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A brief look at related news, business and happenings 

International Plowing Match May 20
LYNDEN – The 76th annual International Plowing Match will be 
held Saturday, May 20 at the north end of Berthusen Park in Lyn-
den. Come on out and watch competitors step back in time and 
plow the land with a team of draft horses just as our ancestors did 
when they homesteaded the land. Sign the original guest book 
started in 1949. Free entry. All welcome to watch local and regional 
participants with their teams of horses from 11 a.m. to 3 p.m. Free 
parking is on site; entrance located off of the W. Badger Road. JT’s 
Smokin BBQ food truck will also be on site. For more information 
and to look at photos through the years, follow the Facebook 
page. 

Agriculture Census under way
NATIONAL – The Census of Agriculture, conducted every five years 
by the U.S. Department of Agriculture’s (USDA) National Agricul-
tural Statistics Service (NASS), will be mailed at the end of this year. 
The census is a count of all participating U.S. farms, ranches, and 
those who operate them. Producers who are new to farming or 
did not receive a Census of Agriculture in 2012 still have time to 
sign up to receive the 2017 Census of Agriculture report form by 
visiting www.agcensus.usda.gov and clicking on the ‘Make Sure 
You Are Counted’ button through June. NASS defines a farm as 
any place from which $1,000 or more of agricultural products were 
produced and sold, or normally would have been sold, during the 
census year (2017). The Census of Agriculture highlights land use 
and ownership, operator characteristics, production practices, 
income and expenditures, and other topics. The 2012 Census of 
Agriculture revealed that over three million farmers operated 
more than two million farms, spanning over 914 million acres. This 
was a four percent decrease in the number of U.S. farms from the 
previous census in 2007. However, agriculture sales, income, and 
expenses increased between 2007 and 2012. For more information 
about the 2017 Census of Agriculture and to see how census data 
are used, visit www.agcensus.usda.gov or call (800) 727-9540.

Lopez Lamb, Wool & Goat Festival 
offers demonstrations, activities
LOPEZ – The annual Lopez Lamb, Wool & Goat Festival will be held 
Saturday, May 13 at the Lopez Center for Community and the Arts in 
Lopez Village. The sheep dog demonstration at a local farm will be 
from 9-10 a.m., followed by indoor and outdoor events at the Com-
munity Center from 10 a.m. to 3 p.m. Demonstrations and activities 
include sheep shearing, cheese making, felting, spinning and weav-
ing, lichen dyeing, and a fleece sale. Local growers and craftspeople 
will be selling their products, as well as a special grilled plate lunch 
sold to benefit the Lopez Farm-to-School Program which offers gar-
dening, food and other opportunities to local students (see http://
www.lopezislandschool.org/programs/garden). Admission is free.  
For information, contact Island Fibers at (360) 468-2467 or fibers@
islandfibers.com.

New garden for NWYS

Field Notes

Big Hunger forum set for May 5
MOUNT VERNON – An upcoming food system forum in Skagit 
County, Big Hunger, will be held May 5. The keynote speaker 
Andy Fisher, one of the founders of the community food security 
movement in the U.S. will share perspectives from his new book 
that explores the nexus of anti-hunger efforts and longer term 
solutions to address food access. The gathering will convene food 
system stakeholders to benchmark food access work to address 
hunger in reference to the Skagit Food for Skagit People listening 
session findings and establish an inventory of current efforts. All 
are welcomed and invited to collaborate: eaters, growers, proces-
sors, waste management, consumers, anti-hunger advocates, and 
government food programs and distribution staff. Registration is 
$10. The forum meets 11:30-1:30 at Northwest Career and Techni-
cal Academy (on the campus of Skagit Valley College). For more 
information, visit http://bighunger.bpt.me.

WFN Spring Forum rescheduled
BELLINGHAM – The Whatcom Food Network has rescheduled its 
Spring Forum to Thursday, May 25 from 1-4 p.m. at the Squalicum 
Boathouse, 2600 N Harbor Loop Dr., Bellingham. The forum will in-
clude current changes, challenges, and collaborations happening 
in the local dairy industry. The Whatcom Food Network holds two 
forums each year to create a connecting point for the organiza-
tions involved in food system work and to increase awareness of 
broader issues, topics, or opportunities related to food systems. 
For more details, see ext100.wsu.edu/whatcom/ag/food-network. 

Safety workshops offered this month
BURLINGTON – The WSU Skagit Extension is offering a one-day 
farm Machinery Safety Workshop on Friday, May 26 from 9 a.m. to 
5 p.m. at 11768 Westar Lane, Suite A in Burlington. (The workshop 
was originally going to run as a 5-week course, however it did not 
have enough registrants and needed to be changed.) Individuals 
in all counties are eligible to attend the training. Last year’s class 
contained a mix of middle school, high school and Spanish- and 
English-speaking adults. Certification can be obtained for students 
13 years of age and above. A deposit of $25 is required to hold your 
spot; an additional $50 is due by the end of the course if you wish to 
receive a certificate (if you do not want a certificate your total cost is 
$25). Instructors are Don McMoran, Dorothy Elsner and Kate Smith, of 
the WSU Skagit Extension office. To learn more, contact WSU Skagit 
County Extension at (360) 428-4270 ext 225 or email dmcmoran@
wsu.edu. Online registration is available at http://farmsafetyskagit.
brownpapertickets.com. 

In other farm safety news, the WSU Island County Extension is 
hosting a Farm Safety Awareness Workshop on Wednesday, May 10 
from 6-9 p.m.  at the Pacific Rim Institute, 180 Parker Road, Coupeville. 
The workshop is free and open to all, and will provide an overview of 
farm health and safety and tractor safety demonstration. For more 
information, contact Loren Imes at (360) 678-2343 or loren.imes@
wsu.edu. The event is co-sponsored by WSU Extension, Whidbey Is-
land Conservation District, Washington Tractor, and Central Whidbey 
Island Fire and Rescue. 

Find more Field Notes and updates at www.grownorthwest.com. Have news 
you’d like to share? Send submissions to editor@grownorthwest.com. 

BELLINGHAM – WSU Whatcom 
Extension and  Comcast employ-
ees came out in full force on Earth 
Day to help  build a new vocational 
garden for NWYS We Grow Garden 
Program. In its sixth year, this 
garden provides vocational skills 
for at risk and homeless youth 
served by NWYS. The new location 
is a site across from the Bellingham 
foodbank, as a partnership with 
the City of Bellingham and many 
local business donors.  All the 
perennial plants from the former 
site will be dug and moved as 
well.  The WSU Whatcom County 
Extension Community Horticulture 
program supports this garden an-
nually  with education, leadership, 
skills. For more information cabout the project, contact Beth Chisholm at beth.chisholm@wsu.edu or Bonnie Schultz-Lorentzen 
at BonnieS@nwys.org.
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Community
Farmers markets opening for season

Farmers Market season is of-
ficially here, bringing farm-
ers, food producers, crafters 

and other vendors together in lo-
cal communities. Large or small, 
weekday or weekend, new or 
long-standing, each market offers 
its own unique take on the many 
growers and makers who live and 
work here.

Following is a look at some of 
the markets taking place in our 
northwest corner. Please note this 
is not a complete list, as several 
locations were still confirming 
season information as of press 
time. Any other markets wishing 
to be listed can submit informa-
tion to editor@grownorthwest.
com.

Most markets have websites 
and Facebook pages, and are 
updating regularly as the sea-
son progresses, including listing 
participating vendors throughout 
the season. So check with them 
regularly, show your support, and 
enjoy!

WHATCOM
Blaine Gardeners Market: 

Saturdays, 10 a.m. to 2 p.m. June 
2017 through October 2017. 
Located on H Street Plaza in 

downtown Blaine, the market 
offers a variety of handmade and 
home grown items. From baked 
goods to farm products to art and 
crafts. Something new is added 
every week. For more information, 
call (360) 332-6484. 

Bellingham /Fairhaven Farm-
ers Market: The Bellingham 
Farmers Market opened its 25th 
season in April and is open each 
Saturday through mid-December 
from 10 a.m. to 3 p.m. at Depot 
Market Square. Events throughout 

the season include Demo Days 
(presenting simple ways to pre-
pare seasonal products and take 
questions from shoppers), Kids 
Vending Day (the last Saturday of 
each month; free to kids), music 
and entertainment, and more. 
The Fairhaven Farmers Market 
is open on Wednesdays in June 
through September from noon 
to 5 p.m. on the Village Green. 
For more information, follow 
the Facebook page or see www.
bellinghamfarmers.org.

Ferndale Farmers Market: 
Fridays from 3-7 p.m. beginning 
in June. Market vendors will 
be located around the fountain 
at Centennial Riverwalk Park. 
Senior and WIC Farmers Mar-
ket Nutrition Program checks 
and EBT cards with Fresh Bucks 
match will be accepted again this 
year. All vendors selling locally 
sourced produce, foods and crafts 
are encouraged to apply. or more 
details, see the Facebook page or 
www.ferndalepublicmarket.org.

Lynden Farmers Market: 
Thursdays from noon to 5 p.m. 
mid-June through mid-Oct at 
324 Front Street (across from the 
Jansen Art Center). The Lynden 
Farmers market is a sister project 
to non-profit A Rocha’s local wa-
tershed projects and Five Loaves 
Farm. For more information, 
contact Dave Timmer at dave.tim-
mer@arocha.org or visit http://
lyndenfarmersmarket.com. Stay 
tuned to the market’s Facebook 
page.

The Twin Sisters Market: The 
Twin Sisters Market will run Sat-
urdays June through October in 
Nugents Corner and Kendall. The 
market is a mobile market stand 
supported by 10-plus farms from 
the Nugents Corner/South Fork 
area, and will be set up near the 
3700 block of Mount Baker High-
way from 9 a.m. to 3 p.m. and at 
the North Fork Library from 10 
a.m. to 2 p.m. For more informa-
tion, see twinsistersmarket.com 
or email twinsistersmarket@
gmail.com. The group also has a 
Facebook page.

 
SKAGIT

Anacortes Farmers Market: 
The Anacortes Farmers Market 
officially opens for the season 
on Saturday, May 6 and will be 
open each Saturday through 
October from 9 a.m. to 2 p.m. at 
the Depot, 611 R Avenue. Each 
week vendors bring an assort-
ment of farm produce, crafts, 

Visitors at the Anacortes Farmers Market. COURTESY PHOTO

by Grow Northwest

What’s happening in 
your area
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baked goods, and more. Special 
events later in the season include 
a pie festival and holiday market. 
For more information, see www.
anacortesfarmersmarket.org.

Bow Farmers Market: Previ-
ously called the Bow Little Market 
and held at the Belfast Feed 
Store, this year the market has 
relaunched as the Bow Farmers 
Market and will be held at Samish 
Bay Cheese, 15115 Bow Hill 
Road in Bow. The market will be 
Thursdays 1-6 p.m. June through 
August. For more information, 
follow the group’s Facebook page 
or website at bowlittlemarket.
com. 

Burlington Summer Nights: 
Meeting every Friday at 5 p.m. 
for eight weeks starting on 
Friday, July 7 at the Burlington 
Visitor Center Amphitheater, 
520 E Fairhaven Ave, Burlington. 
Family entertainment, food and 
live music will be available. For 
information regarding this year’s 
activities contact the Burlington 
Parks and Recreation Department 
at (360) 755-9649 or recreation@
burlingtonwa.gov 

Edison Farmers Market: The 
new Edison Farmers Market will 
meet Sundays from 10 a.m. to 
2 p.m. in June through Septem-
ber at the Edison Granary (kitty 
corner to the Longhorn). Park-
ing is available at the school. The 
market will open June 4 with a 
local line-up of vendors. For more 
information, follow the group’s 
Facebook page. 

Marblemount Community 
Market: To confirm details, or for 
a vendor application, see marble-
mountcommunityhall.org.

