farm will require water for 
irrigation or livestock use make 
sure there is a legal water right at-
tached to the land. You can verify a 
water right at the Washington State 
Department of Ecology field office 
in Bellingham, 360-715-5200.

Tip #7: Think about runoff from 
the property. Runoff from farms 
can impact the quality of water 
in streams, rivers, and wetlands 
and can endanger the health of 
those living downstream. Improv-
ing these old structures to ensure 
a farm does not pollute can be 
expensive. 

Plants
Tip #8: Would you buy a house 

with peeling paint and mold? You 
should look at fields with the same 
critical eye as a house. Weeds, 
many toxic to livestock, moss, 
bare areas, compacted soil, and 
unhealthy appearing plants are all 
signs problems. Expensive field 
renovations and fertilizers may be 
needed in the near future.

Tip #9: Watch for pastures with 
bog rush (Juncus effusus) growing 
in clumps. It has a stiff stem that 
livestock won’t eat and it probably 
indicates wet compacted soils.

Tip #10: Look for noxious weeds. 
The Whatcom County Noxious 
Weed program can help you iden-
tify invasive and potentially toxic 
plants. You might be surprised how 
common they are in fields. http://
www. co.whatcom.wa.us/914/
Weeds.

Sensitive Areas
Tip #11: Look for wetlands. 

Wetlands are important areas that 
provide many functions including 
aquifer recharge and flood control.
They are saturated at least part of 
the year. Land can be both wetland 
and farmland, but to comply with 

USDA program rules, the land 
must have been actively farmed 
since at least 1985. Don’t clear, 
drain, fill, or level wetlands to 
develop new farmland. Obtaining 
a wetland delineation is the only 
way to know for sure if there are 
wetlands on a property.

Tip # 12: Look for streams, wet-
lands, and ditches. These natural 
features mean a farm will be shared 
with many wild plants and animals. 
It also means the farmer will need 
to accept some stewardship re-
sponsibilities to protect these areas.

You can be paid for being a good 
steward by enrolling land along 
waterways in the Conservation 
Reserve Enhancement Program 
(CREP). The program will con-
struct livestock exclusion fences 
and plant native trees and shrubs 
along the shoreline at no cost to 
the landowner. The landowner 
will then receive an annual rental 
payment for the land taken out of 
production. Contact the Conserva-
tion District for details.

Animals
Tip # 13: Do the barns and 

outbuildings have gutters? If you 
are going to raise livestock, you will 
want buildings with gutters or plan 
on installing gutters. Roof water is 
the number one cause of muddy 
and unhealthy livestock areas

Tip #14: Is the farm set up with 
manure storage areas? If you plan 
to raise livestock consider how 
you will manage their waste. A 
properly sized and covered storage 
area is just as important to a farm 
as a sewer connection or a septic 
system is to a house.

For more information, or ques-
tions, check out www.whatcomcd.
org/, or stop by the Whatcom 
Conservation District office at 6975 
Hannegan Road, Lynden. 

–Whatcom Conservation District

Thank you for supporting  
our community advertisers! 

MAy iSSuE DEADLiNE: APRiL 22
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Craft & Home

Dyeing easter eggs is an 
ancient tradition, and 
there are many methods 

of dying them. We all know the 
process of submerging eggs into 
synthetic easter egg dyes, but have 
you ever considered dyeing easter 
eggs naturally?

My family has fallen in love with 
a technique involving red cabbage, 
vinegar, pantyhose and leaves. 
This technique renders absolutely 
gorgeous, unique easter eggs that 
will have your family and friends 
swoon. Whenever I dye eggs this 
way and post pictures of them on 
social media, I get more likes and 
comments than any other things I 
share.

Although it involves a little more 
preparation than simply using 
synthetic dyes, it’s quite easy. If you 
involve kids with it, you’ll be the hit 
of the neighborhood!

What you need:
8-12 white eggs, uncooked
one gallon of water
one red cabbage
splash of distilled white vinegar
pantyhose or cheese cloth
rubber bands or string
small leaves like parsley, 

bleeding heart, sweet cicely

Using white eggs yields a better 
result because white eggs take the 
color better. Since my chickens 
only produce brown, green and 
olive ones, we use those, and it 
works just fine.

Cut a red cabbage into pieces 
and place them into a pot with one 
gallon of water, core and all. Bring 
to a boil, put a lid on it, and let it 
simmer for one hour.

In the meantime, prepare your 
eggs. This involves going outside 
and finding some cool leaves, small 
ones that fit over your egg. I use 
bleeding heart and sweet cicely, 
but you can use parsley and other 

groovy looking leaves.
Get pantyhose or cheesecloth 

and cut it in small pieces to wrap 
the eggs in.

Put a leaf on the egg with the 
smooth side touching the surface 
of the egg, and then put the 
pantyhose tightly over it to make 
the leaf lie flat on the egg. Be 
careful with that! Don’t squeeze 
the egg to much, otherwise it will 
break and drip all over you. Then 
tie a knot to secure the pantyhose 
close to the egg, making sure the 
leaf is secured that way.

Next, drain the cabbage pieces 
from your pot (feed those to your 
chickens or pigs, and if you don’t 
have animals, put the cabbage in 
the compost).

Put a few tablespoons of white 
distilled vinegar into your now 
colorful cabbage water.

Gently lower the eggs wrapped 
in their pantyhoses into the water. 
Be careful with this so the eggs 
won’t break or you won’t burn 
yourself.

dyeing eggs 
with a leafy look
by Corina Sahlin

Final dyed eggs with leaf prints. phoTo bY corinA sAhlin

Place the leaf on the egg and wrap in 
cheese cloth or pantyhose, and then 
submerge in water mixture. phoTos bY 
corinA sAhlin

Bring this to a boil, and then turn 
it down to a simmer. Simmer it for 
15 minutes, which automatically 
hard boils your eggs.

At this point, you are supposed 
to leave this all sitting in the 
cabbage water for at least an hour. 
I usually refrigerate everything 
overnight, because the color turns 
out deeper.

Next day, cut the pantyhose 
away, take the leaf off, and admire 

your beautiful eggs.

Corina Sahlin homesteads 
with her husband and three 
homeschooled children on five 
acres in the Upper Skagit Valley. 
On their homestead, they teach 
homesteading and wilderness 
survival skills, and they also 
lead retreats and summer 
camps. Visit her website at 
marblemounthomestead.com.
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Sea Witch Botanicals
meet a maker

Sea Witch Botanicals, of 
Bellingham, offers a variety 
of handmade body and 

home products. We welcome them 
as this month’s Meet the Maker 
Q&A!

Please introduce your family 
team, and tell us what inspired you 
to create body and home products?

