


2         October 2017grow NORTHWEST

grow
NORTHWEST

CO-PUBLISHER / EDITOR /
DESIGN DIRECTOR
Becca Schwarz Cole

CO-PUBLISHER / 
BUSINESS MANAGER
Brent Cole

CONTRIBUTING WRITERS
Mary Vermillion
Jennifer Bryan-Goforth
Elisabeth Marshall
 
CONTRIBUTING PHOTOGRAPHERS
Carol Kilgore, Claudia Anderson
Kristi Hein, Rio Thomas
Simme Bobrosky, Richard Quam
Jennifer Bryan-Goforth
Elisabeth Marshall

ADVERTISING 
Becca Schwarz Cole, 
Victor Gotalaere

CIRCULATION
David Johnson, Brent Cole

JUNIOR GROWERS
Harrison Cole

OFFICE SUPPORT 
Harrison, Ruby, Autumn, Lulu

ON THE COVER
Pumpkins at Sweet B’s Pumpkin 
Patch, Everson, photo by Becca 
Schwarz Cole

Grow Northwest is locally owned and 
operated by Becca Schwarz Cole and 
Brent Cole. The magazine is published 
12 times a year, and is a sister publi-
cation of What’s Up! Magazine. Grow 
Northwest is a member of Whatcom 
Farm Friends, Washington Tilth Produc-
ers, and Sustainable Connections. No 
content can be reproduced without the 
expressed written consent of the pub-
lishers. Copyright ©2010-2017.

Subscriptions are available by 
mail for $36 per year (12 issues). Grow 
Northwest circulates copies through 
Whatcom, Skagit, Snohomish, San Juan 
and Island counties. For advertising in-
formation, or to submit press releases, 
events and other materials, please send 
to editor@grownorthwest.com or call 
(360) 398-1155. All opinions expressed 
in Grow Northwest are the opinions of 
the individuals expressing them and 
not necessarily the opinions of Grow 
Northwest. 

P.O. Box 414
Everson, WA 98247

phone: (360) 398-1155
email: info@grownorthwest.com
online: www.grownorthwest.com

October 2017
Volume  8, Number 6

HAPPY OCTOBER!



October 2017                                  3 grow NORTHWEST

Next issue: NOVEMBER 2017   
Deadline: Oct. 22
To place an advertisement or submit information, call (360) 398-1155 or 
e-mail editor@grownorthwest.com 

OCTOBER 2017 • Volume 8, Number 6

5   Fall fun: Pumpkin patches,        

      festivals this season

6  The Local Dirt: Farm and 

      business bits

7  Our Farm: Full Bloom Farm

Community

4   Field Notes: Related news, 

       business and happenings

10  Local Life: Photo submissions 

       from readers

14  Events: Community calendar

17  Junior Growers: Kids page

18  Marketplace: Local buyer’s 

        guide & service directory

On the Side

Craft & Home
13  Fiber Fun: Where to learn 

about the fiber arts this month

Cooking
8  Q&A: Maryna Frederiksen: 

New chef at Third Street Cafe

9  Storage tips: A review of 

preservation methods, plus 

apple cider vinegar!

IN THIS ISSUE

5

7

9

Gardening
12  Growing Garlic: Tips, ideas 

for a successful harvest next year

13



4           October 2017grow NORTHWEST

A brief look at related news, business and happenings 

Farmland preservation focus of 
Whatcom Food Network’s fall forum 
BELLINGHAM – The Whatcom Food Network’s Fall Forum on 
Thursday, Nov. 9 will focus on the state of farmland both re-
gionally and locally, highlighting the challenges and solutions 
to farmland loss and accessibility. Hannah Clark, the Executive 
Director of the Washington Association of Land Trusts, will 
present information as well as a panel of local farmers and 
professionals working on farmland preservation in Whatcom 
County. In addition to the presentation and panel, attendees 
will have a chance to network with other professionals and 
hear highlights from the 2017 Whatcom Community Food 
Assessment Update that will be debuted at the Forum. The Fall 
Forum is free and runs 1-4 p.m. at the Ferndale Public Library, 
2125 Main St. Attendees must RSVP as space is limited. To 
RSVP and for more information, visit Whatcom Food Network’s 
Facebook event page or call 360-647-7093 x110. The Whatcom 
Food Network hosts two forums each year to increase commu-
nication, and is composed of various local agencies, organiza-
tions, and stakeholders.

Regional mushroom groups present 
annual shows in Bellingham, Everett
COUNTY – The Snohomish County Mycological Society (SCMS) 
presents their annual wild mushroom show Sunday, Oct. 15. 
Hosted in cooperation with Everett Parks and Recreation, the 
show features a display of wild mushrooms collected by SCMS 
members, mushroom kits, a free class on mushroom identi-
fication at 1 p.m., books, videos, and raffle. Participants can 
bring in mushroom samples for identification. The event is free 
(donations accepted) and runs 10 a.m. to 5 p.m. in Floral Hall in 
Forest Park, 802 East Mukilteo Boulevard, Everett.  For details, 
visit www.scmsfungi.org/ for more information.

Bellingham’s Wild Mushroom Show, sponsored by North-
west Mushroomers Association, will be held Sunday, Oct. 22. 
Displays of locally collected mushrooms will be available, as 
well as identification information and presentations. The event 
runs from noon to 5 p.m. at the Bloedel Donovan Community 
Building, 2214 Electric Ave, Bellingham. Admission is $5 for 
adults, $3 for students/seniors, free for children under 12. For 
show information, visit northwestmushroomers.org.
 

Whatcom County volunteer awarded Master 
Gardener of the Year for Washington state

Field Notes

New Everett market space offers 
information session Oct. 20
EVERETT – Farms & Market, a new, year-round market and retail 
space in downtown Everett, is reaching out to local farmers and 
producers ahead of its opening slated for this upcoming winter.  
An information and feedback session will be held Friday, Oct. 20, 
from 7-8:30 p.m. at WSU Snohomish County Extension’s Cougar 
Auditorium, 600 128th St SE (inside McCollum Park), Everett. The 
session will be hosted by Farms & Market General Manager Alicia 
Moreno and Kate Ryan of WSU Snohomish County Extension, 
and attendees will be able to view the market layout. The market 
is seeking farmers, growers, and livestock producers along with 
their feedback. Unlike traditional markets, Farms & Market do not 
require vendor representatives on site; each farm will be allowed 
to put their products and identity on month-to-month rented 
stands and refrigerated bins, then provide fresh product as 
needed. Farms & Market staff will take care of sales and restock-
ing. For more information, contact Alicia N. Moreno at 425-246-
5917 or aliciam@farmsandmarket.com.

Women in Ag set for Nov. 18; Blue 
Heron Farm owner featured speaker
COUNTY – The 6th annual Women in Agriculture Conference 
is set for Saturday, Nov. 18. “WE CAN DO IT” is the theme. This 
interactive event full of learning and networking with other 
women farmer, is a one-day event held simultaneously in 39 
locations throughout Washington, Alaska, Idaho, Montana 
and Oregon. This year’s locations include Mount Vernon, 
Everett, and Coupeville. Featured speakers are Alexis Taylor, 
Oregon Department of Ag Director, and Anne Schwartz, Blue 
Heron Farm owner. The “Early Bird” registration fee through 
Nov. 5 is $25. General registration after this date is $30, and 
ag students, farm interns, FFA or 4-H will pay $20. For scholar-
ship information, contact Margaret Viebrock at viebrock@
wsu.edu. For more information, visit www.WomenInAg.wsu.
edu. 
Find more Field Notes and updates at www.grownorthwest.com. Have 
news you’d like to share? Send submissions to editor@grownorthwest.
com. 

BELLINGHAM – Karen Gilliam, a volunteer with the Whatcom County Master 
Gardeners for over 40 years, was named the WSU Master Gardener of the Year 
for Washington State during the recent conference in Yakima, WA. 

Gilliam, who served in the past as secretary, treasurer, and president of the 
WSU Whatcom County Master Gardener Foundation, also helped create the 
WSU Whatcom Extension demonstration gardens at Hovander Homestead 
Park. In addition, she has been a mentor to new Master Gardener trainees, a 
co-chair of the greenhouse committee, the teacher of monthly plant identifica-
tion courses, and numerous community workshops and classes throughout the 
county. Gilliam donates approximately 1,500 plants to the annual plant sale benefitting the group. 

Each county with the master gardener program may nominate one of their master gardeners for state Master Gardener of 
the Year. Six criteria are used in the selection process: commitment, community involvement, promotion of the WSU Master 
Gardener program, educational impact, leadership, and legacy.

Our November issue 
will feature a special 
section thanking local 
farmers and growers. 
Photos and stories from 
readers are welcome! 
DEADLINE: Oct. 22 
Send submissions to 
editor@grownorthwest.com.  

THANKFUL FOR 
OUR FARMERS
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Community
Picking at the patch: 
Local stops this season
For many, heading to the 

pumpkin patch is a fall 
tradition. Pumpkins, gourds, 

apples, cider, decorations, flowers, 
crafts and more await you at some 
of the best fall stops in our north-
west corner. Following are just a 
few favorite places to visit this sea-
son. Please confirm farm informa-
tion prior to your visit. Enjoy!