Mount Vernon Farmers Mar-
ket:  The market is celebrating 
its 30th anniversary this season, 
opening Saturday, May 20! It 
will run running every Saturday 
from 9 a.m. to 2 p.m. through 
mid-October at Waterfront Plaza 
in downtown Mount Vernon. 
The Wednesday market runs 
June through September from 
11 a.m. to 4 p.m. at the Hospital 
on Kinkaid St. Kids activities, 
cooking demos, and special activi-
ties will be held throughout the 
season. For more information, 
contact mvfarmer1@gmail.com, 
visit www.mountvernonfarmers-
market.org, or see their Facebook 
page.

Sedro-Woolley Farmers Mar-
ket: The first day of the season is 
Wednesday, May 24. The market 
will run Wednesdays 3 to 7 p.m. 
through September, at Hammer 
Heritage Square, corner of Ferry 
and Metcalf streets. Vendors 

will offer a selection of produce, 
crafts, and more, as well as music 
and kids activities. For more 
information, visit http://sedro-
woolleyfarmersmarket.com, see 
their Facebook page or call (360) 
202-7311.

SNOHOMISH
Arlington Farmers Market: 

The Arlington Farmers Markets 
kicks off the season July 1 in 
downtown Arlington at Legion 
Park, 200 N Olympic Ave. It will 
run through Sept. 9. To confirm 
hours and vending information, 
contact info@afmwa.org. See 
updates on their Facebook page or 
visit www.afmwa.org/.

Everett Farmers Market: 
The market opens for the season 
Sunday, May 14. Held Sundays 
from 11 a.m. to 4 p.m., the mar-
ket will be open at 615 13th St. 
Boxcar Park, Everett,through Oct. 
15. Opening Day for the South 
Everett Friday Community Farm-
ers Market will be Friday, June 
23, and continue Fridays through 
Sept. 8 at 1402 SE Everett Mall 
Way, in the Sears parking lot. For 
more information, visit everett-
farmersmarket.net or follow the 
Facebook page.

Marysville Farmers Market: 
Marysville opens for the sea-
son on Saturday, June 24 from 
10 a.m. to 2 p.m. at 1035 State 
Ave. Marysville. It will be open 
through September and offer 
various vendors and activities 
throughout the season. For more 
information, see www.marysville-

continued on page 7

Fresh spinach at the Bellingham Farmers 
Market. COURTESY PHOTO



8           May 2017grow NORTHWEST

Slanted Sun Farm: 
Focus on peppers 
and potential

Anna Morris and Jared 
Danilson of Slanted Sun 
Farm are growing vegeta-

bles and building community from 
two acres of land at the base of the 
foothills near Everson. In just their 
third season, the couple is making 
their mark with uncommon, value-
added products and a commitment 
to county farmers markets that 
connect rural communities. 

Morris’ path to farming began 
in a classroom at Western Wash-
ington University. She graduated in 
2010 with a degree in community 
health education. Soon after, she 
took the advice of her professor 
Billie Lindsey, who suggested: “Be 
a farmer. That’s community health.” 
After some travel and farming 
for others, Morris enrolled in the 
Organic Farm School on Whidbey 
Island. There she learned how to 
run a farm. 

She and Danilson met eight 
years ago in Bellingham. A software 

engineer and website developer, he 
is joining Morris in the fields full-
time this season. They run Slanted 
Sun as a two-person team; although 
Danilson’s parents Jan and Gary 
have been known to show up at the 
farm, hoes in hand, ready to weed. 

The couple grows 40 different 
types of vegetables on land they 
lease from Cloud Mountain Farm 
Center’s Incubator Farm Program, 
which encourages new farm busi-
nesses with leased land, shared 
equipment and facilities, and access 
to mentors and resources. For ex-
ample, Danilson has joined Cheryl 
Thornton of Cloud Mountain for 
meetings with restaurant owners. 
Thanks to the Puget Sound Food 
Hub, Slanted Sun vegetables have 
made it to Seattle restaurants, 
including chard to the iconic 
Canlis. Home cooks buy Slanted 
Sun produce at grocery stores and 
farmers markets. To ensure ac-
cess to locally grown produce, the 
couple is especially committed to 
small markets that serve communi-
ties, including Twin Sisters Farmers 
Market, which sets up June through 
October in Nugents Corner and 
Kendall, as well as Lynden.   

Slanted Sun is highly diversified, 
growing four or more certified or-
ganic crops per 150-foot row. “We 
think trying new things gives us a 
bit of security because we can find 
gaps (in local crops) and fill them 
quickly,” Morris said. “Ultimately, 
we’ll specialize, but (now) it’s good 
to have the willingness to experi-
ment. We’ll take that experience 
and be able to move onto a larger 

scale with confidence.”
Morris credits Cloud Mountain’s 

incubator program for the freedom 
to try uncommon crops such as 
Basque or Espelette chili peppers, 
which Slanted Sun sells whole and 
processed as Piment d’Soleil. The 
long, scarlet pepper is native to the 
Basque region of France and Spain, 
where it has a cult-like following. 
Processed as a coarse powder – tra-
ditionally called Piment d’Espelette 
– it is used as a finishing spice with 
a slightly sweet, smoky kick that 
adds flavor without overwhelming 
heat. Danilson’s brother, who is a 
chef, recommended they plant the 
pepper and process the culinary 
spice. 

Last September, from plants 
grown from seed in a greenhouse, 

ON THE FARM

by Mary Vermillion

they dried 300 pounds of pepper in 
a commercial food dehydrator at 
the Cloud Mountain Farm Center’s 
processing center. They sold more 
than 20 pounds of Basque chili 
powder at farmers markets and 
150 pounds of fresh peppers. Their 
Piment d’Soleil sells at $15 for 1 
ounce or $60 for 8 ounces.

Now they’re considering other 
value-added crops. Local breweries 
may soon sell Slanted Sun popcorn 
spiced with their Piment d’Soleil. 
They’re growing pepperoncini for 
pickling. And they’ll sell ristras 
(strings of dried chili peppers) this 
fall. In the future, they would like 
to buy land and expand with more 
crops and animals. 

Anna Morris and Jared Danilson of Slanted 
Sun Farm grow 40 different types of veg-
etables on land they lease from Cloud 
Mountain Farm Center’s Incubator Farm 
Program. The greenhouse is full, including 
basque pepper starts (right). PHOTO BY 
MARY VERMILLION

For more 
information
Buy Slanted Sun produce at the 
Lynden, Edison and Twin Sisters 
Farmers Markets this summer. 
They’ll return to the Bellingham 
Farmers Market in the fall. Connect 
with Slanted Sun Farm on Facebook 
or Instagram. Their website – 
slantedsunfarm.com – will launch 
soon. Email info@slantedsunfarm to 
inquire about produce and products, 
including Piment d’Soleil. They 
currently have limited quantities 
of the culinary spice but will be 
restocked in September, following 
this season’s harvest and processing. 
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farmersmarket.blogspot.com or 
the Facebook page.

Port Susan Farmers Market: 
Serving Stanwood, Camano 
Island, Warm Beach and Silvana, 
the market will be held every 
Friday, June 2 through Oct. 13 
from 2-6 p.m. in the parking lot 
next to the Amtrak Train Station 
in east Stanwood at 8727 271st St. 
NW. Events include a “Sprouting 
Healthy Kids” children’s area and 
Chef at the Market cooking demo. 
For more information, follow 
the Facebook page or visit www.
portsusan.org, or contact leslie@
portsusan.org.

Snohomish Farmers Market: 
Celebrating their 26th year, the 
Snohomish Farmers Market is 
held Thursdays, May through 
September from 3 to 7 p.m. at 
Pearl Street and Cedar Avenue in 
downtown Snohomish. For more 
information, see www.snohom-
ishfarmersmarket.com or the 
Facebook page.

ISLAND
Bayview Farmers Market: 

Now open Saturdays through 
Oct. 21 from 10 a.m. to 2 p.m. at 
Bayview Corner (Highway 525 
and Bayview Road) in Langley. 
For more information, see www.
bayviewfarmersmarket.com.

Clinton Thursday Market: 
Open Thursdays, June 29 through 
Sept. 3 from 8 a.m. to 5 p.m. at 
Clinton Community Hall, 6411 
Central Ave. For this season’s 
schedule, stay tuned to www.
clintonthursdaymarket.com.

Coupeville Farmers Market: 
Open Saturdays through Octo-
ber from 10 a.m. to 2 p.m. on the 
Community Green next to the 
Coupeville Library and municipal 

parking lot (off Alexander Street). 
For more information, contact 
coupevillemarket@aol.com or see 
their Facebook page.

South Whidbey Tilth Farm-
ers Market: Now operating in 
their 46th season, the market 
is open Sundays through mid-
October from 11 a.m. to 2 p.m. 
at 2812 Thompson Road, off 
SR 525, between Freeland and 
Bayview Corner. New vendors are 
welcome. For more information 
see www.southwhidbeytilth.org/
market.html or email market@
southwhidbeytilth.org.

Oak Harbor Farmers Market: 
Oak Harbor opens for the season 
on Thursday, May 18. For details, 
see the facebook page or email 
oakharbormarket@yahoo.com. 

SAN JUAN
Lopez Island Farmers Market: 

Open every Saturday, starting 
May 20 through Sept. 9, from 

MARKETS
from page 7

10 a.m. to 2 p.m. in Lopez Vil-
lage. For more information, visit 
lopezfarmersmarket.com or the 
Facebook page.

Orcas Island Farmers Market: 
Orcas Island Farmers Market is 
open from 10 a.m. to 3 p.m. every 
Saturday from the first weekend 
in May to the last weekend of 
September on the Village Green 
in the heart of Eastsound. During 
October and through most of No-
vember, the Market meets from 
11 a.m. to 2 p.m. at Oddfellows 
Hall. For more information, visit 
orcasislandfarmersmarket.org.

San Juan Farmers Market: The 
San Juan Farmers Market is held 
every Saturdays from 10 a.m. to 1 
p.m.  through the end of October 
at the Brickworks in Friday Har-
bor, at Nichols Street and Sun-
shine Alley. Hours are reduced to 
twice monthly in November and 
December. For more details, see 
www.sjifarmersmarket.com.

Stop by and see us at the Bellingham and Everett Farmers Markets!
Also in Lynden at 305 Grover Street!
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Burk Ridge Farms, of Custer, has 
announced they decided to down-
size to their original homestead-
ing beginning and will no longer 
be offering USDA processing and 
commercial operations. The farm 
grew over the last four years, offer-
ing USDA processing and more. The 
family farm is collecting one last or-
der (1/4, 1/2 or a whole) discounted 
to wholesale pricing. For more infor-
mation, contact burkridgefarms@
outlook.com.

Pizza’zza, local makers of deli-
cious pizza, announced they are 
now sourcing 100 percent of their 
cheese from Ferndale Farmstead 
Cheese Artisans, a local family farm 
in Ferndale making traditional Ital-
ian cheeses. For more information 
about each business and their prod-
ucts, see their Facebook pages.

A bus tour of Laurel area farms 
and gardens has been organized for 
Saturday, June 3. Participants can 
enjoy  four private gardens and four 
unique local businesses, including 
Appel Farms, Laurel Farm, Boxx 
Berry Farm, or Bellewood Acres. All 
profits will be donated to local non-
profits. For more information, pick 
up a registration form at any partici-
pating farm, or see their Facebook 
pages for details. 

Boxx Berry Farm announced 
they are exploring an online home 
delivery system of their products, 
both fresh and frozen, in Whatcom 
County. The farm is also bringing 
back the Strawberry Festival! De-
tails are still being finalized, but stay 
tuned to their Facebook page and 
website for more dates and informa-
tion. 

