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A brief look at related news, business and happenings 

Master Composter Recycler Course: 
Application deadline March 15
beLLInghAM – The wsu whatcom county extension Master 
composter Recycler course is now accepting applications for 
the program running April 20 through May 25. The six-week 
training program is for community members who wish to en-
hance their home composting skills and help others in the com-
munity by volunteering to teaching workshops, visiting schools, 
and creating demonstrations. Participants will build their own 
home compost bins and tour county composting and recycling 
operations. Materials are provided. The course meets Thursdays 
6-8 p.m. and includes three saturday field trips. Registration is 
$90, and a reduced rate of $40 for student/scholarship. The ap-
plication deadline is March 15. for more information, visit http://
www.whatcom.wsu.edu/ or contact compost/Recycler coor-
dinator Abbie Lindeberg at abbie.lindeberg@wsu.edu or (360) 
778-5814. 

Whatcom County Dairy Women 
accepting scholarship applications
whATcoM – whatcom county dairy women are now accept-
ing applications for their 2017 scholarship in memory of Judy 
scholten. This $1,000 award is available if you meet at least one 
of the following qualifications: A son or daughter of an active 
dues paying member of the whatcom county dairy women 
and/or whatcom county dairy federation; Is an active dues 
paying member of the whatcom county dairy women and/
or whatcom county dairy federation; A current or past what-
com county dairy Ambassador or Alternate; Lived on an active 
dairy farm for the last three years; worked on a regular basis 
on a dairy farm for at least one year; or Participation in a high 
school or higher dairy Project or competition such as 4-h, ffA 
or comparable college organization. Applicants must be a first 
or second year freshman or sophomore student at a community 
college, Technical college or a four-year college/university in 
the fall of 2017. This scholarship is renewable for one additional 
year up qualification. More information and applications are 
available from cheryl dehaan at (360) 354-3128, stormhaaven@
juno.com, or by logging onto whatcom county dairy women’s 
facebook page. All applications must be postmarked by Mon-
day, March 13, 2017. winners will be announced at the annual 
dairy Ambassador coronation and banquet in March held at fox 
hall, hampton Inn, in bellingham. 

Bow Hill Blueberries receives 
Good Food Award

Field Notes

bow – on Jan. 21, 2017 bow hill blueberries was granted a 2017 good 
food Award for their organic heirloom Pickled blueberries.  
for the 2017 awards, there were 2,059 entries in various divisions. 
bow hill blueberries was 1 of 193 producers to receive an award. Their 
product, in the pickled category, first had to pass a blind tasting this fall 
and was then required to meet the good food Awards high standards 
for sustainable producers. They are the only area farm to be included in 
this year’s winners. 
co-owner susan soltes (center) of bow hill blueberries, attended with 
her daughter Amelia stier, who does the farm’s branding and packag-
ing, and co-owner harley soltes’ cousin betsy baum, who helped create 
the Pickled blueberry recipe. 
bow hill is the oldest blueberry farm in skagit county and this year cel-
ebrates its 70th birthday. susan and harley soltes purchased the historic 
six-acre farm in 2011. They are the second family to own it. for more 
about the farm, see www.bowhillblueberries.com.
In its seventh year, good food Awards were given to winners in 14 cat-
egories: beer, cider, charcuterie, cheese, chocolate, coffee, confections, 
honey, pantry, pickles, preserves, spirits, oil and preserved fish. Awards 
were presented to producers from each of five regions of the u.s. for 
more information, see www.goodfoodawards.org. An annual Awards 
ceremony and Marketplace is hosted in san francisco.
couRTesY PhoTo 

WCD Supervisor election March 14
LYnden – An election for one seat on the whatcom conservation 
district board will be held on Tuesday, March 14 at the district’s of-
fice at 6975 hannegan Road, Lynden. candidates are heather chris-
tianson, Roderic Perry, and suzzi (suzanne) snydar. specific candi-
date information is available on the website at www.whatcomcd.
org/board-elections. All registered voters in whatcom county can 
vote in person from 9 a.m. to 6 p.m. at the district office, 6975 
hannegan Road in Lynden. (The Mail-in ballot request period has 
ended.) The whatcom conservation district, formed in 1946, is gov-
erned by a board of five supervisors, all local residents. 

Succession planning workshop set
eveReTT – A two-part succession planning workshop will be held 
wednesday, March 15 and Tuesday, March 21 from 5-9 p.m. The 
focus is on helping landowners large and small start their own 
succession plan discussion using the Ties to the Land curriculum. 
dinner will be provided both evenings. The location is wsu sno-
homish county extension’s cougar Auditorium, 600 128th st se 
everett. cost is $75 per family/ownership. for more information on 
the course, contact Kate Ryan, kate.ryan@wsu.edu, (425) 357-6022.

find more field notes and updates at www.grownorthwest.com. have 
news you’d like to share? send submissions to editor@grownorthwest.com. 
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Community
Whatcom County Youth Fair 
offers two days of learning

The Whatcom County Youth 
Fair is an annual local trea-
sure. Now in its 28th year, 

this two-day learning fair April 7-8 
is open to all youth ages 6 to 18, 
who want opportunities to learn 
and connect in various divisions. 

Learning areas include animals 
(rabbits, beef, goats, dairy, poultry) 
to horticulture, crafts, weaving, 
lawn mower pull, and knitting. For 
kids interested in starting their own 
business, there’s an entrepreneur-
ship division for that, too. Chess, as 
well. Any youth interested in these 
topics may sign up, and do not have 
to be participating in any other 
program, such as 4-H. 

Held at the Northwest Wash-
ington fairgrounds in Lynden, 
participants and instructors attend 
from Whatcom, Skagit, Snohom-
ish, Island Counties, eastern 
Washington, and beyond. The fair 
is organized by volunteers, teen 
leaders, and parents, with the help 

of community sponsors. Teen lead-
ers have the opportunity to teach 
youth participants. Upon sign-up, 
division superintendents contact 
participants to properly prepare 
them for the fair.

Competition is friendly, and rib-
bons and  awards are given in place 
of money for division placement. 

Following are just a few of the di-
vision descriptions. Be sure to visit 
whatcomcountyyouthfair.org and 
the Facebook page for more details. 

Alpaca/Llama: Learn how to 
handle your animal, practice going 
through an obstacle course, and 
learn to show in the 4-H way.  

Calves:  You will learn about 
different breed characteristics, care, 
housing needs, and health care.  
There will also be Type and Fit & 
Show classes.

Country Crafts/Horticulture:  If 
you enjoy exploring new craft proj-
ects and want to learn about seeds, 

plants, gardens, and do crafts with 
a country motif, come join this 
division.

Entrepreneurship: Would you 
like to start your own business?  
Here is a chance to learn about 
the whole process: marketing, 
bookkeeping, etc. You will have an 
area to set up a booth to sell your 
product or service.

Horse: Two busy days of Horse 
related activities. You will learn 
tack care, judging, practice groom 
squad, basic vet care, and Fitting 
and Showing at halter class. Please 
do not bring your own horse. For 
the safety of the exhibitors, quiet 
horses are provided for the youth. 
No riding. Used tack will be for sale 
in the horse division area.

Knitting:  Here’s your opportu-
nity to learn the basics of knitting.  
Create a variety of fabrics using 
different yarns and needles. Equip-
ment will be provided.

Lawn Mower Pull:  Bring a riding 
lawnmower if possible and learn 
the ins and outs of tractor sled pull-
ing, rules and regulations, how to 
keep your mower running and how 
to have fun competing with your 
mower.

Woolcrafts: Fleece from animal 
to project. Learn the techniques 
of carding, drop spindle, hand 
spinning with spinning wheels, and 
dyeing wool in the Woolcrafts divi-
sion. Equipment will be provided.

And more!

Youth Fair participants learn how to properly handle livestock and domestic animals, 
gather for learning games like chess, and more. PhoTos couRTesY of whATcoM counTY 
YouTh fAIR/chRIs PAuL

Participation open to 
youth ages 6-18

sign up by March 15
This year’s entries must be turned in 
by March 15, 2017. hard copy entries 
have been mailed to those inter-
ested and also placed at local feed 
stores for pick up. online entries are 
available at whatcomcountyyouth-
fair.org. spectators are encouraged 
to come and watch fair participant 
show their animals and projects. All 
welcome and admission is free.

thank you for supporting our advertisers!
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Jason Weston, of 
Joe’s Gardens, leads 
Planet Jr. revival

Jason Weston, co-owner of Joe’s 
Gardens, is inspiring farmers 
and gardeners across the coun-

try to scour barns and collectors’ 
shelves for antique Planet Jr. farm 
equipment. With Weston shar-
ing online and in-person tips to 
rebuild and operate the neglected 
-- or simply collected -- machin-
ery, Planet Jr. walk-behind tractors 
are back in fields, turning soil 
and helping converts save time, 
increase production and reclaim 
decades-old farming know-how. 

Beginning in the 1870s and 
continuing through the 1960s, S.L. 
Allen & Company workers built 
Planet Jr. tractors and attachments 
as well as seeding, fertilizing and 
cultivating equipment for small 
farms and gardeners at a factory 
in Philadelphia. Weston admires 
Planet Jr.’s quality and craftsman-
ship, but while he’s passionate 
about the tractors now, it wasn’t 
love at first sight. 

“My Dad used (the farm’s 
original) Planet Jr. tractor in the 
50s at Joe’s (when he was work-
ing for founder Joe Bertero), and 
I used it as a kid. But, it took 30 
minutes to get the engine started, 
and I didn’t understand how it 

worked,” Weston recalled. Among 
the tractor’s design features are 
gauge wheels that act as a rudder, 
allowing farmers to walk the tractor 
down a crop row in a straight line. 
“When I was younger, I thought 
those gauge wheels were just about 
depth,” Weston said. “All I could 
think about was how deep I could 
(plow). The wheels do provide 
some depth control but realizing 
they were more of a rudder was 
a revelation. I was blown away by 
what I could do and how fast. No 
one is designing for old style truck 
farming or market farming, (so it’s 
great to) find equipment designed 
and tested over decades to do just 
exactly what I’m doing.” 

For farms the size of Joe’s, Planet 
Jr. and similar walk-behind tractors 
are the perfect bridge between 
back-breaking hand weeding and a 
large, gas-powered machine, which 
would be overkill for smaller rows. 

A skilled mechanic, Weston 
began tinkering with Joe’s Garden’s 
Planet Jr. tractor and soon real-
ized how to maximize its use. With 
the encouragement of his dad, he 
ignored purist instincts and rebuilt 
the stubborn engine. With that an-
noyance solved, he was hooked. 

Eager to share his newfound ap-
preciation for the classic small farm 
equipment, Weston signed up for 
his first social media accounts and 
found Facebook groups devoted to 
Planet Jr. and similar wheel hoes. 
He began posting how he was re-

building and using the farm equip-
ment. Word spread and Weston’s 
Planet Jr. renovations quickly 
became an old-fashioned solution 
for today’s small farmers. With the 
help of Facebook and eBay, Weston 
and others are discovering Planet Jr. 
equipment in the Midwest and East 
Coast where truck farm culture was 
firmly established during S.L. Al-
len’s hey-day. This network moves 
the vintage parts and equipment 
around the country. 

According to Weston, a total of 
four Planet Jr. tractors were working 
fields in the U.S. in 2016. This year, 
a few hundred are in action across 
40 to 50 farms. His own collection 
has expanded beyond that original 
reluctant tractor to a small fleet 
of rebuilt Planet Jr. tractors and a 
rolling rack of attachments built by 
Weston for various row set-ups.