Gordon Skagit Farms: Open 
daily in October. Large varieties 
of pumpkins and squashes of all 
shapes, sizes and colors for sale 
and on display, as well as cider, 
wreaths, and other fall delights. 
This is a must-see, every year. 
15598 McLean Rd, Mt. Vernon, 
(360) 424-0363, gordonskagitfarms.
com.

Cloud Mountain Farm Center 
Fall Festival: Over 200 varieties of 
fruit will be available for sampling, 
as well as kids activities, pumpkin 
patch, fruit tree sale and more 
on  Saturday and Sunday, Oct. 
7-8. Enjoy a couple vendors and 
music on site, too! Admission is 
$5 per person or $10 for a carload. 
All proceeds benefit the Cloud 
Mountain Farm Center education 
programs. Saturday hours are 10 
a.m. to 5 p.m. and Sunday 11 a.m. 
to 4 p.m. 6906 Goodwin Rd, Ever-
son, (360) 966-5859, cloudmoun-
tainfarmcenter.org.

Skagit Valley Festival of Fam-
ily Farms: Saturday and Sunday, 
Oct. 7-8. See what it takes to run a 
farm, from growing crops to feed-
ing animals. Fun-filled activities 
for everyone including: educa-
tional exhibits, farm tours, harvest 
markets, gardening demonstra-
tions, free samples, kids activi-
ties, corn and hay mazes, animal 
exhibits, pumpkin patches and 
more. Free admission to all sites. 
www.festivaloffamilyfarms.com.

Mama’s Garden Harvest 
Festival: Operated by two moth-
ers committed to healthy food, 
this farm’s annual fall festival has 
grown into a community celebra-
tion with pumpkins, games, face 
painting, crafts, wagon rides, horse 
rides, and more. Stop by Saturday 
and Sunday, Oct. 7-8. The farm 
stand is open daily. 2600 Valley 

Highway, north of Acme, www.
mamasgarden.org.

Bellewood Acres: Home to a 
25,000 tree apple orchard, Belle-
wood offers a variety of u-pick and 
we-pick apples, cider, pumpkin 
patch, apple train bin rides, dis-
tillery tours, corn maze, bakery, 
restaurant and more. Open daily. 
6140 Guide Meridian, Lynden, 
(360) 318-7720, bellewoodfarms.
com.

Cramer’s Western Town: 
Pumpkins, train rides, pony rides, 
trolley rides, draft horses, fun 
zone, farm animals and more. 
956 Van Dyk Road, Lynden, (360) 
510-7466. 

Willetta Farm: Open Saturdays 
and Sundays in October, this farm 
offers pumpkins, corn maze, draft 
horses, farm animals, crafts, cider 
and more. 1945 E Badger Rd, Ever-
son, (360) 966-2623.

Schuh Farms & Pumpkin 
Patch: Pumpkins, corn, apples, 
squash, corn stalks, hay bales,  
decorations, ice cream, and more. 
Open daily. 15565 SR 536, Mount 
Vernon, (360) 424-6982.

Bailey Vegetable Farm: This 
centennial farm offers weekend 
family fun through October. 
Pumpkins, gourds, corn maze, play 
barn, fall decorations, refresh-
ments and more. 12711 Springhetti 
Road, Snohomish, baileyveg.com. 

Bob’s Corn Maze & Pumpkin 
Patch: Pumpkins, hay rides, corn 
maze, old-fashioned country store, 
farm market and more. Open 
daily. 10917 Elliott Road, Snohom-
ish, bobscorn.com. 

Carleton Farm Produce: Pump-
kins, corn maze, pumpkin cannon, 
farm animals, night maze and 
bonfires, kids activities, and more. 
Open daily 10 a.m. to 6 p.m. 630 
Sunnyside Blvd SE, Lake Stevens, 
carletonfarm.com. 

 Craven Farm: Pumpkins, hay 
ride through the corn maze, farm 
animals, face painting, foods, fall 
decor and more. 13817 Shorts 
School Rd, Snohomish, cravenfarm.
com.

Stocker Farms: Pumpkins, corn 
maze, face painting, craft booths 
and more. 8705 Marsh Road, Sno-
homish, stockerfarms.com. 

The Farm at Swan’s Trail: 
Pumpkins, corn maze, apples, kids 
play area and more. 7301 River-
shore Rd, Snohomish, thefarm1.
com.

Thomas Family Farm: Pump-
kins, kids activities, and more. 
9010 Marsh Road, Snohomish, 
thomasfamilyfarm.com.

Sherman’s Pioneer Farm: 
Pumpkins, pies, breads, trolley 
rides, hay maze, haunted barn and 
more. 46 S Ebey Road, Coupeville, 
(360) 929-8082, shermanspioneer-
farmproduce.com.

Cascadian Farm: Enjoy the 
pumpkin patch, as well as fruits 
and vegetables, ice cream, jellies 
and more. 55749 Highway 20, 
Rockport (between Rockport and 
Marblemount), (360) 853-8173, 
meyer@cfarm.com.

Wait, there’s more! Additional 
farm information is posted on our 
website at www.grownorthwest.com. 

The hunt for the perfect pumpkin. PHOTO BY GROW NORTHWEST
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Christianson’s Nursery held its 
annual Skagit Valley Giant Pump-
kin Festival on Saturday, Sept. 30. 
Jim Sherwood, of Mulino, OR, took 
1st place with his pumpkin weigh-
ing in at 1,702 pounds. Sherwood 
(above), is shown waiting for the 
forklift to unload his giant pump-
kin. Local growers included: Lee 
Roof, of Coupeville, winning 5th 
place with 1,050 pounds; Dick Kil-
burn, Anacortes, 6th place, 898.5 
pounds; Joan Devries, Mount Ver-
non, 7th place, 664.5 pounds; and 
Harm Devries, Mount Vernon, 11th 
place, 444.5 pounds. The event had 
double the entrants in the weigh-off 
this year!

The Northwest Agriculture 
Business Center has scheduled the 
2017-2018 Transition to Value Add-
ed (TVA) Workshop Series, offering 
14 workshops this season to support 
agriculture producers, small food-
related businesses owners, and 
cooperatives with their business 
development. The series includes: 
WSU’s Cider & Perry Production - A 
Foundation, Oct. 9-13; Starting Your 
Business - Business Concepts, Strat-
egies, and Terminology, Oct. 24; 
Economic Opportunities for Latino 
Farmers, Oct. 28; USDA Value Added 
Producer Grant Boot Camp, Oct. 31; 
Access to Capital: Veterans, Minori-
ties, Beginning Farmers, Nov. 8; and 
Cooperatives and How They Work: 
Mutual Benefits, Nov. 14. For a full 
schedule, see http://www.agbizcen-
ter.org/business-services/classes-
and-workshops. 

The Anacortes Farmers Market 
hosted its annual Pie Festival on Sat-
urday, Sept. 30. The winners were: 
Best Professional Pie, Tracey Olson 
- Balsamic Blueberry; Best Amateur 

Pie, Victoria Morrow - Apple Pear 
Pie; Most Creative, Sarah Strickland 
- Strawberry Pie; Best Crust - Victoria 
Morrow - Apple Pear Pie; and Best 
Looking Pie, Kathy Weatherly - Lon-
nie’s Blueberry Pie. 

The first annual Whidbey Island 
Grown Week is a 10-day celebra-
tion of local food and farming prod-
ucts, running through Oct. 8. Check 
out the calendar at www.whidbeyis-
landgrown.com. 

Jonasson Farm is hosting a Pro-
ducer’s Fleece Sale on Nov. 4, 8 a.m. 
to 3 p.m. at 17543 Peterson Road, in 
Burlington. Quality, soft fleeces con-
signed by local producers will be 
available and will include white and 
natural colored fine, medium, and 
long wool sheep as well as white 
and natural colored mohair from 
Angora Goats. Also available will be 
dyed and processed fiber.  

Fall Farm Tours for San Juan Is-
lands include: Orcas Island, Oct. 1; 
San Juan Island, Oct. 7-8; and Lopez 
Island, Oct. 14-15. For more informa-
tion, contact San Juan Islands Agri-
cultural Guild at 360-378-0095 or 
the San Juan Islands Conservation 
District at 360-378-6621. Tickets are 
on sale now. 

The Master Gardener Program 
in Snohomish County is accept-
ing applications for 2018 training, 
which starts in January. Training 
focuses on familiarization and 
learning how to use resources to 
research, educate, mentor, and an-
swer horticulture questions for the 
public in a collaborative environ-
ment. Training involves approxi-
mately 80 hours of classroom and 
workshop instruction held once a 
week on Thursdays, Jan. 11 through 
March 29. Tuition for this extensive 

training program is $275 plus a 
volunteer commitment of 40 hours 
each year for two years working, 
learning and having fun with other 
like-minded volunteers on a variety 
of horticultural and environmental 
educational projects. Without the 
volunteer commitment, tuition is 
$775. For more information and an 
application, please visit the Exten-
sion website at http://tinyurl.com/
y8srkp2y or call the Extension Office 
at 425-338-2400. 

The first annual Sedro Woolley 
Brewfest raised over $13,000 for 
the Helping Hands Food Bank! The 
food bank, which serves approxi-
mately 600 families each week – has 
a new building under construction.

Local 20 Taproom has opened in 
Sedro-Woolley at 102 Woodworth 
St. For more information, check out 
their Facebook page. 