Skagitonians to Preserve Farm-
land presents its 3rd annual “Our 
Future, Our Valley” Breakfast on 
Wednesday, June 7 from 7:15-9:15 
a.m. WSDA Director Derek Sandison 
is this year’s speaker and will share 

his perspective on the trade and 
economic outlooks for Washington 
State. The breakfast is free; dona-
tions are requested. The event will 
be held at the Emmanuel Baptist 
Church, 1515 College Way, Mount 
Vernon. RSVP is required; contact 
LindaT@skagitonians.org or (360) 
336-3974. For more information, 
visit www.skagitonians.org. 

In other SPF news, the group’s 
Spring Farm Tour is Friday, May 19 
from 8:30 a.m. to 3 p.m. The theme 
is “Innovators in Skagit Agriculture” 
and includes stops at Bow Hill Blue-
berries, Samish Bay Cheese, Lunch 
Presentation at Padilla Bay Interpre-
tive Center, Skagit Flats Farm and 
The Bread Lab. Participants can learn 
about the infrastructure that’s nec-
essary to keep Skagit agriculture vi-
able. Chartered bus tickets are $20/
member and $30 general. Call (360) 
336-3974.

Arlington Community Garden 
has beds available. The garden is 
across the street from the Arlington 
Library on Washington Street and 
Second. To reserve a bed, call (360) 
403-1011.

Scratch and Peck Feeds, recently 
moved into their new facility in the 
Skagit Valley, have announced they 
are now a certified B Corp. B Corps 
are for-profit companies certified 
by the nonprofit B Lab, recognizing 
standards of social and environmen-
tal performance, accountability, and 
transparency. In addition, the com-
pany was named a bronze winner in 
the 2017 FedEx Small Business Grant 
Contest . Scratch and Peck receives 
$7,500 plus a $1,000 credit toward 
FedEx print and business services. 
The company will be honored and 
join other grant winners for two 
days of sharing and learning at the 
Small Business Grant Winner Fo-
rum in Memphis in September. For 
more about the business, see www.
scratchandpeck.com.

Dandelion Organic Delivery 
celebrated its 10th anniversary and 
has expanded its delivery area. In 
addition to Bellingham, Sudden Val-
ley and Ferndale, the company now 
includes Lynden. For more informa-
tion, see dandelionorganic.com. 

The WSU Whatcom County Ex-
tension Master Gardener Plant 
Clinic is open for business! Every 
year, the free plant clinic serves 
hundreds of home gardeners. The 
diagnostic plant clinic is staffed by 
certified Master Gardener volunteers 
who provide free research based 
advice.  The clinic is open Monday 
through Friday 9 a.m. to noon or 1-4 
p.m. at 1000 N. Forest Street, Suite 
201, Bellingham. Residents can bring 
samples of that pesky bug, mystery 
weed, diseased branch or flower. 
“Our goal is help gardeners find least 
toxic and sustainable solutions to 
problems. We can assist with soil, 
compost, plant id, veggie disease, 
insects, native plants, perennials, 

drought and deer resistant plants 
and more.” For more information, 
see http://whatcom.wsu.edu/ch/
clinic.html.

Bloom Apothecary’s 2nd anni-
versary and grand opening will be 
marked with a ribbon cutting on 
May 3 at 1019 Q Ave Ste 2, Anacortes, 
at 4 p.m. The company’s anniversary 
is the first Saturday in May, which 
is also National Herb Day. Bloom 
Apothecary will also be vending at 
the first Anacortes Farmer’s Market 
of the season. For more information, 
see bloom-apothecary.com. 

Northwest Natural Resource 
Group is offering a Biochar 101 
workshop in Friday Harbor on Sat-
urday, May 6. Speakers will cover all 
things biochar, from its benefits for 
farms and forests to manufacturing 
processes and sale strategies. the 
workshop runs from 9 a.m. to 4 p.m. 
at Doran Farm, 1106 False Bay Drive, 
Friday Harbor. To register, see https://
www.eventbrite.com/e/biochar-
101-making-biochar-from-woody-
biomass-tickets-30882278727.

The Deming Library is hosting a 
Garden Work Party. Join them in the 
Deming Library Learning Garden on 
the second Monday of the month 
through September at 6 p.m. They 
will plan, plant and harvest. All lev-
els of gardening expertise welcome. 
Bring your gardening gloves and the 
desire to dig in the dirt, learn and 
have fun. The next time is Monday, 
May 8 at 6 p.m. The Deming Library 
is located at 5044 Mt. Baker Highway. 
Call (360) 592-2422.

A Red Cross Emergency Pre-
paredness session will be held Sat-
urday, May 13 at the South Whatcom 
Library, 10 Barn View Ct., Sudden 
Valley, Gate 2, Bellingham. Attend-
ees can learn about emergency 
preparedness, local natural hazards, 
how to build inexpensive and effec-
tive disaster kits, and more at this 
disaster preparedness workshop 
provided by the American Red Cross. 
Complimentary take-home materi-
als will include basic first aid kits and 
disaster preparedness calendars. All 
ages are encouraged to attend. The 
Red Cross will teach a youth pre-
paredness program for ages 7-12 
simultaneously with this Emergency 
Preparedness program for teens and 
adults. The event starts at noon. Call 
(360) 305-3632.

Berry Dairy Days, coming up 
June 16-18, marks the 80th year! For 
more information, see https://burl-
ington-chamber.com/community-
events/berry-dairy-days/.

The Washington Sustainable Food 
and Farming Network (WSSFN) has 
relaunched under the new name of 
Food Action. The group formerly 
held offices in Mount Vernon and 
Bellingham, and is now based in Se-
attle. 

And lastly, nearly everyone wants 
more sunshine and less rain. 

–compiled by Becca Schwarz Cole

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Rhubarb: Tart take on cake 

The delicious rhubarb always 
makes its way into our 
kitchens this time of year. 

Rhubarb is often prepared in as 
a fruit; it’s truly tart taste is eased 
with sugar, and baked into pies, 
cookies and other desserts. It can 
also be dehydrated or pickled, and 
made into a jam, compote, wine 
or sauce. A Norwegian friend 
recently shared his experience 
with rhubarb as a child, explaining 
that smaller, more tender stalks 
were covered in sugar and served 
as a treat. We should also give that 
a try!

The rhubarb plant has edible 
stalks (know as petioles) that 
resemble and feel like celery; the 
color may vary from the beautiful 
crimson red many of us look for, 
to the light pink and light green. 
I know some bakers and cooks 
prefer to use the red stalks for 
color, however the color does not 
define the taste. All colors taste 
tart. 

As for the rhubarb leaves, do 
not eat them. The leaves have a 
toxic makeup that can poison 
humans. Most sellers remove the 
leaves, however if you buy rhubarb 
with leaves be sure to cut them off 
and discard them.  

The rhubarb cake here is an old 
favorite. Great as a side dessert 
(get out the ice cream, whipped 
cream or a caramel sauce), it 
also makes for a quick morning 
breakfast on the go or after school 
or work snack. 

 If you have extra rhubarb left 
over, try making a compote or 
sauce and drizzle on top of ice 
cream. I like to take some equal 
parts sugar and water (about 1/4 
cup each) and bring to a boil. Add 
small pieces of rhubarb, lessen the 
heat, and cook down for about 
5-10 minutes. The rhubarb will 
become tender in the process, and 
the sauce will look chunky. When 
done to your liking, place a few 
spoonfuls on top, and enjoy.  

Additionally, the Harvest of the 
Month recipe for radish salsa is 
included here. (To view the yearly 
calendar, visit the website at www.
whatcomfarmtoschool.org.) I 
didn’t think radishes could taste so 
good in this simple recipe, but this 
is a great side at dinner time or 
served with chips and veggies. 

Enjoy the spring months and all 
the fresh food coming soon. Just 
think – one more month, and we’ll 
have berries! 

Cooking
by Brian Taylor Rhubarb Cake

Ingredients 
2 tablespoons butter, softened
1 cup sugar
1 egg
2 cups all-purpose flour (or 
substitute 1 cup wheat flour)
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon vanilla
2 cups chopped rhubarb (if using 
frozen, then drain after defrosting if 
needed) 
1 cup buttermilk (or one cup milk, 
mixed with one tablespoon vinegar)
1/4 cup all-purpose flour
1/4 cup oats
1/4 cup sugar
1/2 teaspoon cinnamon
2 tablespoons butter, melted

Directions
Preheat oven to 350 degrees. In a 
large bowl, cream the butter and 
sugar together until the texture is 
fluffy. Beat in the egg and mix well. 
Combine flour, baking powder, 
baking soda and salt in another 
bowl and mix. Add to the creamed 
mixture, rotating with adding in the 
buttermilk. Mix until moistened; do 
not overbeat this batter. Add in the 
rhubarb. Using a greased square 
baking dish, add in the mixture.  
For the topping (optional), mix the 
remainding ingredients and sprinkle 
over the top. Bake 45 minutes; check 
with a knife in center to be sure it’s 
baked through. 

Harvest of the 
Month Recipe - 
Radish Salsa
Recipe from Mark Bittman; featured 
during Whatcom Farm to School’s 
Harvest of the Month

Ingredients 
• 1 bunch of radishes
• ½ English cucumber
• 1 scallion
• 1 clove garlic
• 1 tablespoon minced fresh chili
pepper (like jalapeno or serrano), 
seeds removed - to taste
• 2 tablespoons lemon juice
• ¼ cup chopped fresh cilantro leaves
• Salt and pepper
 
Directions
Wash and chop radishes, cucumber, 
scallion, chili, and cilantro.
Add to bowl with garlic and lemon 
juice.
Season with salt and pepper. Mix 
thoroughly. Taste and add
more chili, lemon, or salt as needed.

bowlittlemarket.com
bowlittlemarket@yahoo.com

(360) 724-3333
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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. 

Hanging out with some of the Gloucestershire Old Spot piglets and Berkshire/Gloucestershire Old Spot piglets at Goodin Fam-
ily Farm. PHOTO BY CASSIE GOODIN

Eggs in the spring garden bed. PHOTO BY JULIE HAGENOld barn in spring time. PHOTO BY CAROL KILGORE

Planting at Joe’s Gardens. PHOTO BY CLAUDIA ANDERSON

Beautiful horse. PHOTO BY CLAUDIA ANDERSON
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Spring blooms. PHOTO BY KIMBERLY LANCE

Male rufous hummingbird. PHOTO BY CAROL KILGORE

Twin Trees at sunset, on Josh Wilson Road. PHOTO BY BEV RUDD

Blueberry fields. PHOTO BY CAROL KILGORE
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Growing
Plant Sales: Where to go

Going to a Master Gardener 
Plant Sale is an annual 
field trip for any soul that 

appreciates growing plants, buying 
plants, listening to plentiful and 

by Grow Northwest

solid advice, and watching newer 
growers relish in what’s to come. 
Usually held in May, the local 
county Master Gardener groups 
schedule their annual sales; their 
largest fundraisers to support the 
organization and what it does in 
the county. Following are the sales 
this month, as well as other notable 
groups in the area. Find out where 
to go, and what you’ll find when 
you get there!

Snohomish County Master 

Gardener Foundation Plant Sale: 
Saturday, May 6. More than 8,000  
tomato, herb and vegetable starts 
will be up for sale, as well as peren-
nials, native plants, trees, shrubs, 
ground covers, and living garden 
art. Master gardeners will be 
available to answer questions, and 
vendors will be offering specialty 
nursery items, gifts, and garden art. 
The sale runs 9 a.m. to 2 p.m. at the 
WSU Snohomish County Exten-
sion, McCollum Park, 600 128th St. 
SE, Everett. For details, call (425) 
357-6010 or see www.snomgf.org.