Weston walks 20 miles a day in 
the summer working the 5 acres 
at Joe’s. A tractor with a single 
weeding attachment can cultivate 
250 row feet in a minute, saving 
him time and freeing him to help 
in other parts of the farm. With his 
new hand-crafted three-row finger 
weeder attached to his Planet Jr. 
tractor, he’ll cover 750 row feet per 
minute. He is, understandably, just 
a bit giddy at the thought of it. In 
addition to time, it will save Joe’s 
Gardens roughly $500 a week in la-
bor costs. Weston said using equip-

“It’s pure joy to find old weird equipment 
and get it out in the field and use it for 
its real purpose,” said co-owner Jason 
Weston. His collection of vintage Planet Jr. 
catalogs feature descriptions of forgotten 
equipment and old-time farming tech-
niques. PhoTos bY MARY veRMILLIon

by Mary Vermillion

New growth for old 
farm equipment  

ing the why.” 
He’s also having to explain to his 

online community and to farmers 
who visit Joe’s with questions. “I 
had to stop and ask: Why do I do it 
that way? It was an epiphany.”

Regardless of the machinery, 
Weston is an eager farmer. “Some 
people enjoy sitting behind a com-
puter. Some people enjoying work-
ing with customers. Some of us 
enjoy the challenge of farming and 
working with our hands,” he said. 
“It’s a lot of strategy and thinking. 
No two years are the same. Every 
season Is different. It’s a kick. I love 
it even more now.” 

And that obsession with Planet 
Jr. equipment? “It’s pure joy to find 
old weird equipment and get it out 
in the field and use it for its real 
purpose,” he said. “It can be 90 de-
grees outside, and I’m sweating like 
no tomorrow, but if I’m out on my 
Planet Jr. tractor, I’m the happiest 
camper on the planet.”

ment perfectly tuned for small 
farms also improves crop quality. 

While Weston has located and 
sold tractors to local farmers in 
the past, he is now focused on 
sharing his know-how. In addition 
to exchanging ideas with Face-
book groups, he posts videos of 
the equipment in use on his You 
Tube channel, The Market Garden 
Farmer, and he welcomes farmers 
to try out his Planet Jr. equipment 
by working the ground at Joe’s. 

By researching how to use the 
equipment, Weston is also reclaim-
ing centuries-old farming know-
how. His collection of vintage 
Planet Jr. catalogs feature descrip-
tions of forgotten equipment and 
farming techniques. 

“I’ve been farming for 30-some 
years. Joe and Dad taught me how 
to do everything. I didn’t ask why,” 
Weston said. “We did it because it 
was efficient and made sense. By 
reading the old catalogs, I’m learn-

about Joe’s Gardens
Joe’s Gardens, located at 3110 Taylor Avenue in Bellingham, opens the first week in 
March. Check their website for hours at joesgarden.com. 
Joe’s gardens is one of the original remaining truck farms in the northwest, 
harvesting produce fresh and selling it to the community from the farm stand. 
brothers Jason and nathan weston carry on the tradition established in the 
1920s by Joe and Ann bertero. Their parents carl and Karol weston purchased 
the farm in 1983. It was a dream come true for carl, who had worked at the 
garden with Joe. In 2007, the westons passed day-to-day operations to their 
sons, but they still work at the garden along with a crew of seasonal workers. 
customers can expect to find all their favorites again this season as well as 
reassuring advice from owner Jason weston: “I’ve been farming for 30 years. 
I never worry about failure. It takes a long time to get really good at this. be 
patient. If it doesn’t work out, try again next year.”
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The wbA and business Pulse 
Magazine cannounced the Lifetime 
Achievement Award Recipient will 
be Ed Brandsma of Edaleen Dairy. 
The awards dinner will be held on 
wednesday, March 22 at 6 p.m. at 
the four Points by sheraton in bell-
ingham.  

farmers and ranchers are invited 
to share how health insurance af-
fects their economic development 
and family’s quality of life by par-
ticipating in an upcoming usdA 
funded survey. Responses will help 
researchers understand how health-
insurance policy affects farmers’ and 
ranchers’ decisions to invest, expand, 
and grow their enterprises. selected 
participants received a letter about 
the survey in february. If you did 
not receive a letter and survey but 
would like to participate follow this 
link:  https://survey.uvm.edu/index.
php/132344?lang=en. 

The Mount Vernon Farmers 
Market is seeking vendors for the 
2017 season, their 30th anniversary! 
Any local farmers, growers, makers, 
bakers, and others are invited to ap-
ply. vendor registrations are due by 
March 31. If you have any questions 
about your product qualifications, 
space availability or any other vend-
ing inquiries, email Market Manager 
shawna Mengle at mountvernon-
farmersmarket@hotmail.com. The 
market is also looking for seasonal 
volunteers and a new board mem-
ber or two. for more information, see 
mountvernonfarmersmarket.org.

Bellingham Pasta is hosting 
an open house at their kitchen on 
March 29 from 4-7 p.m. offering the 
public a chance to check out produc-
tion and have some food and bever-
ages. stop by 3125 Mercer Ave., suite 
101 in bellingham between 4-7 p.m. 

The annual Women in Agricul-
ture Conference, usually held in 
March, has been moved to the fall 
season. The next conference will be 

nov. 18, 2017. for more information, 
see the women in Agriculture con-
ference - washington state  facebook 
page, or visit www.womenInAg.wsu.
edu. for more information, contact 
donna Rolen of wsu extension at 
donna.rolen@wsu.edu or (509) 745-
8531.

Arbia Wood Fired Pizza will be 
available weekends 11 a.m. to 3 p.m. 
at Christianson’s Nursery in Mount 
vernon, in March. Arbia owners Jim-
my and Arianna carol serve up food 
from wood-fired mobile unit. 

The Community Food Co-op is 
holding its Annual Meeting and Party 
saturday, March 18 at 5-9:15 p.m. at 
the bellingham cruise Terminal.  The 
theme of the evening is “vehicle for 
social change: More than just a gro-
cery store.” doors open at 5 p.m. with 
a buffet catered by the co-op deli at 
5:30 p.m. The meeting starts at 6:15 
p.m., followed by a circus show for 
kids at 7 p.m. from 7:40 to 9:15 p.m., 
check out Latin dance fusion with 
dJ Antonio diaz and instruction by 
Rumba northwest (no partner or ex-
perience necessary). 

erin vincent, community Relations 
director with the dairy farmers of 
washington, will present a workshop 
style social media training at a Farm 
Speaker Series event on Thursday, 
March 16 from 6:30 - 8 p.m. at the 
glen echo community club, 7694 
goodwin Road, everson. 

Tilth Producers, cascade harvest 
coalition and seattle Tilth merged 
in 2016 to form the Tilth Alliance, a 
new, unified organization. The Good 
Food and Farms Advocacy Day 
will be Monday, March 6 in olympia. 
Participants can meet legislators, ad-
vocate for the food system, and to 
restore funding for the wsdA farm 
to school and small farm direct Mar-
keting programs. Anyone interested 
in participating with Tilth Alliance 
can visit www.seattletilth.org. 

Growing Alliances is holding a 
fundraising dinner and silent Auc-
tion on March 29 at the YwcA ball-
room in bellingham from 5:30-8:30 
p.m. funds raised will be used for this 
summer’s fostered youth employ-
ment program to build and maintain 
raised beds for low income house-
holds. Their mission is to “provide 
youth in foster care with vocational 
opportunities in urban agriculture, 
as they transition towards indepen-
dence.” The suggested donation is 
$40. The food is prepared by local 
chefs, and the silent auction includes 
donations from local businesses and 
artists, information, music, and more. 
for tickets, see growingalliances.org/ 
or contact Kali crow-Liester at info@
growingalliance.org or (206) 595-
6878. 

dr. debbie Inglis and dr. Lydia 
Tymon, both plant pathologists that 
work out of wsu Mount vernon, are 
asking the public for assistance to 
determine if vegetable producers 
in western washington are seeing 
symptoms of Pseudomonas syrin-

gae, a pathogen that causes lesions 
and warts on cucurbits. If you have 
seen these symptoms or have ques-
tions contact dr. Lydia Tymon at lyd-
ia.tymon@wsu.edu.

Interested in learning about 
livestock guardian dogs? get the 
answers to your questions about 
Livestock guardian dogs with Laura 
faley of hidden Meadow Ranch on 
saturday, March 25. faley is a Live-
stock Advisor for skagit, Island, and 
snohomish counties. The event runs 
1-4 p.m. at the Qualco energy confer-
ence Room, 18117 203rd st. se Mon-
roe (just off sR 203). cost is $25 per 
farm (up to two) or $15 per person. 
Register online at Lgd.eventbrite.
com. for more information, contact 
Kate Ryan, kate.ryan@wsu.edu, (425) 
357-6024.

chuckanut brewery co-owner Will 
Kemper will be the keynote speaker 
at the wA homebrewers Annual con-
ference in vancouver, wA on March 
17. Kemper has been brewing com-
mercial craft beer since 1984 and 
worked to direct, engineer, and cre-
ate recipes for over 20 craft brewer-
ies around the us, Mexico and eu-
rope. will and Mari Kemper opened 
chuckanut brewery in 2008.

Thompson’s Greenhouse re-
opens for the season on March 1. 
They will have fruit trees, shrubs, pe-
rennials, herbs, plenty of pansies and 
primroses and more. hours are Mon-
day through saturday 9 a.m. to 5 p.m. 
and sunday 11 a.m. to 4 p.m. 

Skagit County 4-H are doing 
public presentations on wednes-
day, March 1. 4-h youth will set up 
at country store locations in skagit 
and Island and conduct their public 
presentations. 3-6:30 p.m. for more 
information, visit extension.wsu.edu/
skagit/4-hsc.

The first ever Fairhaven Food 
Fest runs through March 2, inviting 
area residents and visitors to dine at 
participating fairhaven restaurants. 
check out the coaster “passport”  to 
be eligible for a drawing held at the 
end of the fest. see fairhaven.com 
for info.

The public comment period re-
garding the Organic Check-off Pro-
gram has been extended. The u.s. 
department of Agriculture is seek-
ing comments on a proposal for a 
new industry-funded research and 
promotion program. The proposed 
organic Research, Promotion and 
Information order would cover certi-
fied organic products and would in-
clude agricultural commodities such 
as fruits, vegetables, dairy, meat, 
poultry, breads, grains, snack foods, 
condiments, beverages, packaged 
and prepared foods, as well as some 
non-food items including flowers. 
Read the proposed rule in the fed-
eral Register. for those interested, 
read and comment at https://www.
regulations.gov/docket?d=AMs-
sc-16-0112

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Season under way for 
Home and Garden Shows

March is the month 
for home and garden 
shows. Spring is on the 

way and residents are ready to get 
working on home projects and 
in the garden. Following are the 
local shows coming up.  

The annual Whatcom County 
Home and Garden Show, spon-
sored by the Building Industry 
Association of Whatcom County.  
takes place Friday through Sun-
day, March 3-5 at the Northwest 
Washington Fairgrounds in 
Lynden. 

Vendors from all over the 
county and region will be avail-
able for your next project. The 
seminars include energy systems, 
gardening,  design inspiration, 
poultry and more. Local favorite 
garden guru Cisco Morris will 
speak on Sunday at noon. 

Event hours are Friday 11 a.m. 
to 9 p.m., Saturday 10 a.m. to 9 
p.m. and Sunday 11 a.m. to 5 p.m. 
For more information, see www.
biawc.com.

The 16th Annual Everett 
Home & Garden Show will be 
Friday through Sunday, March 
10-12 at the XFINITY Arena at 
Everett. Home remodeling ex-
perts, service providers, designers 
and more will be on hand during 
this weekend event. 

This year, Whispering Pines 
Landscape will feature a backyard 
patio landscape display. Steve 
Smith, of Sunnyside Nursery, 

returns as a keynote speaker. A 
line-up of expert speakers will 
cover lawn and garden topics. 
including:  perfect perennials 
and bulbs for summer, beneficial 
bugs, key tips for starting roses, 
mole control, fruit trees and 
berry bushes, organic gardening, 
spring lawn care, growing in pots 
and more. 