“Farmenting Round Table: 
Sourcing Ingredients Locally”, 
hosted by the Bellingham Brewers 
Guild, takes place Thursday, Oct. 
19 from 6-9 p.m. at Boundary Bay 
Brewery. Hosted by the Bellingham 
Brewers Guild and sponsored by 
Sustainable Connections, this dis-
cussion is aimed at enhancing the 
communication between the food 
and beverage businesses and farm-
ing community.  

The 8th annual Common 
Threads School Harvest Dinner 
will be held Thursday, Oct. 26 at 
Whatcom Middle School. Kid-grown 
menu, games and crafts, music, and 
Community Food Co-op’s Real Food 
Show! Admission is a $10 suggested 
donation. Kids under 10 are free to 
enter. For more details, see com-
monthreadsfarm.org. 

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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There once was only low-
bitten pasture and an 
unfinished house where 

our lush, productive farm now 
spreads among mature perennial 
gardens, orchards, hoop houses, 
woods and rich, no till beds. 
We were young, idealistic and 
determined to realize our vision 
over 30 years ago when we started 
our farm and chicken flock with 
our twin boys and one little girl in 
the making. We were fortunate to 
receive the wisdom and labor of 
many people in our community 
along our way.

When we purchased the acreage 
and house we also acquired a 
tilting old store that needed love 
and restoration. It was a classic 
structure from the age of marine 
docks with stores; a pioneer 

Full Bloom Farm
by Elisabeth Marshall vestige of the Pacific Northwest 

islands. We decided to turn it into 
a restaurant.

Our garden beds and orchard 
supplied the restaurant which we 
operated until 1997 – long before 
“Farm to Table” was a known 
quantity in Whatcom County. 
When we sold the restaurant and 
invited my widowed mother to live 
with us, we expanded the farm, 
adding peonies for cut flowers and 
root divisions and a little house for 
her. The farm continued to grow 
along with our interests. Today we 
have a wide variety of vegetables, 
flowers, tree fruit (along with 
French cider apples), and indigo, 
which is our newest crop. We 
now have a thriving agritourism 
business that includes lodging 
at the farm, which gives us the 
opportunity to engage with people 
from all over the world. Mother’s 
house is now shelter and sanctuary 
for our guests. 

Along the way, we’ve had 
our share of emergencies and 
aggravations. The storm of 
February 1989 left us cold, 
partially roofless, and without 
power for a week. I tried to cook,  
unsuccessfully, with green wood 
on our wood stove. The windows 
bowed so badly from the 120 mph 
gusts we thought they’d blow in.  
The furniture we stacked in front 
of the doors with a faulty latch, 
were blown across the living room. 
Finally, we evacuated to a friend’s 
house. She had a generator. The 
next winter we had one, too.

It turns out this stunning place 
in which we live is the island 
deer nursery. Every year a proud 
parade of does with their mostly 
twin fawns crosses our fields. They 
eat everything not fenced, even 

browsing  the flower beds just 
outside our windows and the pots 
on our deck. Sometimes repellent 
works, sometimes it doesn’t. In 
spite of this, our trees and gardens 
have matured, though not without 
plenty of cussing and heartburn.
There was the time the new chicks 
came in a November blizzard. 
Trying to keep them alive under 
heat lamps, I nearly burnt down 
the barn. The chicks survived 
and so did the barn. But it was a 
very close thing. There have been 
years when I planted too early 
and everything froze. So I planted 
again, and sometimes, again, and 
again. There have been broken 
bones that had to wait a day before 
being seen by the doctor. There 
have been missed ferries, recitals 
without instruments, and lots of 
unusual haircuts. 

Ours is an extraordinary life, 
in a beautiful place, among 
hardworking, generous people. 
People like us, who love to work 
outside and who revel in the smell 
of dirt and grass and ocean and 

OUR FARM

Elisabeth Marshall in her peony field, and an overview of Full Bloom Farm on Lummi Island. Marshall has a self-serve farm stand 
on site. COURTESY PHOTOS

mt vernon 
farmers mar-
ket 2x6

who wait for the gull’s cry and fog 
horns’ blasts.  

When I read futurists’ excited 
predictions of coming automation, 
I have a very hard time imagining 
contraptions that can replace 
people who work and live at such 
a human scale. Huge corporate 
farms and fast food production 

For more info
PEONY ROOT SALE: Full Bloom 
Farm will host a peony root sale on 
Saturday and Sunday, Oct. 7-8 from 
10 a.m. to 4 p.m. at their Lummi 
Island farm. Over 60 varieties are 
available and hundreds of divisions.  
Call 360-758-7173 or visit the 
website to view our online catalog: 
fullbloomfarmpeonies.com. 

GROWING PEONIES: On Tuesday, 
Oct. 10, Elisabeth Marshall will lead a 
presentation at Oak Harbor Garden 
Club, starting at 11 a.m. at First 
United Methodist Church, 1050 SE 
Ireland St, Oak Harbor.

Follow the farm’s website and 
Facebook page for more information. 

schemes don’t need detailed 
nurturing from people like us. 
But it doesn’t sound reasonable 
that any machine, no matter how 
marvelous and well-engineered, 
will supply people with what really 
feeds them: working, creating, 
learning, loving, and growing.
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Q&A: Maryna Frederiksen 
blends local, international 
flavors at Third Street Café

The Skagit Valley Co-op’s 
Third Street Café and 
specialty food marketplace 

C-Square celebrated its first 
anniversary in September. In June, 
Maryna Frederiksen joined the 
café as executive chef. On a rainy, 
late September Saturday morning 
– while the cozy café buzzed with 
a late-breakfast, early-lunch crowd 
– Frederiksen took a break to share 
her background and her plans to 
welcome more local diners and 
visitors to the restaurant. 

Mary Vermillion (MV): Please 
tell me about your background and 
interests. I read that you are from 
South Africa and are an avid fisher, 
forager and sailor.

Maryna Frederiksen (MF): I 
was raised on a 1,000-acre farm in 
South Africa. “A picky eater,” my dad 
would say, and I wouldn’t eat just 
any old thing. After school I would 
pick a bowl of peaches, strawberries 
and plums from our orchard and 
happily devour fresh fruit for lunch. 
I refused to eat cooked vegetables, 
and therefore my diet consisted 
of mostly raw veggies picked 
from my mom’s garden. Though I 
never had anything unusual to eat 
when I was little, I was lucky to 
have tasted fresh fruit, vegetables, 
and homemade bread and butter. 
I received my master’s degree 
in history and political science 
and taught history for a number 

of years. A love interest and the 
opportunity to further my education 
inspired me to move to Europe and I 
enjoyed three years of exploring and 
traveling. We moved to Florida in 
2009 after living in the Seattle area 
for 18 years. I am an avid fisherman 
and also sailed competitively in 
Florida waters.

MV: How does this background 
influence your cooking?

MF: At the age of 22 I went to 
Europe. I began eating all kinds 
of wonderful things I’d never 
tasted before. Indonesian food 
in Amsterdam, langoustines 
tucked into saffron-infused paella 
in Barcelona, fresh oysters and 
Champagne in France

MV: What – or who – inspired 
you to be a chef?

MF: I vividly remember a dinner 
I had with friends when I lived in 
Tenerife, Canary Islands. We drove 
for an hour to this little restaurant 
perched on the rocks overlooking 
the ocean. We watched the chef 
walk down to the fishing boats and 
buy the catch of the day. I never 
experienced a meal so fresh tasting 
and simply prepared. I could taste 
the briny ocean freshness in every 
bite of the freshly grilled fish and 
baby potatoes boiled in sea water.

MV: Tell me about some of your 
former positions.

MF: One of my most educational 
positions was working under Chef 
Jerry Traunfeldt at the famous Herb 

by Mary Vermillion

Cooking

Farm in Woodinville. Most recently, 
I was the opening executive chef for 
Big Easy Winebar & Grill in Miami, 
Fla., a South-African-inspired 
restaurant created by South-African 
golfer and PGA champion Ernie Els.

MV: Did you attend culinary 
school or was it on-the-job training?

MF: The world of travel and food 
has been my educator. I completed 
various workshops at the CIA 
(Culinary Institute of America) 
in California, and I also spent six 
months in Switzerland in a culinary 
internship.

MV: What’s the best lesson you’ve 
learned as a chef and from whom?

MF: “Remember the final goal 
is to nourish and nurture those 
gathered at your table.”  —Alice 
Waters

MV: You’ve lived all over the 
world. What drew you back to the 
Northwest and why do you like 
living here as a chef and personally?

MF: We left Washington in 
2009. Even though I lived all 
over the world, my heart always 
pulled me back. The quality of life, 
amazing seafood and produce, 
and a consciousness for good 
earth stewardship is only found in 
Washington.  

MV: What’s unique about 
working at Third Street Café?

MF: Having farmers show up 
at my back door with armloads 
of freshly picked produce, farm 
fresh eggs and artisan cheese is so 
unusual. The connection with the 
Co-Op and what they stand for 
makes it a very special place to be.

MV: How would you describe the 
restaurant to people who have not 
yet dined there?

MF: We are a family friendly, 
full-service restaurant. Our menu 
reflects the local season and 
incorporates flavors from all over 
the USA and the world. You can 
enjoy a local draft beer and a pub 
style burger as well as an amazing 

wine selection from our Argon 
wine system, and a fresh seafood 
dish with a Cape Malay curry sauce. 

MV: Tell me about the people on 
your team.