Growing Veterans 2nd annual 
Spring Plant Sale: Saturday, May 
6. A variety of vegetable starts 
will be available, with all pro-
ceeds supporting this non-profit 
organization. Visitors can also view 
demonstrations and learn about 
transplanting starts, irrigation 
techniques, fertilization, and plant-
ing for pollinators. The sale runs 
10 a.m. to 2 p.m. at 21025 Starbird 
Road, Mount Vernon. See www.
growingveterans.org.

26th Annual Whatcom County 
Master Gardener Plant Sale: 
Saturday May 13. Each year the 
Whatcom County Master garden-
ers grow, divide and propagate 
hundreds of plants. Visitors can 

Washington State proclaimed May 21-27 as WSU Extension Master Gardener Volunteer 
Week. Visitors come early at the Whatcom County Master Gardener Plant Sale at the Hov-
ander Homestead Park in Ferndale (above). After the sale, walk the grounds, visit the 
Plant Clinic, and see the demonstration gardens. COURTESY PHOTO

Plant Clinic: Master 
Gardeners available 
to give good advice

select from 20 varieties of toma-
toes, specialty perennials, herbs, 
shade plants, natives, dahlias and 
more. In addition, local plant and 
food vendors will be on site, the 
Plant Clinic and Information Booth 
will be open to take questions 
from visitors, and more. The sale 
runs 9 a.m. to 2 p.m. at Hovander 
Homestead Park in Ferndale. Funds 
support the educational dem-
onstration gardens, community 
projects, free workshops and our 
free plant clinic. In 2016, Master 
Gardeners provided 7,000 hours of 
volunteer service to the commu-
nity with education, stewardship, 
leadership and sharing skills with 
youth and adults. For more details, 
visit http://whatcom.wsu.edu/ch/
mg.html. 

WSU Skagit County Master 
Gardener Plant Fair: Saturday, 
May 13. Join the Master Gardeners 

from 8 a.m. to 2 p.m. for a day of 
plant sales and lots of gardening re-
lated fun! This year’s special events 
include a display of antique tractors 
and gas engines, the small animals 
from Skagit County 4-H, PLUS 
many vendors and thousands of 
plants. Skagit County Fairgrounds 
(South Entrance), 479 W Taylor 
Street, Mount Vernon. For further 
information visit:  http://ext100.
wsu.edu/skagit/mg/plant-fair/.

Island County Master Gar-
dener Foundation Plant Sale: 
Saturday, May 13. A number of 
perennials, native plants, shrubs, 
veggies, and more will be available. 
Visit with Master Gardeners at the 
plant clinic to have your ques-
tions answered. The sale runs 9 
a.m. to 1 p.m. at Greenbank Farm, 
765 Wonn Road, Greenbank. See 
http://ext100.wsu.edu/island/gar-
dening/master-gardeners/.

Everett Garden Club Sale: 
Saturday, May 13. Find an assort-
ment of indoor and outdoor plants, 
garden art and plant related items. 
The sale runs 9 a.m. to 2 p.m. at the 
corner of 52nd and Evergreen Way 
(Party Display & Costume parking 
lot) in Everett. See everettgarden-
club.weebly.com.

Cascade Cuts Plant Sale: Satur-
day, May 20. This large wholesale 
nursery opens to the public one day 
a year for a Sustainable Connec-
tions Food & Farming Program 
fundraiser. Look through perenni-
als, annuals, veggie starts, herbs, 
ornamentals, and more. Unique 
offerings include coffee trees, hops, 
compost tea machines, and unusual 
herbs. All sales go to the Sustain-
able Connections Food & Farming 
Program, including the new farmer 
training program Food to Bank On 
and Whatcom County Farm Tour. 
The sale is open from 9 a.m. to 4 
p.m. at 632 Montgomery Road, 
Bellingham. Call (360) 647-7093.
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When I first started 
the seed trials that 
eventually led to my 

small seed company (formerly the 
Backyard Beans & Grains Project, 
now Resilient Seeds), the goal was 
simple: to discover whether it was 
possible to grow dry storage crops 
in our challenging short/cool-
summer climate. The value of dry 
beans and grains for local year-
round food security was obvious. 
Their willingness to grow here, 
however, was uncertain. 

Fast-forward nine years and 
you’ll find the seed catalog chock 
full of dry legume and grain 
varieties that are thrilled to ac-
commodate our short seasons and 
fall rains. If you have never grown 
dry beans or saved your own seed, 
you’ll find many easy places to 
start that adventure. From favas 
and soup peas and early-maturing 
dry beans, to flax seed, popcorn, 
and hulless barley, the options for 
a newbie are exciting and endless. 

Adapting New Crops to Our 
Climate

Every year I try a few crops that 
are only marginally successful in 
our climate. While most farmers 
stick to what is best and easiest 
(and most profitable) to grow here 
(and while I recommend beginners 
start there), I find myself most in-
spired by those crops that are just 
barely possible, but not necessarily 
commercially worthwhile. Pea-
nuts, sorghum, sesame, melons, 
and astragalus are some recent 
examples. My ultimate goal is to 
sweet-talk the most promising 
varieties into settling down here in 
the Pacific Northwest, by favoring 
the genetics from the individual 
plants that seem the happiest. 

A project of this sort is viable if 
the variety matures seed here. Fol-
lowing that species’ requirements 
for population size and isolation 
distance, I save seed from the 
most promising plants each year 
and the variety slowly adapts to 

by Krista Rome

Seeds: A story of potential, 
patience, and resilience

our climate. Saving seed from the 
earliest-maturing, highest-yielding 
plants each year will slowly shift 
the genetics of that variety. How 
long it takes depends on many 
factors. It is certain that patience 
is a virtue. 

Diversity is Security 
Whatever you need the most in 

life (whether it be clean water, a 
source of heat in winter, or year-
round storage food), it is good 
practice to design redundancy into 
your systems.

Every year I grow 6-10 different 
species (and numerous varieties) 
of dry legumes. Common beans, 
soup peas, favas, runner beans, 
limas, soybeans, cowpeas, tepary 
beans, peanuts, and more. All of 
these species fill a similar niche in 
the kitchen: that of a long-term, 
easy-storage, high protein staple 
for the pantry. This diversity 
ensures that I will always have a 
protein in the pantry regardless 
of whether the summer is hot or 
cold, dry or wet, or whether I am 
plagued with unexpected crop 
disease or pests. You never know 
when the less-profitable species 
will have a role to play, like resis-
tance to a devastating pest. 

Resilient Seeds
Seeds are living, breathing sym-

bols of resilience. In these times, 
not only should we look to seeds 
for guidance and strength, but we 
also need to care-take them as well 
if they are to help see us through 
to a better future. There is so much 
potential in a seed, and the process 
of helping a variety adapt to a new 
climate is an act of nurturing life. 

For more information and free 
growing tips, visit www.resilient-
seeds.com.

Peanut Growing Tips
Recommended varieties: 

Schronce’s Black and Tennessee 
Red Valencia.

Plan to grow in a hoop house or 
use other techniques to boost the 
heat on the crop.

Start in pots between mid-
April (if transplanting into a hoop 
house) and mid-May (if growing 
outdoors). Protect from rodents 
while germinating. 

Transplant about 8 inches apart.
Keep well weeded. After flowers 

appear, be careful not to disturb 
the pegs (shoots that grow down 
into the soil from the flowers) 
when you weed. 

Even watering is most impor-
tant during flowering and peanut 
development.

Harvest by forking/pulling up 
the whole plants just before a frost 
or when plants have yellowed. 

Lay plants out to dry for a few 
days before pulling off the peanuts. 

More detailed instructions are 
available at Southern Exposure 
Seed Exchange. 

Tips for growing 
peanuts in our 
northwest corner

Two varieties that worked best for Resilient Seeds, are Tennesse Red Valencia (left) and 
Schronce’s Black (right). PHOTOS BY KRISTA ROME

Peanuts flowering. PHOTO BY KRISTA ROME
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Craft & Home

Rich, red strawberry jam, 
crunchy dill pickles, 
homemade salsa – nothing 

tastes better than home-preserved 
foods. In addition, a well-stocked 
pantry is a big step towards 
ensuring your family always has 
plenty of healthy food available. 
However, safely preserving food at 
home requires a bit of knowledge, 
time set aside, and a small 
investment in equipment.

Learn how to preserve fresh 
foods safely in a series of four 
Monday evening workshops 
at WSU Snohomish County 
Extension’s Evergreen Room in 
McCollum Park, 600 128th St SE, 
Everett.

Basics of Safe Canning: 
Monday, May 15, 6:30–9 p.m. 
Learn the basics of food safety 
and canning skills, including 
bacteria and food spoilage, canning 
equipment, and canning high/low 
acid foods. Includes demonstration 
of the process only.

Jams, Jellies, and Spreads: 
Monday, June 12 6:30–9 p.m. 
Delight in the bright flavors of 
fresh fruit and discover how easy 
it is to capture sunshine in a jar. 
Learn how to create that perfect 
balance of fruit, sweetener, and 
other ingredients to enhance flavor 

and shelf life with research-based 
recipes. Low and no sugar recipes 
covered. Come prepared to cook 
during the hands-on session and 
take home a jar of fresh-made jam!

Tomatoes, Salsa, & Relish: 
Monday, July 1, 6:30–9 p.m. Learn 
how to turn the local abundance 
of tomatoes and fresh vegetables 
into jars of color and flavor for 
the dreary days of winter. Come 
prepared to cook during the hands-
on session and take home a jar of 
fresh-made salsa.

Pickling and Fermenting: 
Monday, Aug. 14, 6:30–9 p.m. 
Crisp, tasty pickles are the ultimate 
test of a canner’s skill. Learn how 
to make a great product every 
time. In addition, we’ll look at the 
traditional art of fermentation with 
a hands-on sauerkraut-making 
session. Come prepared to cook 

during the hands-on session and 
take home a jar of fresh-made 
sauerkraut and pickles!

In addition, the online course 
Preserve the Taste of Summer, 
while a prerequisite to the three 
hands-on classes, is also a great 
stand-alone course on safe home 
food preservation. Designed 
for beginners as well as veteran 
canners who wish to update their 
knowledge, it provides the most 
current USDA-approved food 
preservation recommendations. 
The online lessons can be viewed 
at any time, and at the pace you 
choose. You will need a computer 
made in the past five years and a 
stable internet connection. Cost is 
$25 total for all eight lessons. Visit 
PreserveSummer.cahnrs.wsu.edu  
to register.

Class size is limited and pre-

registration is required for the four 
in-person workshops. Cost is $25 
per workshop or take all four for 
$75 and get one class free! Register 
online at Preserve-The-Harvest.
eventbrite.com.

Instructor Kate Ryan has been 
canning ever since she learned 
from her grandmother as a 
child. Throughout the years, her 
occasional failures prompted 
a quest to learn the best and 
safest methods for home food 
preservation. When WSU revived 

Learn how to can at home

their home food preservation 
training program several years 
ago it was the perfect opportunity 
for Kate to brush off her skills 
and learn the most up-to-date 
science and protocols for safe food 
preservation.

For more information on any 
of the courses, contact Kate 
Ryan, WSU Snohomish County 
Extension Food Safety Program, 
Foodsafety.snoco@wsu.edu, (425) 
357-6004.

The Snohomish County Chapter 
of the Clothing & Textile Advisors 
of Washington (CTAW) is once 
again hosting Camp Stitch A Lot 
(CSAL) for youth ages 8-17. 

CSAL offers fun week-long, 
half-day sessions in sewing, knit-
ting and crochet. Each class starts 
with the fundamentals of the craft 
and finishes with the creation of 
an items such as a pillowcase, knit 

fingerless gloves or a crocheted 
neck scarf.

Classes will be offered at 
Rosehill Community Center in 
Mukilteo starting June 26 and at 
Jennings Park in Marysville start-
ing July 24. 

Registration is now open. Class 
size is limited so sign up ASAP.