In addition, Mark Eatman’s 
The Montana Dinosaur exhibit 
will also be back with his unique 
collection of rare prehistoric 
displays. 

Hours are Friday noon to 7 
p.m., Saturday 10 a.m. to 6 p.m., 
and Sunday 10 a.m. to 5 p.m. 
Admission applies. Tickets are 
available at the door. $2 off ad-
mission coupons can be found at 
everetthomeandgardenshow.com. 

The 37th Annual SICBA 
Home & Garden Show runs Fri-
day through Sunday, March 24-26 

at Skagit County Fairgrounds, 
1410 Virginia St., Mount Vernon.  
The public can visit with over 120 
vendors and attend home and 
garden seminars. In addition, live 
music and food trucks will be 
on site, as well as the incredible, 
handcrafted playhouses made 
by local builders that are being 
raffled off for charity! (The win-
ner does not have to be on site). 
New this year is a Lego Build 
contest for both adults and kids 
(registration is free). Admission is 
available at the door. Friday hours 
noon to 7 p.m., Saturday 10 a.m. 
to 6 p.m., and Sunday 10 a.m. to 
4 p.m. For more details, see www.
sicba.org.

by Grow Northwest

dig in. follow grow northwest on facebook for updates.

See displays up close, including this backyard landscape by Whispering Pines Landscape 
at the Everett Home and Garden Show. couRTesY PhoTo
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Delicious dish: Pot stickers 

One of my favorite meals is 
homemade pot stickers. 
They’re a little difficult to 

put together, but always taste like 
heaven. 

You’ll start by chopping up the 
cabbage in a food processor, then 
combine it with the pork and other 
ingredients. Take the mixture out 
of the processor, then get your 
hands in there to really mix it. 

Here’s where the recipe gets 
a little tricky. Take a small ball 
of the mixture, approximately 
two teaspoons and put it on the 
wonton wrapper, directly in the 
middle. Wet the edges of the 
wrapper with some water and fold 
over to form a triangle. On the 
two non-folded edges, fold those 
over slightly and make little finger 
nail cuts in the fold – it helps keep 

Pot stickers
Recipe courtesy of Make the Bread, Buy 
the Butter by Jennifer Reese (with minor 
adjustments)

Ingredients 
1 pound fatty boneless pork shoulder, 
ground
½ pound napa cabbage, finely 
chopped or shredded
1 teaspoon kosher salt
3 tablespoons minced scallion
2 tablespoons minced cilatro
1 tablespoon minded ginger
1 tablespoon minced garlic
finely grated zest of half an orange (or 
a smidge of oJ)
2 tablespoons chinese rice wine
2 tablespoons soy sauce
1 tablespoon sesame oil
Pinch of red pepper flakes
Pinch of pepper
About 80 dumpling wrappers
All purpose flour for dusting
Peanut oil, for frying

Directions
In a large bowl, combine all the filling 
ingredients and mix well.
fry a tablespoon of the mixture in a 
small skillet. Taste for seasoning.
set up a dumpling wrapping station 
with the wrappers, the filling, a small 
bowl of water, and a cookie sheet lined 
with parchment paper or dusted with 
flour. Into the middle of each wrapper, 
put about two teaspoons of filling and, 
with your fingertips, dab the edges of 
the wrapper with a bit of water and 
fold into a half moon. Pinch and pleat 
the wrappers. Place on the cookie 
sheet and repeat 60-80 times.
bring a large pot of water to boil. drop 
in between 10-20 pot stickers and cook 
for 5 to 7 minutes. scoop out the pot 
stickers, drain briefly.
heat 1 tablespoon of peanut oil in a 
large skillet. when it’s sizzling, add 
about 10 of the pot stickers. cook 
on one side until the skin begins to 
brown and “thicken.” flip. cook on the 
other side. Repeat with remaining 
dumplings. 

put it in the frying pan. After 30 
seconds to a minute, I like to swish 
the pot stickers around to make 
sure they don’t stick to the frying 
pan. As they are browning in the 
pan, I throw another seven in the 
bowling water and ready another 
seven to go in. At some point 
you’ll need to add a little water 
and add a little peanut oil – just 
keep an eye on things.

After two or three minutes, flip 
over the browning pot stickers, 
cook for another minute or two 
and then plate. I like to serve 
mine with a little Siracha and rice 
vinegar combination (about a 
1-to-1 ratio).

This is definitely not a meal 
for one, so share with friends or 
family. (And, while eating 21 pot 
stickers might seem like a good 
idea at the time, I promise you, it’s 
not. It’s dizzying, says the guy who 
loves to eat.)

I also included here a recipe for 
corned beef leftovers. If you find 
yourself leaving your family or 
friend’s St. Patrick’s Day party with 
a gift of leftover corned beef in 
hand - this casserole recipe is for 
you. It offers the taste of corned 
beef in a comforting dish, perfect 
for this late winter weather we’re 
having. The side of cabbage and 
apples is also delicious.

it together while it’s boiling. This 
step took some time to perfect, 
but now that I’ve got it, I don’t 
lose any pot stickers while they’re 
boiling (it’s not fun when the meat 
and wrapper separate during the 
boiling process).  

The recipe calls for making all 
of the pot stickers at once, then 
boiling 10-20 at a time and frying 
those – and repeat. Trying to 
make 40-50 pot stickers at once 
sounds like a nightmare to me, so 
I usually do seven at a time – once 
they’re ready to go, I drop them in 
a medium pot of boiling water for 
approximately six minutes. With 
a minute or two left, I turn on my 
frying pan to medium high and 
put in the peanut oil so it’s sizzling 
and ready for the pot stickers as 
they come out of the boiling water. 
After boiling for six minutes, I 
take each pot sticker out, let the 
excess water drain off, and then 

Delicious pot stickers browning in the pan. PhoTos bY MIchAeL hAnsen

Cooking
by Michael Hansen

xxxx. PhoTo bY xxxx

Corned beef 
casserole
leftovers
Ingredients
1 pound cooked corned beef, cut into 
small pieces 
small white onion, chopped
2 tablespoons butter
1/2 cup chili sauce 
1/2 cup mayonnaise 
14 oz sauerkraut (1 can), drained 
1 ½ cups shredded swiss cheese 
1 can (12 oz) refrigerated biscuit 
dough 

Ingredients
Preheat oven to 350 degrees f.
grease a casserole dish. In a medium 
skillet, heat butter over medium heat 
until bubbly.
Add the chopped onion into the 
melted butter, cooking until browned 
(about 8-9 minutes). set the buttered 
onions aside.
In a bowl, stir together the corned 
beef, chili sauce, and mayonnaise.
next, place the sauerkraut 
(remember to drain the water out 
of the can) in the greased casserole 
dish. on top of this base layer, spoon 
the corned beef mixture evenly. Add 
the onions on top of the corned beef 
mixture, then topped with a 1/2 cup 
of swiss cheese. 
cover the casserole dish with 
aluminum foil and bake for 30 
minutes. Remove from oven. 
cut the refrgerated dough into 
individual halves and place on top of 
casserole. Place the dish back into the 
oven for about 18-20 minutes, until 
biscuits are lightly golden brown. 
sprinkle another 1/2 cup of cheese 
on top of the casserole, and bake 3-5 
minutes, until melted.

side of cabbage 
and apples
Ingredients 
1 tablespoon unsalted butter
2 teaspoons canola oil
8 cups sliced green cabbage
2 cups sliced apple
1 teaspoon caraway seeds
1/2 teaspoon salt

Directions
heat a large skillet over medium-
high heat. Add the butter and oil to 
the pan (use your wooden spoon 
to cover the pan well ). Add the 
sliced cabbage and apples, as well 
as caraway seeds, and salt to the 
pan. cover, and cook for 5 minutes. 
Then remove the cover and cook five 
minutes or until cabbage and apples 
are tender, stirring occasionally. 
simply delicious.
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Growing
Spring countdown: Plant sales, 
events to get you started

Spring is on the minds of 
many; we’re eager for longer 
days, growing spring plants, 

seeing color popping, starting 
projects, and warming weather. 
With snow falling on the last day of 
February, and March’s forecast off 
to a wet and cold start, here’s look 
at some of the colorful, creative and 
community events happening this 
month to get you in the mood – a 
countdown to Spring. 

If you love daffodils, then 
head on down to the La Conner 
Daffodil Festival, a month-long 
celebration around the growth of 
the beautiful spring flower. Did you 
know RoozenGaarde grows more 
than 450 acres of daffodils?! As of 
press time, only a lone flower or two 
had bloomed in the hundreds of 
rows. Stay tuned to the online Daf-
fodil Bloom Map to show where the 
blooms will be! Other events this 
month connected to the Festival 
are the Dandy Daffodil Tweed Ride, 
52nd Annual Smelt Derby hosted 
by the Rotary Club of La Conner, 
and photography contest. For more 
information, visit www.lovelacon-
ner.com/la-conner-daffodil-festival. 
And next month, tulips! 

The Small Farm Expo, presented 
by the Whatcom Conservation 
District and Whatcom Public 
Works, offers the public a chance 
to learn about small farm issues 
and projects, and visit with local 
service providers, professionals and 
enthusiasts. View demonstrations 
and attend speaker presentations. 
Admission is free. Head to the Hag-

by Grow Northwest

gen Expo Building at the Northwest 
Washington Fairgrounds from 10 
a.m. to 3 p.m. Ask questions and 
take home answers. 

The 31st annual Spring Lynden 
Craft & Antique Show runs March 
16-18 at the Northwest Washington 
Fairgrounds in Lynden. Visit booths 
featuring handcrafted wares, home 
and garden décor, repurposed, vin-
tage treasures and gourmet treats. 
Meet over 100 talented makers, 
who will inspire you with their cre-
ativity. Food and drinks available. 
Admission is $6 (adult), $5 (senior), 
and free 12 and under, and includes 
return privileges. Visit the Facebook 
page for more information about 
the show.

Don’t miss the Whatcom Farm 
Forestry Tree Sale on Saturday, 
March 18, and your chance to buy 
great trees at only $1 each. Trees 
include varieties of spruce, pine, fir, 
cedar, hemlock, sequoia, and more. 
The sale runs 10 a.m. to noon at the 
Northwest Washington Fairgrounds 
in the Henry Jansen Agricultural 
Center. 

The Whatcom Conservation 
District Plant Sale will be Satur-
day, March 25 from 9 a.m. to 2 p.m. 
at Whatcom Community College. 

A vendor scene from the Lynden Craft and Antique Show. couRTesY PhoTo

Approximately 40 species of native, 
bare-root, conservation grade trees 
and shrubs plus potted perennials 
will be available. Several growers, 
specialists, and community organi-
zations will also be on hand to share 
information and products with the 
public. For more info, see the WCD 
Facebook page. 

Also on March 25, the 29th 
Annual Fairhaven Plant and Tree 
Sale will host local and regional 
plant nurseries. Vendors donate 
a portion of sales to Fairhaven 
Neighbors, which uses proceeds for 
neighborhood projects and to help 
support other local non-profits. 
The sale runs from 10 a.m. to 3 p.m. 
at the Hillcrest Chapel parking lot 
(corner of Old Fairhaven Parkway 
and 14th Street, Bellingham). For 
more information, see the event 
page on Facebook. 

Slated for Saturday, April 1, the 
Whatcom County Dahlia Society 
Tuber Sale features hundreds of 
dahlia tubers, from the mini to the 
mighty in all colors and sizes. Head 
to the Bloedel Donovan Park in 
Bellingham to see the varieties and 
talk with growers who know their 
stuff! For more information, see 
whatcomcountydahliasociety.org.

Please support our community advertisers! 
aPril issue deadline: March 22

Visit the booths at the Fairhaven Plant and 
Tree Sale. couRTesY PhoTo
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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. 

