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A brief look at related news, business and happenings 

New state law passes protections for 
agritourism operators 
STATE – The State Legislature passed a new law, effective July 23, 
providing additional liability protections for agritourism business 
operators. According to Senate Bill 5808, an agritourism professional 
is not liable for unintentional injury, loss, damage, or death resulting 
exclusively from the inherent risks of an agritourism activity, with 
certain exceptions. To benefit from this new liability protection, all 
agritourism locations must post warning signs in clearly visible loca-
tions on your farm with specific language. To help spread awareness 
about the new law and to the public visiting agritourism farms and 
locations, the Washington Farm Bureau is placing a bulk order for 
signs at a cost of $30 for WA Farm Bureau members and $40 for non-
members. Orders are due by Aug. 16. For more information, contact 
Tom Davis at tdavis@wsfb.com or Jenni Budde jbudde@wsfb.com. 

Farm internship program expands
STATE – The Farm Internship Project, which started as a pilot project 
offered in northwest counties of Washington State in 2010, now 
includes 16 counties following the signing of HB 1906 by the State 
Legislature. Effective July 23, the project added Clark, Cowlitz, Lewis, 
and Walla Walla counties, and extends through Dec. 31, 2019. Farms 
wanting to participate in the project must have annual sales of less 
than $250,000 per year. For more information about the project, man-
aged by the Washington State Department of Labor & Industries, see 
Lni.wa.gov/FarmInternProject. Counties included in this project are 
Chelan, Clark, Cowlitz, Grant, Island, Jefferson, King, Kitsap, Kittitas, 
Lewis, Lincoln, Pierce, San Juan, Skagit, Snohomish, Spokane, Thur-
ston, Walla Walla, Whatcom, and Yakima.

Community First garden tour Aug. 10
WHATCOM – The WSU Whatcom County Extension’s Community 
First Garden Project is offering a summer garden and project tour on 
Wednesday, Aug. 10 from 4-6 p.m. The tour is free and open to the 
public, and includes five gardens starting at the City of Bellingham’s 
Happy Valley Community Garden and ending at Ferndale Friend-
ship Garden. Tour goers will visit with gardeners, taste produce and 
receive a map and directory of all the Whatcom County gardens for 
future visits. Other community gardens sites include Lummi Island, 
Blaine, Sumas, Kendall, Lynden and Everson. For more information, 
see www.whatcom.wsu.edu/ch or contact beth.chisholm@wsu.edu. 

Flash of Silver award ceremony set
SKAGIT – 1095 Skagit Coalition, a local coalition whose goal is to 
help the children of Skagit County access nutritious food, will hold its 
annual Flash of Silver Award ceremony on Wednesday, Aug. 23. The 
Sedro-Woolley Farmers Market is hosting the event at 4:30 p.m., with 
Graham Kerr, of “Galloping Gourmet” notoriety, presenting the award. 
The Flash of Silver Award is an award given to a 1095 Skagit Member 
who exhibits compassion, commitment and consistency. For more 
information, see http://extension.wsu.edu/skagit/fam/1095-skagit/
flash-of-silver-award/ or RSVP on the Facebook page. 

Over 400 attend grand opening of Bread Lab

Field Notes

Livestock Advisor Training series 
starts in September
SKAGIT – The WSU Livestock Advisor program begins a 10-week 
series of classes Sept. 12 at the Burlington WSU Skagit County 
Extension office. Livestock covered includes sheep, goats, beef, 
swine, rabbits, poultry, and livestock guardian dogs. Topics range 
from housing needs, feeding, breeding, and fencing to raising 
livestock sustainably, mud and manure management, and weed 
management. Cost of the 10-week course is $125 with a second 
person from the farm or family free. Participants are asked to 
return 50 hours of volunteer time over a two-year period, crafting 
the experience to match their availability and interests. The train-
ing runs through Nov. 28, meeting Tuesdays from 6-9 p.m. at WSU 
Skagit County Extension, 11768 Westar Lane, Suite A, Burlington, 
WA. For more information, or to download an application, see 
http://skagit.wsu.edu  or contact Joan DeVries at (360) 428-4270  
ext. 240, or joand@wsu.edu. 

WBA, Whatcom Family Farmers offer 
agribusiness study, farm tour Aug. 24
WHATCOM – The Whatcom Business Alliance, in collaboration 
with Whatcom Family Farmers, will host a Whatcom County agri-
business economic impact study, lunch and a chartered farm 
tour on Thursday, Aug. 24. Hart Hodges, of WWU Business and 
Economic Development Center, will present current economic 
data related to local agri-business, including berry, dairy, produce 
and other businesses. The event runs from 11:30 a.m. to 4 p.m., 
with lunch, followed by farm tours at Enfield Farms, Twin Brooks 
Creamery and Edaleen Dairy. Anyone interested in attending 
must register at https://www.whatcombusinessalliance.com 
(look under Events). 

Find more Field Notes and updates at www.grownorthwest.com. Have 
news you’d like to share? Send submissions to editor@grownorthwest.
com. The deadline for September’s print issue is Aug. 21. 

BURLINGTON – More than 400 people 
attended the grand opening of the Bread 
Lab on Wednesday, July 26, presented by 
Washington State University and the Port 
of Skagit. The new 12,000-square-foot facil-
ity located at the Port of Skagit includes 
the research lab, milling room, commercial 
kitchen, and King Arthur Flour baking 
classes. The Bread Lab works with local 
farmers, business owners, and the com-
munity to develop and share information 
about regional grains and crop varieties, 
as well as create partnerships and research 
opportunities in the local community and 
larger food industry. The project, directed 
by Stephen Jones, started in 2008. 

Washington State University President 
Kirk Schulz (right) greets guests at the 
Bread Lab grand opening. Rather than cut-
ting a ribbon to mark the opening, Schulz 
and Port of Skagit Executive Director Patsy 
Martin broke a 6-foot baguette baked at 
the lab.

The grand opening came just before the annual Grain Gathering conference at the Bread Lab on July 27-29, where several 
hundred attendees gathered for workshops, as well as at neighboring businesses, Skagit Valley Malting, Watershed Mills, 
Chuckanut Brewery, and Skagit Valley College Craft Brewing Academy. 

Follow the Bread Lab online at thebreadlab.wsu.edu. See next month’s issue for more information about the Bread Lab. 

PHOTO BY MARY VERMILLION
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Community
Fair time: Calling all makers 
for entries, exhibits

There is still time to enter 
collections and exhibits in 
this year’s Northwest Wash-

ington Fair. And Amanda Stidham, 
superintendent for baking, canning 
and sewing, sincerely hopes you 
will. “Anyone from any age and 
background can enter,” Stidham 
said. “We’ve had ages 3 to 101 (par-
ticipate) and love to see everyone 
come to the Fair after judging to 
see how their items did.”

Stidham is a Fair veteran – she 
began showing animals at the age 
of 3, has been superintendent of 
her category for five years, and has 
also served many years as a super-
intendent and board member of the 
Whatcom County Youth Fair. Safe 
to say, she is a Fair booster. And her 
enthusiasm for the Fair’s historic 
public entry process is obvious 
… even through email, which is a 
great way to reach her during the 
busy lead-up to this year’s Aug. 14-
19 event in Lynden. 

“We have many people who enter 
blue ribbon entries year after year,” 
she said. “One person that stands 
out is a gentleman who brings one 
apple pie every year, carrying on 
his late wife’s tradition to enter a 
pie every year at the Northwest 
Washington Fair.” 

Stidham said 60 percent of the 
items entered in her category 
are from returning exhibitors. 
Newcomers make up the rest. In 
case you’re not a canner, baker 
or seamstress, consider the other 
public entry categories: photogra-
phy, flowers, art, Lego, hobbies and 
collections, and more.

For some, the public exhibi-
tions are the heart of the county 
Fair. It’s inspiring to see the good 
work of neighbors lined up in the 
exhibition spaces. For Stidham, the 
public entry process is important 
because “it brings light and interest 
into food preservation, sewing and 
baking. We spend all week long 
answering questions, working with 
beginners, and having pressure 
gauges tested by our Master Food 
preserver.”

Interest remains steady. Accord-
ing to the history on the Northwest 
Washington website, public entries 
hover around 11,000 to 12,000 
entries from approximately 2,000 
people each year. While the num-
ber of entries stays fairly constant 
year to year, the superintendents 
do see some changes. For instance, 
baking and canning trends are 
influenced by crop production the 
prior season and sewing entries 
hew to the latest fashions. 

For anyone hesitating to enter a 
project, keep in mind that judging 
is done in private, before the Fair, 
by experts with a sincere interest 
in encouraging people to continue 
the craft. 

“Do it! You truly have nothing 
to lose,” Stidham encouraged. “You 
often get feedback, your item or 
items displayed for thousands of 
fairgoers to view, and you even 
have a chance to make premiums.”

Canned entries (above) and flowers (below) from local residents awarded during a recent 
fair year. PHOTO COURTESY OF NORTHWEST WASHINGTON FAIR

by Mary Vermillion

How to enter
Northwest Washington Fair: Aug. 
14-19. Anyone can enter an exhibit 
in the Fair. There is no fee. And en-
tries in more than one department 
are just fine. Check the department 
listings online (nwwafair.com) for 
restrictions on number of entries 
in a department, class and lot. This 
year, online entries opened June 1. 
Some 4H entries were due in July 
and livestock entries were due by 
July 25 to avoid late fees. See the 
Northwest Washington Fair website 
(exhibitors guide and premium 
book) for additional requirements 
and information. Register online to 
have a pre-printed tag ready when 
you deliver your entry to the fair. 
Most winning entries will receive 
ribbons; some departments award 
premiums, which are paid by check 
no later than Sept. 30. For more in-
formation, see information listed at 
nwwafair.com or call (360) 354-4111.