 Our team is special because 
we are family, that makes for a 
very unique working experience. 
My name is Alesia Lau and I am a 
Bellingham native of 4 generations. 
I started the business 3 years ago 
when my husband Jhustin was 
relocated to Portland for a job. I 
had all this knowledge in my head 
from managing Otion the soap 
making bar -- the retail store for 
local business BrambleBerry -- and 
I figured why go work for someone 
else in this new city, when I could 
just work for myself? I had met 
plenty of people who were making 
it work as crafters, and I figured I 
could, too. The thing was I didn’t 
want to make a bunch of money 
and be stressed out, sales wasn’t 
really my thing, I wanted to 
make a difference, I wanted to do 
something I was good at, and make 
the environment better at the same 
time. This could get big, this could 
be awesome, I was going to need 
help.

After many “family meetings” 
via Skype we had assembled the 
perfect team. My mother in law 
Cat volunteered to help out. Cat 
is the brains of this outfit you 
could say, with experience in 
publishing, management and sales, 
she is indispensable to Sea Witch 
Botanicals. Many pearls of wisdom 
have been passed down by Cat and 
she saves us a lot of money that 
we can then pass down as savings, 
or donations to local and national 
non-profit organizations.

Jhustin is in charge of all the 
graphic design; he is the whole 
style behind the brand. He is also 
the IT department, poor guy--we 
break the printer a lot. Every single 
label was designed by Jhustin, he 
even does our website. Both Cat 
and Jhustin have full time jobs, 
yet they find time for Sea Witch 
Botanicals every day.

I manage the lab which includes 
all production, bottling and 
product design. My mother and 
cousin even come in to help with 

social media and the never-ending 
mountain of labeling that is to be 
done. It really is my dream job: I 
get to pretend to be an Alchemist, 
work with my family, and make a 
positive environmental impact. 

When and where did you 
get started, and how has your 
transition into a larger space 
impacted business?

Sea Witch Botanicals started 
like any other Etsy shop, in 
a kitchen. Eventually we had 
outgrown the homemade scene 
and needed to move on up. My 
favorite time for our business was 
in April when we got to rent the 
back room from The Bureau Of 
Historical Investigation on Holly 
St. it was cozy and crazy small 
but we got the opportunity to 
really connect with local ladies of 
business; it builds a huge sense 
of pride. I love it, ladies owning 
their own companies, they pour so 
much of their heart and soul into 
their businesses, it’s not about the 
money, it’s about a passion. But 
within a few months we were too 
big again!

We now have a great place over 
in the Sunnyland neighborhood 
that is over 700 sqft. We have great 
neighbors like Hammerhead and 
Manic coffee rosters and Custom 
Cushions & Foam. Bellingham is 
so community minded, we all take 
care of each other.

Your mantra is “What goes 
on your skin gets into your body.” 
What kind of ingredients and 
packaging do you use?

Your skin is your largest and 
most vulnerable organ, it absorbs 
the products it comes in contact 
with. All of our ingredients are 
vegan and plant or mineral based, 
except for our Stiff Upper Lip 
moustache wax, which contains 
beeswax. We make sure that if 
an ingredient has a reputation 
of unstainable or unethical 
harvest practices, that we source 
it fair trade. The majority of our 
products are organic and non gmo 
verified. Basically, we only use 
products that are biodegradable 
and safe in our waterways, that 
means 100 percent all natural. 
Preserving the waterways drives all 
of our business decisions.

Packaging is a bit harder. We 
opted to use glass instead of plastic 
since its recycling requirements 
are met in more places than 
plastic. We really hate plastic; as 
advocates for clean waterways we 
would like to be using recycled 
ocean plastic for any packaging 
we cannot use glass or water for. I 
hope we will make enough money 
at the farmers market this year to 
make that upgrade. For now you 
can always recycle our plastic lip 
balm tubes at the local CO-OP or 
through Terra Cycle, or have some 
fun and re use the packaging for a 
DIY project.

 
Where are your products 

available locally (in addition to 
your online store)? 

We are available at Cordata 
and Forest St. Co Op locations, 
Fringe Boutique, Third Planet, 
The Senate, A lot Of Flowers and 

Whole Foods Market. This is the 
first year that you can find us 
every Saturday at the Bellingham 
Farmers Market and the 
Wednesday Market in Fairhaven.

  
Anything else in the works you’d 

like to tell us about? 
We are currently working on 

professionally printed labels 
instead of hand printing, cutting 
and applying each one. As for the 
fun stuff, keep an eye out for Soy 
Candles, Bath Crystals, Facial 
Masks, and Perfume.

Alesia Lau and husband Jhustin in production. courTesY phoTo

We will continue to donate to 
EWG, Conservation Northwest 
and Earth Justice, as well as 
supporting local fundraisers 
through Lydia Place, Whatcom 
Hospice Foundation, South 
Whatcom Firefighters Association 
and more!

For more information 
about the company, see www.
seawitchbotanicals.com/ or visit 
their new booth at the Bellingham 
Farmers Market. 
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Skagit Valley Tulip Festival: Month-
long festival celebrating tulips and the 
skagit valley. visitors can stop by Tulip 
Town and roozengaarde to see fields in 
bloom. Admission is $7 per person, with 
children 5 and under free. parking is free 
at both facilities. for tulip locations and 
special events throughout the month, 
see tulipfestival.org. 

10th Annual Stanwood-Camano Arts 
Guild at the Schoolhouse: April 1-30. 
Tulip fields provide a dramatic backdrop 
for this month’s Art in the schoolhouse. 
spend an afternoon discovering new art-
ists and their current work while talking 
with them about their process. 10 a.m. to 
5 p.m. christianson’s nursery, 15806 best 
road, Mount vernon. (360) 466-3821, 
www.christiansonsnursery.com.

Spring Rexville Grange Art Show: 
Through April 9, during the skagit valley 
Tulip festival. paintings, pottery, glass, 
photography, jewelry, felted hats, fine 
crafts, weaving, and wood all featured 
by local artists. previously known as the 
pleasant ridge gallery at rexville, this 
show is held during the Tulip festival and 
during the holidays. held in the base-
ment of the rexville grange hall, 19299 
rexville grange road, Mt vernon. for 
more details, call (360) 466-0477 or see 
www.rexvillegrangeartshow.com.

Bellingham Farmers Market Opening 
Day: saturday, April 1. visit farmers, food 
producers, makers, and more this first 
day of the 2017 season. The opening cab-
bage toss starts at 9:45 a.m. The market is 
celebrating 25 seasons with 25% specials 
and will continue this tradition the first 
saturday of each month through 2017. 
non-profit fair on railroad Avenue, free 
cake, and historic tours from the good 
Time girls.  10 a.m. to 3 p.m. depot Mar-
ket square, bellingham. see bellingham-
farmers.org. 

Woodfest: saturday and sunday, April 
1-2. Annual celebration of woodwork-
ing and student achievements, drawing 
a variety of vendors and display booths 
from chainsaw carvers, wood turners, 
traditional carvers, wood crafters, arti-
sans, high school woodworking exhibits, 
and educational exhibits. student com-
petition, raffle prizes and more. This is a 
sanctioned event of the Tulip festival. 9 
a.m. to 4 p.m. sedro-woolley high school 
gym, 1235 Third street, sedro-woolley. 
see www.sedro-woolley.chambermaster.
com. 