Opening the garden shed doors. PhoTo bY cLAudIA AndeRson

A litter of Gloucestershire Old Spot piglets born at Goodin Family Farm. PhoTo bY cAssIe goodIn

Drops of promise. PhoTo bY LI swAn

Basket of chard. PhoTo bY KRIsTI heIn
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Daffodil Festival in La Conner. PhoTo bY cARoL sAndgRen

Inside Christianson’s Nursery. PhoTo bY cARoL KILgoRe

Hanging out. PhoTo bY bev Rudd

The geese and ducks don’t seem to mind the snow. PhoTo bY nAncY vAn dYKe-dIcKIsIon

Hellebore. PhoTo bY cARoL KILgoRe

Sunrise in Arlington. PhoTo bY KIMbeRLY LAnce

Cattle in Skagit County. PhoTo bY cLAudIA AndeRson

Barn and silo off Peterson Road. PhoTo bY cLAudIA AndeRson
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bookshelf

Following are some of the 
books we’re reading this 
month. What are you read-

ing? Share your recommendations 
to editor@grownorthwest.com. 

For the youngsters, a must-read 
is Once Upon a Parsnip by local 
authors Barbara Jean Hicks and 
Kevin R. Wood, and illustrated by 
local artist Ben Mann, whose paint-
ings can be found over all over our 
northwest corner. This fun book 
offers a fairytale storyline around 
food, with each character’s words 
printed in a different color ink. 
The illustrations are certainly fun 
and inviting, and the inclusion of 
coloring pages and a paper doll will 
have any young reader even more 
interested. 

Drawn to Color: A Pacific 
Northwest Coloring Book, edited 
by Ben Clanton, offers more than 
50 pages to color, with artwork of 
food, markets, various wildlife, the 
Space Needle, and more. This is a 
fun mix of art, with both simpler 
and more intricate designs that ap-
peal to all ages. 

If you’re looking for other work 
by Clanton, a children’s book au-
thor, try his story books Narwhal: 

Unicorn of the Sea and It Came in 
the Mail, among others. 

Growing Roses in the Pacific 
Northwest: 90 Best Varieties for 
Successful Rose Gardening by 
Nita-Jo Rountree is a great read for 
anyone interested in growing roses. 
Whether you are a beginner or 
have been growing roses for years, 
this books offers something for all 
levels. Look through rose varietals, 
take away planting and harvesting 
tips, and get ideas for landscape 
design, for both west and east of 
the Cascades. The illustrations are 
full-color. 

Anyone who enjoys eating crab 
will like Crab: 50 Recipes with the 
Fresh Taste of the Sea from the 
Pacific, Atlantic & Gulf Coasts by 
Cynthia Nims. She offers a variety 
of recipes for different types of 
crab, and provides the reader with 
information about species, harvests 
and more. Her tips in the kitchen 
were useful for anyone who likes 
to cook. 

Carol Ekarius’ Poultry Breeds: 
Chickens, Ducks, Geese, Turkeys: 
The Pocket Guide to 104 Essen-
tial Breeds is a fun, informative 
book for anyone who enjoys learn-
ing about poultry. A field guide 
of feathered breeds, information 
includes breed history, physical 
characteristics and common uses, 
along with full-color photographs. 

Fun food guide books for kids 
(and really any age) this month are 
A Colorful Look at Healthy Nutri-
tion for Children by Helen Marst-
iller, and Funny Food: 365 Fun, 
Healthy, Silly, Creative Breakfasts 
by Bill and Claire Wurtzel. Both 
are filled with great information 
and good ideas to get you started 
with any nutrition obstacles or 
questions. 

Spring reads

Lastly, with spring planting 
starting soon, The Xerces Society’s 
100 Plants to Feed the Bees gives a 
complete, straightforward rundown 
of varieties beneficial to bees. It 
includes flowers, herbs, shrubs, and 
trees that will attract bees, as well 
as butterflies, moths, and hum-
mingbirds.
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Drying herbs, and keeping 
their flavor and medicine 
intact, is a bit tricky in the 

damp Pacific Northwest. Herbs 
need to be dried as quickly as pos-
sible; 90-95 degrees F. is perfect. 
Too high heat and you run the risk 
of quickly drying the outside of the 
plant with the inside still contain-
ing moisture. This means the plant 
material will decompose and mold 
from the inside out, losing the 
medicinal and nutritional value. 
Ovens and microwaves destroy the 
medicinal and nutritional compo-
nents of plants. The lowest setting 
on an oven is typically 170 degrees 
F., which is much too high for dry-
ing plants. 

In areas of the country where it 
is moist a good deal of the time, 
like here in western Washington, 
hanging herbs in bunches is not 
a good choice. While hanging 
herbs looks pretty, these bunches 
tend to dehydrate during the day, 
re-hydrate as the dew falls in the 
evening, dehydrate somewhat dur-
ing the next day, re-hydrate as the 
dew fall the next evening, and so 
on. This method will cause the loss 
of medicinal and nutritional value.

Snappy dry: Dehydrating plants
A dehydrator with a fan and heat 

control is the best option for our 
area. The dehydrators with the heat 
rings on the bottom of the device 
dry unevenly and the screens 
need to be constantly shuffled. 
This means patchy drying and 
the potential for mold and rapid 

Wild About Plants: Drying 
herbs and making tea blends
by Suzanne Tabert

degradation. The fan type dehy-
drators push warm air through all 
the screens and make for a more 
even dehydration process. Nesco 
makes good dehydrators, as does 
Excalibur. Personally, I have a very 
large dehydrator much like the 
“jumbo” on the Dry It, You’ll Like 
It! website; however, mine has a 
fan. I find it much more efficient 
over dehydrators without fans.

How long to keep the dehydra-
tor going? Until the plants are 
what I call “snappy dry.” That 
means that when you attempt to 
bend the thickest part of the plant, 
it snaps. If it bends at all, it means 
that there is still moisture in the 
plant and it needs more time in the 
dehydrator. There are no set hours 
or days with dehydrating herbs. 
Roots will take longer than leaves, 
leaves take longer than flowers. 
Each plant and plant part is dif-
ferent with its dehydration time 
needed, so the snappy dry method 
is best to gauge full dryness. My 
apprentices frequently show me 
their 18-hour dried nettles, to 
which I immediately show them 
how much more moisture is still 
in the plant and leaf stems. Snappy 
dry, my friends, snappy dry. 
Store immediately. Do not let the 
plants hang out in an unplugged 
dehydrator, as moisture quickly 
re-hydrates the plant material. A 
dehydrator is used simply to dry 
plants, not as a place to store them 
after they are dried.

Storing dried plants
Once dried, use glass jars or 

PET plastic buckets with tight 
lids to store the plants. If you are 
going through all the work to go 
into the wild or garden, harvest 
plants, process them and dry for 
medicine or meals, you’ll want to 
make sure that they will stay viable 
for as long as possible. Plastic is 

permeable. Storing in plastic bags 
make for dried plants that attract 
moisture. I’ve read in books where 
it was said to store dried herbs in 
paper bags under your bed. What 
are they thinking? Under your bed 
with the dust bunnies, cat hair, and 
the like? Not a good idea. Paper 
also attracts moisture. I keep my 
herbs in either glass jars if I have a 
small quantity of dried plants, or 
for my larger volume tea formula-
tions, in PET plastic buckets. PET 
plastic is food safe plastic. Keep 
the jars out of direct sunlight. Sun-
light, whether direct or indirect, 
will bleach your dried plant mate-
rial, causing it to lose its medicinal 
and nutritional benefits.

How long will dried plants keep 
their medicinal and nutritional 
strength? It depends. It’s impor-
tant to store the dried plant mate-
rial as whole as possible. Once a 
root is dried, it is extremely hard 
to break apart, so please do cut up 
your roots before drying. Leaves 
and flowers should be kept whole. 
A whole plant has very little open-
ings for oxygen, the Great Decom-
poser, to get in and do its work. 
When you crush, or break apart 
leaves and flowers for storing, they 
become susceptible to quicker 
decomposition. I do not keep plant 
material from one season of its life 
to the next. Meaning, if I harvest 
nettles in the spring and still 
have some left over the following 
spring, I use the leftover nettles 
from the year before for mineral 
rich compost tea, and harvest cur-
rent season plants.

Have fun gardening, wildcraft-
ing, and drying your herbs for 
your tea blends! If you have any 
questions or comments, contact 
me through Cedar Mountain Herb 
School at www.cedarmountain-
herbs.com As always, I leave you 
Wild About Plants. 

tea blends
I am sharing a couple of my favorite tea blends. The first blend uses garden 

plants. Late winter is the perfect time to start planting seeds indoors for starts, 
or dividing herbs for sharing and early spring planting. for the wildcrafters, 
there is a tea blend for you as well. As the seasons progress, you’ll have oppor-
tunities for drying the flowers, leaves, and much later, roots for these blends.

I have formulated the tea blends into parts. Please note a part is a measure-
ment such as 1 cup, 1/2 cup, etc. The total volume of the tea blend is up to 
the person creating it; you can use a teaspoon as one part, a cup as one part, 
or even a gallon as one part. If you choose to use 1 cup as your measurement 
standard, 1 part would equal 1 cup dried plant material, 1/2 part would equal 
1/2 cup dried plant material, 1/4 part would equal 1/4 cup dried plant material, 
etc.

Garden Blend
Oats – 2 parts. Throw down oat seeds right on top of the soil and keep moist. In 
later summer, when the seeds leak out “milk” when squeezed, cut down about 
a foot to a foot and a half, and dry the leaves, seed heads, and stalk. oats calm 
stress and nudge the schwann cells next to the nerves to synthesize myelin, 
which is the protective covering around the axis of the nerve cells.
Chamomile flowers – 1 part. Anti-inflammatory and sedative.
Spearmint, Peppermint, Lemon Balm – 1 part your choice. The mints are invigo-
rating, mineral rich, and super tasty. Lemon balm is anti-viral to boot!
Calendula flowers - ½ part. Antibacterial, and anti-inflammatory, calendula 
flowers add sass and color to your blend.
Fennel flowers, leaves, and/or seeds – ¼ part.  A good anise flavoring to the 
blend, fennel helps to expel gas and soothe an overfull stomach.
violet flowers – ¼ part. violets help facilitate the gradual relief of grief and sad-
ness.
Lavender flowers and leaves – ¼ part. Anti-fungal, anti-viral, anti-bacterial. 
Lavender helps us to focus, chill out, and kill the bad stuff.

Wildcrafted Blend
Nettles –  1 part. harvest nettles before they flower. cut the tops to ensure 
regrowth. Mineral rich, anti-inflammatory. do not use nettles during, or to treat, 
adrenal fatigue, as the stimulating influence of nettles may worsen the disease 
and cause greater burnout.
Dandelion flowers and roots – 1 part. dandelions improve digestive, immune, 
and nerve function.
Wild Raspberry leaves – 1 part. wild raspberry leaves help to clear the lungs 
and support immune function. They are a good source of selenium which helps 
with slower aging, healthy hair, nails and teeth, less cardiovascular disease, and 
a whole ton of other stuff.
Wild Roses – ½ to 1 part. Like violet flowers, wild roses aid in the relief of grief 
and sadness.
Hawthorn flowers – ½ to 1 part. hawthorn facilitates the movement of food 
through the digestive tract, dilates the cardiac pathways, and supports emo-
tional well being during hard life transitions.

Store your dried plants in glass jars 
(as above) or PET plastic buckets with 
secure lids. PhoTo bY suzAnne TAbeRT
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Spring is chick time! Whether 
you keep chickens for egg 
production or meat, they all 

start from eggs and hatch into fluffy 
chicks.