MF: My team consists of 10 
cooks and a sous chef. We have 
Alex, our head baker, and eight 
team members, Gailen, the butcher, 
and his six team members, and 
our wonderful front of house staff 
consisting of 12. (Frederiksen 
manages the café, but works closely 
with C-Square’s butcher and bakery 
team on product for the café.)

MV: What inspires your cooking 
and how will diners experience or 
see that when they dine with you?

MF: I am a bit obsessed with 
food, and it is all I think about daily. 
I love to try new dishes and I love 
to make people happy. My food 
reflects that.

MV: Do you have a specialty?
MF: Being South African gives 

me an advantage when it comes to 
flavor. South-African dishes are full 
of history and flavor drawn from 
a heritage that has been passed on 
since the late 1600s. Malay curries, 
Indian curries, Atjars, preserves 
and pickling is synonymous with 
my food and flavor profiles.

MV: How much are you sourcing 
locally and what are you sourcing 
locally?

MF: We buy produce, cheese, 
shellfish, fish, poultry and eggs 
from local farms whenever 
available.  Some of our partners are 
Ralph’s Farm, Moondance Farm, 
Edible Acres, Acme Cheese, Draper 
Valley, Blau Oysters.

MV: Is one of your goals to inspire 
diners to try dishes at home? 

MF: My approach to cooking has 
always been to make it easy enough 
for the home cook to attempt.  I 
love to teach and that helps me 
work with my staff and inspire and 

Pumpkin Lentil 
Soup
From Maryna Frederiksen, executive 
chef, C Square-Third Street Cafe

Ingredients 
1 Tbsp olive oil 
1 yellow onion 
2 cloves garlic 
1 Tbsp grated fresh ginger 
4 cups diced fresh pumpkin 
1 cup dry red lentils 
6 cups vegetable or chicken broth
1 can coconut milk
1 Tbsp curry powder (or to taste) 

Directions
Dice the onion, mince the garlic, and 
grate the ginger. Sauté the onion, 
garlic, and ginger in a large pot with 
the olive oil over medium heat until 
the onions are soft and transparent.
Add the pumpkin, red lentils, broth, 
coconut milk and curry powder. Stir to 
combine.
Place a lid on the pot, turn the heat up 
to medium-high, and allow it to come 
to a boil. Once it reaches a boil, turn 
the heat down and simmer on low for 
20 minutes, stirring occasionally. After 
20 minutes the lentils and pumpkin 
should be soft and the soup slightly 
thickened. Use a stick blender to puree 
more if needed.
Taste to adjust the curry powder or salt 
as needed, then serve.

challenge them to try new dishes.
The Third Street Café is located 

at 309 S. 3rd Street in Mount 
Vernon. The restaurant is open 11 
a.m.-9 p.m. Monday-Thursday, 11 
a.m.-10 p.m. Friday, 9 a.m.-10 p.m. 
Saturday, and 9 a.m.-9 p.m. Sunday. 
Happy hour is 4-6 p.m. daily. 
Frederiksen is currently developing 
the café’s new winter menu, which 
begins Nov. 3. The specialty food 
marketplace C-Square is in the 
same building as the cafe. It is 
open 7 a.m.-7 p.m. daily. For more 
information, visit csquare.coop. 

Note: The Q&A was shortened for 
print. The full version is online at 
www.grownorthwest.com. 

Chef Maryna Frederiksen at Third Street Cafe. PHOTO BY MARY VERMILLION



Freezing is a popular 
preservation method. Frozen 
foods are convenient and can 
often be fully cooked and prepared 
prior to freezing, requiring just 
a quick reheat before serving.  
Meal planning with home cooked 
frozen entrees can be a great way 
to provide a quick and delicious 
family meal on a busy workday, 
with increased nutrition and 
lowered cost when compared with 
commercially prepared frozen 
food. Freezing is also a great 
way to make use of food which 
might otherwise be composted or 
thrown away. For staples such as 
onions, an hour spent chopping 
and freezing can shave quite a 
bit of time off daily meal prep. 
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Methods, tips to maximize food storage

The fall harvest season 
is nearing the end, but 
there is still time to take 

advantage of local produce for use 
throughout the winter months. 
When considering food storage, 
there are many options: canning 
(water bath and pressure canning), 
fermentation, dehydrating/
drying, freezing, and microclimate 
storage such as root cellars. Each 
of these methods has a place 
for those interested in the local 
food movement, and households 
with large gardens or farms often 
employ all of these practices to 
make best use of their produce. 

Mushroom salt
Ingredients 
3 pounds chanterelle mushrooms 
(other edible varieties may be used)
1 pound sea salt

Directions
Slice mushrooms evenly about 
¼ inch thick.  Arrange in food 
dehydrator, and dry until past 
leathery, just about to the brittle 
stage.  Remove, cool for 10 minutes, 
and place in food processor with 
blade attachment. Pulse initially, 
then run until most mushrooms are 
powdered.  You may not be able to 
powder some pieces, and those may 
be set aside for use in soups.  Use 
a screen and sift out the powder, 
add to salt and mix well.  Let flavors 
combine for at least a week prior to 
use. Alternatively, you may blend the 
mushrooms into small pieces and 
pair with a thick crystal salt and place 
in grinder. 

Whenever possible, freeze flat for 
best storage practices. One neat 
trick is to freeze bags flat, then 
place in a small bin or box in an 
upright position in the freezer, 
arranging the freezer bags like 
a card file.It can be challenging 
to locate food in your freezer 
(particularly chest freezers) and 
too often we discover a cache of 
long forgotten food tucked away in 
a corner.  

Another access method is to 
post a clipboard with a running 
inventory list next to the freezer. 
As food is consumed, it is 
removed from the inventory list 
which can help with meal planning 
as well as food loss/waste due to 
forgotten or buried packages.  

Blanching is an important 
step when freezing vegetables. 
After harvest, fresh produce 
continues to undergo chemical 
changes which cause spoilage and 
deterioration. Blanching stops 
enzyme actions which cause the 
loss of flavor, color, texture, and 
vitamins. This may be done with 
steam or boiling water, and a list of 
blanching times for each vegetable 
may be found on the WSU 
Extension website.  

One drawback of freezing foods 
is cost. Freezing has highest cost 
of any food preservation method, 
with a high initial investment 
in equipment and an ongoing 
expense for electricity. 

Dehydration can be a great 
strategy for many foods and has 
a range of benefits over other 
methods. Although there is 
often an initial investment for a 
dehydrator, dried foods typically 
have a longer shelf life than 
other preservation methods, and 

Onions. PHOTO BY JENNIFER BRYAN-GOFORTH

by Jennifer Bryan-Goforth

Apple cider 
vinegar
Ingredients 
Apple cider

Directions
To turn apple cider into vinegar you 
simply allow the cider to ferment past 
the stages of sweet cider and dry cider 
until it becomes vinegar.  
Pour the strained, fresh apple juice 
into a clean crock, dark-colored glass 
jar or jug. Be sure to leave 25 percent 
of the container empty to allow for 
foaming during fermentation. Cover 
the container with something that 
will keep dust and insects out but 
will let air in, such as a triple layer 
of cheesecloth, or clean tea towel. 
Stretch the material over the top of 
the jar and tie it tightly with a string. 
Store the juice in a cool, dark place, 
like an unheated basement or garage. 
Fermentation will take from 4 to 6 
months.  
After 4 months, remove the cover 
and taste the vinegar. If it is strong 
enough, strain it through a triple layer 
of cheesecloth. Then heat the vinegar 
to 170 degrees Fahrenheit and hold 
it at that temperature for 10 minutes. 
Pour into bottles and seal with caps 
or lids. If the vinegar is too weak, after 
the first 4 months, test it every week 
until desired flavor is derived.  
While vinegar is fermenting, a jelly-
like layer forms on top that is called 
the “mother of vinegar.” The mother 
is trapped and removed during 
straining. It can be carefully saved and 
refrigerated for use as a starter with 
your next batch of vinegar.
Caution: Homemade vinegars should 
not be used for home canned pickled 
foods. It will not have the same 
carefully controlled acidity as store 
bought vinegars. (From University of 
Georgia Extension)

More information
Skagit County Extension offers 
classes, a food preservation help 
line, pressure gauge testing, and an 
extensive list of free publications for 
food preservation. More information 
may be found at http://extension.wsu.
edu/skagit/fam/food-preservation/.  
Also, see Grow Northwest for archived 
canning recipes and more at www.
grownorthwest.com. 

Preserve Your Fall Harvest – Freezing, 
Drying & Root Cellaring: Thursday, 
Oct. 12.  Jennie Bryan-Goforth, of WSU 
Extension in the Family and Consumer 
Sciences, will show you  best practices 
for freezing food and drying, as 
well as types of root cellars, suitable 
food for storage, and how to create 
microclimates which mimic a root 
cellar in homes without them. 6:30-
8:30 p.m. Free. Skagit Valley Co-op, 
Mount Vernon.  

produce a much more compact 
and lightweight product than 
canning or freezing. There are a 
variety of dehydrators available, 
with most home models sold 
in the $25-$100 range. Cost to 
operate a food dehydrator varies, 
but drying is the least expensive 
method of food preservation, 
with canning rated as the second 
most economical. Dehydration 
also produces a very compact 
product, with many foods losing 
about 75 percent of their weight 
during drying. Most of us are 
familiar with dried fruit products, 
but dried vegetables are tasty and 
may also be used in many different 
recipes.  You may not be aware 
that greens may be dehydrated for 
use in soups or casseroles, or that 
green beans may be dried and used 
in slow cooking recipes. 