Whatcom County Dahlia Society Tuber 
Sale: saturday, April 1. explore and buy 
over 600 varieties of dahlias. visit with 
local, knowledgable growers. 10 a.m. to 
3 p.m. free entry. bloedel donovan park, 
bellingham. see whatcomcountydahlia-
society.org. 

Skagit Chili & Chowder Cook-off: sat-
urday, April 1. hosted by Mount vernon 
chamber of commerce. You choose the 
winner. 1-4 p.m. at farmstrong brewing 
co., 110 stewart road, Mount vernon. 
$15 gets you six samples and a vote (a 
large portion of your favorite). contact 
Jeremy kindlund at jeremy@mountver-

nonchamber or (360) 428-8547 for more 
information. 

Growing Your Favorite Herbs and their 
Stories: saturday, April 1. grow your fa-
vorite herbs and hear their stories with 
cheri nunamaker, owner of dirty knees 
nursery in bellingham. free. please reg-
ister. 9 a.m. The garden spot nursery, 
bellingham. 360-676-5480, www.garden-
spot.com. 

Learn the Artful Tradition of Espalier: 
saturday, April 1. espalier is a unique 
training system for fruit trees that al-
lows growers to maximize limited space 
while adding aesthetics to the garden. 
The class will cover construction con-
siderations, training, and which plants 
will succeed. $10 per person or $8 each 
for 2 or more people, registration rec-
ommended.  10:30 a.m. to noon. cloud 
Mountain farm center, everson. 

Growing Stone Fruits: Cherries, Peach-
es, Apricots & Plums: saturday, April 1. 
growing cherries, plums, peaches and 
apricots can be both rewarding and 
challenging in our maritime climate. 
This workshop covers planting, growing 
techniques, and pruning of stone fruits.  
$10 per person or $8 each for 2 or more 
people, registration recommended. 1:30-
3 p.m. cloud Mountain farm center, ever-
son. cloudmountainfarmcenter.org

Veggie Gardening 101: Seeds vs. 
Starts:  saturday, April 1. The wsu ex-
tension Master gardeners can help you 
select the right cultivars for your garden. 
discuss planning, planting, timing, and 
seeds vs starts. 1 p.m. lynden library, 216 
4th street, (360) 354-4883.

Inkle Weaving: saturday April 1. learn 
the basics of using the inkle loom and 
have ample time to complete a chosen 
project, with instructor Aurora lindquist. 
10 a.m. to 1 p.m. cost: $33. ragfinery, 
1421 n. forest st., bellingham. (360) 738-
6977, ragfinery.com. 

Rome Grange Community Pancake 
Breakfast: sunday, April 2. featuring 
made from scratch pancakes, french 
toast, sausage, scrambled eggs, juice and 
coffee. biscuits and gravy available, too. 
Meet and greet local politicians, as they 
serve you coffee and breakfast.  Adults 
$5, kids 6-10 $2, kids 5 and under free. 
8 a.m. to 1 p.m. rome grange, 2821 Mt. 
baker highway, bellingham. for more in-
formation call (360) 739-9605.

Dig into Spring: Growing Roses in 
Skagit County: Monday, April 3. virgene 
link will talk about growing roses in 
skagit county. learn about tips and so-
lutions, varieties that are better adapted 
to the pacific northwest, how to manage 
pests and diseases, and nutrition and 
pruning. 6 p.m. free, all welcome. Mount 
vernon city library. for more information 
about the library’s “dig into spring” series 
with skagit county Master gardeners, 
contact Mike bonacci at (360) 336-6209, 
or check out www.mountvernonwa.gov. 

Waterproof Bike Seat Cover & Reflec-
tive Belt: wednesday, April 5. protect 

your bike seat from those April showers 
with a handmade, waterproof bike seat 
cover, with instructor eliza Andrews. 
basic sewing experience required. cost: 
$27. 6-8 p.m. ragfinery, 1421 n. forest st., 
bellingham. (360) 738-6977, ragfinery.
com. 

Dahlias! wednesday, April 5 and satur-
day, April 8. it’s easy to have these beau-
tiful flowers blooming in your yard from 
July through november. perfect for our 
nw climate, these long bloomers come 
in thousands of different flower forms 
and colors. presented by the blaine com-
munity orchards for resources and edu-
cation (core).  wednesday 4 p.m. and 
saturday 10 a.m. blaine library, 610 3rd 
street, (360) 305-3637. 

Blooming Scraps with Libby Chenault: 
saturday, April 8. no matter what the 
weather is doing outside, we can make 
flowers bloom! i will show you my tech-
nique for hand sewing flowers from re-
claimed wool sweaters. play with a rain-
bow of luxurious scrap material while 
making a pin or hairclip. 2-4 p.m. lynden 
library, 216 4th street, (360) 354-4883.

Whatcom County Youth Fair 2017: fri-
day and saturday, April 7-8. This 2-day 
learning fair is open to all ages 6-18. 
registration to participate has ended; 
spectators welcome. categories include 
animals, country crafts, horticulture, 
dairy, photography and more. northwest 
washington fairgrounds in lynden. 9 
a.m. to 5 p.m. for more information visit 
the whatcom county Youth fair face-
book page.

25th Annual Garage Sale, Antiques 
& More: friday and saturday, April 7-8. 
over 150 vendors, handcrafted items, live 
music and more. $3 admission. 9 a.m. to 
4 p.m. $3 on-site parking. skagit county 
fairgrounds, Mount vernon. More infor-
mation is available at www.skagitcounty.
net/garagesale or call (360) 336-9414. 

Anacortes Spring Wine Festival 2017: 
saturday, April 8. enjoy an afternoon with 
30 wineries at fidalgo island for wine 
tasting, food pairings, and an in-house 
wine shop. participants must be 21+. port 
warehouse event center, 100 commer-
cial Avenue, Anacortes. see http://ana-
cortes.org/spring-wine-festival/.

Growing Roses in Whatcom County: 
saturday, April 8. learn from rosarian 
and sandy point gardener, pat wasley. 
pat has her own extensive rose garden 
and will share her techniques for grow-
ing roses that thrive in our maritime cli-
mate.  planting, fertilizing, the right rose 
selection, and pruning will be covered. 
free.  call, come in, or sign up online to 
register. 9 a.m. The garden spot nursery, 
bellingham. 360-676-5480, www.garden-
spot.com.

Learn to Grow a Vegetable Garden: sat-
urday, April 8. learn how to successfully 
grow a wide variety of produce through-
out the year, including how to get start-
ed, planning your plantings, managing 
your soil and fertility inputs, and timing 
for succession harvests. $10 per person 

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

friday and saturday, April 7-8: over 150 vendors, hand-
crafted items, live music and more. $3 admission. 9 a.m. 
to 4 p.m. $3 on-site parking. skagit county fairgrounds, 
Mount vernon. More information is available at www.
skagitcounty.net/garagesale or call (360) 336-9414. 