For years, we have mail-ordered 
day-old chicks from hatcheries, but 
for the past couple of years we have 
hatched eggs in a little incubator, 
and our kids love observing the 
whole process.

If chickens are on your list this 
year, you might want to try to 
incubate your own instead of mail-
ordering them. Modern incuba-
tors make this super easy and low 
maintenance, because they control 
temperature and humidity, and 
some even turn the eggs automati-
cally.

We borrow an incubator from a 
teenage chicken-loving friend, and 
it’s called “Brinsea Mini Advance 
Hatching Egg Incubator” that sells 
for about $200 on Amazon. You can 
buy various incubators at different 
prices, depending on their capaci-
ties. Check with your local country 
store, or online, to see what style 
will work best for you. We like the 
Brinsea one because it makes things 
so much easier, since the eggs need 
to be kept at 99.5 degrees F all the 
time. If it gets even just one degree 
higher or lower for a few hours, the 
embryo can die.  

Humidity has to stay at 40 or 50 

Hatching chicken 
eggs: How to use 
an incubator
by Corina Sahlin percent for the first 18 days, and 

then at 65 to 75 percent for the last 
three days.

Incubators need to have vents so 
that fresh air can circulate, since 
egg shells are porous and allow 
oxygen to enter and carbon dioxide 
to exit.  Fetuses need to be able to 
breathe in the right conditions.

The mother chicken turns the 
eggs over regularly, so your incuba-
tor needs to do this as well (or 
manually if you have a different 
incubator).

You can get fertilized eggs from 
friends, Facebook groups, craigslist 
or websites like BackyardChickens.
com. Many hatcheries sell fertile 
eggs online. 

If you get eggs from friends, 
choose clean (but not washed), 
full-size, well-formed eggs.  Never 
ever wash eggs that you want to 
incubate, since the naturally occur-
ring coating  is important for the 
embryo.  Don’t store eggs that will 
be incubated in the fridge.  Instead, 
keep them between 50 and 60 de-
grees and 75 percent humidity, and 
don’t use eggs that are older than 
ten days.  Store the eggs with the 
fat side pointed up in an egg carton, 
and then put them in the incubator 
all at once, so they will all hatch at 
the same time.

Even if you get eggs from a good 
source, natural fertility is rarely 100 
percent. Depending on the chick-
ens, fertility can be between 55 
percent to 95 percent. When eggs 

are shipped, hatch rates are more 
around 50 percent. Unfortunately, 
you cannot tell if eggs are fertile 
before you incubate them. How-
ever, you can “candle” them after 
5 to 7 days to see if embryos have 
developed (more on that later).

After you set up the incubator 
and put the eggs in, it’s time to 
wait. And wait. And wait. It takes 
21 days to hatch, and it might be a 
long three weeks if you have impa-
tient kids who excitedly ask every 
two hours, “Is it time yet?”

Candling eggs
You can determine if eggs are 

fertile by “candling” them. This 
process illuminates the inside of the 

egg so you can see what’s growing 
inside it. It’s a good idea to do this 
because if you get eggs that are not 
fertilized, they can rot and burst 
inside the incubator, which can 
contaminate the good eggs. Plus, it 
stinks! All you need is a dark room 
and a very bright source of light, 
which used to be a candle (now 
you know where the name comes 
from!). The light source needs to 
be smaller than the diameter of the 
egg, like a flashlight.

Candle the eggs after they have 
been in the incubator for seven 
days.  It’s not a good idea to do it 
daily, because eggs are sensitive 
to temperature fluctuations. We 
candle them again after 7 more 

days (day 14 of the incubating 
process), and then we are done.  
Don’t handle the eggs after day 16 
because by then, the eggs should 
not be moved any more, since the 
embryos will be developed and can 
be damaged by turning.

It’s harder to candle brown and 
speckled eggs because they are not 
as transparent as white ones.

Hold the egg between your 
thumb and forefinger. Shine the 
light directly underneath the larger 
end of the egg, where the air sac 
is. If you can see blood vessels 
spreading from the center of the 
egg outwards, it’s fertile. You have 
a winner!

If you see a blood ring, it means 
the embryo died. If there are no 
blood vessels and the egg looks 
clear without any visible dark spots, 
the egg is not viable. Throw these 
eggs out.

We write numbers on the eggs 
with a sharpie and take notes on 
what we see on day 7, so that we 
can compare notes on day 14. If an 
egg looked questionable on day 7 as 
well as day 14, we know for sure we 
need to get rid of it.

Hatching
It’s really trippy to watch the eggs 

in the incubator shifting around by 
themselves in the final days before 
hatching day. This means the baby 
chick is getting active and ready to 
be born soon.

The chick will peck a small hole 
in the egg so it can take its first 

Once the  fertilized eggs are set in the incubator, the process takes three weeks. PhoTo bY coRInA sAhLIn
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learn about chicks
Are you wanting to learn more 
about raising chicks and poultry 
varieties? stay tuned for chick days, 
seminars, and chick lists at your lo-
cal country and farm-related stores. 

Peeps For Keep: Chicken Care 
101: on saturday, March 18, dalia 
Monterroso, of the welcome to 
chickenlandia facebook page, will 
present this free and informative 
workshop perfect for beginners or 
experienced chicken caregivers. 
Topics will include raising chicks, 
basic supplies, creating your 
chicken coop, proper nutrition, and 
more. This class is free to attend, 
but space is limited and reserva-
tions required. To reserve your spot, 
contact  (360) 733-2080, ext # 3116 
or email outreach@whatcomhu-
mane.org. This class is hosted by 
whatcom humane society, from 
1-2 p.m. at the whatcom humane 
society  Multi-Purpose Room, 
bellingham. Participants are not 
permitted to bring animals to this 
class.

breath. The  first peck can look 
like  a tiny crack, and this process 
is called pipping. Don’t worry if 
you see pipping and then noth-
ing happens for six to 12 hours. 
The chick is resting and letting its 
lungs adjust to the air. Don’t help 
with the hatching at this point: you 
could injure or kill the chick! You 
can see their little beaks and see 
them breathing. It’s quite fascinat-
ing, and kids love watching this.

The chicks should hatch within 
a 12-hour period of each other. 
When one is out, it will sit there, 
spasmically climb over the other 
eggs, or sleep. Hatching is hard 
work!

Let the chicks dry off in the 
incubator. First, they will look like 
disoriented baby dinosaurs. Then 
they will fluff up and look like the 
cute baby chicks we all know. They 
can stay in the  incubator for 24 
hours and survive for three days 
without eating, since they absorbed 
the yolk during the hatching 
process.

Once they are dry, it’s time to 
move them into a brooder with a 
heat lamp. A brooder is any kind 
of enclosure to keep the chicks safe 
and contained with a heat lamp 
hanging over it to keep them warm. 
A brooder can be fashioned from 
several materials: a cardboard box, 
a plastic storage box, an old fish 
tank, aquarium or any container 
that’s at least 12 inches tall so the 
chicks can’t fly out.

We use a cardboard box with 
wire mesh securely draped over it 
to keep the chicks in and the dog 
out, since the dog would love to 
“play” with them (a.k.a. eat them 
for a snack).

Breeds 
There are so many chicken 

breeds out there, it can be stag-
gering and confusing which one 
to pick for your own flock. Pure 

breeds? Hybrids? Cross breeds? 
You can choose a breed for egg 
production, the color and size of 
eggs, meat production, looks, tem-
perament or other qualities, such 
as chickens that can handle lots of 
heat and humidity (light bodied 
Mediterraneans like Leghorns and 
Minorcas). 

According to a Mother Earth 
News survey, the most produc-
tive egg layers are hybrids such as 
Hy-line Brown, California White, 
Golden Comet, Cherry Egger and 
Indian River, or heritage breeds 
like Leghorn, Rhode Island Red, 
Australorp, Rhode Island White 
and Plymouth Rock. 

If you want different eggshell 

colors, consider getting different 
breeds. Marans, Barnevelders and 
Welsummers lay very dark brown 
eggs. Ameraucanas and Araucanas 
are famous for their greenish or 
bluish eggs. If you want light to 
medium brown eggs, the Plymouth 
Rock and Black Australorp is your 
girl. Yokohamas and Aseels give 
you cream-colored or tinted egg 
shells. If you want good, ole’ white 
ones, stick with Leghorns or Silk-
ies. There’s lots of info on eggshell 
colors on hatchery websites like 
this one, so feel free to dork out on 
researching egg color breeds (as 
well as other characteristics). 

Breeds that tolerate hot, humid 
weather are light bodied Mediterra-
neans like Leghorns and Minorcas, 
as well as Malays, Sumatras, Javas 
and Cubalayas. For cold places, 
stick with Chanteclers, Buckeyes, 
and Brahmas. 

The aforementioned survey also 
states that the breeds with the 
highest overall scores (including 
temperament, maturity, cold and 
heat tolerance, egg production, egg 
size, meat utility and meat flavor) 
are Rhode Island Whites, Plymouth 
Rocks, Orpingtons, Australorps 
and New Hampshires — all dual- 
purpose, brown-egg-laying breeds. 

I can’t get over how many pretty 
chicken breeds are out there! Some 
can’t be called pretty, but rather... 
unique, and some look downright 
bizarre with their fluffy plumage! 

Corina Sahlin homesteads with 
her husband and three home-
schooled 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. Corina created a self-paced 
online chicken raising course that 
can be found at www.courses.
marblemounthomestead.com.

When hatching starts (above), the chick will peck a small hole in the egg so it can take its first breath (the  first peck may also 
look like a tiny crack). This process is called pipping. It will take several hours before the chick is fully out of the egg. Allow the 
chick to dry off in the incubator, and when ready move to a brooder with a heat lamp. Once settled, the fluffy chicks will grow 
well, like these pictured at five days old (above, right). PhoTos bY coRInA sAhLIn
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La Conner Daffodil Festival: Month-long 
festival celebrating the beauty of locally 
grown daffodils and community events 
including the dandy daffodil Tweed Ride 
and 52nd Annual smelt derby hosted 
by the Rotary club of La conner. for de-
tails, and to see the daffodil bloom Map 
to know where fields are blooming, visit 
www.lovelaconner.com. 

Growing Tree Fruit with Gary Moulton: 
wednesday, March 1.  This growing gro-
ceries program offers the basics of tree 
fruit production including variety and 
rootstock selection, nutrient manage-
ment, and basic care with Instructor gary 
Moulton. 7-9:30 p.m. wsu snohomish 
county extension’s cougar Auditorium 
in Mccollum Park, 600 128th st se, ev-
erett. $20 per person. Register online at 
growinggroceries.eventbrite.com.

Spring Book Sale: Friends of the 
Bellingham Public Library: Thursday 
through saturday, March 2-4. Large selec-
tion of books and media for all ages. Most 
items are only $1. hours are 10 a.m. to 6 
p.m. Thursday and friday, and 10 a.m. to 2 
p.m. saturday. central Library, 210 central 
Avenue, bellingham. All proceeds benefit 
the library. 

Roast Vegetable Feast: Thursday, March 
2. wellness chef Kate MacKenzie demon-
strates three dishes. cost is $39. 6:30-9 
p.m. cordata co-op Local Roots Room, 
bellingham. www.communityfood.coop.

38th annual Whatcom County Home 
and Garden Show: friday through sun-
day, March 3-5. visit with home, garden, 
speciality and service vendors and get 
some great ideas for your next project. 
sponsored by the building Industry As-
sociation of whatcom county. northwest 
washington fairgrounds, 1775 front st, 
Lynden. Presented by the building In-
dustry Association of whatcom county. 
Adult/$8, seniors/$7, under 16/free. for 
more information, see www.biawc.com.