Another exciting way to use 
dehydrated foods is to make a 
powdered concentrate. Twenty-
five pounds of tomatoes may be 
sliced, dried, and powdered using 
a food processor, and will fit into a 
single pint jar to be used as a base 
for soups or sauces.  

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.
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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. 

Ripening apple. PHOTO BY CAROL KILGORE

Bees on sunflower. PHOTO BY RICHARD QUAM

Spider webs by the hoophouse. PHOTO BY SIMME BOBROSKY Gazing ball in garden. PHOTO BY JULIE HAGEN

Scarecrow. PHOTO BY CLAUDIA ANDERSON
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Beans. PHOTO BY RIO THOMAS

Fall foliage. PHOTO BY CAROL KILGORE

Early morning Burlington field with haybales and misty mountains. PHOTO BY CLAUDIA ANDERSON

Mama and calf. PHOTO BY CLAUDIA ANDERSON

Winter luxury pumpkins. PHOTO BY KRISTI HEIN

Beauty. PHOTO BY JUDITH MATTHEWS

Garlic braids. PHOTO BY JENNIFER 
BRYAN-GOFORTH
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Growing
A time for garlic

Music. Nootka Rose. 
Inchelium. Chesnok 
Red. Kilarney Red. 

The varieties of garlic that grow 
well here – both soft neck and 
hard neck – are delicious and 

by Grow Northwest
and temperatures are cooling. In 
the allium family, garlic is sensi-
tive, so best to ensure no warm 
temperatures or extended light is 
happening until the spring. The 
garlic will be one of your first 
plants to come up. 

Prepare your soil; make sure it 
is deep, fed with rich compost, 
and drains well. Use garlic seed 
from trusted local and regional 
growers and plant several va-
rieties. Plant the healthy, large 
individual cloves, making sure to 
keep the pointy end up, roughly 
2 inches deep and 6-8 inches 
apart. Cover with soil, and several 
inches of mulch. This will ensure 
good growth come spring. 

Garlic is one of the easiest 
plants to grow and a delicious 
ingredient that arrives in summer 
and stores beautifully through the 
cold months. 

Want some garlic advice? Visit 
Master Gardener Mary Carlson 
on Saturday, Oct. 14 at the Lyn-
den Library at 10 a.m. She will 
share tips about soil, plant health, 
and different varieties. 

Traditional planting 
time during the Fall

wonderfully named, and fun to 
grow. Now that fall is officially 
here, a lot of our growing work is 
moving in the cooler direction – 
among them winter greens, cover 
crops, spring bulbs, and garlic.

Fall is traditionally the best 
time to plant garlic, however 
there are some who choose to 
wait until spring and grow a good 
crop. If planting in the fall, wait 
until October and November, 
when the days have shortened 

Nootka Rose, a delicious northwest 
heirloom variety, comes from the San 
Juan Islands. PHOTO BY FILAREE GARLIC 
FARM

Enjoy 
October!
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Craft & Home

Fall is here, with craft shows 
and fiber art events ahead. 
Here are a  few of our 

favorite things!
The 20th anniversary Quilt & 

Fiber Art Festival at the Pacific 
Northwest Quilt & Fiber Arts 
Museum, formerly La Conner 
Quilt & Textile Museum, should 
not be missed. Friday through 
Sunday, Oct. 6-8, visitors will see 
an exhibition of traditional quilts, 
art quilts, wearable art, and fiber 
art as well as workshops. Specialty 
vendors and a silent auction will 
also be on site. Hours are 10 a.m. 
to 5 p.m. Contact (360) 466-4288 or  
www.qfamuseum.org.

Concrete hosts a Saturday 
Market on Saturday, Oct. 7.  
Vendors will be selling organic 
fruits and vegetables, jewelry, 
metal artwork, handmade soap 
and salves, and jams. A bake sale, 
music, and story time with the 
Upper Skagit Library will also be 
on site. Hours are 10 a.m. to 4 
p.m. at the Concrete Community 
Center, 45821 Railroad St. And if 
you want to stay for the Concrete 
Ghost Walk, it starts at 6 p.m. 
Enjoy!

The 28th Annual Craft & 
Antique Show is coming to 
the Northwest Washington 
Fairgrounds in Lynden, Oct. 19-
21. With over 100 artisan booths, 
visitors will see a large selection 
of fall and holiday decor, antiques 
and collectibles, crafts, food 
products, and more. Show hours 
are 10 a.m. to 8 p.m. Thursday 
and Friday, and 10 a.m. to 5 p.m. 
Saturday. General admission is $6 
and senior admission is $5. Kids 
12 and under are free to enter. See 
www.lyndencraftantiqueshow.com.

Fiber Fusion Northwest, an 
effort led by the North Sound 
Alpaca Association, will offer two 
days of fiber, education and fun for 
the public on Saturday and Sunday, 
Oct. 21-22 at the Evergreen State 
Fairgrounds in Monroe. This 
annual event includes fleece shows 
and sales, free demonstrations, 
a wide variety of classes, fiber-

related vendors, used equipment 
sale, spin-in, live fiber animal 
display, and more. Admission and 
on-site parking are free. All natural 
fibers are represented, including 
rabbits, llamas, goats and sheep. 
This year, Make It Yours (formerly 
Stitch-Along) is a new creative 
contest that allows all types of 
fiber enthusiasts  - including 
basket makers, weavers, knitters, 
crocheters, felters, quilters and 
sewers. Hours are Saturday 9 a.m. 
to 6 p.m. and Sunday 9 a.m. to 4 
p.m. See www.fiberfusion.net.

Learn how to produce your own 
textiles at Fibers and Beyond: 
Creating Textiles from Scratch,  
Tuesday through Friday, Oct. 
10-14 at Jansen Art Center, , 321 
Front St., Lynden. All skill levels 

are welcome in a variety of fiber 
arts, including felting, weaving and 
dyeing. Special guest Susan Pavel 
will lead classes in Salish weaving 
techniques and natural lichen 
dyeing. Dr. Pavel’s keynote address, 
“Coast Salish Weaving,” is open 
to the public on Wednesday, Oct. 
11. See www.jansenartcenter.org/
fibersandbeyond/.  

Also at the Jansen Art Center 
will be a juried exhibit of textile 
arts by members of Whatcom 
Weavers Guild, on display through 
November. The Whatcom Weavers 
Guild’s annual Fibers & Beyond 
Sale will be Saturday, Oct. 14 from 
9 a.m. to 5 p.m. at the Center. 
Admission is free. See www.
whatcomweaversguild.org.

Fiber fun, fall craft 
shows ahead

See an assortment of fiber arts and crafts at Fiber Fusion, including a new contest 
that allows basket makers, weavers, knitters, crocheters, felters, quilters and sew-
ers. COURTESY PHOTOS

To submit events or community information, 
send to editor@grownorthwest.com. The general 
DEADLINE for November is Oct. 22. THANK YOU!
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Anacortes Farmers Market: Saturdays 9 
a.m. to 2 p.m. at the Depot, 611 R Avenue, 
through October. See anacortesfarmers-
market.org.

Bellingham Farmers Market: Saturdays 
10 a.m. to 3 p.m. at Depot Market Square, 
through mid-December. See bellingham-
farmers.org.

Everett Farmers Market: Sundays 11 a.m. 
to 4 p.m. at 615 13th St. Boxcar Park, Ever-
ett, through Oct. 15. See everettfarmers-
market.net. 

Lynden Farmers Market: Thursdays noon 
to 5 p.m. at 324 Front Street, through mid-
Oct. See lyndenfarmersmarket.com. 

Mount Vernon Farmers Market:  Satur-
days 9 a.m. to 2 p.m. through mid-October 
at Waterfront Plaza. See www.mountver-
nonfarmersmarket.org. 

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  port-
susan.org.

Twin Sisters Market: Saturdays 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 twinsisters-
market.com.

The First Annual Whidbey Island Grown 
Week: Through Oct. 8. A celebration of 
local food and farming products, services 
and experiences. Freeland Library and 
South Whidbey Tilth are cosponsoring a 
Cultivating Kids screening and program 
Wednesday, Oct. 4 at the Freeland Library 
from 2 to 3 p.m. Eckholm Farm is holding 
Bee Tours twice a day for the week. To see 
what else is going on, check www.whid-
beyislandgrown.com. 

Harvest Happens at BelleWood Acres: 
Check out the ongoing events this month, 
including apples, pumpkin patch, fresh 
cider, caramel apples, and farm fresh pie. 
Get lost in the corn maze, play on the tire 
gym, walk our orchard path, take a farm 
tour and taste our fine orchard to distillery 
spirits. Dine in our country café. Fun for 
the whole family! Bellewood Acres, Lyn-
den. See bellewoodfarms.com.

Savor the San Juans: Celebration of ag-
riculture, food and community in the San 
Juan islands. Farmers, winemakers, distill-
ers, brewers and chefs from around the 
San Juan Islands will come together for 
a range of offerings. For a schedule, see 
www.visitsanjuans.com/savor.