25th annual Garage Sale, Antiques & More

Good Pickin’s

16th annual Adult Easter Egg Hunt

saturday, 
April 15: 
skagit val-
ley gardens 
presents 
its annual 
egg hunt 
for adults, 
starting 
at noon! 
A prize for 
every egg. All adults 21 or older can participate. children’s 
planting and coloring activities are available. free for all. 
8923 peter Johnson rd, Mount vernon. (360) 424-6760, 
www.skagitvalleygardens.com. 

Thursday through saturday, April 27-29: support the 
students of the ffA program in this sale offering a variety 
of plants. flowering annuals, perennials, veggie starts, 
strawberries, hanging baskets, tomato plants and more 
available. open 3-6 p.m. on Thursday and friday and 10 
a.m. - 4 p.m. on saturday. Mt. baker greenhouse, deming. 

Mt. Baker FFA Plant Sale
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or $8 each for 2 or more people, registra-
tion recommended. 10:30-noon. cloud 
Mountain farm center, everson. www.
cloudmountainfarmcenter.org

Terrell Creek Community Work Party: 
saturday, April 8. Join nooksack salmon 
enhancement Association chums of Ter-
rell creek and whatcom conservation 
district for a community work party from 
9 a.m. to noon. Jackson road. look for 
the nseA signs and tents. see www.n-
sea.org. 

Starting Plants from Seed: saturday, 
April 8. in this hands-on workshop, you’ll 
learn about selecting the right growing 
media and fertilizers, and how to stratify 
hard-to-germinate seeds and care for 
transplants. registration required, $30 
course fee. (sign up for all 4 propaga-
tion classes for $70.) 1:30-3:30 p.m. cloud 
Mountain farm center, everson. www.
cloudmountainfarmcenter.org.

Plant Walk and Creek Restoration Visit 
with Terri Wilde: saturday, April 8. Meet 
at 1 p.m. at the chuckanut center, 107 
n. chuckanut dr. , bellingham. walk to 
the padden creek restoration site, and 
learn about native, edible and medicinal 
plants.  All ages welcome. $5-20 sug-
gested donation. for more details, email 
wildefoods@yahoo.com or see chucka-
nutcenter.org.

Spring Garden Craft Show: saturday, 
April 8. shop from over 75 hand crafted 
and commercial gift vendors in our large 
location at Totem Middle school. kids 
can stop by our craft table and get cre-
ative! There’s something for everyone. To 
register, email mburgess@marysvillewa.
gov or call (360) 363-8450. free. 10 a.m. 
to 4 p.m. 1605 7th st, Marysville. 360-363-
8450.

Introduction to Weaving Session: sat-
urdays, April 8, 15 & 22. learn to weave 
using a floor loom with Aurora lindquist! 
cost is $88. 10 a.m. to 1 p.m. ragfinery, 
1421 n. forest st., bellingham. (360) 738-
6977, ragfinery.com. 

NookChat: Community Storytelling:  
sunday, April 9. organic berry farmer, 
ben craft, shares childhood memories 
of growing up on his parents’ 18-cow 
dairy farm located north of the everson 
presbyterian church, his adventures as 
an everson paperboy, and more with Jim 
berg. Join ben and Jim as we “explore the 
past; enrich the present” in this informal, 
interactive gathering sponsored by the 
nooksack valley heritage center com-
mittee. 3 p.m.  everson library, 104 kirsch 
drive, (360) 966-5100.

Weeding & Watering: wednesday, April 
12. in this growing groceries program, 
learn strategies for applying water in the 
most efficient way possible for healthier 
vegetable gardens. Methods include the 
simple (mulching, planting strategies), to 
the more complex (drip systems), both 
commercial and homemade, along with 
other water-saving techniques. in addi-
tion, we’ll cover a broad range of strate-
gies for getting and keeping a weed-free 
garden. 7-9:30 p.m. wsu snohomish 
county extension’s cougar Auditorium 
in Mccollum park, 600 128th st se, ever-
ett. cost is $20 per person and pre-paid 
registration is required. register online 
at growinggroceries.eventbrite.com. for 

more information, contact kate ryan at 
(425) 357-6024, kate.ryan@wsu.edu.

Coiled Fabric Baskets: wednesday, April 
12. This class will teach you to make stur-
dy baskets from almost any kind of scrap 
fabric, with instructor Aurora lindquist. 
6-8 p.m. cost is $22. ragfinery, 1421 n. 
forest st., bellingham. (360) 738-6977, 
ragfinery.com.

2017 Skagit Conservation District 
Plant Sale: saturday, April 15. large se-
lection of native plants. 9 a.m. to 1 p.m. 
wAcd lynn brown Materials center, 
16564 bradley road, bow. pre-order pick 
up friday, April 14. for more details, see 
http://www.skagitcd.org/native_plant_
sales.

Easter on the Farm at Bellewood Acres: 
saturday and sunday, April 15-16. fam-
ily friendly activities between 10 a.m. to 
3 p.m. egg hunt, petting zoo, pony rides, 
easter bunny, country brunch, scaven-
ger trail hunt, apple bin train ride, and 
face painting. see tickets information at 
bellewoodfarms.com/bellewood-acres-
events.htm.

16th Annual ADULT Easter Egg Hunt: 
saturday, April 15. skagit valley gar-
dens presents its annual hunt, starting 
at noon. All adults 21 or older can par-
ticipate. A prize for every egg. children’s 
planting and coloring activities are avail-
able. free for all. 8923 peter Johnson rd, 
Mount vernon. (360) 424-6760, www.
skagitvalleygardens.com. 

Brain-Healthy Cooking: saturday, April 
15. Join rosalee ronquillo, community 
Ambassador with silverado bellingham 
to learn about how your mind, body and 
foods work together. 1 p.m. ferndale li-
brary, 2125 Main street, (360) 384-3647.

Maximize the Potential of Your Out-
door Space: saturday, April 15. dee 
Montpetit is the owner of Ma petite 
gardens (www.mapetitegardens.com), 
an associate for Aw pottery, and she or-
ganizes and leads international garden 
tours.  her most creative passion is de-
signing plant combinations and re-imag-
ining garden spaces.  she joins us again 
this year for a small space design work-
shop. 9 a.m. class is free.  call, come in, 
or sign up online to register. The garden 
spot nursery, bellingham. 360-676-5480, 
www.garden-spot.com.

Benefit Dinner and Dance Party for the 
Cascadia Skillshare and Barter Faire: 
saturday, April 15. bellingham unitarian 
fellowship, 1207 ellsworth st., belling-
ham. chili dinner, $6, at 5 p.m. dancing 
$5-$20 sliding scale. latin dance les-
sons by Yasmare, and Music with hot 
damn scandal and latin Tinge! beer and 
wine. All ages welcome. www.cascadi-
askillshare.org.

Garden Day: saturday, April 15. Join us 
for a fun morning at the cordata store 
and celebrate spring, gardening, and 
get some tips on enhancing your yard. 
hands-on and educational activities in-
clude seed planting activity for kids with 
renel Anderson, president of biochar su-
preme, tours of native, edible, drought-
tolerant landscaping with scott Milam of 
beeline designs, and Master gardeners 
on-site to share advice and answer ques-
tions. enjoy food samples from the co-op 

including breakfast sausage, cinnamon 
rolls, and organic strawberries topped 
with whipped cream from Twin brook 
creamery. 10 a.m. to noon. community 
food co-op cordata store, 315 westerly 
road, bellingham. 360-734-8158, www.
communityfood.coop. 