WACK Clay Extravaganza: saturday, 
March 4. The whatcom Artists of clay & 
Kiln (wAcK) presents their annual festival 
of clay featuring over 35 local vending art-
ists, artist demonstrations, clay competi-
tions and public hands-on area. Plus, food 
trucks and information about local ceram-
ics classes. depot Market square, 1100 
Railroad Avenue, bellingham. 10 a.m. to 
4 p.m. see www.whatcomartistsofclayan-
dkiln.org.

Winter Field Day: Pears: saturday, March 
4. Presented by the western washington 
fruit Research foundation (wwfRf) with 
the wsu Research and extension center 
in Mount vernon. Learn information about 
pests, pear, quince, and fruit preservation 
and storage. workshops and demonstra-
tions available. Rootstock, scion wood, 
and grafting will be for sale. Take a self-
guided tours of the 6-acre fruit display 
garden, containing the one of the largest 
and most varied collections of antique ap-
ple trees in western washington. Admis-
sion is free to members of wwfRf; non-
members are $15 individual or $30 family. 
9 a.m. to 3:30 p.m. Registration begins at 
8:30 am. Please see http://nwfruit.org/
winter-field-day for more information.  
16650 state Route 536, Mount vernon. 

Chick 101 Class: saturday, March 4. get 
started in raising your own chickens. Learn 
what is right for you and get answers to 
your questions during this informative 
class. 1-2 p.m. free. country store, 900 Riv-
erside drive, Mount vernon. 

11th Annual Winter Festival: saturday 
and sunday, March 4-5. The winter fes-
tival celebrates the range and depth of 
hellebores, in full bloom from January 
through April. skagit gardens’ horticul-
turist  Katie Miller will discuss hellebores 
and their hardy characteristics at 11 a.m.  
Keynote speaker and noted horticultur-
ist Riz Reyes will discuss different types 
of hellebores and how to use them in the 
garden, cut arrangements and containers, 
at 1 p.m. complementary reservations 
suggested: (360) 466-3821. christianson’s 
nursery, Mount vernon. 

Red Cross Emergency Preparedness: 
saturday, March 4. Learn about emergen-
cy preparedness, local natural hazards, 
how to build inexpensive and effective 
disaster kits, and more at this disaster 
preparedness workshop provided by the 
American Red cross. complimentary take-
home materials will include basic first aid 
kits and disaster preparedness calendars. 
All ages. 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. blaine Library, 610 3rd street, (360) 
305-3637.

Spring Garden Prep - Soils and more: 
saturday, March 4. Join the Master gar-
deners to find out the best tips and tricks 
for a successful summer garden. Learn 
about soil prep, planting temperature, 
pest control and more. 1 p.m. Lynden Li-
brary, 216 4th street, (360) 354-4883.

Growing Small Fruits: saturday, March 
4. This workshop will focus on techniques 
for growing small fruiting plants, like 
blueberries, raspberries and blackberries, 
strawberries, and kiwis. $10 per person or 
$8 each for 2 or more people, registration 
recommended. 1:30 p.m. cloud Mountain 
farm center, 6906 goodwin Road, ever-
son. (360) 966-5859, cloudmountainfarm-
center.org.

Whidbey Gardening Workshop: satur-
day, March 4. Providing gardening advice 
and education in gardening practices to 
beginner to advanced gardeners in Island 
county and the Puget sound region. This 
workshop is produced and presented 
by the Island county Master gardener 
foundation at oak harbor high school. 
Keynote address by Lucy hardiman, na-
tionally recognized garden designer, 
writer, educator and speaker. A total of 49 
classes are available over three sessions; 
21 classes are new this year. free coffee;  
optional lunch for $12. visit the vendor 
Marketplace and explore educational ex-
hibits. Registration is $40 pre-registration, 
$45 at door. see whidbeygardeningwork-
shop.org.

Penn Cove MusselFest: saturday and 
sunday, March 4-5. “bold, briny and blue,” 
the world famous mussels will be the cen-
terpiece of two days of festivities, includ-
ing chowder tasting and mussel eating 

competitions, farm tours and activities 
for all ages. chowder tasting and more in 
coupeville. see www.thepenncovemus-
selsfestival.com.

The ABC’s of Dwarf Conifers: saturday, 
March 4. You can count on conifers to pro-
vide 12 full months of color. Join ginger 
as she introduces her favorites for 2017.  
free. 9 a.m. The garden spot nursery, bell-
ingham, (360) 676-5480. 

Contemporary Shibori Dyeing: saturday 
March 4. shibori is a Japanese tie–dyeing 
technique which involves folding, twist-
ing or bunching cloth and binding it, then 
dyeing it. Instructor seiko Purdue leads 
this class. $40. 1:30 p.m. Ragfinery, belling-
ham. Ragfinery.com. 

Whatcom County Dahlia Society March 
Meeting: Monday, March 6.  wayne Lou-
bagh from the northwest federation of 
dahlia growers is the guest speaker. 7-9 
p.m. Laurel grange, 6172 guide Meridian, 
bellingham. free. Refreshments served. 
contact wcdspublicity@gmail.com. 

Essential Remedies: Winter Skincare 
from Nature with Michelle Mahler: 
Monday, March 6. Learn to make luxurious 
and healing skin care products. 6:30 p.m. 
free. optional $10-20 supply fee. skagit 
valley co-op, Room 309, Mount vernon. 

Edible Shoreline Foraging with Jennifer 
Hahn: Tuesday, March 7. Mount vernon 
city Library presents a series of winter 
programs called “science in our back Yard.” 
forager, writer, wilderness guide and re-
searcher Jennifer hahn will share a slide-
show on wild foods. 6:30 p.m. free. Mount 
vernon Library. signed books will be avail-
able afterward: PAcIfIc feAsT: A cook’s 
guide to wild foraging and cuisine (skip-
stone, 2010) and sPIRITed wATeRs: solo-
ing south  Through the Inside Passage 
(Mountaineers, 2009). 20 percent of book 
sales will benefit the library. 

Genealogy – Constructing Your Fam-
ily History Puzzle with Eric and Karen 
Stroschein: wednesday, March 8. come 
experience the simplicity and the com-
plexity of building a family history puzzle. 
6:30 p.m. free. skagit valley co-op, Room 
309, Mount vernon. 

Kombucha and Fermentation: wednes-
day, March 8. sample flavors and learn 
how to make kombucha. Presented by 
blaine c.o.R.e. (community orchards for 
Resources and education).  4 p.m. blaine 
Library, 610 3rd street, (360) 305-3637.

Snohomish County Mycological Soci-
ety: Human-Fungal Relations: wednes-
day, March 8.  Larry Millman will present 
his speech, “human-fungal Relations,” af-
ter a short business meeting.  7:30 p.m. in 
the baker community center, 1401 Poplar, 
everett. for more information, see www.
scmsfungi.org.

16th Annual Everett Home & Garden 
Show: friday through sunday, March 10-
12. visit with companies from snohom-
ish county offering spring and summer 
home improvement ideas. whispering 
Pines Landscape will feature an incredible 
backyard patio landscape display. steve 
smith, of sunnyside nursery, returns as a 

MarCh eveNts
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.Good Pickin’s

Pest Workshop & Seed Exchange

CSA Fair

saturday, March 18: Join Master gardener Jeff dodson for 
informative discussion on managing pests and disease in 
your garden, during his presentation “controlling diseases 
of vegetables and other herbaceous Plants.” This general 
educational talk on plant pathogens will include lots of 
pictures so that you can get to know your competition. 
11-12:30 p.m. at the deming Library. followed by a seed 
exchange and giveaway table from 12:30-1:30 p.m. bring 
seeds and/or plants to share and browse the selection of 
free seeds, and tour the Library Learning garden. hosted 
by Local food works! and deming Library.

saturday, 
March 18: stop 
by the Meet 
Your farmer 
csA fair, 
alongside the 
saturday bell-
ingham farm-
ers Market, on 
this saturday. 
Learn about 
community supported Agriculture options in the area and 
how to directly support farmers. Meet the farmers that pro-
vide csAs in whatcom county, learn how to get local food 
boxes from local farms. Prizes are available, too. Presented 
by sustainable connections. 

friday through sunday, March 17-19: visit the largest an-
nual quilt show in the area with over 500 quilts expected 
in a dozen different categories, from traditional styles to 
art quilts and other innovative designs. Quilts, fabrics, and 
other quilt-related goods will be available for purchase 
from the vendors in our merchant mall. free demonstra-
tions will be offered each day. Admission $8. friday and 
saturday 10 a.m. to 5 p.m. sunday 10 a.m. to 4 p.m. ever-
green state fairgrounds, 14405 179th Ave se, Monroe.

Quilters’s Anonymous Quilt Show

Kristi Roberts (right), of Growing Washington, shares CSA information 
with a visitor. COURTESY PHOTO
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keynote speaker. Lawn and garden speak-
ers will discuss topics including perfect 
perennials and bulbs for summer, benefi-
cial bugs, key tips for starting roses, mole 
control, fruit trees and berry bushes, or-
ganic gardening, spring lawn care, grow-
ing in pots and more. visit Mark eatman’s 
The Montana dinosaur exhibit with his 
unique collection of rare prehistoric dis-
plays. hours are friday noon to 7 p.m., 
saturday 10 a.m. to 6 p.m. and sunday 
10 a.m. to 5 p.m. Admission is $7 adults, 
$6.50 seniors ages 55 and older, $2 mili-
tary/families with Id, and free for youth 
16 and under. for more information, see 
everetthomeandgardenshow.com.

Anacortes Winter Farmers Market: sat-
urday, March 11. held the second satur-
day of each month. 9 a.m. to 2 p.m. inside 
the depot building. for more details, see 
anacortesfarmersmarket.org. 

Pruning 101: saturday, March 11. dis-
cover which tools to use, why prune, what 
decisions are needed depending on the 
growth habits of your trees/bushes. Pre-
sented by blaine c.o.R.e. 10 a.m. blaine 
Library, 610 3rd street, (360) 305-3637.

2nd annual Small Farm Expo: satur-
day, March 11. This open house event 
will include indoor and outdoor exhibits 
demonstrating agricultural technology, 
products and services, as well as semi-
nars and field demonstrations. 10 a.m. 
to 3 p.m. haggen expo building, nw wA 
fairground, Lynden. for more details, see 
www.whatcomcd.org/small-farm-expo. 

Make it and Take it: Hypertufa Contain-
ers: saturday, March 11. Make your own 
old english style hypertufa trough in this 
hands-on class with Kim. create your own 
planter, just like the old stone sinks that 
have been used to grow plants for centu-
ries. $39. 9 a.m. The garden spot nursery, 
bellingham, (360) 676-5480. 

Learn to Grow Organic Fruit at Home: 
saturday, March 11. Learn how to keep 
your trees and berry plants healthy and 
productive. This workshop will cover the 
most common pest and disease issues of 
our area, and how to deal with them effec-
tively. $10 per person or $8 each for 2 or 
more people, registration recommended. 
10:30 a.m. cloud Mountain farm center, 
6906 goodwin Road, everson. (360) 966-
5859, cloudmountainfarmcenter.org.

Growing Apples and Pears: saturday, 
March 11. This class will cover growing 
techniques and pruning methods for 
apple and pear trees. $10 per person or 
$8 each for 2 or more people, registration 
recommended. 1:30 p.m. cloud Mountain 
farm center, 6906 goodwin Road, ever-
son. (360) 966-5859, cloudmountainfarm-
center.org.

Starting, Planting and Staking Dahlias 
Made Easy: saturday, March 11. Learn 
how to grow floriferous dahlias from 
tubers, cuttings and seedlings using in-
expensive grow lights and propagation 
mats. John and Kathy willson, former 
owners of popular swede hill dahlia 
sunflower farm, will teach you fool proof 
methods for getting your plants off to a 
great growing season. $8. 11 a.m. to noon, 
christianson’s nursery, 15806 best Road, 
Mount vernon. Reservations required at 
(360) 466-3821.  www.christiansonsnurs-
ery.com. 