Italian Dinner: Tuesday, Oct. 3. Cindy 
McKinney demonstrates a dinner spread 
of Italian favorites. 6:30 p.m. Downtown 
Co-op Connections Building, Bellingham. 
$39. To register, see https://register.what-
comcommunityed.com/.

Roses: Birchwood Garden Club’s Octo-
ber Meeting:  Wednesday, Oct. 4. Nita-Jo 
Roundtree is coming back to the BGC to 
give us a spectacular presentation about 
Roses. Last year she published a book, 
“Roses in the Pacific Northwest: 90 Best 
Varieties for Successful Rose Gardening.” 
She will be bringing copies of her book for 

sale as well. 6:30 p.m. Whatcom Museum 
Rotunda Room, 121 Prospect St. Birch-
wood Garden Club membership is open to 
anyone in Whatcom or Skagit County. See  
www.birchwoodgardenclub.org. 

Sourdough Bread: From Starter to Fin-
ish: Wednesday, Oct. 4. Learn to make 
whole-grain sourdough bread – a healthy, 
fermented food. Presenter Andy Walton 
will demonstrate maintaining a sour-
dough starter, preparing a sponge, form-
ing a dough ball, and baking. You will 
leave with detailed instructions and your 
own sourdough starter. This program held 
in partnership with the Sumas Commu-
nity/Senior Center. 6:30-8:30 p.m. Sumas 
Library, 461 2nd St., (360) 988-2501.

Natural Fermentation with Ryan Peters: 
Wednesday, Oct. 4. Learn to ferment con-
sistently crunchy vegetables. From start to 
finish, you will make your own sauerkraut 
or kimchi, choosing from an assortment 
of vegetables and spices. 6:30 p.m. $29.
To register, see Classes tab under www. 
http://communityfood.coop.

Anacortes Oktoberfest - Bier on the 
Pier:  Friday and Saturday, Oct. 6-7. Lo-
cated on the pier overlooking Guemes 
channel in Anacortes, with 30 breweries 
over two days. Early Brew special tickets 
are $15/one day pass and $30/two day 
pass. Tickets includes commemorative 
glass and your first six taste tokens. Festival 
seating with food vendors, live music. 1st 
& Commercial, Historic Port of Anacortes 
Warehouse. Ages 21+ only. Designated 
drivers get in free. For more information 
call (360) 293-7911 or see anacortes.org/
bier-on-the-pier. 

20th anniversary Quilt & Fiber Art Festi-
val: Friday through Sunday, Oct. 6-8. Exhi-
bition of traditional quilts, art quilts, wear-
able art, and fiber art as well as workshops 
at the Pacific Northwest Quilt & Fiber Arts 
Museum, formerly La Conner Quilt & Tex-
tile Museum. At Maple Hall see the Quilt 
Show, browse specialty vendors, and place 
bids at the silent auction. The Garden Club 
hosts the Wearables and Fiber Arts show 
while the Museum features three floors of 
exhibits. 10 a.m. to 5 p.m. (360) 466-4288, 
http://www.qfamuseum.org/.

Cloud Mountain Farm Center’s Fall Fruit 
Festival: Saturday and Sunday, Oct. 7-8. 
Over 200 varieties of fruit and fruit prod-
ucts available to taste and enjoy. Julia’s 
Pumpkin Patch is open for u-pick or we-
pick pumpkins and gourds. Live music on 
site. $4 per person, or $10 per carload. Ad-
mission supports educational programs. 
Saturday 10 a.m. to 5 p.m. and Sunday 
11 a.m. to 4 p.m. Cloud Mountain Farm 
Center, 6906 Goodwin Road, Everson. See 
www.cloudmountainfarm.com. 

Mama’s Garden Harvest Festival: Satur-
day and Sunday, Oct. 7-8. Lots of family fun 
including pumpkins, produce, activities, 
flowers, photos and more. 10 a.m. to 4 p.m. 
Mama’s Garden, Highway 9, Acme. Follow 
their Facebook page for more details. 

Annual Skagit Valley Festival of Family 
Farms: Saturday and Sunday, Oct. 7-8. See 
what it takes to run a farm, from grow-
ing crops to feeding animals. Fun-filled 
festival activities for everyone including: 

educational exhibits, farm tours, harvest 
markets, gardening demonstrations, free 
samples, kids activities, corn and hay maz-
es, animal exhibits, pumpkin patches and 
more. For a complete list of participating 
farms and more, see www.festivaloffamily-
farms.com.

Make Sauerkraut With Fall Cabbage: 
Saturday, Oct 7. Master food preserver, 
Susy Hymas, shares her secrets to making 
homemade sauerkraut – the classic and 
delicious practice of fermenting cabbage. 
A great way to preserve your excess cab-
bage crop. $5. 9 a.m. Garden Spot, Belling-
ham. Call (360) 676-5480 to register.

Sauerkraut and Fermented Vegetables:  
Saturday, Oct. 7. Learn how easy and fun 
it is to make your own sauerkraut. No 
fancy equipment required. Samples will be 
available for tasting. Presented by Blaine 
C.O.R.E. (Community Orchards for Resourc-
es and Education). 10 a.m. Blaine Library, 
610 3rd Street, (360) 305-3637.

WSU Master Gardens of San Juan Coun-
ty Annual Gardening Workshop: Sat-
urday, Oct. 7. Various presentations and 
speakers throughout the day. Friday Har-
bor Middle School. For tickets, see brown-
papertickets.com. 

Concrete Saturday Market: Saturday, 
Oct. 7.  Vendors selling organic fruits and 
vegetables, jewelry, metal artwork, hand-
made soap and salves, jams, bake sale, 
music, story time with the Upper Skagit 
Library and much, much more.  10 a.m. to 
4 p.m. at the Concrete Community Center, 
45821 Railroad St. Come out for a fun filled 
day at the market and stick around for the 
Concrete Ghost Walk at 6 p.m. in the eve-
ning. 

Oktoberfest at BTC: Saturday, Oct. 7. A 
night of brews, brats and Bavarian treats is 
in store at the Oktoberfest celebration at 
Bellingham Technical College. All proceeds 
benefit The Volunteer Center of Whatcom 
County. Tickets are $25 pre-sale, $30 at the 
door. Get tickets at Aslan Brewing Com-
pany, Boundary Bay Brewery and Stones 
Throw Brewing Company.

Skagit Valley Weavers Guild Meeting: 
Monday, Oct. 9.  Meet for dinner at Bob’s 
on old 99 N at 4:30 for dinner in the back 
room. Meeting starts at 6 p.m. at Allen 
United Methodist Church, 16775 Allen 
West Road, Bow. Liz Moncrief  presents 
“Taking your weaving to the next level.” For 
more info, see skagitvalleyweaversguild.
org. 

Growing Peonies Organically: Tues-
day, Oct. 10. Hosted by Full Bloom Farm. 
Elisabeth Marshall of Full Bloom Farm will 
give a talk about how to grow spectacular 
peonies, organically. 11 a.m. to 1 p.m. Oak 
Harbor Garden Club, First United Method-
ist Church, 1050 SE Ireland St, Oak Harbor. 

Handmade Journals: Learn to Create 
and Bind Your Own:  Tuesday, Oct. 10. 
Learn the basics of bookbinding and cre-
ate your very own handmade buttonhole 
stitch journal. All supplies are provided. For 
adults and teens age 13+. Space is limited; 
register online or by calling the library. 6 
p.m. Lynden Library, 216 4th Street, (360) 
354-4883.

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

Saturday, Oct. 7: Mas-
ter food preserver, Susy 
Hymas, shares her secrets 
to making homemade 
sauerkraut – the classic 
and delicious practice of 
fermenting cabbage. A 
great way to preserve your excess cabbage crop. $5. 9 a.m. 
Garden Spot, Bellingham. Call (360) 676-5480 to register.

Make Sauerkraut With Fall Cabbage

Good Pickin’s

Community Disaster & Emergency 
Preparedness Fair

Digging, Dividing and Storing Dahlias

Saturday, Oct. 21: Hosted by Skagit County Department of 
Emergency Management - DEM. Get yourself, your family 
and your pets prepped for an emergency and learn how 
to create a 3-day emergency survival kit. Get advice from 
local emergency prep specialists, schools, hospitals, search 
and rescue teams, veterinarians and more.10 a.m. to noon. 
1700 E Hazel St, Mt Vernon. See http://makeitthrough.org/
local-agencies-skagit-county/.

Saturday, Oct. 21: If you desire to learn quick and reli-
able ways to expand your dahlia collection from year to 
year, John and Kathy Willson will teach you how to dig, 
divide and overwinter your dahlias. Special emphasis 
in this workshop will be given to methods for retain-
ing seasonal plant vigor and potency. Class fee $8. 11 
a.m. to noon. Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required, (360) 466-3821.
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Fibers and Beyond:  Creating textiles 
from scratch: Tuesday through Friday, 
Oct. 10-14. Learn to produce your own 
textiles at these workshops at Jansen Art 
Center in Lynden. All skill levels in a vari-
ety of fiber arts, including felting, weav-
ing and dyeing. Special guest Susan Pavel 
leads classes in Salish weaving techniques 
and natural lichen dyeing.  Dr. Pavel’s key-
note address – Coast Salish Weaving – on 
Wednesday, Oct. 11, is open to the pub-
lic. For more information about Fibers & 
Beyond workshops, visit www.jansenart-
center.org/fibersandbeyond/.  Also at the 
Jansen – a juried exhibit of textile arts by 
members of Whatcom Weavers Guild, on 
display September through November. 
The Whatcom Weavers Guild’s annual Fi-
bers & Beyond Sale will be Saturday, Oct. 
14 from 9 a.m. to 5 p.m. at the Jansen Art 
Center, 321 Front St., Lynden. Free admis-
sion and lots of free parking in downtown 
Lynden.  www.whatcomweaversguild.org.