Landscaping for Native Pollinators: 
saturday, April 15. pollinators need 
homes and food. The wsu extension 
Master gardeners will show you how to 
create a little bit of pollinator heaven in 
your own backyard. 1 p.m. lynden li-
brary, 216 4th street, (360) 354-4883. 

Red Cross Emergency Preparedness: 
saturday, April 15. get prepared for 
earthquake, flood, or fire. learn about 
emergency preparedness, local natural 
hazards, how to build inexpensive and 
effective disaster kits, and more at this di-
saster preparedness workshop provided 
by the American red cross. complimen-
tary take-home materials will include ba-
sic first aid kits and disaster preparedness 
calendars. All ages are encouraged to 
attend. The red cross will teach a youth 
preparedness program for ages 7-12 si-
multaneously with this emergency pre-
paredness program for teens and adults.  
noon to 1 p.m. sumas library, 451 2nd 
st., (360) 988-2501.
 
Kids Giant Garage Sale: saturday, April 
15. burlington parks and recreation is ac-
cepting registrations for kids under age 
18 looking to earn some extra money 
by cleaning out their rooms of gently 
used toys, books, games, movies, clothes, 
sporting equipment, and more. held at 
the burlington parks and rec center, a 
booth space is $15/98x8. children under 
12 must have an adult accompany then 
during the sale. emails recreation@burl-
ingtonwa.gov or call 360-755-9649.

Zero Waste Lifestyle: saturday, April 15. 
Jenica barrett of “Zero waste wisdom” 
will discuss the advantages of working 
toward a zero waste lifestyle. focusing on 
the bathroom for this class, she will share 
household products she has made. par-
ticipants will make their own deodorant 
to take home.  11 a.m. deming library, 
5044 Mt. baker highway, (360) 592-2422.

No-Sew Rag Rug Workshop:  Monday, 
April 17. learn to make a no-sew rag rug 
with kristen wert. This four-strand tech-
nique eliminates the needs for sewing 
braids together and results in a sturdy 
rug able to withstand the modern wash-
er and dryer. These rugs are a great way 
to keep worn, torn, ugly or stained fabrics 
out of the landfill. please bring a pair of 
scissors and two old sheets of different 
colors. registration is required; space is 
limited.  6 p.m. lynden library, 216 4th 
street, (360) 354-4883.

Common Threads Farm presents “Dirt 
Fest 2016: Monday, April 17. educational 
booth and activities. live muic, fun and 
games, arts and crafts, yummy food. 
3:30-6 p.m. in the birchwood elementary 
school garden. for more information, to 
volunteer, or to get a garden started at 
your child’s school, conTAcT: schoolgar-
dens@commonthreadsfarm.org.

Know & Grow Workshop: Seeds: April 
18. growing seeds is one of the biggest 
agricultural industries in skagit county. 

Events continued on page 20
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do you know what kinds of seeds are 
grown here and shipped to many coun-
tries around world? would you like to 
learn tips about the best methods of 
seed germination for the home gar-
deners? barbara cleave and Ty clark of 
sakada seed company will share their 
knowledge about the world of seeds.  
free event. space is limited and available 
on a first-come, first-served basis. 1-2:30 
p.m. wsu Mount vernon nwrec,16650 
state route 536, Mount vernon. (360) 
428-4270, ext 227, http://extension.wsu.
edu/skagit/mg/.

Container Gardening:  wednesday, 
April 19. Are space and mobility issues 
preventing you from gardening? discov-
er an “out of the ground and into the box” 
introduction to container gardening. 
learn how to choose the right contain-
ers and plants. presented by the blaine 
community orchards for resources and 
education (core). 4 p.m. blaine library, 
610 3rd street, (360) 305-3637.

32nd Annual Tulip Festival Street Fair: 
friday through sunday, April  21-23. stroll 
among hundreds of new and returning 
arts and crafts vendors, including art, 
photography, jewelry, clothing, gourmet 
food stuffs, unique gifts, and delicious 
food court offerings. live music all day 
every day, face painting, street entertain-
ers and artisan demonstration. located 
on south 1st street, downtown Mount 
vernon. hours are friday and saturday 10 
a.m. - 6 p.m. and  sunday 10 a.m. - 5 p.m. 
visit www.mountvernondowntown.org, 
email dep.mvda@gmail.com, or call (425) 
321-7433. 

Kidz and Bugs: saturday, April 22. bring 
your kids to learn about how to attract 
helpful insects to your garden. Talk 
about pollinating insects (like bees) and 
the ways we can help create habitat by 
planting the right things in your gardens. 
open donation. All ages welcome. class 
will be held outdoors under cover, dress 
accordingly. chuckanut center, belling-
ham. rsvp at bottom of page @  http://
www.chuckanutcenter.org/ or voice mail  
at (470) 236-8374 or email chuckanut-
center@gmail.com. 

Earth Day Celebration: saturday, April 
22. Join us for a celebration of earth 
day. There will be a variety of interactive 
displays and activities that focus on our 
planet and our environment and what 
we can do to help keep them healthy. 10 
a.m. to 2 p.m. ferndale library, 2125 Main 
street, (360) 384-3647. 

Planting Day: saturday, April 22. bring 
containers from home or choose from 
our own selection and our expert staff 
will help you gather the right combina-
tion of plants. complimentary labor and 
gardner & bloome soil will be provided 
as well as special discounts on all plants 
used in your containers. if you can carry 
your containers, we can pot them up for 
you! The garden spot nursery, belling-
ham. 360-676-5480, www.garden-spot.
com.

3cs Farms Plant & Craft Sale: friday and 
saturday, April 22-23. visit with over 20 
vendors. enjoy locally made crafts, bird 
houses, wood carvings, plant starts, flow-
ers, trees, garden supplies, coffee, snacks, 
essential oils, and more! kids can enjoy 
the fun “boat sand box.” 9 a.m. to 3p.m. 
hosted by 3cs farms, 6222 Mt baker hwy, 

deming.  see the facebook event page 
for more information. 

Earth Day Woolley Food Forest Hedge-
row Class and Work Party: saturday, 
April 22. come learn about the benefits 
of edible hedgerows at the woolley food 
forest, a community demonstration gar-
den in sedro-woolley, a partnership be-
tween the woolley food forest Associa-
tion and helping hands food bank. The 
food forest will provide food for the food 
bank, as well as a community venue for 
teaching permaculture skills, like grow-
ing your own food forest. The skagit 
conservation district is co-sponsoring 
this earth day event by providing ed-
ible, native plants to be used within the 
hedgerow. bring a shovel and gloves to 
dig some holes and plant some trees. 10 
a.m. to 2 p.m. The woolley food forest is 
at the corner of wicker road and fruit-
dale just east of sedro-woolley. email 
info@woolleyfoodforest.org.