Sewing Bootcamp: saturdays, March 11 
& 18. get familiar with the care and use 

of a sewing machine, solve basic sewing 
problems, and take accurate body mea-
surements with Instructor brigitte Parra. 
10 a.m. $75. Ragfinery, bellingham. www.
ragfinery.com. 

Introduction to Weaving: saturdays, 
March 11, 18 & 25. Learn to weave using 
a floor loom with Aurora Lindquist. Plan 
a weaving project and what materials to 
use, warp a loom, and create your own 
rug. 10 a.m. cost is $88. Ragfinery, belling-
ham. www.ragfinery.com. 

Ladies Night Out: Moon of the Chinook 
Wind: saturday, March 11. Let’s explore 
what spring means to you, discover what’s 
so magical and irritating about pollen and 
enjoy a reflective moment in the moon-
light. 5-7 p.m. suggested donation $12 
(women only). email Program coordinator 
holly Roger at holly@wildwhatcom.org.

Hearty Soups and Stews: wednesday, 
March 15. Learn delicious soups with cin-
dy McKinney. 6:30 p.m. $35. downtown 
co-op connections building, bellingham. 
see http://communityfood.coop/events.

No-Sew Braided Rugs: wednesday, 
March 15. come learn how to craft a beau-
tiful no sew braided rug with Instructor 
Kirsten wert. 6 p.m. $22. Ragfinery, bell-
ingham. www.ragfinery.com. 

31st annual Lynden Spring Craft and 
Antique Show: Thursday through sat-
urday, March 16-18. Approximately 100 
northwest artists, crafters and producers 
will be at the show, featuring handcrafted 
wares, home and garden décor, gourmet 
treats, vintage treasures, repurposed 
items and much more. 10 a.m. to 8 p.m. 
Thursday  and friday, and 10 a.m. to 5p.m. 
saturday. Admission is $6 for adults, $5 for 
seniors (60+), and free for children 12 and 
under. for details, see www.Lyndencraf-
tAntiqueshow.com or visit the facebook 
page.

How Social is Your Farm? Thursday, 
March 16. guest speaker erin vincent, 
community Relations director with the 
dairy farmers of washington, will present 
a workshop style social media training. 
up-to-date information regarding today’s 
digital consumer and input for how you 
might reach those consumers online. 
6:30 - 8 p.m. glen echo community club, 
everson. for more details, see www.what-
comcd.org/node/201. 

Planning for Natural Green Burial with 
Jodie Buller: Thursday, March 16. dis-
cuss professional and family-led options 
for end of life. Jodie buller has worked 
with white eagle Memorial Preserve, a 
conservation burial ground certified by 
the green burial council, since 2013. 6:30 
p.m. free. skagit valley co-op Room 309, 
Mount vernon. 

36th Annual Quilters’s Anonymous 
Quilt Show: friday through sunday, 
March 17-19. visit the largest annual quilt 
show in the area with over 500 quilts ex-
pected in a dozen different categories, 
from traditional styles to art quilts and 
other innovative designs. This year’s fea-
tured Artist is barbara Lambrecht. Quilts, 
fabrics, and other quilt-related goods will 
be available for purchase from the ven-
dors in our merchant mall. free demon-
strations will be offered each day. Admis-
sion $8. friday and saturday 10 a.m. to 5 
p.m. sunday 10 a.m. to 4 p.m. evergreen 
state fairgrounds, 14405 179th Ave se, 
Monroe.

Local Food Works! and Deming Library 
hosting Spring Gardening Workshop: 
saturday, March 18. Join Master gardener 
Jeff dodson to discuss managing pests 
and disease in your garden, during his 
presentation “controlling diseases of veg-
etables and other herbaceous Plants.” This 
talk includes a lot of reference pictures. 
11-12:30 p.m. A seed exchange and give-
away table follows from 12:30-1:30 p.m. 
bring seeds and/or plants to share, browse 
the free seeds, and tour the Library Learn-
ing garden. deming Library, 5044 Mt bak-
er highway, deming, (360) 305-3600.

The Best of Dan Hinkley Collection: 
saturday, March 18. Tadd storrer, horti-
culturist and representative of Monrovia 
nursery, brings all the new dan hinkley 
introductions from around the world,  
along with the stories behind them. 9 a.m.  
garden spot nursery, bellingham, (360) 
676-5480. 

Bellingham Winter Farmers Market: 
saturday, March 18. Produce, foods, crafts 
and more. 10 a.m. to 3 p.m. at depot Mar-
ket square. This is the final winter monthly 
market. The 2017 regular season opens in 
April! see bellinghamfarmers.org. 

Meet Your Farmer CSA Fair: saturday, 
March 18. Meet farmers, learn about com-
munity supported Agriculture (csAs), 
have a chance at prize giveaways, and 
more. stop by the booth a the bellingham 
farmers Market at depot Market square, 
10 a.m. to 3 p.m. for details, see https://
sustainableconnections.org/events/.

Whatcom Farm Forestry Tree Sale: sat-
urday, March 18. varieties of trees avail-
able for sale, including: sitka spruce, nor-
way spruce, colorado blue spruce, shore 
Pine, Mugho Pine, grand fir, noble fir, 
douglas fir, fraser fir, western Red cedar, 
concolor fir, deodar cedar, western hem-
lock, giant sequoia, and Japanese Larch. 
$1 each. 10 a.m. to noon. northwest wash-
ington fairgrounds in the henry Jansen 
Agricultural center. for more information, 
call (360) 671-6988.

Skillshare: Basic Carpentry/Tool Sharp-
ening: saturday, March 18. Keith witter 
shows basic carpentry skills by building 
a sawhorse. bring your own tools to learn 
how to sharpen them. Keith is a retired 
boat builder, woodworker, gardener, 
and mushroom enthusiast. Presented 
by chuckanut Transition. Alger commu-
nity hall, 18735 Parkview Lane. see www.
chuckanuttransition.com.

Master Gardeners Present: Propaga-
tion:  saturday, March 18. The wsu Island 
county Master gardeners will feature 
dave Thomas and will cover Propagation. 
free. 1-3 p.m. country store, oak harbor, 
31686 sR 20. 

What to do When… A Calendar of Sus-
tainable Gardening Techniques: satur-
day, March 18. christina Pfeiffer will show 
you the right techniques at the right times 
in the growing season to maximize results. 
christina’s new book, “Month-by-Month 
gardening Pacific northwest” will be avail-
able for purchase before and after class. 
$8. 11 a.m. christianson’s nursery 15806 
best Road, Mount vernon. Reservations 
required at (360) 466-3821. see www.
christiansonsnursery.com.

Growing Wine Grapes: saturday, March 
18. Learn an overview of how to grow 
wine grapes in our cool climate. discuss 

We’re also in Lynden at 305 Grover St. and the B’ham Farmers Market!
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soil requirements, pruning techniques, 
pest management and harvesting. The 
workshop will take place in the vineyard. 
$10 per person or $8 each for 2 or more 
people, registration recommended. 10:30 
a.m. cloud Mountain farm center, 6906 
goodwin Road, everson. (360) 966-5859, 
cloudmountainfarmcenter.org.

Winter Propagation: Grafting and 
Hardwood Cuttings: saturday, March 18. 
Learn how to propagate fruit trees and 
other woody plants during the dormant 
season using grafting and hardwood cut-
tings Registration is required, $30 work-
shop fee. 1:30 p.m.  cloud Mountain farm 
center, 6906 goodwin Road, everson. 
(360) 966-5859, cloudmountainfarmcen-
ter.org.

Creating Green Cleaners: saturday, 
March 18.  Participants will get to make 
and take their own disinfectant to get 
them started on the road to greener 
cleaning. Registration required. 2 p.m. 
south whatcom Library, 10 barn view ct., 
sudden valley, gate 2, bellingham, (360) 
305-3632.

Introduction to Solar Power: saturday, 
March 18. discuss an overview of solar en-
ergy, and learn about the facts and myths 
regarding potential costs, rebates and in-
stallation. 1 p.m. sumas Library, 451 2nd 
st., (360) 988-2501.

Dealing with Winter Damage in Your 
Landscape: Monday, March 20. did win-
ter weather take its toll on your land-
scape? Learn workable solutions and tips 
to help you. Presented by diana wisen,  
skagit county Master gardener. Part of 
the dig into spring series hosted by the 
Mount vernon city Library. 6-7:30 p.m. in 
the Resources Room. 

Chef Breakfast: The State of Shellfish: 
wednesday, March 22. A new quarterly 
series for all chefs, food buyers, and food 
businesses of all kinds. Includes a family 
style breakfast, networking, and a speaker. 
cost is $25, free for chefs collective mem-
bers. for details, see sustainableconnec-
tions.org/events/.

Seed Starting & Growing Transplants: 
wednesday, March 22. In this growing 
groceries program, learn how to save 
money by growing your own transplants. 
Learn proper seeding, raising, and trans-
planting techniques with Kate Ryan, 
owner and grower for soil sisters Plants & 

Produce in Monroe. $20. 7-9:30 p.m. wsu 
snohomish county extension’s cougar 
Auditorium in Mccollum Park, 600 128th 
st se, everett. Register online at growing-
groceries.eventbrite.com. for more infor-
mation, call (425) 357-6024.

Reusable Produce Bags: wednesday, 
March 22. Learn to sew simple fabric bags 
to replace plastic bags with Instructor eli-
za Andrews. 6 p.m. cost is $17. Ragfinery, 
bellingham. www.ragfinery.com. 

Starting Your Vegetable Garden: 
wednesday, March 22 and saturday, 
March 25. discover the right plant for 
the right place, how to plot sun patterns, 
test and amend the soil, and more. Pre-
sented by blaine community orchards 
for Resources and education (coRe). 
wednesday at 4 p.m. and saturday at 10 
a.m. blaine Library, 610 3rd street, (360) 
305-3637.

Thirty-Minute Meals: Thursday, March 
23. cindy McKinney shows off fabulous 
meals you can cook in practically no time. 
6:30 p.m. downtown co-op connections 
building, bellingham.  $39. sign up at 
http://communityfood.coop/events.

Kids OUT! Edible Nettles!: Thursday, 
March 23. for kids in grades 1-5, this pro-
gram ventures out into the hundred Acre 
woods to explore spring and nettles in 
particular. 1:30-5:30 p.m. $55. for more 
information or to register, see www.wild-
whatcom.org/join-an-outing.

37th Annual SICBA Home & Garden 
Show: friday through sunday, March 
24-26. visit over 120 vendors, seminars 
all weekend, live music, and food trucks. 
check out a new Lego build contest for 
adults and kids, and see the playhouses 
being raffled off for charity. Adult admis-
sion is $7, senior & Military is $5, and 15 
and under are free. friday hours noon to 7 
p.m., saturday 10 a.m. to 6 p.m., and sun-
day 10 a.m. to 4 p.m. skagit county fair-
grounds, 1410 virginia st., Mount vernon.  
for more details, see www.sicba.org.

Annual Native Plant Sale: saturday, 
March 25. whatcom conservation dis-
trict’s Annual native Plant sale provides 
low cost, native plants to the residents 
and visitors of whatcom county. Roughly 
40 species of native, bare-root, conserva-
tion grade trees and shrubs plus potted 
perennials are available at a great price. 
Local specialty nurseries participate and 

sell additional native and other unique 
species. Local vendors and community 
groups also on site. come see the new 
mobile watershed explorer in action. 9 
a.m. to 2 p.m. whatcom community col-
lege, bellingham. for more details, see 
whatcomcd.org/plant-sale or the face-
book event at https://www.facebook.
com/events/462434157260269/.