Skagit County Fair: Aug. 9-12. 
Enter an open class division at the 
Skagit County Fair, open to all ages! 
Winners will recieve a prize. No pre-
registration and no fee to enter. 
For entry information, including ex-
hibit entry hours, see https://www.
skagitcounty.net/Departments/Fair/
book.htm. 
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Ferndale Farmstead Cheese Arti-
sans recently competed in the Ameri-
can Cheese Society (ACS) 2017 compe-
tition. According to the farm’s Facebook 
page, the competition received 2,023 
cheese entries, the largest in ACS his-
tory. This was the second year compet-
ing for the farm, with three f their six 
cheeses placing: Scamorza - 2nd Place 
(competed in the Italian Style cheeses); 
Asiago Pressa - 2nd Place (competed in 
Farmstead Made cheeses-all milk); and 
Caciotta 3rd Place (Farmstead Made 
Cheeses). For more information about 
Ferndale Farmstead, see www.ferndale-
farmstead.com.

Terra Verde Garden has opened 
u-pick blueberries at their farm, 2891 
Massey Road in Everson. See their Face-
book page for details. 

The Whatcom Conservation Dis-
trict, as part of its Free Farm Speaker 
Series, is offering Quick & Easy Track 
Paddocks for Horses on Thursday, 
Aug. 17.Share an evening on the farm 
with two local horse owners and learn 
about fencing installations, track pad-
docks, and manure management. Also 
learn about free soil testing and grants 
for farm improvements from the WCD. 
6-8 p.m. Custer area. Location details 
provided after registration. R.S.V.P. to 
Katie Pencke at kpencke@whatcomcd.
org or call (360) 526-2381 x105.

The Mount Vernon Farmers Mar-
ket hosts the Farm Fued Food com-
petition on Saturday, Aug. 19. Local 
chefs will use items from the market 
to prepare a delicious recipe in a timed 
competition. The dishes will be tasted 
and judged by qualified judges and the 
winner will be awarded. See mountver-
nonfarmersmarket.org.

Dan Bartelheimer and his son Peter 
of Sno-Valley Farms will share their 
experiences raising organic barley dur-
ing Farmer2Farmer: Organic Barley 
in Western Washington on Thursday, 
Aug. 17. Now up to 500 acres, the Bar-
telheimers will discuss their operation 
and show visitors the grain drying and 
storage facility they are building. In 
addition, Brigid Meints from the WSU 
Bread Lab Plant Breeding Program will 
share the work she has been doing on 

breeding and trialing barley at the Mt. 
Vernon Research Station. The cost is 
$10 per person. Pre-register by Aug. 16 
at Barley.eventbrite.com. For more in-
formation on the event, visit snohom-
ish.wsu.edu/OrganicBarley or  contact 
Kate Ryan at kate.ryan@wsu.edu or 
(425) 357-6024.

Chefs Ilana Knudsen, Boundary 
Bay Brewery, and Todd Alan Martin, 
Hundred North, will be showcasing 
recipes featuring all the delicious toma-
toes you can find in the Market during 
the Chef in the Market Series at Bell-
ingham Farmers Market on Saturday, 
Aug. 19. Starting at 11, the Chefs will 
do a few short demos every half hour. 
There will also be lots of samples! 

The Everett Craft Beer Festival has 
changed its name to the Upper Left 
Beer Fest and will be held in Sept. 16-
17 (entrance at Hoyt Ave. and Hewitt 
Ave.) from noon to 7 p.m. 21+ only. The 
event will become a two-day festival 
featuring live music, food, and over 40 
breweries and cideries from around the 
Northwest. For more details, see http://
www.washingtonbeer.com/festivals/
everett-craft-beer-festival.

The Everett-Dahlia Show is coming 
up Saturday and Sunday, Aug. 19-20. 
See more than 2,500 dahlias as single 
blooms, triple blooms, and five blooms, 
in baskets and in artistic arrangements. 
Prizes are awarded to winning entries. 
This annual show is presented by Sno-
homish County Dahlia Society. Satur-
day hours 1-6 p.m. and Sunday 10 a.m. 
- 4:30 p.m. Free admission. Floral Hall at 
Forest Park, 802 E. Mukilteo Blvd., Ever-
ett. See www.scdahlias.org.

The 6th Annual Cascadia 
Skillshare & Barter Faire is looking for 
presenters to teach workshops at the 
Faire Sept . 16-17  at the Lookout Arts 
Quarry (just south of Bellingham). This 
family-friendly event offers workshops 
throughout the days and music and en-
tertainment in the evenings. Presenters 
are not required to be accredited ex-
perts, just have a passion for what they  
do and want to share it. More people 
are sought to provide information and 
demonstrations of traditional, sustain-
able, and DIY skills, such as: spinning 
wool, blacksmithing, shoe repair, can-
ning/food preservation, gardening, or 
other useful skills. For more informa-
tion, see www.cascadiaskillshare.org,  
contact info@cascadiaskillshare.org, or 
call (360) 325-6505. 

WSU Whatcom County Extension 
has received funding from the North-
west Potato Consortium to offer foliar 
testing for Potato virus Y (PVY) on po-
tatoes grown in northwestern Wash-
ington. If your farm is interested in par-
ticipating, Extension staff will collect 
foliar samples for you and test them for 
presence of PVY and, if positive, then 
determine the strain of PVY. Accord-
ing to Chris Benedict, of WSU Whatcom 
County Extension, this service is of-
fered for free, but funds are limited and 
samples will be taken on a first come 
first serve basis. All information is kept 
confidential and results will shared with 
you once the lab testing is completed.  
If you are interested, contact Benedict 
at (360) 778-5809 or chrisbenedict@
wsu.edu. 

Hazel Blue Acres, near Silvana, wel-
comes the public to their farm on Mon-
day, Aug. 28 from 5:30-7:30 p.m.  during 

a Cultivating Success Farm Walk.  Like 
so many others, this farm was originally 
a dairy, and transitioned over the years 
to other crops and ventures. Starting in 
2008, the current generation planted 
blueberries for U-pick and year-round 
frozen sales. They also raise hazelnuts, 
hay, haylage, wheat, barley, and silage 
corn. Participants should pre-register 
for for the farm walk at CSFarmWalk.
eventbrite.com. For more information 
on the Farm Walks and the Cultivating 
Success program, visit snohomish.wsu.
edu/cultivatingsuccess or contact Kate 
Ryan, kate.ryan@wsu.edu, (425) 357-
6024.

The Lopez Community Land Trust 
is seeking a long-term lessee for the 
48-acre Stonecrest Farm on Lopez Is-
land. Letters of interest are due Aug. 21, 
2017. To see a Request for Proposals, 
contact LCLT@rockisland.com. 

Ragfinery, Bellingham’s nonprofit 
textile resource center, received a  
$100,000 grant from the Washington 
Women’s Foundation. The training 
business is bolstering its campaign 
to raise awareness about the issue of 
textile waste and a new job training 
program that teaches sewing skills to 
trainees. Ragfinery, founded in 2014 as 
a program of the local nonprofit orga-
nization, ReUse Works, addresses textile 
waste issues creatively with upcycling 
and sewing workshops, community 
events, and unique and affordable 
clothing, fabric and supplies. Their new 
sewing training program is expected 
to fulfill a need in the community for 
job training opportunities that provide 
transferrable skills, and will be com-
bined with initiatives to create a net-
work of community business partners 
that have basic sewing and mending 
needs which could be met by those 
trainees. Ragfinery is located at 1421 
North Forest Street, and open 10 a.m. 
to 5 p.m. Tuesday through Saturday. 

WTA will provide free rides on all 
buses (except Route 80X to Mount 
Vernon) during Free Fare Week, Aug. 
13-19. For riders headed to the North-
west Washington Fair, WTA is also of-
fering a special 10 p.m. bus from the 
fairgrounds back to Bellingham.  This 
10 p.m. bus will depart from a bus stop 
across the street from the fairgrounds, 
between Bank of the Pacific and 
Umpqua Bank. It will make two stops: 
Cordata Station, located near Whatcom 
Community College, and downtown’s 
Bellingham Station.  Like all rides dur-
ing Free Fare Week, rides on this special 
10 pm bus are free. 

The Community Food Coop’s 2018 
SEED program is accepting applica-
tions for the Community Shopping 
Days (CSD). The 12 shopping days fall 
on the third Saturday of the month, and 
each SEED recipient receives two per-
cent of the combined sales from Co-op 
locations on its designated shopping 
day. Throughout the awarded month, 
Co-op shoppers can also donate to the 
SEED recipient of the month at any Co-
op register. Applications must be sub-
mitted electronically. The application 
is available at www.communityfood.
coop: go to “Menu,” then to “Commu-
nity Giving.” Download and save the 
“CSD 2018 Instruction and Application.” 
Email the completed application to Kris 
at CSD@communityfood.coop. Appli-
cation deadline is Friday, Sept. 1. 

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Cooking
Freeze! Fun ideas 
for summer treats

Frozen treats during the 
summer months are loved by 
kids, adults, everyone. We 

may all have different tastes and 
preferences, but there's nothing 
quite like a delicious popsicle or ice 
cream cone on a hot day! 

The recipes included this 
month are easy and fun to make 
with children, and highlight 
some of the fruits we grow in 
our northwest corner. Whether 
homegrown, picked or bought, we 
can all appreciate what's growing 
in our area and talk to our kids 
about supporting our farmers and 
neighbors growing them (and plant 
something in the yard, too!). 

by Grow Northwest

Blackberry Frozen 
Yogurt
Recipe from King Arthur Flour

Ingredients 
2 cups fresh blackberries, rinsed, plus 
more for serving
1 vanilla bean, split lengthwise and 
scraped, seeds and pod reserved 
(*I didn't have a bean, so used 1 
tablespoon of vanilla extract)
1 1/4 cups sugar
2 cups plain whole milk yogurt
1 cup plain 2% Greek-style yogurt 

Directions
Place the blackberries, vanilla bean 
pod, and 1/2 cup of the sugar in a 
medium saucepan over medium-low 
heat. Cook, stirring occasionally, until 
the sugar dissolves and the berries 
start to exude their juices, about 7 
minutes. Remove the pan from the 
heat, then crush the berries gently 
with a potato masher, keeping some of 
them intact.
Transfer the mixture to a heatproof 
bowl, cover, and place in the 
refrigerator until completely chilled, 
about 2 hours.
In a separate bowl, whisk together the 
reserved vanilla bean seeds, remaining 
3/4 cup sugar, and both yogurts until 
well combined. Cover and refrigerate 
until the berry mixture is thoroughly 
chilled.
Remove and discard the vanilla bean 
pod from the berry mixture. Strain the 
mixture through a fine-mesh strainer 
set over a bowl to catch the juice. 
Reserve the juice for another use (or 
for drizzling on the frozen yogurt when 
serving). Set the strained berries aside.
Freeze the yogurt mixture in an 
ice cream maker according to the 
manufacturer's instructions.
While the yogurt is still in the ice cream 
maker, fold in the strained berries with 
a rubber spatula, being careful not to 
over mix. Serve immediately for soft-
serve yogurt; or transfer to an airtight 
container and freeze until solid. 
Allow the frozen yogurt to sit at room 
temperature for 15 minutes before 
serving, if frozen solid.