Preserve Your Fall Harvest – Freezing, 
Drying & Root Cellaring with Jennie Bry-
an-Goforth: Thursday, Oct. 12. Workshop 
participants will learn best practices for 
freezing food and drying, as well as types 
of root cellars, suitable food for storage, 
and how to create microclimates which 
mimic a root cellar in homes without them.  
6:30-8:30 p.m. Free. Skagit Valley Co-op, 
Mount Vernon. Jennie Bryan-Goforth 
works with WSU Extension in the Family 
and Consumer Sciences department, of-
fering a range of classes and workshops re-
lating to health and nutrition, food access, 
gardening, food preservation, and more. 
She is also a long time resident of Finney 
Farm where she works extensively with 
the seed distro program, distributing over 
8,000 packages of organic seed each year 
at no charge to schools and food banks.

3rd Annual Fall Bazaar and Craft Show: 
Friday and Saturday, Oct. 13-14. Hosted by 
For The Love Of Local NW. Over 35 local 
crafters, vendors, and food artisans. Friday 
11 a.m. to 7 p.m. Saturday 9 a.m. to 4 p.m. 
Barn Youth Center, 9273 Guide Meridian, 
Lynden. 

Grow a Homestead-Style Food Garden: 
Saturday, Oct. 14. Interested in planting a 
sustainable food garden for greater self-re-
liance? Join Susan Colleen Browne, What-
com Country “modern homesteader” and 
author of the award-winning Little Farm 
in the Foothills for a fun and practical class 
focusing on backyard farming essentials. 
$45, 9 a.m. to 12 p.m. Whatcom Commu-
nity College, (360) 383-3200. See www.
whatcomcommunityed.com

‘Make It and Take It’ Lasagna Bulb Plant-
er: Saturday, Oct. 14. Marcy will teach you 
how to layer spring bulbs, from early snow-
drops to daffodils to late tulips.  Sixty days 
of color await you with the first signs of 
spring! Workshop fee is $39 and includes 
all supplies. 9 a.m. Garden Spot Nursery, 
Bellingham. Call (360) 676-5480 to register.

Sample the Apple and Pear Harvest: Sat-
urday, Oct. 14. Presented by the Western 
Washington Fruit Research Foundation 
at WSU Washington Research and Exten-
sion Center, 16650 State Route 536, Mount 
Vernon. A great chance to try out the later 
apples and pears. Educational talks and 
demonstrations about pruning and cider. 
Registration begins at 10:30 a.m. Event 
begins at 11 a.m. and ends at 2 p.m. The 
WWFRF Fruit Display Garden contains one 
of the largest and most varied collections 
of antique apple trees in western Wash-
ington. Free to members of WWFRF; non-
members $15 single or $30 family. See 
www.nwfruit.org for more information. 

Growing Garlic in Home Gardens: WSU 
Whatcom County Master Gardeners 
Workshop: Saturday, Oct. 14. Mary Carl-
son will present garlic information at the 
Lynden Library. Learn about prepping 
your garlic bed, choosing garlic varieties, 
planting and maintenance for a successful 
harvest next year. Free. 10 a.m. Lynden Li-
brary, 216 4th Street, (360) 354-4883.

SCMS Annual Mushroom Show: Sunday, 
Oct. 15. The Snohomish County Mycologi-
cal Society (SCMS) presents their annual 
wild mushroom show 10 a.m. to 5 p.m. in 
Floral Hall in Forest Park, 802 East Mukilteo 
Boulevard, Everett. Hosted in coopera-
tion with Everett Parks and Recreation, 
the annual show features a display of wild 
mushrooms collected by SCMS members, 
mushroom kits, a free class on mushroom 
identification at 1 p.m., books, videos, 
and raffle. The event is free (donations ac-
cepted). Learn to distinguish more than 
100 different species of wild mushrooms.  
Bring your own mushroom samples for 
identification. Go to http://www.scmsfun-
gi.org/ for more information.

Noxious Weeds in Your Landscape & 
Garden: Monday, Oct. 16. Laurel Baldwin, 
Whatcom County’s Noxious Weed Pro-
gram Coordinator, will share a selection 
of the more notorious and invasive plants 
known to Northwest Washington, with 
a focus on attractive ornamental plants 
which have become problems within and 
beyond our own backyards. She will ad-
dress questions regarding how to man-

age their populations and what to plant 
in place of these invaders once they are 
removed. Free. 6:30 p.m.  Resources Room, 
Mount Vernon Library. For more informa-
tion about this program, contact Mike 
Bonacci at 360-336-6209, or check out 
“What’s Happening” on the library’s web-
site at www.mountvernonwa.gov.                       

Healthy Soil = Healthy Plants: Grow Your 
Own Groceries: Wednesday, Oct. 18. First 
class in the Growing Groceries Education 
Series, classes designed to help you learn 
how to grow your own food. Learn about 
proper soil and fertility management, soil 
testing. 7–9:30 p.m. at WSU Snohomish 
County Extension’s Cougar Auditorium, 
600 128th St SE Everett, WA inside Mc-
Collum Park. $20 per class or $185 for the 
series. Register online at GrowingGrocer-
ies.Eventbrite.com. For more information 
about all classes in the series or download 
a form for mail-in registration, visit sno-
homish.wsu.edu/growing-groceries.

28th annual Fall Craft & Antique Show: 
Thursday through Saturday, Oct. 19-21. 
More than 100 crafters and vendors on 
site, including handcrafted gifts, home 
decor, vintage treasures, and gourmet de-
lights. Northwest Washington Fairgrounds 
Expo Building, 1775 Front Street, Lynden. 
Thursday and Friday 10 a.m. to 8 p.m., Sat-
urday 10 a.m. to 5 p.m. General admission 
$6 (with return privileges). For more in-
formation, visit www.lyndencraftantique-
show.com. 

Create Drainage Maintenance For Farm-
ers: Whatcom Conservation District 
Farm Speaker Series: Thursday, Oct. 19. 
Frank Corey and producers in the Drain-
age District #3 will discuss the planning, 
permitting, funding, and implementation 
for a recently permitted five-year agricul-
tural drainage maintenance plan. Noon to 
2 p.m. Ten Mile Grange, Lynden. To RSVP 
and for more information, see www.what-
comcd.org.

Sunnyland Scarecrow Stuffing: Saturday, 
Oct. 21. Garden Spot will furnish the straw 
stuffing, and stakes. Bring in an outfit and 
you can stuff and dress your own scare-
crow. Show off  your own original ideas 
on the “Project Runway of Scarecrows.” Sta  
from Ragfinery will be on hand to judge. 
Join the fun. This event is free. Starts at 9 
a.m. with judging at 4 p.m. Garden Spot 
Nursery, Bellingham. 360-676-5480, gar-
den-spot.com. 

Fiber Fusion: Saturday and Sunday, 
Oct. 21-22. Two days of fiber, education 
and fun. Free admission. Fleece (alpaca, 
wool, mohair, llama and angora) shows 
and sales, as well as free demonstrations 
throughout the weekend, a wide variety 
of classes, over 60 fiber-related vendors, a 
live fiber animal exhibit, fiber arts contest, 
people’s choice photo contest, spin-in and 
more. See www.fiberfusion.net.

Plant, Craft & Harvest Festival: Saturday 
and Sunday, Oct. 21-22. Hosted by 3cs 
Farms, 6222 Mt Baker Hwy, Deming. Visit a 
large amount of local vendors with crafts, 
bird houses, wood carvings, plant starts, 
flowers, trees, garden supplies, coffee, 
snacks, essential oils, and more! Check out 
the new “Kid’s Festival” on Sunday from 1-3 
p.m. with games, pumkpin carving, face 
painting, treats and more! Check out the 
Facebook event for more information. 

Community Disaster & Emergency Pre-
paredness Fair: Saturday, Oct. 21. Hosted 
by Skagit County Department of Emergen-

Sunday, Oct. 22: Using products from San Juan County 
farms, local chefs will prepare samples for you to enjoy. 
Come for a bite or make a meal of it. Food tastes start at 
$2 with proceeds benefiting San Juan County farming 
initiatives. Locally produced soft and alcoholic bever-
ages available, too. Noon to 4 p.m. Historic Brickworks on 
San Juan Island.  ree admission. Auctions and live music.
Proceeds benefit programs of the San Juan Islands Agri-
cultural Guild, a 501(c)(3) nonprofit. See sjiagguild.com.

Eat Island Grown
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cy Management - DEM. Get yourself, your 
family and your pets prepped for an emer-
gency and learn how to create a 3-day 
emergency survival kit. Get advice from 
local emergency prep specialists, schools, 
hospitals, search and rescue teams, veteri-
narians and more.10 a.m. to noon. 1700 E 
Hazel St, Mt Vernon.