For more information on class 
descriptions, schedules and regis-

tration, please go to campstitcha-
lot.blogspot.com or send an email 
to camp.stitch.a.lot@outlook.com.

In addition, the CTAW in part-
nership with Washington State 
University Extension 4H Youth 
Development are seeking dona-
tions of fabric, notions, trims, pat-
terns, yarn, needlework items and 
related books for their 7th Annual 
Fabric Sale on Saturday, June 17. 

The proceeds from this sale sup-
port a scholarship of $1,500 to a 
student in the Apparel Design and 
Development at Seattle Central 
College, Camp Stitch-a-Lot (for 
youth) and other community sew-
ing programs. If you have items 
you’d like to donate, please contact 
Arlene at (425) 743-0118 or Julie at 
(425) 835-0391.

Camp Stitch-A-Lot registration under way
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Teens from the Sedro-
Woolley Boys & Girls Club 
continued their partner-

ship with Skagit Land Trust by 
participating in a work party to 
clear away invasive species. A 
small, but hardworking group met 
with Hannah Williams, the Com-
munity Stewardship and Engage-
ment Volunteer Coordinator for 
Skagit Land Trust, at Mud Lake, 
where they spent an afternoon 
clearing away problematic plant 
species from a section of the bank. 
The majority of the plants cleared 
away were non-native, blackberry 
bushes. The teens learned that by 
clearing away invasive species, 
native plants will return and thrive 
in a proper balance within the 
ecosystem. 

“I think it’s important that we 
get to experience helping oth-
ers and learn about the nature of 
our area and the importance of 
conservation” said Elle Streeter, a 
14 year old member of the Boys 
& Girls Club. This was the second 
time Elle has participated in a 
Skagit Land Trust project. Club 
teens participate in a myriad of 
service projects with other local 
non-profit and civic organizations. 
Elle and the other teens expressed 
how much they enjoyed spending 
an afternoon helping the Land 
Trust, and were especially pleased 
to be outside on a sunny, dry day. 

–Tammy Findlay

Sedro-Woolley Boys & Girls Club teens 
partner with SLT to remove invasive species

THANK YOU for reading 
and supporting Grow Northwest.

Local job-training and cre-
ative-reuse textile nonprofit 
Ragfinery (ragfinery.com) 

is hosting its 3rd annual Upcycle 
Runway Challenge Fundraiser. This 
year’s theme, Cirque du Couture, 
invites contestants to draw inspira-
tion from the popular performance 
ensemble Cirque du Soleil, creating 
runway-ready creations out of 
anything they can find at Ragfinery. 
Contestants will walk the runway 
and showcase their creations at the 
Leopold Crystal Ballroom at 7 p.m. 
on Friday, May 19.

Attendees at the event can 
expect a highly entertaining 
and inspiring show, as all levels 
and ages of textile artists walk 
the runway, demonstrating 
endless creative possibilities for 

transforming used textiles into new 
designs.

“It’s incredibly inspiring to see 
what creativity the participants 
put into their work and to witness 
people of all ages and backgrounds 
come together to celebrate at this 
wonderful community event,” said 
Ragfinery Manager Shan Sparling. 
“Each year it just keeps getting 
bigger and better!”

Ragfinery limited the number 
of contestants to 25 and met that 
capacity less than two weeks after 
opening registration. Judges will 
evaluate contestants in six separate 
categories and awards will be 
presented for each: Best Expression 
of Theme, Biggest Transformation, 
Most Creative Use of Materials, 
Best Presentation on the Runway, 

Judge’s Choice, and People’s 
Choice.

Tickets can be purchased and 
additional information about 
the event can be found online at 
Ragfinery.com.

Ragfinery is a project of the 
Bellingham nonprofit, ReUse 
Works, and has a three-pronged 
mission to reduce textile waste, 
provide training job training 
opportunities to help residents 
gain long-term employment, 
and support our rich textile arts 
community. They collaborate with 
local artisans and community 
volunteers to repurpose unwanted 
garments and textiles into a variety 
of upcycled goods that showcase 
the skills and talent of their 
collective.

Cirque du Couture: Ragfinery rolls out 
annual Runway Challenge fundraiser

COURTESY PHOTO
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Artwood Gallery in May: Each month 
Artwood showcases a particular artist or 
category of work. Jim Hume will pres-
ent his aptly-named Foot Stools; Michael 
Flaherty has a wall cabinet involving a 
section of Douglas Fir; David Gray’s con-
tributions are a new cabinet, along with 
his popular Mutiny Bay chair; and Karen 
Healy will show an informal coffee table 
of forged steel and maple, as well as a 
small steel and stone pedestal table. In 
addition, Artwood will present paintings 
by Brenda Lowery. Meet the artist on May 
13 from 2-4. Artwood Gallery, 1000 Harris 
Avenue in Historic Fairhaven. 360-647-
1628; www.artwoodgallery.com. 

Dahlia Planting 101: Monday, May 1. 
Whatcom County Dahlia Society hosts 
this free event from 7-9 p.m. Laurel Com-
munity Grange, 6172 Guide Meridian 
Road. Refreshments provided. Contact 
wcdspublicity@gmail.com.

Mount Vernon High School FFA’s An-
nual Spring Plant Sale: Thursday, May 4 
through Saturday, May 6. We have hang-
ing baskets, color bowls, annual bed-
ding plants, veggie starts, tomatoes and 
sedums. Check for hours. Mount Vernon 
High School. 

Empty Bowls: Friday, May 5. Presented by 
Whatcom Artist of Clay and Kiln (WACK). 
Empty Bowls is a hunger awareness proj-
ect to benefit the Bellingham Food Bank 
and Maple Alley Inn. Empty Bowls will be 
held in the Boundary Bay Beer Garden 
(Railroad Ave., Bellingham) from 5:30-
8:30 p.m. For $15, you get a portion of 
soup, and a locally handmade bowl to 
keep as a reminder of your contribution 
to help feed the local hungry. Several lo-
cal ceramic artists have platters up for bid 
in the silent auction at Old World Deli in 
Bellingham. Auction closes on May 5 at 
the Empty Bowls event. See www.what-
comartistsofclayandkiln.org.

Spring Plant Sale:  Friday and Satur-
day, May 5-6. Friends of the Deming Li-
brary host their annual spring plant sale. 
Browse a wide selection of plants for your 
garden or flower beds at great prices. 
Stop by the Library Learning Garden ta-
ble on Saturday for free garden activities 
for kids. All proceeds benefit the Friends 
of the Deming Library. 10 a.m. to 5 p.m.  
Deming Library, 5044 Mt. Baker Highway, 
(360) 592-2422.

17th Annual Children’s Art Walk: Fri-
day, May 5. Stroll through downtown 
Bellingham and delight in the works of 
the younger art community! Whatcom 
County students will proudly display their 
works of art during the 17th annual Chil-
dren’s Art Walk presented by Allied Arts 
of Whatcom County. On this night there 
will be a number of activities for kids and 
adults, music, and more to celebrate the 
arts in schools. In addition, Allied Arts 
Gallery will feature professional work by 
Allied Arts Teaching Artists in Whatcom 
County. 6-9 p.m. Art will stay on display 
through May 31 in honor of the state 
wide Arts Education Month. Visit www.al-
liedarts.org for more information.

Anacortes Farmers Market Opening 
Day: Saturday, May 6. Celebrate spring! 
Buy fresh, local food, visit with your 
neighbors, and enjoy this weekly market. 
9 a.m. to 2 p.m. The Depot, 7th St. and R, 
Anacortes. See www.anacortesfarmers-
market.org. 

Procession of the Species: Saturday, 
May 6. All welcome to participate in cos-
tume. Line up begins at 3:30 p.m. behind 
the Bellingham Library. The parade starts 
at 4 p.m. Three rules apply: No written or 
spoken words, no live animals, and no 
motorized vehicles. Gather at Maritime 
Heritage Park  for closing activities. For 
more details, see http://bpots.org.

Snohomish County Master Gardener 
Foundation Plant Sale: Saturday, May 
6. More than 8,000  tomato, herb and 
vegetable starts, perennials, native 
plants, trees, shrubs, ground covers, liv-
ing garden art. Master gardeners will be 
available to answer questions. Vendors 
include specialty nursery, gift and gar-
den art. 9 a.m. to 2 p.m. WSU Snohom-
ish County Extension, McCollum Park, 
600 128th St. SE, Everett. (425) 357-6010, 
www.snomgf.org.

Sustainable Landscaping: Saturday, 
May 6. In this workshop, learn how to 
draw pollinators and beneficial insects to 
your garden, as well as ways to integrate 
edible plants into a showy landscape. 
Expect to come away with the tools to 
grow and maintain your landscape in an 
environmentally friendly way. $10 per 
person or $8 each for 2 or more people, 
registration recommended. 10:30 a.m. to 
noon. Cloud Mountain Farm Center, 6906 
Goodwin Road, Everson. (360) 966-5859, 
www.cloudmountainfarmcenter.org.

Growing Veterans 2nd annual Spring 
Plant Sale: Saturday, May 6. A variety of 
vegetable starts will be available, with 
all proceeds supporting this non-profit 
organization. Visitors can also view dem-
onstrations and learn about transplanting 
starts, irrigation techniques, fertilization, 
and planting for pollinators. The sale runs 
10 a.m. to 2 p.m. at 21025 Starbird Road, 
Mount Vernon. See www.growingveter-
ans.org.

Goat Husbandry and Dairy for the 
Homestead: Saturday, May 6. Do you 
love fresh milk? Do you have extra black-
berries that need mowing? Attend this 
workshop to learn the basics of home 
goat dairying. You will learn what to look 
for when purchasing animals, and get 
an overview of dairy breeds, necessary 
infrastructure, pasture basics, nutritional 
needs, milking, health care, and culling 
and butchering options. $10 per person 
or $8 each for 2 or more people, regis-
tration recommended. 1:30-3p.m. Cloud 
Mountain Farm Center, 6906 Goodwin 
Road, Everson. (360) 966-5859, www.
cloudmountainfarmcenter.org.

Friends of the Ferndale Library Annual 
Spring Plant & Book Sale: Saturday, 
May 6. Located both inside and outside 
the Ferndale Library, you’ll find books for 
adults and children, fiction and non-fic-
tion, hardbacks and softbound. The sale 

also features locally grown and donated 
plants of all types including outdoor 
shrubs and flowers, house plants, berry 
plants, hanging baskets, as well as some 
yard art and outside decor bric-a-brac. 10 
a.m. to 5 p.m. Ferndale Library, 2125 Main 
Street, (360) 384-3647.

North Fork Friends Book, Bake, and 
Plant Sale: Saturday and Sunday, May 
6-7. Find great prices and a large selection 
of used books, baked goods, and plants 
for your garden at this annual spring sale. 
All proceeds go toward programs and 
maintenance of the North Fork Commu-
nity Library. 10 a.m. to 4:30 p.m. North 
Fork Library, 7506 Kendall Road, Maple 
Falls, (360) 599-2020.

Sewing Bootcamp: Saturdays, May 6 and 
13. Get familiar with the care and use of 
a sewing machine and solving basic sew-
ing problems, take accurate body mea-
surements and learn to fit items to your 
own aesthetic and body type. Instructor: 
Brigitte Parra. $75. 10 a.m. to 1 p.m. Rag-
finery, Bellingham. www.ragfinery.com.

Introduction to Weaving: Saturdays, 
May 6, 13 and 20. Learn to weave using a 
floor loom with Aurora Lindquist. In a se-
ries of three Saturday morning sessions, 
learn to plan a weaving project and what 
materials to use, work a loom, and create 
your own small rug. $88. 10 a.m. to 1 p.m. 
Ragfinery, Bellingham. See www.ragfin-
ery.com.