Blueberry 
watermelon 
shaved ice
Ingredients 
1 cup blueberries
1/2 watermelon, cut into chunks 
(seedless)
1 tablespoon Lime juice
1 tablespoon honey or sugar 
(optional)

Directions
Combine ingredients in a food 
processor until blended. Place 
mixture in a glass container and 
freeze for one hour. When ready, 
shave the mixture into small serving 
bowls of shaved ice. 

Watermelon 
slushie
Ingredients 
4 cups cubed seedless watermelon 
10 ice cubes
1 tablespoon lime juice
1 tablespoon honey (or sugar)
1/3 cup of water (or more)

Directions
Blend ingredients together, and 
serve chilled. Top with a sprig of mint 
or berries, or place a small cut of 
watermelon on top of the glass. 

The recipes are mostly low 
sugar, however amend the recipe 
as needed to your sugar likings. 
(We've used blackberries for this 
slushie recipe as well, however you 
may want to increase the sugar as 
needed.)

This blackberry frozen yogurt 
recipe is delicious, and the 
watermelon frozen slushie and 
shaved ice are refreshing. Enjoy the 
remaining summer weeks, and have 
fun in the kitchen!  

Do you want to share photos 
of what you're making and 
sharing? Please send to editor@
grownorthwest.com. 
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Tomatoes: Tips, recipes for 
canning summer goodness 

There is nothing quite like 
a homegrown or local 
farm-grown tomato. The 

complexity of flavor and texture 
in a vine ripened, heirloom 
tomato is just a different thing 
altogether than what we find at the 
grocery store. The lack of flavor 
in many commercial varieties has 
resulted from somewhat recent 
breeding practices to induce 
tomatoes to ripen uniformly red.  
Prior to the mid-20th century, a 
wider selection of varieties were 
available, tomatoes produced 
more sugar during ripening, and 
were much more flavorful. Many 
tomatoes found in modern grocery 
stores have been artificially 
ripened which can also affect taste 
and texture. 

There are basically two types 
of growth habits in tomatoes: 
determinate and indeterminate. 
Determinate tomatoes are more 
bush-like requiring little to no 
staking, and produce one big crop 
of fruit all at once. Indeterminate 
varieties can grow upwards to 10 
feet and require some support, but 
they produce fruit throughout the 
season. Most heirloom tomatoes 
are indeterminate, and come in a 
full rainbow of colors including 
red, yellow, orange, white, green, 
striped, purple, and blue-from tiny 
berry sized tomatoes to huge 2 
pounders. Tomatoes come in such 
a range of taste, texture, and color!  
If you aren’t growing your own 
tomatoes this season, make sure 
to stop by a local farmer’s market 
or farm stand and purchase some 
amazing local tomatoes for fresh 
eating and preserving.  

Tomatoes are a great choice for 
food preservation because they 
may be dried, frozen, or canned in 
a water bath. Our climate doesn’t 
quite have the heat for sundried 
tomatoes, but slices placed in 
a food dehydrator will make a 
fine substitute. For the past few 
years, I’ve experimented with 
making powdered concentrates-
-a 25-pound box of tomatoes 
dried and then powdered in a 
food processor will fit into a pint 
jar! Freezing also works great, 
especially with cherry tomatoes.  
There are a variety of tools to assist 

Basic Crushed 
Tomatoes
This is an easy recipe, resulting in a 
delicious produce to be used as a 
base in soups and sauces.

Ingredients 
14 pounds tomatoes
Lemon juice
Canning salt

Directions
Select firm, ripe tomatoes. Avoid 
tomatoes that are overripe or from 
dead or frost-killed vines. These 
will result in a poor quality and 
potentially unsafe canned product. 
(Products made from these tomatoes 
can be safely frozen.) Wash the 
tomatoes in cool, running water. First 
remove the skins by dipping them 
in boiling water for 30 to 60 seconds 
or until the skins split. You can score 
the tomatoes on the bottom with 
a knife before dipping in hot water 
to help with peeling. Dip them in 
cold water, then slip off the skins 
and remove the cores. Trim off any 
bruised or discolored portions and 
cut into quarters.  Heat one-sixth 
of tomatoes quickly in a large pot, 
crushing them with a wooden spoon 
as they are added, to press out juice 
(Continue heating to boiling, stirring 
to prevent burning ). Gradually add 
remaining quartered tomatoes, 
stirring constantly.  (Crushing is not 
necessary for these). Boil gently for 
5 minutes after adding all tomatoes.  
Fill quart jars immediately with hot 
tomatoes, leaving ½ inch headspace 
for boiling water. Add 2 tablespoons 
of bottled lemon juice. If desired, 
add salt (up to 1 teaspoon per quart). 
Adjust lids, and process in a boiling 
water canner for 45 minutes. Turn 
off heat and let canner rest without 
the lid for 5 minutes, then remove 
jars, which should sit undisturbed for 
12-24 hours.  

with processing a large quantity of 
tomatoes including the Victorio 
Food Strainer. This non-electric 
tool can quickly remove skins/seed 
and crush tomatoes, is also used to 
make applesauce, jam, and other 
purees, and remove seeds from 
fruit. For those who plan to do a 
fair amount of canning, this tool 
may be of great use. 

Tomatoes may be safely canned 
using the water bath method and 
the flavor of homegrown tomatoes 
in glass jars is quite different from 
the taste you’ll find in metal cans 
in the grocery store. Foods with 
a pH level of 4.6 or lower are 
considered “high acid” and include 
most fruits and pickles which 
may be safely processed using the 
water bath canning method. For 
foods with a pH of 4.6 or above 
including vegetables and meats, 
a pressure canner is required to 
bring the food to a high enough 
temperature to kill dangerous 
bacteria such as botulism. 

Many tomatoes are just over 
the border into the “high acid” 
classification but the acidity 
of tomatoes varies somewhat 
depending on variety and it’s 
possible for some tomatoes to 
be just under the border into the 
“low acid” classification. To ensure 
food safety, the addition of lemon 
juice or citric acid is required to 
make sure all tomatoes are high 
acid and thus able to be canned 
using a water bath. The amount 
of lemon juice or citric acid is 
small and won’t affect the taste of 
the product, but it is required to 
ensure safety. 

Tomatoes are a great choice for food pres-
ervation because they may be dried, fro-
zen, or canned in a water bath.  PHOTOS BY 
JENNIFER BRYAN-GOFORTH

by Jennifer Bryan-Goforth
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There are also some tomato 
products such as salsa which 
include other vegetables, resulting 
in a combination of high acid 
and low acid foods. Determining 
which canning process (water bath 
or pressure canning) to use can be 
challenging for combination foods 
like salsa and spaghetti sauce. 
Thankfully, there are many tested 
and approved recipes-developed 
by research universities, they 
combine the correct ratio of 
tomatoes, low acid vegetables, and 
an acid like lime or lemon juice to 
ensure the correct pH level for safe 
water bath canning. If you would 
like to use the water bath canning 
method for salsa, you must use an 
approved salsa recipe. 

If you have a family recipe 
you’d like to use instead, you are 
welcome to call the help line at 
(360) 428-4270 ext. 238, and our 
staff member will determine if 
it meets the criteria for safety. If 
our staff member determines that 
the recipe isn’t safe for water bath 
canning, it should be possible to 
freeze or use the pressure canning 
method instead and they can 
advise you on those processes as 
well.  

Just remember—home canned 
tomato products are delicious, 
but must contain the addition of 
an acid like lemon juice to make 
them safe for water bath canning. 
Use USDA/Extension tested 
and approved recipes, and enjoy 
delicious Skagit grown tomatoes 
in the winter months! 

Jennifer Bryan-Goforth works 
with WSU Extension in the 
Family and Consumer Sciences 
department, offering a range of 
classes and workshops relating to 
health and nutrition, food access, 
gardening, food preservation, and 
more. 

Peach Apple Salsa
Ingredients 
6 cups (2¼ pounds) chopped Roma 
tomatoes  
2½ cups diced yellow onions 
 2 cups chopped green bell peppers 
10 cups (3½ pounds) chopped hard, 
unripe peaches 
2 cups chopped Granny Smith apples 
4 tablespoons mixed pickling spice
 1 tablespoon canning salt 
 2 teaspoons crushed red pepper 
flakes 
 3¾ cups (1¼ pound) packed light 
brown sugar 
 2¼ cups cider vinegar (5 percent)  

Directions
Place pickling spice on a clean, 
double-layered, 6-inch-square piece 
of 100% cheesecloth. Bring corners 
together and tie with a clean string. 
Wash and peel tomatoes. Chop 
into ½-inch pieces. Peel, wash and 
dice onions into ¼-inch pieces. 
Wash, core, and seed bell peppers; 
chop into ¼-inch pieces. Combine 
chopped tomatoes, onions and 
peppers in an 8- or 10-quart Dutch 
oven or saucepot.   Wash, peel and 
pit peaches; cut into halves and soak 
for 10 minutes in an ascorbic acid 
solution (1/2 t in half gallon water). 
Wash, peel and core apples; cut into 
halves and soak for 10 minutes in 
ascorbic acid solution. Quickly chop 
peaches and apples into ½-inch 
cubes to prevent browning. Add 
chopped peaches and apples to 
the saucepot with the vegetables.  
Add the pickling spice bag to the 
saucepot; stir in the salt, red pepper 
flakes, brown sugar and vinegar.  
Hot Pack: Bring to boiling, stirring 
gently to mix ingredients. Reduce 
heat and simmer 30 minutes, 
stirring occasionally. Remove spice 
bag from pan and discard.  With a 
slotted spoon, fill salsa solids into 
hot, clean pint jars, leaving 1¼-inch 
headspace (about ¾ pound solids in 
each jar). Cover with cooking liquid, 
leaving ½-inch headspace.  Remove 
air bubbles and adjust headspace 
if needed. Wipe rims of jars with 
a dampened, clean paper towel; 
apply two-piece metal canning lids.   
Process for 15 minutes in a boiling 
water canner, then turn off heat and 
wait 5 minutes before removing jars, 
which should sit undisturbed for 
12-24 hours.  