29th Annual Fairhaven Plant and Tree 
Sale: saturday, March 25. visit with local 
and regional plant nurseries. vendors do-
nate a portion of sales to fairhaven neigh-
bors, which uses proceeds for neighbor-
hood projects and to help support other 
local non-profits. 10 a.m.-3 p.m. hillcrest 
chapel parking lot (corner of old fairhav-
en Parkway and 14th street, bellingham). 
sponsored by fairhaven neighbors. for 
more information: facebook.com/fairhav-
enPlantAndTreesale or contact Thom 
Prichard at (360) 671-5517. 

Growing Table Grapes: saturday, March 
25. Learn about trellis design, pruning and 
training, and about fertility and pest man-
agement methods. discuss varieties that 
work in our cool summer climate, includ-
ing some new, just released varieties. be 
prepared to be outside. 10:30 a.m. $10 per 
person or $8 each for 2 or more people, 
registration recommended. cloud Moun-
tain farm center, 6906 goodwin Road, 
everson. (360) 966-5859, cloudmountain-
farmcenter.org.

Renovate Your Older Fruit Trees: satur-
day, March 25. Learn how to apply prun-
ing techniques to make your trees more 
manageable and productive. be prepared 
to be outside. class is at hovander home-
stead Park in ferndale. $10 per person or 
$8 each for 2 or more people, registration 
required. 2 p.m. contact cloud Mountain 
farm center at (360) 966-5859.

Composting and the Soil Food Web: sat-
urday, March 25. Learn how to feed your 
soil throughout the year using materials 
from your own garden. Paige will take 
you through the basics of composting 
for small and large spaces and introduce 
you to the major microbial, fungi, and in-
sect players. free.  9 a.m. The garden spot 
nursery, bellingham, (360) 676-5480. 

Livestock Guardian Dogs: saturday, 
March 25. Learn the answers to your ques-
tions about Livestock guardian dogs with 
Laura faley of hidden Meadow Ranch. 
1-4 p.m. at the Qualco energy conference 
Room, 18117 203rd st. se Monroe (just 
off sR 203). faley is a Livestock Advisor for 
skagit, Island, and snohomish counties. 
cost is $25 per farm (up to two) or $15 per 
person. Register online at Lgd.eventbrite.
com. for more information, contact Kate 
Ryan, kate.ryan@wsu.edu, (425) 357-6024.

Apps and Snaps for iPhone and iPad 
Gardeners: saturday, March 25. John and 
Kathy willson explain how they use the 
iPhone and iPad to capture and archive 
the beauty of gardens around the world. 
Take home skills with five new apps to im-
mediately grow and harvest your garden 
photography skills. An alternative is avail-
able for Android users. 11 a.m. $8.  chris-
tianson’s nursery, 15806 best Road, Mount 
vernon.  Reservations required: (360) 466-
3821,  christiansonsnursery.com. 

Spring Equinox Night Prowl: saturday, 
March 25. spend this spring evening ex-
ploring nature under the darkness of a 
waning moon, with whatcom wild. 6:30-
8:30 p.m. squires Lake. suggested dona-

tion: Adults (18+)/$12, children (ages 
4-17)/$8, and free for kids 3 and under.
email Program coordinator, holly Roger, 
at holly@wildwhatcom.org.

Growing Vegetables in Small Spaces: 
Tuesday, March 27. Learn how you can 
be successful with square-foot gardening 
and container gardening, including verti-
cal  planting as well. Presented by harriet 
custer-skagit county Master gardener. 
Part of the dig into spring series hosted 
by the Mount vernon city Library. 6:00-
7:30 p.m. in the Resources Room.

Rent Mason Bees: wednesday, March 
29.  Rent Mason bees is a western wash-
ington-based company that rents bees to 
backyard gardeners and orchardists. This 
year, christianson’s nursery is an official 
pick up and drop off location. RentMason-
bees.com supplies pollination kits which 
contain safe, local bees for gardeners, fruit 
growers and farmers. 10 a.m. to 3 p.m. 
christianson’s nursery, 15806 best Road, 
Mount vernon, (360) 466-3821, www.
christiansonsnursery.com.

Felted Spring Flowers: wednesday, 
March 29. Take felted sweaters and trans-
form them into hair accessories, hat pins 
and more with Instructor natalia Robin-
son. 6 p.m. $22. Ragfinery, bellingham. 
www.ragfinery.com. 

Good Bugs, Bad Bugs, & Pollinators: 
wednesday, March 29. did you know that 
less than 1% of the insect species in the 
world are the so-called bad bugs that 
eat us, our livestock, and/or our food? 
The other 99% are necessary to keeping 
a healthy environment in our gardens. 
They help pollinate our crops, eat the bad 
bugs, and help keep our gardens healthy 
in many ways. Learn who’s who and how 
to put the good guys to work. 7-9:30 
p.m. wsu snohomish county extension’s 
cougar Auditorium in Mccollum Park, 
600 128th st se, everett. $20. Register at 
growinggroceries.eventbrite.com.

Growing Alliances Fundraising Dinner 
and Silent Auction: wednesday, March 
29. growing Alliances is throwing a fun-
draiser for this summer’s fostered youth 
employment program to build and main-
tain raised beds for low income house-
holds. Their mission is to “provide youth in 
foster care with vocational opportunities 
in urban agriculture, as they transition to-
wards independence.” food prepared by 
local chefs, a silent auction with donations 
from local businesses and artists, infor-
mation, music, and more. 5:30-8:30 p.m. 
YwcA ballroom, bellingham. suggested 
donation $40. Purchase tickets at growin-
galliances.org/. for questions, contact Kali 
crow-Liester at info@growingalliance.org 
or (206) 595-6878. 

Stitching the Fabric of Difference: Our 
American Quilt:  Thursday, March 30. 
Join your neighbors for pizza dinner and 
conversation to explore our differences 
and discover the bonds we share in the 
greater foothills community rural life. fa-
cilitated by Jillian froebe and elizabeth 
Kerwin, we will begin to set the tone for 
our community American Quilt Project. 
guest speaker sheryl fullner will share the 
history of community quilt making. This 
Quilt Project is sponsored through a grant 
from the whatcom community founda-
tion and the friends of the deming Li-
brary. 6:30 p.m. deming Library, 5044 Mt. 
baker highway, (360) 592-2422.

Passive House Design with Russ Weiser: 

Thursday, March 30. Join Architect and 
certified Passive house consultant Russ 
weiser for an introduction to Passive 
house design and certification. Learn 
how residential and commercial buildings 
have been constructed to this standard, 
cutting heating bills, and see how your 
existing building stacks up in terms of en-
ergy use. Learn about improvements that 
could help reduce consumption. free. 
6:30 p.m. skagit valley co-op, Room 309, 
Mount vernon. 

APRIL
Skagit Valley Tulip Festival: Month-long 
festival celebrating tulips and the skagit 
valley. for tulip locations and special 
events, see tulipfestival.org. 

Whatcom County Dahlia Society Tuber 
Sale: saturday, April 1. over 600 varieties 
of dahlias available. 10 a.m. to 3 p.m. bloe-
del donovan Park, bellingham. see what-
comcountydahliasociety.org. 

Woodfest: saturday and sunday, April 
1-2. Annual celebration of woodworking 
and student achievements, drawing a va-
riety of vendors and display booths from 
chainsaw carvers, wood turners, tradition-
al carvers, wood crafters, artisans, high 
school woodworking exhibits, and educa-
tional exhibits. student competition, 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. 

Opening Day of the 2017 Bellingham 
Farmers Market Regular Season: satur-
day, April 1. cabbage toss to open market 
for the season kicks off at 10 a.m. fresh 
produce, crafts, food items and more from 
vendors. see bellinghamfarmers.org. 

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 information call 
(360) 739-9605.

Whatcom County Youth Fair 2017: fri-
day and saturday, April 7-8. This 2-day 
learning fair is open to all ages 6-18. All 
local youth welcome to participate and 
attend. categories include animals, coun-
try crafts, horticulture, dairy, photogra-
phy and more. northwest washington 
fairgrounds in Lynden. 9 a.m. to 5 p.m. 
for more information visit the whatcom 
county Youth fair facebook 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. 

FIND MORE EVENTS 
+ THE APRIL SCHEDULE

online at www.grownorthwest.com. 
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Spring language
Interested in learning how to 
write or say spring in a few different 
languages. here we go! 
spanish: primavera
french: printemps
german: frühling
Italian: primavera
filipino: tagsibol
Russian: Весна
swedish: våren
Japanese: 
What others do you want to know?

Why is the letter “A” like a spring 
flower? A bee (B) comes after it! 

Why did the grape stop in the 
middle of the road? Because he 
ran out of juice.

Why shouldn’t you tell secrets in 
a cornfield? There are too many 
ears!

What do chickens grow on?
Eggplants!

Funny Farm This month’s project

What does spring sound and 
feel like to you?

Unscramble these words:

unscRAMbLe AnsweRs :weT, Mud ,RAIn, MARch, sPRIng, PLAnT, dAYLIghT, sAvIngs

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. 

Draw what spring looks like to you! 

ewT

uMd

IRnA

ARMhc

PsRgIn

LAPTn

IgYLhTdA

InsAvgs

Get a family member or friend to help if you need! Think Spring!
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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: APRIL 2017  •  Deadline: MARch 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. 

 baked Goods, sweets & treats
Breadfarm: Makers of artisan loaves and 
baked goods. 5766 cains court in bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
bellingham / www.mallardicecream.com 

Property,  real estate & rentals
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. 
Scratch and Peck Feeds: verified non-gMo 
and certified organic raw, whole grain feeds 
for your chickens, ducks, turkeys, pigs and 
goats. buy at the mill or one of our many retail 
dealers found at www.scratchandpeck.com  
360-318-7585

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. 

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/
Skagit Building Salvage: used building ma-
terials and more. buy, sell, trade. 17994 sR 536, 
Mount vernon. 360-416-3399. open Mon-sat 
10-5:30. www.skagitbuildingsalvage.com.

Greenwood Tree, a waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
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.

Astrological tides rise and fall - from new 
Moon to full. every day has a different story.  
free,helpful information on how to use these 
changes to your advantage is found at www.
skywatchastrology.com.
Bacterial Aerobic Digester, (ORGANIC): Re-
duce/eliminate pumping the septic system.  
soil Amendment,  bring Your soils back To 
Life.  Animal Manure Lagoon digester, ekstran 
enterprises LLc, garner ekstran, 360-766-6043 
Stewart’s Consignment: we’ll sell your stuff 
online! 1201 cornwall Ave, bellingham. call for 
an appointment: (360) 739-7089. 

restaurants & eateries
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.

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. 
Spinner’s Eden Farm: we raise award win-
ning registered cvM (california variegated 
Mutant)/Romeldale sheep. Raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

fiber & fabrics

services

animals & services
Alternative Humane Society of Whatcom 
County: Adoptions, volunteers, fosters. www.
alternativehumanesociety.com

Mushrooms
Cascadia Mushrooms: we have been a 
wsdA/usdA certified organic producer 
since 2009 and have been growing gourmet 
& medicinal mushrooms in bellingham since 
2005. cascadiamushrooms.com/

Stanwood Commercial Kitchen for Rent: 
Large Kitchen wi/ 6 burner gas range, 2 con-
vection ovens, freezers, refridgerators, walk 
in cooler, dishwasher, storage & much, much 
more! Plus Possible small storefront in high 
traffic area also available.(425) 737-5144 or 
cookiespirk@wavecable.com

Commercial kitchen

food bank farming
NE Bellingham: volunteers wanted to grow 
organic food bank veggies.  Times flexible but 
every Tues morning and Mon evening during 
summer harvest.  John @ sawdad86@gmail.com 
360-389-1258. facebook cTKharvestMinistry 

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

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

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.
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SPRING
is when 
you feel 
like whistling 
even with a 
shoe full of slush.
–Doug Larson
Thanks for reading Grow! nexT deadline: March 22

PhoTo/cARoL KILgoRe