Garden Work Party: Monday, May 8. Call-
ing all garden enthusiasts: Join us in the 
Deming Library Learning Garden on the 
second Monday of the month through 
September at 6 p.m. We will plan, plant 
and harvest. All levels of gardening ex-
pertise welcome. Bring your gardening 
gloves and the desire to dig in the dirt, 
learn and have fun. Deming Library, 5044 
Mt. Baker Highway, (360) 592-2422.

Ahoy, Lummi Island! Tuesday, May 9. 
Don’t miss this encore presentation with 
Willows Inn’s sous chef Nick Green and 
Robert Fong. 6:30-9 p.m. $75. Local Roots 
Room, Cordata Co-op, Bellingham. To reg-
ister, see class schedule at www.commu-
nityfood.coop.

Farm Safety Awareness Workshop: 
Wednesday, May 10. The WSU Island 
County Extension is hosting a Farm Safety 
Awareness Workshop from 6-9 p.m. at 
the Pacific Rim Institute, 180 Parker Road, 
Coupeville. The workshop is free and 
open to all, and will provide an overview 
of farm health and safety and tractor safe-
ty demonstration. For more information, 
contact Loren Imes at (360) 678-2343 or 
loren.imes@wsu.edu. The event is co-
Sponsored by WSU Extension, Whidbey 
Island Conservation District, Washington 
Tractor, and Central Whidbey Island Fire 
and Rescue.

No-Sew Braided Rugs: Wednesday, May 
10. Come learn how to craft a beautiful 
no sew braided rug with Kirsten Wert. 
This four strand technique eliminates 
the need for sewing braids together and 
results in a sturdy rug able to withstand 
the modern washer and dryer. These rugs 

MAY EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.

Friday, May 5: Presented by Whatcom Artists of Clay and 
Kiln (WACK). Empty Bowls is a hunger awareness project 
to benefit the Bellingham Food Bank and Maple Alley Inn. 
Empty Bowls will be held in the Boundary Bay Beer Garden 
(Railroad Ave., Bellingham) from 5:30-8:30 p.m. For $15, 
you can enjoy soup, and a locally handmade bowl to keep 
as a reminder of your contribution to help feed the local 
hungry. In addition, several local ceramic artists have plat-
ters up for bid in a silent auction at Old World Deli through 
May 5. See www.whatcomartistsofclayandkiln.org.

Empty Bowls Benefit

Good Pickin’s

Goat Husbandry and Dairy for the 
Homestead

Ancient Fruitcake: What Really, 
Really Old Food Tells Us...

Saturday, May 6: Do you 
love fresh milk? Do you 
have extra blackber-
ries that need mowing? 
Attend this workshop to 
learn the basics of home 
goat dairying. Learn what 
to look for when purchas-
ing animals, and get an 
overview of dairy breeds, 
necessary infrastructure, 
pasture basics, nutritional needs, milking, health care, and 
culling and butchering options. Presented by Cloud Moun-
tain Farm Center, in partnership with Scratch and Peck 
Feeds. $10 per person; registration is recommended. 1:30-3 
p.m. Cloud Mountain Farm Center, Everson. Sign up by call-
ing 966-5859 x1300 or by visiting http://www.cloudmoun-
tainfarmcenter.org/ under events and workshops.

Monday, May 15: This talk is not about the old leftovers 
in the fridge. It is about food that is so old, so unusual, or 
so meaningful, that no one dares throw it away. Discover 
some of history’s most interesting finds and stories in 
this free presentation with Harriet Baskas. 6 p.m. Mount 
Vernon Library Resources Room. 
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are a great way to keep worn, torn, ugly 
or stained fabrics out of the landfill. $22. 
6-8 p.m. Ragfinery, Bellingham. See www.
ragfinery.com. 

Ethiopian Cuisine: Thursday, May 11. As-
sefa Kebede, former owner and chef at 
Vancouver’s award-winning Nyala African 
Cuisine, shares favorite recipes from his 
native Ethiopia. 6:30-9 p.m. Downtown 
Co-op Connections Building. $35. To reg-
ister, see class schedule at www.commu-
nityfood.coop.

Solar Energy for Your Home, Farm, 
Business or Off-Grid Site: Thursday, May 
11. Learn about evaluating your home for 
solar, and the federal, state and utility in-
centives, as well as USDA grants for farms 
or businesses, battery-backup, and Do-It-
Yourself kits in this free workshop. 6:30-8 
p.m. Skagit Valley Food Co-op, 202 South 
First Street, Room 309, Mount Vernon. 
Contact Joan at 360-422-5610 or Joan@
FMSolar.com. See www.firemountainso-
lar.com. 

19th Annual Camano Island Studio 
Tour: May 12-14 and May 20-21. For two 
weekends in May, come visit the studios 
of artists who demonstrate their meth-
ods, explain their unique styles, and show 
off their artwork in a variety of studio 
settings. A free, self-guided tour extends 
from Lake Ketchum in northwest Sno-
homish County to the southern tip of Ca-
mano Island. More than 40 artists present 
high-quality artwork in many different 
medicums, including painting, photogra-
phy, sculpture, wood, jewelry, glass, fiber, 
ceramics, and mixed media. The tour also 
is an excellent opportunity for children 
and families to experience all aspects 
of art production. For more details, see 
http://camanostudiotour.com.

Everett Garden Club Sale: Saturday, May 
13. Assortment of indoor and outdoor 
plants, garden art and plant related items. 

9 a.m. to 2 p.m. (or until sold out), corner 
of 52nd and Evergreen Way (Party Display 
& Costume parking lot) in Everett. See ev-
erettgardenclub.weebly.com.

WSU Whatcom County Extension An-
nual Master Gardener Plant Sale: Sat-
urday, May 13. Select from 20 varieties 
of tomatoes, specialty perennials, herbs, 
shade plants, natives, dahlias and more. 
All plants cultivated and selected by mas-
ter gardener volunteers. Local plant and 
food vendors, visit our demonstration 
garden. Master Gardeners available to 
answer questions at the Plant Clinic and 
Information Booth. Sale proceeds go to 
support the WSU Whatcom Master Gar-
dener program. 9 a.m. to 2 p.m. Hovander 
Homestead Park, Ferndale. To learn more 
about the program and to learn how to 
become a Master Garden visit http://
whatcom.wsu.edu/ch/mg.html.

WSU Skagit County Master Gardener 
Plant Fair: Saturday, May 13. Join the 
Master Gardeners from 8 a.m. to 2 p.m. 
for a day of plant sales and lots of garden-
ing related fun. This year’s special events 
include a display of antique tractors 
and gas engines, the small animals from 
Skagit County 4-H, PLUS many vendors 

and thousands of plants. Skagit County 
Fairgrounds (South Entrance), 479 W 
Taylor Street, Mount Vernon. For further 
information visit:  http://ext100.wsu.edu/
skagit/mg/plant-fair/.

Island County Master Gardener Foun-
dation Plant Sale: Saturday, May 13. 
Perennials, native plants, shrubs, veggies, 
plant clinic and personal shoppers. 9 a.m. 
to 1 p.m. Greenbank Farm, 765 Wonn 
Road, Greenbank, Whidbey Island. See 
http://ext100.wsu.edu/island/gardening/
master-gardeners/.

Using Tunnels & Hoops Houses for Pro-
ductive Gardening: Saturday, May 13. 
You can grow great tomatoes and pep-
pers in the Pacific Northwest! Use of high 
tunnels and hoop houses can bring you 
success in crops that often fail out in the 
open. We’ll discuss hoop house construc-
tion, planting, pruning and training, and 
management issues.$10 per person or 
$8 each for 2 or more people, registra-
tion recommended. 10:30 a.m. to noon. 
Cloud Mountain Farm Center, 6906 Good-
win Road, Everson. (360) 966-5859, www.
cloudmountainfarmcenter.org.

Lopez Lamb, Wool & Goat Festival: Sat-
urday, May 13. Lopez Center for Commu-
nity and the Arts in Lopez Village.  Sheep 
dog demonstration at a local farm from 
9-10 a.m., followed by indoor and out-
door events at the Community Center 
from 10 a.m. to 3 p.m. Sheep shearing, 
cheese making, felting, spinning and 
weaving, lichen dyeing, fleece sale. Local 
growers and craftspeople selling their 
products, as well as a special grilled plate 
lunch sold to benefit the Lopez Farm-to-
School Program. Celebrate local agricul-
ture! Free admission. For information, 
contact Island Fibers at (360) 468-2467 or 
fibers@islandfibers.com.

Benefit Dinner and Auction for Wyatt 
Zender: Saturday, May 13. Come sup-
port Wyatt and his family. Wyatt is a third 
grader at Kendall Elementary. He was di-
agnosed with Hodgkin’s Lymphoma on 
March 15, 2017 and will be in Seattle re-
ceiving chemotherapy and radiation until 
August 2017. Our hope is to raise funds 
that will help his family with medical ex-
penses and allow Tony and Heather to 
spend as much time with Wyatt in Seattle 
as possible. Dinner will be served 5-7 p.m. 
$10 per person, $30 per family (parents 
and children). Silent and Live Auction. 
At the Deming Log Show Grounds. If you 
have an item to donate to the auction, 
email wyattswarriors17@gmail.com.

Northwest Paella with Jesse Otero: 
Monday, May 15. We will discuss the an-
cestral beginnings of paella while creat-

ing two delicious versions using local in-
gredients. 6:30-9 p.m. Downtown Co-op 
Connections Building $39. To register, see 
class schedule at www.communityfood.
coop.

Ancient Fruitcake: What Really, Really 
Old Food Tells Us About History, Cul-
ture, Love and Memory: Monday, May 
15. This talk is not about the old leftovers 
in the fridge. It is about food that is so 
old, so unusual, or so meaningful, that 
no one dares throw it away. Discover the 
foods archeologists have found buried 
with mummies, the petrified banana so 
appealing it sparked a Banana Museum, 
the 350-year-old fruitcake handed down 
through generations, 2000-year-old bog 
butter; and the pickle that has been in 
a jar since the 1860s. During this “chew 
and chat,” author and broadcaster Harriet 
Baskas explores how and why these and 
other formerly fresh foods may have been 
forgotten, intentionally tucked away, or 
preserved due to unusual or peculiar cir-
cumstances. And, more importantly, we’ll 
talk about how these and other vintage 
vittles can and do hold memories, tell sto-
ries, and connect us with family, culture, 
and history. Harriet Baskas is the author of 
seven books, including Hidden Treasures: 
What Museums Can’t or Won’t Show 
You, and has created award-winning ra-
dio programs. This presentation is made 
available by Humanities Washington 
(www.humanities.org). This event starts 
at 6 p.m. in the Mount Vernon Library 
Resources Room and is free and open to 
the public. For more information, contact 
the library at (360) 336-6209 or see www.
mountvernonwa.gov. 

Make Your Own Sourdough Bread with 
Andy Walton: Thursday, May 18. This 
class will demonstrate the process of 
maintaining a sourdough starter, taking it 
from sourdough sponge to dough ball to 
rising bread to baking. Andy Walton holds 
a degree in nutrition and culinary arts 
from Bastyr University and is engaged in 
farming, cooking, and fermentation. 6:30-
9 p.m. Downtown Co-op Connections 
Building, Bellingham. $35. To register, see 
class schedule at www.communityfood.
coop.

Cirque du Couture: Ragfinery’s 3rd An-
nual Upcycle Runway Challenge: Friday 
May 19. Every year brave participants of 
all skill levels are tasked with transform-
ing castaway materials into runway-ready 
designs. This exciting event is a celebra-
tion of creativity and community as we 
come together to be inspired, witnessing 
local artists and craftspeople transform-
ing ordinary into extraordinary. This year’s 
theme, Cirque du Couture, draws inspira-
tion from the popular performance en-

semble, Cirque du Soleil, offering partici-
pants fantastical imagery from which to 
springboard their upcycled designs. 7-9 
p.m. Details and tickets at ragfinery.com.