Tomato Ketchup
You would be amazed at the amount of 
sugar in ketchup! Most popular brands 
contain 4 grams per tablespoon which 
means that using 5 tablespoons with 
your burger and fries contains half of 
the daily recommended sugar limit!  
Make your own delicious condiment 
with less sugar. If you like a sweeter 
ketchup, check out the Fruit Ketchup 
recipe from Ball or University of Utah 
Extension which relies on fruit rather 
than sugar as a sweetener.

Ingredients 
24 pounds ripe tomatoes
3 cups chopped onions
¾ teaspoon ground red pepper 
(cayenne)
4 teaspoons whole cloves
2 sticks cinnamon, crushed
1½ teaspoons whole allspice
3 tablespoons celery seeds
3 cups cider vinegar
1½ cups sugar
¼ cup salt

Directions
Wash tomatoes. Dip in boiling water 
for 30 to 60 seconds or until skins 
split. Then dip in cold water, slip off 
skins and remove cores. Quarter 
tomatoes into 4-gallon pot. Add 
onions and red peppers. Bring to boil 
and simmer 20 minutes, uncovered. 
Combine spices in a spice bag. Place 
spices and vinegar in a 2-quart 
saucepan. Bring to boil. Cover, turn 
off heat and let stand for 20 minutes. 
Remove spice bag from the vinegar 
and add the vinegar to the tomato 
mixture. Boil about 30 minutes. Press 
boiled mixture through a food mill 
or sieve (Victorio food strainer or 
similar item works great for this!). 
Return to pot. Add sugar and salt 
and boil gently, stirring frequently 
until volume is reduced by one-half 
or until mixture rounds up on spoon 
without separation. Pour into hot pint 
jars (yields 6 or 7 pint jars), leaving 
1/8-inch headspace. Wipe jar rims. 
Adjust lids. Process half-pints in a 
boiling water bath for 15 minutes, 
then turn off heat and wait 5 minutes 
before removing jars, which should 
sit undisturbed for 12-24 hours.  

SEE OUR TRAILER/CAFE MENU & HOURS ONLINE

INTERESTED IN 
SHARING YOUR 
FALL RECIPES? 

Contact editor@

grownorthwest.com 

for more information. 
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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. 

Broccoli growing in the Skagit Valley. PHOTO BY CLAUDIA ANDERSON

Butterfly. PHOTO BY BEV RUDD

Cherries. PHOTO BY JULIE HAGEN

Peach rose. PHOTO BY SEREN FARGOOld barn and fresh cut. PHOTO BY CAROL KILGORE
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Bee and lavender. PHOTO BY JUDITH MATTHEWS

Beets. PHOTO BY JULIE HAGEN

Hay bales. PHOTO BY CLAUDIA ANDERSON

Growing blueberries. PHOTO BY CAROL KILGORE

Blooming. PHOTO BY CAROL KILGORE

Summer in a cup! PHOTO BY GROWING WASHINGTON
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Growing

Do you grow herbs in your 
garden or in pots? Have 
you ever wondered how 

to preserve their bounty? Drying 
herbs is easy and saves money, 
because dried herbs and teas are 
expensive when you buy them at 
the store. Drying your own herbs 
makes them taste better, because 
they’re newer and more fragrant, 
and they don’t have additives or 
anti-caking agents. Plus, if you 
grow and dry your own herbs, you 
can choose the tastiest varieties.

Air drying herbs is easy, cheap 
and the best method, since this 
slow drying keeps their oils intact. 
Air drying works best for herbs that 
don’t have a high moisture content, 
for example bay, dill, marjoram, 
oregano, rosemary, summer savory 
and thyme. Other great candi-
dates for air drying are tarragon, 
mint, lemon balm, chamomile and 
lavender.

Harvest herbs before flowering, 
otherwise they loose their flavor, 
or they might turn bitter. Cut 
them mid-morning, after morn-
ing dew has dried from the leaves, 
but before they are wilting in the 
sun. When you want to harvest 
the seeds, the seed heads should 
be turning color and hardening, 
but not shatter yet. If you want 

by Corina Sahlin to harvest flowers (for example 
chamomile and thyme spikes), snip 
the flowers off the plants close to 
the first day the buds open.

Compost any damaged, old, 
dead or wilted leaves. Strip off 
large-leaved herbs, such as sage and 
mint, from their stalks, but leave 
small, feathery herbs, like dill and 
fennel, on the stalk until they are 
dry.

There are several options for dry-
ing herbs.

One method is to hang them 
upside down after tying sprigs 
or branches into small bunches.  
Don’t make the bundles too large, 
otherwise mold and discoloration 
can develop.  I usually remove the 
lower leaves along the bottom inch 
or so of the stem, then bundle 4 
to 6 stems together and tie them to-
gether with string or rubber bands. 
Since the bundles will shrink as 
they dry, the fasteners will loosen, 
so you want to check to make sure 
the bundles are not slipping.

Some people punch or cut sev-
eral holes in a paper bag and then 
place the herb bundle upside down 
in the bag. They then tie the ends 
of the bag around the bundle and 
close it with a string. The bag keeps 
the herbs away from light, dust, 
and bugs, and also might catch stuff 
that falls down.  I never do this, 
since it’s an extra step, and my way 
works just fine.

Leave the bunches hanging up to 
dry for a week or two or more, de-
pending on the size of the bundles, 
humidity and drying conditions.  
They’re completely dry if the leaves 
crumble nicely when crushed, and 
the stems break.

Store your dried herbs in airtight 
containers, zippered plastic bags, 
or small canning jars. Label and 
date them, and store them in a cool, 
dry place out of the sun.

I always leave the herbs whole 
and crush them as I need them, 
since they retain more flavor that 
way.

Use these dried herbs within a 
year, since they’ll lose flavor and 
color over time.

Use about one teaspoon 
crumbled dried herbs in place of 
a tablespoon of fresh herbs in a 
recipe.

Other drying methods
Another method for drying 

herbs is on a screen, using the 
sun’s heat. Don’t expose herbs to 
too much direct sunlight, though, 
since this could bleach them. Solar 
drying can be as low tech as fixing 
muslin, cheese cloth, netting or 
wire to a wooden frame. Then put 
the herbs on the screen and place 
them outside until they are dried, 
and preferably bring them in at 
night so dew won’t mold them. 
Some people also put the herbs on 
screens in their car on a hot day.

If you have a food dehydrator, 
you can use it for drying herbs.  A 
food dehydrator has screens and 
a temperature control mechanism 
that makes air circulation and 
drying easy and quick – as fast as 
four hours.  Loose, fine herbs like 
yarrow and mint will dry more 
quickly than moisture-filled herbs 
like plantain or comfrey. Set the 
temperature between 95 and 115 
degrees Fahrenheit and put the 
herbs on the screen in a single 
layer. After removing the herbs 
from the dehydrator, makes sure 
they cool completely before you 
store them, otherwise condensation 
and thus mold might form. 

Another method for drying 
herbs is using an oven. This is the 

Drying herbs: Effective 
methods for at-home use 

most labor-intensive and least 
energy-efficient method, however. 
Most ovens don’t go as low as 100 
degrees Fahrenheit, and they don’t 
have enough air circulation. Some 
people use the oven if there are 
no other options available, and 
they just prop the oven door open 
and keep turning it on and off to 
regulate temperature with an oven 
thermometer.

Here are some seasoning recipes 
you can mix and match:

Homemade Italian Seasoning
1/2 cup dried basil 
1/2 cup dried marjoram 
1/2 cup dried oregano
1/4 cup dried and cut rosemary 
1/4 cup dried thyme 
2 tablespoons garlic powder

Healthy Ranch Dressing Mix
1/4 cup dried parsley 
1 tablespoon dried dill 
1 tablespoon garlic powder
1 tablespoon onion powder
1/2 teaspoon dried basil
1/2 teaspoon ground black pepper

Mix all these ingredients. Mix 1 

tablespoon of this mix with 1/3 cup 
mayonnaise.

Herbs de Provence
1/2 cup dried thyme
1/4 cup dried marjoram
2 tablespoons dried, cut rosemary 
2 tablespoons dried savory
1 teaspoon dried lavender flowers 
1 teaspoon ground fennel

Healthy Pregnancy Tea
4 cups dried raspberry leaf
1/2 cup dried mint
1 cup dried nettles 
 
Tummy Ache Tea
2 teaspoons dried mint 
1/2 teaspoon fennel seeds
Pinch of dried ginger 

Corina Sahlin homesteads with 
her husband and three home-
schooled children on five acres in 
the Upper Skagit Valley. On their 
homestead, they teach homesteading 
and wilderness survival skills, and 
they also lead retreats and summer 
camps. Corina also offers online 
courses available at www.courses.
marblemounthomestead.com.

Strip off large-leaved herbs, such as sage and mint, from their stalks, but leave small, 
feathery herbs, like dill and fennel, on the stalk until they are dry. Leave the bunches 
hanging up to dry for a week or two or more. PHOTOS BY CORINA SAHLIN



August 2017                                  13grow NORTHWEST

Hard cider is one of the fast-
est growing segments of 
the adult beverage market, 

and is especially popular in the 
Pacific Northwest. If you’re a fan, 
you might be surprised to find that 
it is also one of the easiest bever-
ages to make at home. But the best 
ciders come from a juice blend that 
includes a certain mix of apples.

When my husband and I started 
planting fruit trees in the early 90s, 
one of our goals was to make hard 
cider. At the time, you could buy 
good beer and wine fairly inex-
pensively, but traditional dry hard 
cider was both hard to find and 
expensive. 