Vermiculture/Composting: saturday, 
April 22. learn the basics of food waste 
recycling with compost bins, or become 
a worm wrangler and discover how easy 
it is to manage worms indoors and out. 
presented by the blaine community 
orchards for resources and education 
(core).  10 a.m.  blaine library, 610 3rd 
street, (360) 305-3637.

eArThwAYs for eArTh dAY - priMiTive 
skills prAcTice: saturday, April 22, from 
10 - 1pm. opening circle with primitive 
fire demonstration followed by basic 
woodcarving instruction by earthways 
mentor cody beebe. bring a carving knife 
if you have one, knives will be available 
for purchase. please bring a lunch/snack 
and beverage. open to all ages and skill 
levels, under 16 must be accompanied 
by adult. $20 suggested donation. con-
tact cody at 599-1393 for directions or 
more information. find us on facebook 
at earthways nature education or www.
earthwaysnature.org.

Growing the Heat Lovers in the Chilly 
Northwest: wednesday, April 26. in this 
growing groceries program, learn hot 
to grow the more challenging crops for 
our region, the heat lovers: tomatoes, 
peppers, eggplant, and melons! learn 
from three growers sharing their strate-
gies learned over many years coaxing 
harvest from these tropical plants. 7-9:30 
p.m. wsu snohomish county extension’s 
cougar Auditorium in Mccollum park, 
600 128th st se, everett. cost is $20 per 
person and pre-paid registration is re-
quired. register online at growinggro-
ceries.eventbrite.com. for more informa-
tion, contact kate ryan at (425) 357-6024, 
kate.ryan@wsu.edu.

Advanced Stone Fruit Growing, Two 
Part Hands-On Course: starts saturday, 
April 22. part 1, 10:30-12:30. do you still 
hesitate before you make a pruning cut 
on your plum or cherry trees? This two-
part class will take you beyond theory 
and enhance your skills. in this first class, 
you’ll be working in the orchards pruning 
established trees, with hands-on instruc-
tion. You’ll practice applying pruning the-
ory to trees of different ages. stone fruits 
require special handling when pruning, 
and are pruned just as the fruit sets. reg-
istration required, space is limited. part 2 
is June 3. registration required, space is 
limited. $40 for both part 1 & part 2. sign 
up for our Two Advanced courses, Apples 

& pears and stone fruits, and all 4 classes 
are $70. cloud Mountain farm center, 
everson. http://cloudmountainfarmcen-
ter.org. 

Grow a Homestead-Style Food Gar-
den: saturday, April 22. interested in 
planting a sustainable food garden for 
greater self-reliance? Join susan colleen 
browne, whatcom country “modern 
homesteader” and author of the award-
winning little farm in the foothills for a 
fun and practical class focusing on back-
yard farming essentials. cost is $45, 9 a.m. 
to 12 p.m. whatcom community college, 
(360) 383-3200. see www.whatcomcom-
munityed.com.

Animal as Natural Therapy’s Blessing 
of the Animals and Open House: satur-
day, April 23. fun for all ages. farm tours, 
petting zoo, face painting, and demon-
strations. open house noon to 3 p.m. 
blessing at 1 p.m. limited on-site parking 
reserved for visitors with disabilities and 
families with car seats. free shuttle and 
parking available at the bank of the pa-
cific, 4214 hannegan road. windy Acres 
farm, 721 van wyck road, bellingham. 
(360) 671-3509, www.animalsasnatural-
therapy.org.

Mt. Baker FFA Plant Sale: Thursday 
through saturday, April 27-29. A variety 
of plants available for sale including flow-
ering annuals, perennials, veggie starts, 
strawberries, hanging baskets and toma-
to plants. open 3-6 p.m. on Thursday and 
friday and 10 a.m. - 4 p.m. on saturday. 
Mt. baker greenhouse, deming. 

Stitching the Fabric of Difference: Our 
American Quilt: Thursday, April 27. what 
are the stories that build trust and con-
nection between us? Join your neighbors 
in the greater foothills area to uncover 
those stories and begin a community 
American Quilt project. Through this 2nd 
conversation together, facilitated again 
by Jillian froebe and elizabeth kerwin, 
we will continue to set the tone for our 
quilt project (and enjoy some pizza). we’ll 
lift up the stories that build trust and con-
nection with each other and this land we 
call home. The American Quilt project is 
sponsored by a project neighborly grant 
from the whatcom community foun-
dation and the friends of the deming 
library. , 6:30 pM to 7:30 pM.  deming 
library, 5044 Mt. baker highway, (360) 
592-2422.

Spring Book and Bake Sale: friday & 
saturday, April 28 & 29, 10 AM to 5 pM. 
saturday May 6, 10 AM to 5 pM.  sale is 
also open May 1-5 for self serve during 
library open hours.  browse a wide selec-
tion of great reads at the friends of the 
deming library spring book sale. hun-
dreds of titles to choose from. stock your 
bookshelves and support the friends 
of the deming library. deming library, 
5044 Mt. baker highway, (360) 592-2422.

Anacortes Vintage Market Spring 
Show: friday and saturday, April 28-29. 
vip friday night 6-9 p.m. general admis-
sion saturday 9 a.m. to 4 p.m. for ticket 
info, see http://buytickets.at/anacortes-
vintagemarket. This is also a canned food 
drive for the Anacortes food bank. bring 
at least two cans of food for a $5 entry at 
the door. port Transit event center, Ana-
cortes. find out more about the vintage 
market at www.AnacortesvintageMar-
ket.com. 

Scrapbooking & More Swap Meet: 
saturday, April 29. burlington parks and 
recreation is accepting registrations for 
vendors, hobbyists, scrap bookers, craft-
ers and artists looking to sell their extra 
inventory of scrapbooking paper, pens, 
stamps, equipment, stickers, and other 
various supplies. held at the burlington 
parks and rec center, a  booth space is 
$25/8x8 that includes table-you keep 
what you earn at your booth. 9 a.m. to 
noon. email recreation@burlingtonwa.
gov or call 360-755-9649.

DUPI Garden Club Plant and Bake Sale: 
saturday, April 29. dupi (digger uppers, 
putter inners) garden club will have its 
annual plant and bake sale 9 a.m. to 2 
p.m. at the parking lot of united church 
in ferndale, 2034 washington street, 
next door to the fire hall. All welcome. 

Snohomish on the Rocks Distillery 
Tour: saturday, April 29. celebrating the 
distillery industry of the northwest. visit 
the booths of 20-plus local and regional 
distillers and sample their products. pro-
ceeds go to grow washington, a non-
profit and business development/retail 
incubator with three locations that of-
fers education and mentoring to startup 
business. for tickets and information, see 
www.snohomishontherocks.com. held 
at 9010 Marsh road, snohomish. 

Apple Blossom Run for the Bees 5K: 
saturday, April 29. northwest washing-
ton’s only farm fun run. The event ben-
efits honey bee research. bellewood 
Acres, lynden. for more details and to 
register online, see bellewoodfarms.com 
and click on events. 