Skagitonians to Preserve Farmland’s 
Spring Farm Tour: Friday, May 19. The 
theme is “Innovators in Skagit Agricul-
ture” and includes stops at Bow Hill 
Blueberries, Samish Bay Cheese, Lunch 
Presentation at Padilla Bay Interpretive 
Center, Skagit Flats Farm and The Bread 
Lab. Participants can learn about the 
infrastructure that’s necessary to keep 
Skagit agriculture viable. 8:30 a.m. to 3 
p.m. Chartered bus tickets are $20/mem-
ber and $30 general. Call (360) 336-3974 
or see http://www.skagitonians.org.

76th annual International Plowing 
Match: Saturday, May 20. Come on out 
and watch competitors step back in time 
and plow the land with a team of draft 
horses just as our ancestors did when 
they homesteaded the land. Sign the 
original guest book started in 1949. Free 
entry. All welcome to watch local and 
regional participants with their teams of 
horses. 11 a.m. to 3 p.m. Berthusen Park, 
Lynden. For more information, follow the 
Facebook page.

Creating Communities, Weaving In-
dra’s Net in Whatcom County: Satur-
day, May 20. Drop-in and help local artist 
Debra Goldman create a collaborative net 
from recycled and donated fabrics. The 
net will be knotted by community mem-
bers throughout Whatcom County with 
the end result being a beautiful piece of 
community generated artwork that we 
hope to exhibit to the public somewhere 
in Whatcom County.  10 a.m. to 2 p.m.  
Deming Library, 5044 Mt. Baker Highway, 
(360) 592-2422.

Composting for the Home:  Saturday, 
May 20. Learn about hot or cold compost-
ing, bins, tumblers, or worms.  Presented 
by the WSU Extension Master Gardeners. 
1 p.m. Lynden Library, 216 4th Street, 
(360) 354-4883.

Zero Waste Lifestyle: Saturday, May 20. 
Jenica Barrett of “Zero Waste Wisdom” 
will discuss the advantages of working 
toward a zero waste lifestyle. Focusing on 
the bathroom for this class, she will share 
household products she has made. Par-
ticipants will make their own deodorant 
to take home.  3 p.m. Everson Library, 104 
Kirsch Drive, (360) 966-5100.

Annual Cascade Cuts Plant Sale: Sat-
urday, May 20. This wholesale nursery, 
opens to the public one day a year to 
benefit Sustainable Connections Food 

Saturday, May 27: 
Wild Whatcom 
Community Pro-
grams presents this 
event at Marine 
Park from 11: 30 
a.m. to 1:30 p.m.  
The Elder Salish 
People say, “When 
the tide is out, the 
table is set”. The table will be well laden today, with a pre-
dicted low tide of -3.3! It’s a great time for a daytime tour 
of the surprising diversity of marine life in your neighbor-
hood. Come explore this beach with local knowledgable 
folks from the Marine Life Center and Doug “Waterman” 
Stark from the Beach Watchers. Bring your lunch and wear 
your boots! Suggested donation: $12/$8. Email Program 
Coordinator Holly Roger at holly@wildwhatcom.org.

Low Tide Picnic

continued on the next page>>>
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& Farming Program. The sale includes 
perennials, annuals, veggie starts, and 
herbs. All sales support Food to Bank On, 
the annual Whatcom County Farm Tour, 
and more. 9 a.m. to 4 p.m.  632 Montgom-
ery Road, Bellingham (King Mountain 
neighborhood). For more information, 
see www.sustainableconnections.org or 
call (360) 647-7093.

Mount Vernon Farmers Market Open-
ing Day: Saturday, May 20. It’s our 30th 
anniversary! Join us as we open the sea-
son and celebrate local farmers, craft-
ers, makers and more. 9 a.m. to 2 p.m. 
Downtown Mount Vernon Riverwalk. See 
http://mountvernonfarmersmarket.org.

Charlie with Vegetable Sound System: 
Sunday, May 21. Shambala Bistro hosts 
Charlie with Vegetable Sound System 
from Australia, who combines live instru-
ments with electronic swing-funk beats 
based around the permaculture principle. 
7 p.m. $5 cover for an acoustic house-
concert. Shambala Bistro, 614 Pine Street, 
Mount Vernon. Call (360) 588-6600. See 
http://formidablevegetable.com.au.

Home Composting & Worm Bins with 
Callie Martin, Skagit County Public 
Works: Monday, May 22. Learn how 
easy it is to compost your food scraps 
by harnessing the work of worms in our 
upcoming vermicomposting class. Class 
participants will learn the basics of worm 
bin designs, care, and feeding,  presented 
by Callie Martin, the Waste Reduction/
Recycling Education Specialist for Skagit 
County Public Works-Solid Waste Divi-
sion. 6 p.m. Mount Vernon City Library. 
Free, all welcome. For more information, 
call (360) 336-6209, or check out the li-
brary’s website at www.mountvernonwa.
gov. 

Tomatoes & More: Gardening Above 50 
Degrees with the Co-op’s Garden Jay: 
Monday, May 22. Now is the time to plant 
warm season veggies like cucumbers and 
melons. Basil, sunflowers and zinnias, too, 
and it’s time to plan your summer plant-
ing for fall and winter vegetables. Find 
out why earlier isn’t always better, soil and 
sun requirements, advantages and limita-
tions of container gardening and Jay’s 
picks for best varieties. 6:30-8 p.m. Free. 
Skagit Valley Co-op, Mt. Vernon. 

No-Sew Rag Rug Workshop: Monday, 
May 22. Learn to make a no-sew rag rug 
with Kristen Wert. This four strand tech-
nique eliminates the need for sewing 
braids together and results in a sturdy rug 
able to withstand the modern washer and 
dryer. These rugs are a great way to keep 
worn, torn, ugly or stained fabrics out of 
the landfill. Please bring a pair of scissors 
and two old sheets of different colors. 
Register by calling 360-966-5100, space is 
limited. 6 p.m. Everson Library, 104 Kirsch 
Drive, (360) 966-5100.

The Friends of the Bellingham Public 
Library Ski to Sea Book Sale: Wednes-
day through Saturday, May 24-27. ALarge 
selection of books and media for all ages. 
Most items are only $1! 10 a.m. to 6 p.m. 
Sat. 10 a.m. to 1 p.m. The sale is held 
downstairs in the Central Library at 210 
Central Avenue. All proceeds benefit the 
library. For more information, contact 
friendslibrary3@gmail.com.

Machinery Safety Workshop: Friday, 

May 26. The WSU Skagit Extension is of-
fering a one-day farm Machinery Safety 
Workshop from 9 a.m. to 5 p.m. at 11768 
Westar Lane, Suite A in Burlington. (The 
workshop was originally going to run as 
a 5-week course, however it did not have 
enough registrants and needed to be 
changed.) Individuals in all counties are 
eligible to attend the training. Last year’s 
class contained a mix of middle school, 
high school and Spanish- and English-
speaking adults. Certification can be ob-
tained for students 13 years of age and 
above. A deposit of $25 is required to hold 
your spot; an additional $50 is due by the 
end of the course if you wish to receive a 
certificate (if you do not want a certificate 
your total cost is $25). Instructors are Don 
McMoran, Dorothy Elsner and Kate Smith, 
of the WSU Skagit Extension office. To 
learn more, contact WSU Skagit County 
Extension at (360) 428-4270 ext 225 or 
email dmcmoran@wsu.edu. Online reg-
istration is available at http://farmsafetys-
kagit.brownpapertickets.com. 

Seaweed Beach Ramble w/Ryan Drum!
Friday, May 26. We will have 2 hours at low 
tide to learn, touch, taste, and discuss sea-
weeds and their numerous culinary and 
medicinal uses. Beach time followed by 
Q&A time. Bring your hat and bring your 
lunch. Organized by Living Earth Herbs. 
10 a.m. to 2 p.m. Larrabee State Park. Call 
Living Earth Herbs at (360) 734-3207 to 
pre-register. $30. Carpool available. Sorry, 
no dogs or harvesting.

Low Tide Picnic: Saturday, May 27. Pre-
sented by Wild Whatcom Community 
Programs. The Elder Salish People say, 
“When the tide is out, the table is set”. 
The table will be well laden today, with 
a predicted low tide of -3.3! It’s a great 
time for a daytime tour of the surprising 
diversity of marine life in your neighbor-
hood. Come explore this beach with local 
knowledgable folks from the Marine Life 
Center and Doug “Waterman” Stark from 
the Beach Watchers. Bring your lunch and 
wear your boots. 11:30-1:30 p.m. Marine 
Park, Bellingham. Suggested Donation: 
$12/$8. Email Program Coordinator, Holly 
Roger: holly@wildwhatcom.org.

JUNE
Jewels in the Garden: Saturday, June 3. 
Hummingbirds never cease to amaze us.  
These little stunt fliers can fly forward, 
backward, hover and even fly upside-
down as they seek nectar, their favorite 
food. Learn from Sheila Pera, Education 
Chair at Skagit Audubon Society, about 
the mysteries and wonders of humming-
birds and what plants will attract them to 
your garden. 11 a.m. – noon. $8, reserva-
tions required. Christianson’s Nursery, 
Mount Vernon, (360) 466-3821.

Vegetable Gardening for Beginners: 
Saturday, June 3. Learn everything you 
need to know about getting started on 
the path to growing your own food with 
Speaker and Author, Cyndi Stuart from 
The Roost at Roddy Creek. Cyndi’s book, 
“Real Food from a Real Farm: Eating 
Through the Seasons” will be available for 
purchase before and after class.  11 a.m. – 
noon. Christianson’s Nursery. $8, reserva-
tions required. (360) 466-3821.

3rd Annual “Our Future, Our Valley” 
Breakfast: Wednesday, June 7. Join 
Skagitonians to Preserve Farmland for our 

annual celebration of past, present, and 
future Skagit Valley agricultural leaders 
over a hearty breakfast! Our speaker this 
year, WSDA Director Derek Sandison, will 
share his perspective on the trade and 
economic outlooks for Washington State. 
7:15-9:15 a.m. Free; donations requested. 
RSVP required: LindaT@skagitonians.org 
or (360) 336-3974. More information at 
www.skagitonians.org

Summer Care in the Vineyard Work-
shop: Saturday, June 10. This workshop 
walks you through best practices for man-
aging your vineyard in the hot summer 
months. The class will cover shoot posi-
tioning, summer pruning, bunch thin-
ning, water management, and disease 
management. All of these techniques 
are critical to the production of quality 
grapes for eating and winemaking. $10 
per person; registration recommended. 
Cloud Mountain Farm Center, Everson. 
(360) 966-5859, www.cloudmountain-
farmcenter.org.

Slime No More! Saturday, June 10. Man-
aging and reducing slug and snail popula-
tions is no small feat, just ask Master Gar-
dener, Diana Wisen, from WSU Research 
and Extension Center.  Learn multiple ap-
proaches (biological, cultural, mechanical 
and chemical) to rid your garden of these 
gastropods and the best methods to re-
duce the damage done by non-native 
slugs and snails. 11 a.m. – noon. $8, reser-
vations required. Christianson’s Nursery, 
(360) 466-3821.

Lilies You Will Love: Saturday,  June 17. 
Oriental Lily Lovers meet our local grower, 
Melinda Creed, who now grows several 
thousand Oriental lilies for sale as pot-
ted perennial plants or cut flowers.   She 
grows about 40 varieties, including sev-
eral of the new “rosily” which are double/
multi layered lilies that are pollen free!  
Lilies are drought tolerant, bee friendly 
plants that will turn your summer gar-
den into a fragrant feast of color.   Perfect 
plant to grow in and around mid to taller 
plants in your border. Free class. 9 a.m. 
Garden Spot Nursery, Bellingham. 