Traditional hard cider is usu-
ally a blend of apple types, with 
dessert fruit as the base. These 
are varieties that are good to eat, 
including many local favorites like 
Honeycrisp, Jonagold, Melrose or 
Tsugaru. These neutral, sweet va-
rieties should be 30-60 percent of 
the juice. But cider fermented from 
only these good-to-eat varieties 
usually ends up thin and somewhat 
insipid. 

For a more rounded flavor, 10-20 
percent of the juice should come 
from tart varieties – varieties of 
apples usually considered good for 
cooking, like Gravenstein, Bram-
ley’s Seedling, Freedom, or Idared. 

And 10-20 percent should 
come from aromatic varieties with 
complex flavors, like Queen Cox or 
Cox’s Orange Pippen, Karmijn de 
Sonneville, Ananas Reinette, Ash-
mead’s Kernal, Roxbury or Golden 
Russet. These apples contribute 
wonderful complex and subtle 
flavors that are not found in many 
dessert varieties. The aromatic va-

Hard Cider 101: The basics of getting started

rieties are also good for eating and 
baking, and if you only can have a 
couple of trees, they approach the 
ultimate in multipurpose apples. 

The final contributors to your 
juice, 5-20 percent, should come 
from bitter apple varieties. These 
are the true hard cider fruits. Their 
skin and flesh contain tannin, 
which lends to your finished cider. 
Those tannins also make these 
varieties bitter to the taste, so they 
usually are not good for fresh eat-
ing. If you can only add one tree to 
your mix, the bittersweet and bit-
tersharp cider varieties will make 
the most difference in your cider.

One thing to consider is when 
choosing a variety of apple is rip-
ening time. Most of us don’t have 
enough refrigerator space to store 
our fruit for a long period. Choos-
ing a variety that ripens with your 
other varieties is a good idea.

It takes between 15 and 20 
pounds of fruit to produce a gallon 
of juice on most home presses. To 
make one 5 gallon carboy of cider, 
you will need to press at least 100 
pounds of apples. The equip-
ment needed includes a press (or 
juicer for small amounts), carboys, 
airlocks, bottles and a capper or 
corker. You’ll also need sanitizer, 
sulfite (Camden tablets), and yeast.

When we make cider, we want 
to control the process so we get a 

consistent product. Sanitation is 
important at every step. We prefer 
using an acid sanitizer (Star San®) 
as it is very safe and has no flavor. 

After pressing the juice, we start 
the process in clean, sanitized food 
grade fermentation buckets. We 
add sulfite to the juice to kill wild 
yeast and bacteria. Twenty four 
hours later, we add yeast to the 
cider to start the fermentation, and 
seal the buckets with an airlock. 

We prefer a white wine yeast, 
Cotes des Blanc (Epernay II), but 
we know people who use ale yeasts 
and other wine yeasts as well. 
There are also cider specific yeasts, 
but they tend to be less readily 
available locally and more expen-
sive. We keep the juice at 65°F-
70°F at first, until fermentation is 
underway. After about a week, the 
first active fermentation has settled 
down, and we transfer the cider to 
sanitized 5-gallon glass carboys, 
and move it into an insulated out-
side room that stays in the 40°F-
50°F range. At this temperature, 
the cider will ferment a month or 
two before clearing. 

When the cider has cleared and 
the bubbling stopped, we bottle it 
into sanitized reused beer bottles. 
Because we like a little natural car-
bonation in our cider, we add just a 
little sugar solution (1/2 cup sugar 
in 2 cups water, boiled and cooled, 

for each 5 gallons). The bottles are 
capped, and after about a month 
are ready to enjoy.

We like our cider dry, but if you 
like a bit of residual sweetness, 
ferment the cider to dryness, let 
it clear, add more sugar to taste, 
along with potassium sorbate and 
sulfite to keep the remaining yeast 
from fermenting that sugar. If you 
do this, and also want carbonation, 
you will need to force carbonate 
the cider in a keg system before 
bottling.

by Terry Maczuga

Fall workshop
Making Hard Cider: Saturday, Sept. 
30. Thinking about turning apples into 
hard cider? This two-hour workshop 
is your chance to learn about hard ci-
der production. You’ll learn the basic 
procedures for juicing fruit and fer-
menting, including equipment needs, 
apple varieties and blends, yeasts 
and sanitation. And yes, you will get 
to taste some hard cider. Registration 
required, limited space, must be 21 or 
over to participate. $30 workshop fee. 
1-3 p.m. Cloud Mountain Farm Center, 
6906 Goodwin Road, Everson. See
 www.cloudmountainfarmcenter.org.

Terry Maczuga grew up in the 
Chelan valley on a commercial 
apple orchard, which my brother 
still operates. I’ve lived in What-
com County since 1976, and been 
gardening the same property in 
north Bellingham since 1981. 
My husband Dave and I have an 
extensive garden and fruit orchard 
including close to 40 apples trees. 
We’ve been making hard cider 
since the late 1990’s. I’ve worked at 
Cloud Mountain since 1994, first as 
the nursery manager, and now as 
an administrator.

It takes between 15 and 20 pounds of fruit 
to produce a gallon of juice on most home 
presses. After pressing the juice, start the 
process in clean, sanitized food grade 
fermentation buckets. PHOTOS BY TERRY 
MACZUGA
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Friday Farm Tunes: Each Friday at Belle-
wood Acres in August. Music from 6 to 
9 p.m. Bellewood Acres, Lynden. Belle-
WoodFarms.com. 

Canning 101: Tuesdays, Aug. 2, 16 and 
23. Course covers the techniques and 
equipment you will need to safely can 
fruit, quick pickles, salsa, and jams; as well 
as pressure can vegetables, seafood, and 
meats. Instructor Susy Hymas has been a 
Certified Master Food Preserver for over 
15 years. 6:30-8 p.m. Downtown Co-op 
Connections Building, Bellingham. Fee: 
$59. Register at https://register.whatcom-
communityed.com.

Crossing Threads: The age-old art of 
hand weaving is a technique of crossing 
warp and weft to create a stable fabric. 
The Whatcom Weavers Guild invites you 
to look at how the simple art of crossing 
threads can produce such varied effects. 
Weavings on display in the Deming Meet-
ing room during open hours. Sponsored 
by the Friends of the Deming Library. On 
exhibit through Sept. 2. Deming Library, 
5044 Mt. Baker Highway, (360) 592-2422. 

Puget Sound Antique Tractor and Ma-
chinery Annual Gas and Steam Show: 
Aug. 2-5. In connection with the 100 an-
niversary of the John Deere Tractor our 
2017 show featured tractor is John Deere. 
See displays of cars, trucks, tractors, and 
engines. Learn how equipment was used 
in farming and logging. Activities for kids 
of all ages. Gates open at 7 a.m. until dusk. 
Berthusen Park, Lynden. Admission $8/
adult, $4/ages 8-12, $5/senior. For more 
information, see www.psatma.com.

Stanwood-Camano Community Fair: 
Through Saturday, Aug. 4-6. The “Best 
Lil Fair in the West” showcases the Stan-
wood-Camano Community’s past, present 
and future. Enjoy exhibits, entertainment 
and carnival. Adults $10, seniors and chil-
dren $7, under 5 free. 6431 Pioneer Hwy., 
Stanwood. Call (360) 629-4121. 

Intro to Permaculture Systems Pt. 2 
Shelter, Plants, Animals & Wildlife:  Sat-
urday, Aug. 5. This is the second class in a 
two part series on Permaculture systems 
taught by Andrew Tuttle, Permaculture 
Education Student). In this class we will 
cover the Permaculture approach to shel-
ter, plants, animals, and wildlife. 10 a.m. 
Azusa Farm and Gardens, 14904 SR 20 
- Mount Vernon. Register at info@azusa-
farm.com.

2017 Annual Bike to Farm Tour:  Satur-
day, Aug. 5. The tour starts off at 9 a.m. 
from Edgewater Park in Mount Vernon. 
Visit Skagit Flats Farm, Living Rain Farm, 
and Ralph’s Greenhouse (8 miles round 
trip), with the option to turn around or 
continue on to Hedlin’s Family Farms (20 
miles round trip). Co-op staff will be lead-
ing the tour, and we’ll meet with the farm-
ers for a quick tour at each farm. The event 
is free and open to riders 8 years and 
older. Please bring water and light snacks. 
Helmets are required for all riders. Register 
at www.skagitfoodcoop.com.

Kids Can Cook: Kid-Friendly Tapas: 
Monday, Aug. 7 and Thursday, Aug. 10. 

Annalee Dunn and students (designed 
for ages 7-13) will make several dishes 
together. See descriptions at http://com-
munityfood.coop/events/.

Skagit County Fair: Wednesday through 
Saturday, Aug. 9-12. Food, live music, 
animals, fun, rides, tractor show, car show, 
square dance, and more. Meet local and 
community organizations at booths. 
Skagit County Fairgrounds, 479 W. Taylor 
Street, Mount Vernon. Tickets apply. Kids 
5 and under free. Call (360) 336 - 9414 or 
visit www.skagitcounty.net/fair.

Intro to Pickling & Fermentation with 
Jennie Bryan-Goforth: Wednesday, Aug. 
9. Learn about fermentation and pickling 
techniques. WSU Extension Food Preser-
vation Specialist Jennie Bryan-Goforth 
will demonstrate the process for safe 
fermentation and pickling, explain food 
safety protocols, offer recipes, and answer 
questions. See a sauerkraut demonstra-
tion during class and demonstrate can-
ning methods suitable for fermented and 
quick pickled foods. Jennie Bryan-Goforth 
works with WSU Extension in the Family 
and Consumer Sciences department, of-
fering a range of classes and workshops 
relating to health and nutrition, food ac-
cess, gardening, food preservation, and 
more. She is also a long time resident of 
Finney Farm where she works with the 
seed distro program, distributing over 
8,000 packages of organic seed each year 
at no charge to schools and food banks. 
6:30-8:30 p.m. Free. Skagit Valley Co-op, 
Mount Vernon. Register at www.skagit-
foodcoop.com.