Art in the Garden: saturday, April 29. 
This is an all day, one of a kind affair fea-
turing container garden Artist, nancy 
elvebak. she will be showing her gallery 
of planted containers made of stone, re-
purposed material, as well as italian pot-
tery.  containers selected for this event 
will be designed with plants for shade, 
for hot sun, and for patio privacy.  nancy’s 
designs range from high-style to whimsy, 
fun containers showing her sense of hu-
mor.  come enjoy her themed containers 
that would make any indoor or outdoor 
room decor complete. The garden spot 
nursery, bellingham. 360-676-5480, 
www.garden-spot.com.

April Brews Day: saturday, April 29. vari-
ous local and regional breweries partici-
pating in this benefit for the Max higbee 
center, a local non-profit providing rec-
reational activities to teens and adults 
with disabilities. for more information 
or to purchase tickets, call (360)733-1828 
or see maxhigbee.org. 21+ only. depot 
Market square, 1100 railroad Ave., bell-
ingham. 

Edible Weeds and Wild Plants with 
Chris Soler: saturday, April 29. chris sol-
er is a farmer, alternative energy special-
ist, retired land surveyor and wild plant 
eater.  he will lead a a walk-about tour of 
his yard and woods to teach what is ed-
ible. 10 a.m. 18067 colony rd., bow, wA 
98232.  email hydrosoler@gmail.com for 
class sign-up.

Nooksack Valley FFA Plant Sale: Thurs-
day and friday, May 4-5. This fundraiser 
supports ffA activities for the entire year 

and provides great leadership opportu-
nities for our nvhs students. hanging 
baskets, bedding plants, and some to-
matoes this year. 3-6 p.m. high school 
greenhouse. contact rhonda Juergens 
at rhonda.juergens@nv.k12.wa.us or 988-
2641 ext. 3312.

MAY
Empty Bowls: friday, May 5. presented 
by whatcom Artist of clay and kiln 
(wAck). empty bowls is a hunger aware-
ness project to benefit the bellingham 
food bank and Maple Alley inn. empty 
bowls will be held in the boundary bay 
beer garden (railroad Ave., bellingham) 
from 5:30-8:30 p.m. for $15, you get a 
portion of soup, and a locally handmade 
bowl to keep as a reminder of your con-
tribution to help feed the local hungry. 
several local ceramic artists will have 
platters up for bid in our silent auction 
throughout April at old world deli in 
bellingham. Auction closes on May 5 at 
the empty bowls event at boundary bay 
brewery. see www.whatcomartistsof-
clayandkiln.org.

Anacortes Farmers Market Opening 
Day: saturday, May 6. celebrate spring: 
buy fresh, local food, visit with your 
neighbors, and enjoy the Market. 9 a.m. 
to 2 p.m. The depot, 7th st. and r, Ana-
cortes.  see www.anacortesfarmersmar-
ket.org. 

Procession of the Species: saturday, 
May 6. All welcome to participate in cos-
tume. line up begins at 3:30 p.m. behind 
the bellingham library. The parade starts 
at 4 p.m. Three rules apply: no written or 
spoken words, no live animals, and no 
motorized vehicles. gather at Maritime 
heritage park  for closing activities. for 
more procession events, see http://bpots.
org.

WSU Whatcom County Extension An-
nual Master Gardener Plant Sale: sat-
urday, May 6. over 20 varieties of locally 
grown tomatoes, specialty perennials, 
herbs, hand grafted fruit trees and na-
tives for sale. Master gardeners available 
to answer questions at the plant clinic 
and information booth. Mini workshops, 
food sales, vendors and displays. pro-
ceeds support the wsu whatcom Master 
gardener program. 9 a.m. to 2 p.m. hov-
ander homestead park, ferndale. 

Snohomish County Master Gardener 
Foundation Plant Sale: saturday, May 
6. More than 8,000  tomato, herb and 
vegetable starts, perennials, native 
plants, trees, shrubs, ground covers, liv-
ing garden art. Master gardeners will be 
available to answer questions. vendors 
include specialty nursery, gift and gar-
den art. 9 a.m. to 2 p.m. wsu snohom-
ish county extension, Mccollum park, 
600 128th st. se, everett. (425) 357-6010, 
www.snomgf.org.

Everett Garden Club Sale: saturday, 
May 13. Assortment of indoor and out-
door plants, garden art and plant related 
items. 9 a.m. to 2 p.m. (or until sold out), 
corner of 52nd and evergreen way (party 
display & costume parking lot) in everett. 
see everettgardenclub.weebly.com.

Events continued on page 23
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Garden Rocks
collect rocks of different sizes and paint 
them to make bugs, animals, or garden 
markers, or paint a word of kindness. 
be sure to paint your name underneath 
with the date. wrap your rocks in some-
thing special or simple brown paper 
bag with your artwork. give them to 
family and friends as your spring works 
of art. Make some extra for you, too!

what gets bigger the more you 
take away? A hole.  

what vegetable can tie your 
stomach in knots? string beans. 

 “what did the carrot say to the 
wheat? 
lettuce rest, i’m feeling beet.” 
-  shel silverstein

what kind of socks does a gar-
dener wear? garden hose.

Funny Farm
This month’s project

Unscramble these words:

prAil

liTusp

inhMgbrduMi

irdT

uns

eAps

keAl

lcAfs

unscrAMble Answers:  April, Tulips, huMMingbird, dirT, sun,  peAs, kAle, 
Milk, cAlfs

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. 

Write a poem about April.

color the eggs.



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 
Shambala Bakery & Bistro “we source lo-
cally, so You can Too”  scratch-cooking made 
with love!  dedicated gf + soy/peanut free 
veg’n facilty & Menu, open dAilY historic 
downtown Mv, (360) 588 6600, shambalabak-
ery.com
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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. 

Next Issue: MAY 2017  •  Deadline: April 22

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.

arts & crafts
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. 
Scandi Butik and Gifts: clothing, scandina-
vian goods, American made, handmade items, 
candles, soap, home decor, local art, unique 
gifts and more. 1106 harris Ave, ste 103, bell-
ingham, (360) 393-4084.

 Baked Goods, sweets & treats

property,  real estate & rentals
location near edison for bonafide organic 
agriculture, food, or botanicals producer. in-
cludes old granary building, 800’ production 
space, office and land. longterm lease, 360-
708-1836.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. send classified to 
info@grownorthwest.com. 
WhyWeLoveSkagit.com see why we love liv-
ing and working in skagit valley!  we are calm, 
competent and caring about who we repre-
sent. May we help you with buying or selling 
a home or property? don elliott and george 
roth, coldwell banker bain, 360-707-8648 or 
donelliott@cbbain.com.