Plant your Winter Vegetable Garden 
Now! Saturday, June 17. For a successful 
winter garden, it is best to begin planning 
and planting during the peak summer 
season. In this class, you’ll learn about 
the types of plants you can grow, special 
fertility and soil requirements for winter 
gardening, and the use of cloches and 
frost blankets to extend the harvest. $10 
per person; registration recommended. 
10:30-Noon. Cloud Mountain Farm Cen-
ter, Everson. (360) 966-5859, www.cloud-
mountainfarmcenter.org.

Organic Rose Petal Jelly & Sorbet: Sat-
urday, June 25. Suzanne Butler, culinary 
expert and cooking instructor, will be us-
ing organic Rugosa rose petals from the 
Nursery’s own Rose Garden to make a 
beautiful, fragrant rose petal jelly and sor-
bet! Attendees receive a mini (1.5 ounce) 
hexagon glass jar of rose petal jelly to 
take home.  11 a.m. – noon. $15, reser-
vations required. Christianson’s Nursery, 
(360) 466-3821.

More events will be posted online at www.
grownorthwest.com. To submit event infor-
mation for the June issue, please email edi-
tor@grownorthwest.com. 
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JUNIOR GROWERS
Name:

May 2017

Decorative rocks 
Select rocks of various sizes and shapes 
and paint them for your garden. Use 
them to name varieties, paint images 
of bugs and critters, your name, or any-
thing else you want! Take photos and 
send them along so we can see your 
creativity! Have fun out there. 

What season is it best to go on a 
trampoline? Spring time

What month of the year is the 
shortest? May (only three letters!)

What bow can’t be tied? 
A rainbow!

What’s the coolest vegetable? 
A cucumber, because it’s as cool 
as a cucumber. And a radish, 
because it’s rad!

Funny Farm

This month’s project

Records your notes about the 
spring season. What do you notice?

Unscramble these words:

JENU

BRUARBH

DRAISH

CCIKSH

LPATSN

EESDS

ANSBE

SNU

UNSCRAMBLE ANSWERS:  JUNE, RHUBARB, RADISH, CHICKS, PLANTS, SEEDS, BEANS, 
SUN

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. 
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Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
Bellingham / www.mallardicecream.com 
Shambala Bakery & Bistro “We Source Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

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: JUNE 2017  •  Deadline: MAY 22

Grocers
Community Food Co-Op: Certified Organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. Cordata and downtown Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. Open Monday through 
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m. 
to 8 p.m. 202 South First Street, Mount Vernon. 
(360) 336-9777 / skagitfoodcoop.com.

Arts & Crafts
Good Earth Pottery: Bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 Harris Ave., www.goodearthpots.com.
PLACE YOUR AD HERE: 25 words for $10. 
Send classified to info@grownorthwest.com. 
Scandi Butik and Gifts: Clothing, Scandina-
vian goods, American made, handmade items, 
candles, soap, home decor, local art, unique 
gifts and more. 1106 Harris Ave, Ste 103, Bell-
ingham, (360) 393-4084.

 Baked Goods, Sweets & Treats

Property,  Real Estate & Rentals
Location near Edison for bonafide organic 
agriculture, food, or botanicals producer. In-
cludes old granary building, 800’ production 
space, office and land. Longterm lease, 360-
708-1836.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
WhyWeLoveSkagit.com See why we love liv-
ing and working in Skagit Valley!  We are calm, 
competent and caring about who we repre-
sent. May we help you with buying or selling 
a home or property? Don Elliott and George 
Roth, Coldwell Banker Bain, 360-707-8648 or 
DonElliott@CBBain.com.

Beer, Cider, Sprits & Wine
Bellewood Distillery: Craft distiller of Wash-
ington made vodka, gin and brandy. 6140 
Guide Meridian, Lynden, (360) 318-7720, 
www.bellewooddistilling.com
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 
Mount Baker Distillery: We specialize in 
making hand crafted spirits using updated 
versions of our Grandpa Abe Smith’s tradition-
al backwoods methods, recipes and equip-
ment. www.mountbakerdistillery.com
Northwest Brewers Supply: Brewing and 
winemaking supplies. Serving the commu-
nity for 25 years. Check out our location at 940 
Spruce Street in Burlington! (360) 293-0424, 
www.nwbrewers.com.

Farm Supplies & Feed
Conway Feed: Since 1919 the facility at Con-
way has supplied grains and assisted farmers 
with their crops. Feed made fresh...naturally. 
Conventional and certified organic. Stop by 
the mill or call (360) 445-5211 for the nearest 
distributor. Open Mon-Fri 8 a.m. to 5:30 p.m. 
18700 Main St, Conway.
Elenbaas Country Store: 421 Birch Bay Lyn-
den Road, Lynden AND 302 W Main St, Ever-
son. Call (360) 354-3300.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

Garden Supplies & Nurseries
Azusa Farm & Garden: Skagit Valley’s elegant 
garden center tucked in a beautiful flower 
farm. 14904 State Route 20, Mount Vernon, 
(360) 424-1580.
Charley’s Greenhouse: Specializing in hob-
by greenhouses, custom greenhouse kits, 
accessories and more. 17979 WA-536, Mount 
Vernon. www.charleysgreenhouse.com, (800) 
322-4707.
Cloud Mountain Farm Center: Nonprofit 
community farm center dedicated to provid-
ing hands-on learning experiences. 35+ years’ 
experience. 6906 Goodwin Road, Everson, 
cloudmountainfarmcenter.org.
Christianson’s Nursery: A wide variety of 
common and uncommon plants, garden ac-
cessories, antiques and gifts. 15806 Best Road, 
Mount Vernon. (360) 466-3821, www.chris-
tiansonsnursery.com.
Garden Spot Nursery: Great assortment 
of plants and flowers. Weekend workshops.  
900 Alabama St., Bellingham. (360) 676-5480. 
www.garden-spot.com/
Plantas native, LLC: Retail and wholesale na-
tive plant nursery specializing in over 100 spe-
cies of Pacific Northwest Native Plants. Avail-
able for delivery to anyone in the Puget Sound 
Region! 360-715-9655 Open Thursdays 12-5 
and Saturdays 10-3. Located at 210 E Laurel St. 

Greenwood Tree, a Waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
Marblemount Homestead: Cheesemaking, 
Goat Raising, Wilderess Immersion and more, 
plus online cheesemaking and fermentation 
available. See www.marblemounthomestead.
com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
Wildcrafting apprenticeship programs, 
Wild Harvest Intensives, and Herbal Work-
shops in Skagit County! Follow our Facebook 
page! Cedar Mountain Herb School, cedar-
mountainherbs.com/school.htm. 

 Beef, Pork, Poultry & Eggs
“Au naturale” freezer beef available: Grass-
fed: No anti-biotics, hormones, or steroids. 
You raise/We raise?  360/757-4906; Mount 
Vernon/Bay View 
Osprey Hill Farm: CSA, poultry, vegetables. Os-
prey Hill Butchery taking reservations for poul-
try processing. www.ospreyhillfarm.com.
Triple A Cattle Co: Local producer of All Natu-
ral Limousin beef sold in quarters or halves, cut 
to your specifications. Available year-round in 
Arlington. Contact (425) 238-4772 or tripleacat-
tleco@yahoo.com.

Lil John Sanitary Services, Inc: Septic Tank 
Pumping, OSS Inspections, Minor Repairs, 
Riser Installation, 633 E Smith Rd, Bellingham. 
(360) 398-9828, liljohnsanitary.net/
RIPE Landscapes: Edible Landscaping, Tree 
Care, Compost and Animal Systems, Lawn Re-
moval, Garden Installation. Premium Inputs, 
Beautiful Results: Transform your yard, home-
stead or farm into a Productive Paradise! ASK 
ABOUT FREE RAIN GARDEN INSTALLATION... 
www.rawpermaculture.org, 360-296-3255. Li-
censed, Insured, Bonded, Certified... 
Sound Food and Flora: Pruning, Rototill-
ing, Gardening, Native Plants, Lawn Removal, 
Horticulture Services, Garden Installs, and 
more. Call (360)-436-6372 or visit www.sound-
foodandflora.com.

Restaurants & Eateries

PLACE YOUR AD HERE: Send classifieds to 
info@grownorthwest.com. 
Brandywine Kitchen: Happy hour 3-6 week-
days. Sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 Commercial, Bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 
Corner Pub: Great food, music and more. 
14565 Allen West Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: Local, delicious, 
handmade food. 116 South First Street in La 
Conner. (360) 466-4261

Education, Learning & Workshops

NW Yarns: Your local source for yarn, fiber, and 
tools! 1401 Commercial St., Bellingham. (360) 
738-0167, www.nwyarns.com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
Ragfinery: Textile reuse center that reimag-
ines and processes items into a wide range of 
products. Workshops available. 1421 N Forest 
St., Bellingham, (360) 738-6977, www.ragfin-
ery.com/
Spinner’s Eden Farm: We raise award win-
ning registered CVM (California Variegated 
Mutant)/Romeldale sheep. Raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

Fiber & Fabrics

Services

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

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

Commercial Kitchen

Food Bank Farming
NE Bellingham: Volunteers wanted to grow 
organic food bank veggies.  Times flexible but 
every Tues morning and Mon evening during 
summer harvest.  John @ sawdad86@gmail.com 
360-389-1258. Facebook CTKHarvestMinistry 

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

Shambala Bakery & Bistro “We Source Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

LOCAL MARKETPLACE & DIRECTORYgrow
NORTHWEST

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

Berries
Bow Hill Blueberries: Certified Organic. Blue-
berries in the beautiful Skagit Valley. Frozen 
berries, ice cream, jam and more. Stay tuned 
for fresh berries! bowhillblueberries.com
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 

Health & Wellness

Grow your health in body, mind and spirit 
with Achillea Natural Medicine. Achillea-
Medicine.com (360) 296-2967 
Moonbelly Midwifery: Mary Burgess, Li-
censed Midwife. Compassionate, nurturing, 
culturally-sensitive care. New office at 700 
DuPont Street in Bham. www.moonbellymid-
wifery.com 
PLACE YOUR AD HERE: 25 words for $10. 
Send classified to info@grownorthwest.com. 

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

Building & Construction
REStore: Salvaged and used building materi-
als, salvage services, deconstruction and work-
shops. 2309 Meridian St, Bellingham. (360) 
647-5921, http://re-store.org/our-great-store/
bellingham-store/
PLACE YOUR AD HERE: 25 words for $10. 
Send classified to info@grownorthwest.com. 
Skagit Building Salvage: Used building ma-
terials and more. Buy, sell, trade. 17994 SR 536, 
Mount Vernon. 360-416-3399. Open Mon-Sat 
10-5:30. www.skagitbuildingsalvage.com.

Mushrooms
Cascadia Mushrooms: We have been a 
WSDA/USDA Certified Organic producer 
since 2009 and have been growing gourmet 
& medicinal mushrooms in Bellingham since 
2005. cascadiamushrooms.com/

WANTED: “Putters” to rebuild/repair, clean 
brush/woods, etc.  Part-time; as available, and 
weather permits. 114-year family farm; Bay 
View: 360-757-4906

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

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

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

HELP 
WANTED

Benefit Dinner and 
Auction for Wyatt Zender: 

Saturday, May 13 
Come support Wyatt and his family. Wyatt is a third grader 
at Kendall Elementary. He was diagnosed with Hodgkin’s 
Lymphoma on March 15, 2017 and will be in Seattle 
receiving chemotherapy and radiation until August 
2017. Our hope is to raise funds that will help his 
family with medical expenses and allow Tony and 
Heather to spend as much time with Wyatt in Seattle
 as possible. 

Dinner will be served 5-7 p.m. $10 per person, 
$30 per family (parents and children). 
Silent and Live Auction. 
At the Deming Log Show Grounds. 
If  you have an item to donate, email wyattswarriors17@gmail.com.