WSU Whatcom County Extension’s 
Community First Garden Project Tour: 
Thursday, Aug. 10. The WSU Whatcom 
County Extension’s Community First Gar-
den Project is offering a summer garden 
and project tour from 4-6 p.m. The tour 
is free and open to the public, and in-
cludes five gardens starting at the City 
of Bellingham’s Happy Valley Community 
Garden and ending at Ferndale Friend-
ship Garden. Tour goers will visit with 
gardeners, taste produce and receive a 
map and directory of all the Whatcom 
County gardens for future visits. Other 
community gardens sites include Lummi 
Island, Blaine, Sumas, Kendall, Lynden and 
Everson. For more information, see www.
whatcom.wsu.edu/ch or contact beth.ch-
isholm@wsu.edu. 

17th annual Subdued Stringband Jam-
boree: Thursday through Saturday, Aug. 
10-12. Musical acts, family-friendly activi-
ties, food vendors and more. Deming Log 
Show Grounds, Bellingham. Day/weekend 
tickets available; camping on site. Chil-
dren 14 and under free with paying adult. 
See www.stringbandjamboree.com. 

Marysville Homegrown Festival: Friday 
through Sunday, Aug. 11-13. Handmade 
and handgrown items for purchase. Over 
100 vendors showcasing local produce, 
art, music and more. Entertainment for 
kids and adults. 10 a.m. to 7 p.m. For more 
details, e-mail mvillehomegrown@gmail.
com or see http://www.marysvillemer-
chants.com.

Pesto Perfecto:  Friday, Aug. 11. Looking 
for a way to use up all the herbs in your 
summer garden? Cindy McKinney dem-
onstrates a variety of pestos for you to 
sample and shares lots of ideas for using 
your pesto. Space is limited, registration 
required. 3 p.m. Lynden Library, 216 4th 
Street, (360) 354-4883.

Antique Fair and Vintage Market - 
Christianson’s Nursery: Friday and Sat-
urday, Aug. 11-12. Presenting the NW top 
dealers showcasing the best in antiques, 
vintage and collectables.  VIP Chocolate 
and Wine Pairing Friday evening from 5-8 
p.m. Open to the general public all day 
Saturday 9 a.m. to 4 p.m. Christianson’s 
Nursery, 15806 Best Rd,  Mt Vernon. http://
www.christiansonsnursery.com/whats-
happening/

Stillaguamish Festival of the River and 
Pow Wow: Saturday and Sunday, Aug. 
12-13. Music and festival entrance is free. 
Parking $10. Gates open at 11 a.m. Pow 
Wow, live music, Circus troupe The New 
Old Time Chautauqua, 5K Fun Run, tra-
ditional alder salmon bake, children sto-
rytelling and entertainment stage, Fun 
Zone rides and activities, new salmon ob-
stacle course, environmental and wellness 
exhibits, food and craft vendors, logging 
show and more. River Meadows County 
Park, 20416 Jordan Rd, Arlington. See fes-
tivaloftheriver.com.

BrewFest on the Skagit 2017: Saturday, 
Aug. 12. The Lincoln Theatre presents the 
15th annual BrewFest on the Skagit, the 
Skagit’s longest running Craft Brew Festi-
val, from 4-9 p.m. at Skagit Riverwalk Park 
in downtown Mount Vernon, featuring 
dozens of local craft brews, music, food 
trucks, and games.  BrewFest on the Skagit 
is a fundraiser for the Lincoln Theatre. This 
is a 21 and over event! More information 
is available at lincolntheatre.org or by call-
ing (360) 336-8955.

Gardeners & Farmers Q & A:  What is a 
Permaculture Design Course? Saturday, 
Aug. 12. Join us for a conversation format, 
Q & A class with Andrew Tuttle (Permac-
ulture Education Student), who has just 
returned from assisting with a 2-week Per-
maculture Design Course at The Bullocks 
Brothers Homestead on Orcas Island. At-
tendees will have the opportunity to ask 
any questions about Permaculture Farm-
ing and Permaculture Design Courses. 10 
-11:30 a.m. Pre-registration recommend-
ed. Free workshop. Register by email at 
info@azusafarm.com 

Fidalgo Bay Day: Saturday, Aug. 12. A free, 
fun, family outing celebrating National Es-
tuaries Day and the beauty, history, and 
wonderful marine life with the Friends of 
Skagit Beaches Trail Tales docent stations 
along the Tommy Thompson Trail. 11 a.m. 
to 3 p.m., Fidalgo Bay Resort. Touch live 
marine critters in Shannon Point Marine 
Center’s undersea zoo, kid-friendly craft 
tables, fun games, and learn about local 
projects and volunteer opportunities at 
the many educational exhibits staffed by 
local agencies and organizations. 

Coupeville Arts & Crafts Festival: Satur-
day and Sunday, Aug. 12-13. Celebrating 

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

Marysville Homegrown Festival

Antique Fair and Vintage Market

Aug. 11-13: Handmade 
and handgrown items 
for purchase, featur-
ing over 100 vendors 
with local produce, art, 
music and more along 
State Ave. and 3rd St. 
in downtown Everett. 
Entertainment for kids 
and adults. Hours are 10 a.m. to 6 p.m. Friday and Saturday, 
and 10 a.m. to 3 p.m. on Sunday. For more details, see the 
Facebook event page. 

Friday and Saturday, Aug. 11-12: Christianson’s Nursery 
presents  the NW top dealers showcasing the best in an-
tiques, vintage and collectables.  VIP Chocolate and Wine 
Pairing Friday evening from 5-8 p.m. Open to the general 
public all day Saturday 9 a.m. to 4 p.m. Christianson’s Nurs-
ery, 15806 Best Rd,  Mt Vernon. For more details, see www.
christiansonsnursery.com/whats-happening/.

Fair Time! Skagit & Northwest WA

Skagit County Fair: Wednesday through Saturday, Aug. 
9-12. Food, live music, animals, fun, rides, tractor show, car 
show, square dance, and more. Meet local and community 
organizations at booths. Skagit County Fairgrounds, 479 W. 
Taylor Street, Mount Vernon. For admission and details, visit 
www.skagitcounty.net/fair. 

Northwest Washington Fair: Monday through Satur-
day, Aug. 14-19. Carnival rides, great fair foods, awesome 
Grandstand entertainers, Demolition Derby, Rodeo, animal 
exhibits, quilts, canning, arts, photography and more. Dairy 
and beef cattle, horses, and many other species of livestock 
are shown by 4H, FFA and Open Class exhibitors. Exhibits 
featuring baked goods, canning, flowers and fresh produce 
grown locally. The gates open at 9 a.m.each day and close 
at 10 p.m. Carnival hours are 11 a.m. to 11 p.m. For admis-
sion and more details, see http://nwwafair.com/.
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50+ years on the waterfront in downtown 
Coupeville. Nearly 200 diverse booths 
representing arts and crafts in 16 sepa-
rate categories. Live entertainment, food 
court, waterside wine and beer garden 
hosted by the Coupeville Chamber of 
Commerce, interactive children’s activi-
ties and more. All non-operational pro-
ceeds are invested in the form of commu-
nity project grants and scholarships. See 
coupevillefestival.com.

Oak Harbor PigFest: Sunday, Aug. 13. 
Free community event and block party 
with music and entertainment. Pacific 
Northwest Barbecue Association sanc-
tioned BBQ competition. Check out 25 
teams from Canada, Washington, Or-
egon, Idaho and Montana competing in 
pork butt, pork ribs, chicken and brisket. 
Free BBQ pork lunch buffet.  Games and 
climbing wall, pie eating contest, arts and 
crafts vendors, raffle and more. See www.
oakharborpigfest.com.

Nature in your Neighborhood Family 
Adventures presents “Nature’s Perspec-
tive and Song”, Monday Aug. 14. For fam-
ilies with 6-10 year olds. 12:30-3:30 p.m. 
Cattail Commons, Meet at 901 22nd St, 
Happy Valley Neighborhood. Suggested 
Donation $7-$20 per family. RSVP to Terri 
Wilde at wildefoods@yahoo.com.

Northwest Washington Fair: Monday 
through Saturday, Aug. 14-19. Carnival 
rides, great fair foods, awesome Grand-
stand entertainers, Demolition Derby, Ro-
deo, animal exhibits, quilts, canning, arts, 
photography, 4H and FFA exhibits. For 
over 100 years the Northwest Washing-
ton Fair has highlighted the agriculture of 
the Whatcom County area. Dairy and beef 
cattle, horses, and many other species of 
livestock are shown by 4H, FFA and Open 
Class exhibitors. There are hundreds of 
exhibits featuring baked goods, canning, 
flowers and fresh produce grown locally. 
The gates open at 9 a.m.each day and 
close at 10 p.m. Carnival hours are 11 a.m. 
to 11 p.m. For admission and more details, 
see http://nwwafair.com/.

Worm Your Way into Composting with 
Callie Martin: Tuesday, Aug. 15. 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 design, care and feeding. Callie Mar-
tin is the Waste Reduction Community 
Education/Outreach Specialist for Skagit 
County.  6:30- 8:30 p.m. Free. Skagit Valley 
Co-op, Mount Vernon. Register at http://
www.skagitfoodcoop.com. 

Own Your Power… Go Solar! with Ban-
ner Power Solutions: Thursday, Aug. 17. 
The Banner Power Solutions team will be 
on-hand to answer questions about solar 
for the home, business, or farm. Learn how 
solar power, generators, and retrofit light-
ing works and how these tools can help 
save money on your energy bill. 6:30-8:30 
p.m. Free. Skagit Valley Co-op, Mount Ver-
non. Register at http://www.skagitfood-
coop.com. 

Farmer2Farmer: Organic Barley in 
Western Washington: Thursday, Aug. 17.  
Dan Bartelheimer and son Peter of Sno-
Valley Farms are now into their third year 
raising organic barley in the area. Each 
year they’ve expanded their plantings and 
are now up to 500 acres. Initially skeptical 

it was possible to raise grains organically 
and still manage weeds effectively, the 
Bartelheimers are now convinced it isn’t 
near as difficult as they first imagined. Ac-
cording to Dan, “I waited 40 years before 
trying organic farming because I did not 
think it would be possible to control the 
weeds.” He’s thrilled to have been proven 
wrong in such a short amount of time. Join 
them 6:30pm to 8:30pm to discuss their 
operation and see the grain drying and 
storage facility they are building. In ad-
dition, Brigid Meints from the WSU Bread 
Lab Plant Breeding Program will share the 
work she has been doing on breeding and 
trialing barley at the Mt. Vernon Research 
Station. The cost is $10 per person. Pre-
register by Aug. 16 at Barley.eventbrite.
com. For more information on the event, 
visit snohomish.wsu.edu/OrganicBarley 
or  contact Kate Ryan at kate.ryan@wsu.
edu or (425) 357-6024.