Beer, cider, sprits & wine
Bellewood Distillery: craft distiller of wash-
ington made vodka, gin and brandy. 6140 
guide Meridian, lynden, (360) 318-7720, 
www.bellewooddistilling.com
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 tradition-
al backwoods methods, recipes and equip-
ment. www.mountbakerdistillery.com
Northwest Brewers Supply: brewing and 
winemaking supplies. serving the commu-
nity for 25 years. check out our location at 940 
spruce street in burlington! (360) 293-0424, 
www.nwbrewers.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.
Elenbaas Country Store: 421 birch bay lyn-
den road, lynden And 302 w Main st, ever-
son. call (360) 354-3300.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. send classified to 
info@grownorthwest.com. 

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. 

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. 
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 work-
shops in skagit county! follow our facebook 
page! cedar Mountain herb school, cedar-
mountainherbs.com/school.htm. 

 Beef, pork, poultry & eggs
Osprey Hill Farm: 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.

Lil John Sanitary Services, Inc: septic Tank 
pumping, oss inspections, Minor repairs, 
riser installation, 633 e smith rd, bellingham. 
(360) 398-9828, liljohnsanitary.net/
RIPE Landscapes: edible landscaping, Tree 
care, compost and Animal systems, lawn re-
moval, garden installation. premium inputs, 
beautiful results: Transform your yard, home-
stead or farm into a productive paradise! Ask 
AbouT free rAin gArden insTAllATion... 
www.rawpermaculture.org, 360-296-3255. li-
censed, insured, bonded, certified... 
Sound Food and Flora: pruning, rototill-
ing, gardening, native plants, lawn removal, 
horticulture services, garden installs, and 
more. call (360)-436-6372 or visit www.sound-
foodandflora.com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. send classified to 
info@grownorthwest.com. 
Stewart’s Consignment: we’ll sell your stuff 
online! 1201 cornwall Ave, bellingham. call for 
an appointment: (360) 739-7089. 

restaurants & eateries

PLACE YOUR AD HERE: send classifieds to 
info@grownorthwest.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

education, learning & workshops

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. 
Ragfinery: Textile reuse center that reimag-
ines and processes items into a wide range of 
products. workshops available. 1421 n forest 
st., bellingham, (360) 738-6977, www.ragfin-
ery.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

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 

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

Shambala Bakery & Bistro “we source lo-
cally, so You can Too”  scratch-cooking made 
with love!  dedicated gf + soy/peanut free 
veg’n facilty & Menu, open dAilY historic 
downtown Mv, (360) 588 6600, shambalabak-
ery.com

local marketplace & dIrectorYgrow
Northwest

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.

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
PLACE YOUR AD HERE: send classified to 
info@grownorthwest.com. 

health & wellness

Grow your health in body, mind and spirit 
with Achillea natural Medicine. Achillea-
Medicine.com (360) 296-2967 
Moonbelly Midwifery: Mary burgess, li-
censed Midwife. compassionate, nurturing, 
culturally-sensitive care. new office at 700 
dupont street in bham. www.moonbellymid-
wifery.com 
PLACE YOUR AD HERE: 25 words for $10. 
send classified to info@grownorthwest.com. 

help wanted
Samish Bay Cheese Hiring: hiring for 
week-end farmer’s Markets. email with re-
sume or letter of introduction to cheese@
samishbay.com.

Building & construction
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/
PLACE YOUR AD HERE: 25 words for $10. 
send classified to info@grownorthwest.com. 
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.

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/
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WSU Skagit County Master Gardener 
Plant Fair: saturday, May 13. Join the 
Master gardeners from 8 a.m. to 2 p.m. 
for a day of plant sales and lots of garden-
ing related fun! This year’s special events 
include a display of antique tractors and 
gas engines, the small animals from 
skagit county 4-h, plus many vendors 
and thousands of plants. skagit county 
fairgrounds (south entrance), 479 w 
Taylor street, Mount vernon. for further 
information visit:  http://ext100.wsu.edu/
skagit/mg/plant-fair/.

Island County Master Gardener Foun-
dation Plant Sale: saturday, May 13. 
perennials, native plants, shrubs, veggies, 
plant clinic and personal shoppers. 9 a.m. 
to 1 p.m. greenbank farm, 765 wonn 
road, greenbank, whidbey island. see 
http://ext100.wsu.edu/island/garden-
ing/master-gardeners/.

76th annual International Plowing 
Match: saturday, May 20. come on out 
and watch competitors step back in time 
and plow the land with a team of draft 
horses just as our ancestors did when 
they homesteaded the land. sign the 
original guest book started in 1949. free 
entry. All welcome to watch local and 
regional participants with their teams of 
horses. 11 a.m. to 3 p.m. berthusen park, 
lynden. for more information, follow 
their facebook page.

BELLINGHAM - Sustainable 
Connections honored five local 
businesses with this year’s Sustain-
ability Champion Awards. The 
awards celebrate local businesses 
who are leaders in: Strong Com-
munity, Healthy Environment, 
Meaningful Employment, and 
Buying Local First, as well as a 
Lifetime Achievement Award.

The 2017 nominees and winners 
are as follows:

Strong Community: Nominat-
ed: Fairhaven Runners & Walkers, 
Cascadia Weekly, Aslan Brewing 
Company; Winner: Aslan Brewing 
Company. 

Healthy Environment: Nomi-
nated: Cedarville Farm, 3 Oms 
Yoga, The Leopold Retirement 
Residence; Winner: The Leopold 
Retirement Residence. 

Meaningful Employment: 
Nominated: Superfeet, Itek Energy, 
A-1 Builders + Adaptations Design 
Studio; Winner: A-1 Builders + 
Adaptations Design Studio. 

Buying Local First: Nominated: 
Raven Breads, ACME Farms + 
Kitchen, Drizzle Lynden; Winner: 
Drizzle Lynden.   

 Lifetime Achievement Award: 
Andy Leebron Clay of the Mt. 
Baker Care Center. 

The Drizzle Lynden team from left to right: Sales Associate Jennifer Meirhofer, Co-
Owner Ross Driscoll, Executive Chef/General Manager Andy Nguyen, Cook Ben Ke-
own, and Host Evan Jeffery. phoTo bY MegAn gehring

Whatcom County businesses win Sustainability Awards

Please send resume and letter to editor@grownorthwest.com.

ADVERTiSiNG SALES REPRESENTATiVE
Seeking friendly, driven, responsible person(s) who appreciates 
life in our northwest corner to perform monthly advertising sales 
duties. Must be able to handle a deadline. Flexible hours, com-
mission based. Sales experience and knowledge of local counties 
preferred. 

CONTRiBuTiNG WRiTERS
Seeking experienced freelance reporters to cover community 
news and human interest features in our northwest corner. Quali-
fied contributing writers also wanted to share how-to pieces for 
cooking, growing, and home and craft sections. Must be able to 
handle a deadline. Submit clips, resume and letter. 

HELP 
WAnTED

Events continued from page 20

we are updating our online directory 
of farms, growers, suppliers, makers, 

nurseries, bakers, food producers, 
crafters, service providers, 

community groups and more.  

To include your farm or business,
please send name, address, phone, 

website, and a brief list of what’s 
available in 2017 (or services provided). 

 
send information to editor@

grownorthwest.com. Thank you!