Quick & Easy Track Paddocks for Hors-
es: Thursday, Aug. 17. Presented by the 
Whatcom Conservation District. Share an 
evening on the farm with two local horse 
owners and learn about fencing installa-
tions, track paddocks, and manure man-
agement. Also learn about free soil testing 
and grants for farm improvements from 
the WCD. 6-8 p.m. Custer area. Location 
details provided after registration. R.S.V.P. 
to Katie Pencke at kpencke@whatcomcd.
org or call (360) 526-2381 x105.

Farm Food Feud: Saturday, Aug. 19: The 
Mount Vernon Farmers Market hosts this 
competition for local chefs to use items 
from the market to prepare a delicious 
recipe in a timed competition. The dishes 
will be tasted and judged by qualified 
judges and the winner will be awarded. 
See mountvernonfarmersmarket.org.

Everett-Dahlia Show: Saturday and 
Sunday, Aug. 19-20. See more than 2,500 
dahlias as single blooms, triple blooms, 

and five blooms, in baskets and in artistic 
arrangements. Prizes are awarded to win-
ning entries. This annual show is present-
ed by Snohomish County Dahlia Society. 
Saturday hours 1-6 p.m. and Sunday 10 
a.m. - 4:30 p.m. Free admission. Floral Hall 
at Forest Park, 802 E. Mukilteo Blvd., Ever-
ett. See www.scdahlias.org.

Chef in the Market Series at Bellingham 
Farmers Market: Saturday, Aug. 19. Chefs 
Ilana Knudsen, Boundary Bay Brewery, 
and Todd Alan Martin, Hundred North, 
will be showcasing recipes featuring all 
the delicious tomatoes you can find in the 

WHATCOM
Blaine Gardeners Market: Saturdays 10 a.m. to 2 p.m. 
at H Street Plaza, through October. (360) 332-6484. 
Bellingham/Fairhaven Farmers Market: Saturdays 10 
a.m. to 3 p.m. at Depot Market Square, through mid-
December. Fairhaven runs noon to 5 p.m. on the Village 
Green through September. See bellinghamfarmers.org.
Ferndale Farmers Market: Fridays 3-7 p.m. at Centen-
nial Riverwalk Park. See ferndalepublicmarket.org.
Lynden Farmers Market: Thursdays noon to 5 p.m. 
at 324 Front Street, mid-June through mid-Oct. See 
lyndenfarmersmarket.com. 
The Twin Sisters Market: Saturdays June through 
October in two locations: Nugents Corner 9 a.m. to 3 
p.m. and North Fork Library (Kendall) 10 a.m. to 2 p.m. 
See twinsistersmarket.com.
 
SKAGIT
Anacortes Farmers Market: Saturdays 9 a.m. to 2 
p.m. at the Depot, 611 R Avenue, through October. See 
anacortesfarmersmarket.org.
Bow Farmers Market: Thursdays 1-6 p.m. at Samish Bay 
Cheese, 15115 Bow Hill Road in Bow, through August. 
See bowlittlemarket.com. 
Burlington Summer Nights: Fridays at 5 p.m. starting 
July 14 at the Burlington Visitor Center Amphitheater, 
520 E Fairhaven Ave, Burlington. See burlingtonwa.gov. 
Edison Farmers Market: Sundays 10 a.m. to 2 p.m. at 
the Edison Granary (kitty corner to the Longhorn), June 
through September. See the group’s Facebook page. 
Marblemount Community Market: See marblemount-

communityhall.org.
Mount Vernon Farmers Market:  Saturdays 9 a.m. to 
2 p.m. through mid-October at Waterfront Plaza. The 
Wednesday market runs 11 a.m. to 4 p.m. at the Hospital 
on Kinkaid St., June through September. See www.
mountvernonfarmersmarket.org. 
Sedro-Woolley Farmers Market: Wednesdays 3-7 p.m. 
at Hammer Heritage Square, corner of Ferry and Metcalf 
streets, through September. See sedrowoolleyfarmers-
market.com.

SNOHOMISH
Arlington Farmers Market: Saturdays at Legion Park, 
200 N Olympic Ave, July 1 through Sept. 9. See www.
afmwa.org.
Everett Farmers Market: Sundays 11 a.m. to 4 p.m. at 
615 13th St. Boxcar Park, Everett, through Oct. 15. The 
South Everett Friday Community Farmers Market runs 
Fridays June 23 through Sept. 8 at 1402 SE Everett Mall 
Way (Sears parking lot). See everettfarmersmarket.net.
Marysville Farmers Market: Saturdays 10 a.m. to 2 p.m. 
at 1035 State Ave. Marysville, June 24 through Septem-
ber. See www.marysvillefarmersmarket.blogspot.com.
Port Susan Farmers Market: Fridays 2-6 p.m. in the 
parking lot next to the Amtrak Train Station in east 
Stanwood at 8727 271st St. NW, through Oct. 13. See  
portsusan.org.
Snohomish Farmers Market: Thursdays 3 to 7 p.m. at 
Pearl Street and Cedar Avenue in Snohomish, through 
September. See snohomishfarmersmarket.com.

ISLAND
Bayview Farmers Market: Saturdays 10 a.m. to 2 p.m. 
at Bayview Corner (Highway 525 and Bayview Road) in 
Langley, through Oct. 21. See www.bayviewfarmers-
market.com.
Clinton Thursday Market: Thursdays, 8 a.m. to 5 p.m. 
at Clinton Community Hall, 6411 Central Ave., June 29 
through Sept. 3. See clintonthursdaymarket.com.
Coupeville Farmers Market: Saturdays 10 a.m. to 2 
p.m. on the Community Green next to the Coupeville 
Library, through October. See their Facebook page.
South Whidbey Tilth Farmers Market: Sundays 11 a.m. 
to 2 p.m. at 2812 Thompson Road, through mid-Octo-
ber. See southwhidbeytilth.org/market.html.
Oak Harbor Farmers Market: Thursdays 4-7 p.m. State 
Highway 20, Oak Harbor. See their facebook page.

SAN JUAN
Lopez Island Farmers Market: Saturdays 10 a.m. to 2 
p.m. in Lopez Village, through Sept. 9. See lopezfarmer-
smarket.com.
Orcas Island Farmers Market: Saturdays 10 a.m. to 3 
p.m. on the Village Green in Eastsound, through Sep-
tember. In October and November, 11 a.m. to 2 p.m. at 
Oddfellows Hall. See orcasislandfarmersmarket.org.
San Juan Farmers Market: Saturdays 10 a.m. to 1 p.m.  
at the Brickworks in Friday Harbor, through October. 
Twice monthly in November and December. See www.
sjifarmersmarket.com.

Farmers Markets

Market. Starting at 11, the Chefs will do 
a few short demos every half hour. There 
will also be lots of samples!

Summer Propagation: Fruit Tree Graft-
ing by Chip Budding: Saturday, Aug. 19. 
This two-hour course will introduce you 
to the basic principles of chip bud graft-
ing. Learn the budding technique, about 
knife use, rootstock/scion selection, and 
aftercare of new grafts. Be prepared to 
be outside. Space is limited. Registration 
required, $30 course fee. Cloud Mountain 
Farm Center, Everson. 10:30-12:30. 

Annual Summer Garden Party: Satur-
day, Aug. 19. It’s the last Summer Garden 
Party of the season! Join us in the Co-op’s 
Garden Center for this free, family-friendly 
event. 11 a.m. We’ve invited some of our 
favorite local farmers and producers to 
share the season’s best foods. Enjoy free 
samples and check out the TOMS Shoe 
Painting event (buy a pair of TOMS, and a 
local artist will paint them for free). Sam-
ples include Bow Hill Blueberries (Bow), 
Fidalgo Coffee Roasters (Anacortes) and 
more. Free. Skagit Valley Co-op, Mount 
Vernon.

continued on the next page>>>
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Tinker w. Thor: Recycled Instruments: 
Sunday, Aug. 20. Join sculptor and edu-
cator Thor Myhre for a series of fun fam-
ily workshops focused on STEM (science, 
tech, engineering and math). 1-3 p.m. $10 
per child. Museum of Northwest Art, 121 
S First St, La Conner. Register at (360) 466-
4446.

Summer Sprays with Hydrosols: Rose-
water and More with Michelle Mahler:
Wednesday, Aug. 23. Learn how real hy-
drosols /waters/distillates are created and 
how they work on the skin, hair, brain and 
microbes in your space. 6:30 p.m. Skagit 
Valley Coop. Free notes and class optional 
supply fee to make hydrosol sprays $5-10.

Family Fun BBQ and S’mores Chal-
lenge:  Wednesday, Aug. 23. Potluck 
BBQ at 6 p.m.(hot dogs, buns, and fixings 
provided). If possible, bring something 
to share (salad, chips, fruit, etc). Fun out-
door games for all ages (including little 
kids!) and a s’mores challenge! Bring your 
favorite item(s) for a twist on traditional 
s’mores. Fruit, flavored chocolate, cookies, 
or crackers. Marshmallows supplied. This 
event held in cooperation with the Com-
munity/Senior Center. 6-8 p.m. Sumas Li-
brary, 451 2nd St., (360) 988-2501.

Fix-it Day: Saturday, Aug. 26. Bring your 
“neglected-but-too-good-to-toss” items 
to get repaired. Donations for repairs go 
to support Deception Pass State Park.  9 
a.m. to 2 p.m. Anacortes Farmer’s Market.

Harvest Moon Festival: Retro on the 
River: Aug. 26.  The Mount Vernon Down-
town Association presents this commu-
nity celebration at the Skagit Riverwalk 
Plaza from 5-10 p.m.. Live music by Fan-
tasy Band and Sunset Superman. with lo-
cal breweries and cidermakers. Advance 
tickets are $20 per person at brownpap-
ertickets.com. Same-day tickets will be 
$25 at the gate. Must be 21 or older to 
attend. For more information, visit www.
mountvernondowntown.org or call (360) 
336-3801.

Evergreen State Fair: Aug. 24-Sept. 4. 
Concerts, carnival, pig races, animal exhib-
its, contests, lumberjack shows, auto rac-
es, rodeo, aztec dancers, muscle cars and 
more. 14405 179th Ave SE, Monroe, (360) 
805-6704. See www.evergreenfair.org.

SEPTEMBER
5th Hootenanny to Benefit the Co-op 
Farm Fund: Sunday, Sept. 3. Family-
friendly square dance and more to raise 
funds for the Co-op’s Farm Fund. Local 
Farmer Awards in partnership with Sus-
tainable Connections. Barbecue available. 
$5 to $20 donation at the door. All ages, 

everyone welcome. Doors open at 6 p.m. 
Clay Mazing the Vaudeville Cowboy per-
formance, square dance,  Penny Stinkers, 
and more. Boundary Bay Beer Garden, 
Bellingham. See communityfood.coop for 
more information. 

SICBA Home Tour: Friday through Sun-
day, Sept. 8-10. The Skagit/Island Coun-
ties Builders Association (SICBA) will be 
hosting the 11th Annual SICBA Home Tour 
featuring 10 homes by nine local builders 
located in Langley, Oak Harbor, Mount 
Vernon, Burlington, Bow and Clear Lake. 
For more information, see sicba.org.

Garden Zentangle: Saturday, Sept. 9. Join 
certified Zentangle teacher Sara Harlan for 
a 2 hour exploration of drawing patterns 
and motifs of a botanical nature. 10 a.m. 
Registration required. http://www.chris-
tiansonsnursery.com/whats-happening/

Skagit River Salmon Festival: Saturday, 
Sept. 9. Free, family-friendly fun. Bands 
and live music, food and brews, ‘Hunt-
ers of the Sky’ Raptor Shows, arts, crafts, 
and games for the whole family. 9 a.m. to 
6 p.m.  Returning this year to Edgewater 
Park in Mount Vernon. For more details 
see skagitriverfest.org.

Whatcom County Farm Tour: Saturday 
and Sunday, Sept. 9-10. Free, self-guided 
tour. Meet local farmers, learn about 
agriculture, and sample fresh produce, 
cheese, apples, chocolate milk, wine and 
more. For complete stops and details, 
see https://sustainableconnections.org/
events/whatcom-county-farm-tour/.

Whatcom County Dahlia Society An-
nual Flower Show: Saturday and Sunday, 
Sept. 9-10. Hundreds of dahlias and many 
arrangements of all different types, sizes, 
and colors from all over Washington and 
Canada. Experienced growers available 
to answer your questions. Hours are Sat-
urday noon to 5 p.m. and Sunday 10 a.m. 
to 4 p.m. Free admission. All ages. Bloedel 
Donovan Park, 2214 Electric Ave., Belling-
ham. For more information, call Paul at 
(360) 354-4346 or visit www.whatcom-
countydahliasociety.org.

Livestock Training: Starting Sept. 12. The 
WSU Livestock Advisor program begins a 
10-week series of classes Sept. 12 at the 
Burlington WSU Skagit County Extension 
office. Livestock covered includes sheep, 
goats, beef, swine, rabbits, poultry, and 
livestock guardian dogs. Topics range 
from housing needs, feeding, breeding, 
and fencing to raising livestock sustain-
ably, mud and manure management, and 
weed management. Cost of the 10-week 
course is $125 with a second person from 
the farm or family free. Participants are 
asked to return 50 hours of volunteer time 
over a two-year period. The training runs 
through Nov. 28, meeting Tuesdays from 
6-9 p.m. at WSU Skagit County Extension, 
11768 Westar Lane, Suite A, Burlington, 
WA. For more information, or to download 
an application, see http://skagit.wsu.edu.

Harvesting Fall Fruit: Sept. 16. When is 
it ripe?  How do I store it? What can I do 
to use this fruit through the winter? These 
are some of the most commonly asked 
questions in the fall. At this workshop, 
we will discuss ways to determine if fruit 
is ready to be picked, proper picking, and 
best storage methods. We will also discuss 
fall and winter orchard chores to help 
keep your trees at their healthiest. $10 per 

person or $8 each for 2 or more people, 
registration recommended. 10:30-Noon, 
Cloud Mountain Farm Center, Everson. 

Upper Left Beer Fest: September 16-
17. Featuring 40 Washington breweries 
pouring beers in downtown Everett. Live 
music. For full details, see http://upperleft-
beerfest.com.

Farm Speaker Series; Discover Mud 
Management And Help To Winterize 
Your Farm: Thursday, Sept.  21. Dr. Mi-
chael Anderson of Kulshan Veterinary 
Hospital and a panel of livestock produc-
ers will discuss livestock health, produc-
tion and nutrition issues that arise from 
the additive effect of mud and other 
elements of the cold and wet seasons. 6 
- 8 p.m.  Peoples Place, Lynden. To RSVP, 
contact Katie Pencke at kpencke@what-
comcd.org or call (360) 526-2381 x105.

Bellingham Sea Feast: Friday and Satur-
day, Sept. 22-23. Down by the Bay. Come 
eat and play! Check out all the fun we have 
planned on Friday, Sept. 22 in Downtown 
Bellingham and Saturday, Sept. 23 at Zua-
nich Point Park & Squalicum Harbor.

25th Annual Fall Garage Sale, Antiques 
& More: Friday and Saturday, Sept. 22-23. 
Over 140 vendors, great food and live mu-
sic. Car Show on Saturday. $3 admission, 
$3 parking. 9 a.m. to 4 p.m. Skagit County 
Fairgrounds, 479 W Taylor Street, Mount 
Vernon. See www.skagitcounty.net/fair-
grounds or call (360) 336-9414.

Trial Vineyards Open House & Wine Tri-
als Evaluation: Saturday, Sept. 23. Come 
and tour our trial vineyards with Cloud 
Mountain Farm Center Executive Direc-
tor Tom Thornton. He will share highlights 
and answer questions about CMFC’s two 
decades of variety trials. Be prepared to 
be outside. This workshop is a chance for 
new and experienced wine grape growers 
to have a look at many of the uncommon 
varieties that succeed in our climate. Fruit 
will be available for sampling. Numerous 
wines, both red and white, will be opened 
for taste and discussion. If you have fruit 
or wines you want to share, you are wel-
come to bring samples. Please let us know 
what you are bringing! Registration re-
quired, must be 21+to participate. $10 per 
person. Noon-3:30 p.m. Cloud Mountain 
Farm Center, Everson. 

Making Hard Cider: Saturday, Sept. 30. 
Thinking about turning apples into hard 
cider? This two-hour workshop is your 
chance to learn about hard cider produc-
tion. You’ll learn the basic procedures for 
juicing fruit and fermenting, including 
equipment needs, apple varieties and 
blends, yeasts and sanitation. And yes, 
you will get to taste some hard cider. Reg-
istration required, limited space, must be 
21 or over to participate. $30 workshop 
fee. 1-3 p.m. Cloud Mountain Farm Center, 
Everson. 

Pumpkin Fest at Christianson’s Nursery: 
Saturday, Sept. 30. Pumpkin weigh off reg-
istration from 9 a.m. to noon.  Bats Incred-
ible 11 a.m. to noon. Weigh Off! is 1-3 p.m.  
Family fun throughout the day including 
pony rides, face painting, carnival games, 
toad races and more. See www.christian-
sonsnursery.com/whats-happening/

Send event information to editor@grownorth-
west.com. Additional events may be posted 
online at www.grownorthwest.com. 

CALENDAR SUBMISSIONS: Interested in submitting 

an event for the September issue? Send details and 

contact information to editor@grownorthwest.com. 

DEADLINE: Aug. 21
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JUNIOR GROWERS
Name:

AUGUST 2017

Summer Reading
Check out your local library’s summer 
reading program! What are your favor-
ite books to read during the summer? 
What books have you read so far? High 
fives for being a summer reader!

What new crop did the farmer 
plant? Beets me! 

Why do fish like to eat worms?
Because they get hooked on them!

Who tells chicken jokes? 
Comedihens!

What do you get when a chicken 
lays an egg on top of a barn? 
An eggroll! 

Funny Farm

This month’s project

Happy August! Share your 
favorite summer activities so far. 

Unscramble these words:

AUTUGS

CKBRRLABEY

RNCO

BNSEA

TTMAOO

POPCLESI

ESGG

IARF

UNSCRAMBLE ANSWERS:  AUGUST. BLACKBERRY, CORN, BEANS, TOMATO, POPSICLE,  
EGGS, FAIR

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: SEPTEMBER 2017  •  Deadline: AUG. 21

Grocers
Anacortes Food Coop:  Fidalgo Island now 
has its own coop featuring local, organic and 
sustainable products!  Open 7 days a week. 
Monday - Friday 10 am to 7 pm, Saturday - 
Sunday 10 am to 5pm.  2308 Commercial Ave, 
Anacortes.  360-299-3562 
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.
BEAUTIFUL, SUNNY, ONE BEDROOM apart-
ment. Quiet, country setting in between Su-
mas and Kendall.  Willing to share organic fruit 
and garden space. No smoking or pets. $775/
mo includes garbage/water/sewer Available 
June 1st  360 988-7208
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/
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

Restaurants & Eateries
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. 

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

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
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 & DIRECTORY
Nuts

PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

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
Moonbelly Midwifery: Mary Burgess, Li-
censed Midwife. Compassionate, nurturing, 
culturally-sensitive care. New office at 700 
DuPont Street in Bham. www.moonbellymid-
wifery.com 

Help Wanted
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 25 words for $10, 
each additional word 40¢. 

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/

PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

Wanted
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bowlittlemarket.com • (360) 724-3333
bowlittlemarket@yahoo.com

Enjoy August!
Thank you 

for reading!
Interested in 

submitting an 

event, community 

news item or 

advertisement for 

the September 

issue? Contact 

editor@

grownorthwest.com 

for more 

information. 

DEADLINE:
Aug. 21