Digging, Dividing and Storing Dahlias: 
Saturday, Oct. 21. If you desire to learn 
quick and reliable ways to expand your 
dahlia collection from year to year, John 
and Kathy Willson will teach you how to 
dig, divide and overwinter your dahlias. 
Special emphasis in this workshop will be 
given to methods for retaining seasonal 
plant vigor and potency. Class fee $8. 11 
a.m. to noon. Christianson’s Nursery, 15806 
Best Road, Mount Vernon. Reservations 
required,  (360) 466-3821. www.Christian-
sonsNursery.com.

Fall Color Walk with John Christianson: 
Saturday, Oct. 21. John Christianson takes 
gardeners on an ever-popular tour to en-
joy and learn about the fabulous Fall colors 
of leaves and berries in the nursery’s dis-
play gardens and at adjoining La Conner 
Flats. Make sure to dress for the weather 
and wear good shoes that can take the 
mud. 1 p.m. Christianson’s Nursery, 15806 
Best Road, Mount Vernon. Reservations re-
quested, (360) 466-3821. www.Christian-
sonsNursery.com.

Bellingham’s Wild Mushroom Show: 
Sunday, Oct. 22. Sponsored by Northwest 
Mushroomers Association. Pacific North-
west forests and fields are filled with thou-
sands of different kinds of mushrooms 
and you can experience hundreds of them 
at this fun, family event. Displays of locally 
collected mushrooms, identification in-
formation, talks and presentations and 
much more. Noon to 5 p.m. at the Bloe-
del Donovan Community Building, 2214 
Electric Ave, Bellingham. Admission is $5 
for adults, $3 for students/seniors, free for 
children under 12. For show information, 
visit northwestmushroomers.org. 

Eat Island Grown: Sunday, Oct. 22. Us-
ing fresh, quality products from San Juan 
County farms, local chefs will prepare 

samples for you to enjoy. Come for a bite 
or make a meal of it. Locally produced soft 
and alcoholic beverages will make it a full 
gourmet adventure. Food tastes start at $2 
with proceeds benefiting San Juan County 
farming initiatives. Noon to 4 p.m. at the 
historic Brickworks on San Juan Island.  
Free admission. Auctions and live music. 
Proceeds benefit programs of the San Juan 
Islands Agricultural Guild, a 501(c)(3) non-
profit. See sjiagguild.com.

Cider Pressing: Saturday, Oct. 28. For 
this day only, Garden Spot will have a ci-
der press available for use. Bring in your 
apples and jugs. This is a great way to use 
your apple harvest.  Join us for a fun day of 
smashing apples.  Event is free.  9 a.m. Gar-
den Spot Nursery, Bellingham. Call (360) 
676-5480 to register.

Principles of Aesthetic Pruning in Japa-
nese Gardens: Saturday, Oct. 28. This class 
is an introduction to the fundamental prin-
ciples of the aesthetic pruning tradition. 
Join instructor, Hans Wressnigg, and bring 
along your hand bypass pruner for prac-
ticing various cutting techniques. 11 a.m. 
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Class fee $8. Reservations 
required,  (360) 466-3821.  www.Christian-
sonsNursery.com.

NOVEMBER
Focus on Farming and Focus on Forestry 
Conference: Wednesday, Nov. 1. A day of 
learning, networking and enjoying farm 
fresh local products. Local and national 
farmers, researchers and experts will share 
innovative ideas, and attendees will learn 
how new and upcoming farmers are shap-
ing the future of the agricultural world. 
Some of the top experts in the country will 
present 24 great workshop classes in six 
industry tracks. Keynote speakers include 
John Ikerd, speaking on “The Status and 
Future of Local Foods,” and Ben Hartman, 
speaking on “Using the Lean System to 
Earn a Comfortable Living on a Farm.” For 
registration and conference details, see 
www.focusonfarming.org.

Christianson’s Nursery Celebrates La 
Conner’s Art’s Alive! With Their Annual 
Holiday Open House: Friday through 
Sunday, Nov. 3-5. Annual holiday scene, a 
treasure trove of original local, visual and 
culinary artisans. 10 a.m. to 4 p.m. Chris-
tianson’s Nursery, 15806 Best Road, Mount 
Vernon. Held in conjunction with the Town 
of La Conner’s Art’s Alive! Annual celebra-
tion of artists within the Skagit and Island 
community, you will feel inspired start 
your holiday shopping and treat yourself 
to our community’s best original art. (360) 
466-3821, ChristiansonsNursery.com.

Ciderfest: Saturday, Nov. 4. Hard cider 
tasting, brat bar, home cider brewing com-
petition, cider making workshop, com-
munity carboy fill, music. 10 a.m. to 5 p.m. 
BelleWood Acres, Lynden.  See bellewood-
farms.com. 

Hellebore Event: Saturday, Nov. 4. These 
are gorgeous cold weather plants. Katie 
from Skagit Gardens brings her years of 
experience and will introduce what is new 
and cool in hellebores for 2018. Special 
discounts on our collection for this free 
event. 9 a.m. Garden Spot Nursery, Belling-
ham. 360-676-5480, garden-spot.com. 

Rome Grange Community Pancake 

Breakfast: Sunday, Nov. 5. Featuring 
made from scratch pancakes, french toast, 
sausage, scrambled eggs, juice and coffee, 
and biscuits and gravy. Meet and greet lo-
cal politicians, as they serve you coffee and 
breakfast.  Tickets are $5 per adult, $2 per 
kids (ages 6-10) and free for 5 and under. 
8 a.m. to 1 p.m. Rome Grange, 2821 Mt. 
Baker Highway, about 1/2 mile east of the 
“Y” Road, Bellingham. (360) 739-9605.

Bow Farmers Market Holiday Festival: 
Saturday, Nov. 11. 35 local craft and spe-
ciality food vendors, hot spiced cider, mu-
sic, lunch. 10 a.m. to 4 p.m. Beau Lodge, 
Bow.  See bowlittlemarket.com. 

Amazing Amaryllis For The Holiday: Sat-
urday, Nov. 11. Amaryllis collector Melinda 
Creed will join the Garden Spot to dem-
onstrate how to plant and care for your 
winter blooming Amaryllis bulb. This is a 
forced indoor bulb that is spectacular for 
holiday decorations and gifts. 9 a.m. Gar-
den Spot Nursery, Bellingham. 360-676-
5480, garden-spot.com. 

Kids Giant Garage Sale: Saturday, Nov. 
11. Looking for some great deals on mov-
ies, toys, bikes, games, and more? Join us at 
this fun fall event where the kids are mak-
ing and taking the cash! Free admission; 
bring cash/checks and shopping bags. 9 
a.m. to noon. Burlington Parks and Recre-
ation Center, 900 E. Fairhaven Ave. Want to 
be part of the sale? Open to kids ages 18 
& under, fee $15. Visit Burlingtonwa.gov/
recreation for additional information or 
call Burlington Parks and Recreation office 
at 360-755-9649.
 
Order UP! Evening Gift Show: Wednes-
day, Nov. 15. Do some holiday shopping, 
book a party, or sample products and 
enter to win a raffle prize! 5:30 p.m. Burl-
ington Parks and Recreation Center, 900 
E. Fairhaven Ave. Vendor Applications be-
ing accepted now, $25. Visit Burlingtonwa.
gov/recreation for additional information 
or call Burlington Parks and Recreation of-
fice at 360-755-9649.

Dairy Nutrient Management: Whatcom 
Conservation District Farm Speaker Se-
ries: Thursday, Nov. 16. Noon to 2 p.m. Ten 
Mile Grange, Lynden. To RSVP and for more 
information, see www.whatcomcd.org.

Red Barn Handpicked Holiday Market: 
Friday and Saturday, Nov. 17-18. A fun filled 
market with over 50 handpicked vendors 
for you to browse and enjoy. Handcrafted, 
unique, vintage and repurposed. Hosted 
by Red Barn Market Events. The Northwest 
Washington Fair and Event Center, 1775 
Front St, Lynden. Friday noon to 9 p.m. Sat-
urday 10 a.m. to 4 p.m. Admission is just $3 
and kids 12 and under are free.

6th annual Women in Agriculture Con-
ference: Saturday, Nov. 18. “WE CAN DO IT” 
is the theme. Interactive day full of inspira-
tion, learning and networking with other 
women farmers. The 2017 conference is a 
one-day event held simultaneously in 39 
locations throughout Washington, Alaska, 
Idaho, Montana and Oregon. Locations in-
clude Mount Vernon, Everett, and Coupe-
ville. Featured speakers are Alexis Taylor, 
Oregon Department of Ag Director, and 
Anne Schwartz, Blue Heron Farm owner. 
For more information, visit www.WomenI-
nAg.wsu.edu.

To submit events and information, contact 
editor@grownorthwest.com. The deadline 
for the November issue is Oct. 22. 
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JUNIOR GROWERS
Name:

October 2017

Make a mini 
pumpkin scarecrow
Pick three mini pumpkins (orange, 
white, or a mix) and stack them three 
high. Trim the bottom two stems if 
needed, and use glue or a bamboo 
skewer to hold them together. Keep the 
stem on the top pumpkin for a hat or 
add a mini hat. Use twigs for arms, and 
decorate the face with a black marker. 
You have a cute fall decoration!

Why did the pumpkin cross the 
road? It fell off the wagon! 

When is a pumpkin not a pumpkin? 
When you drop it. Then it’s squash! 

What do you use to mend a jack-o-
lantern? A pumpkin patch. 

What did the Jack-o-lantern say? 
Cut it out!

What is the cutest season? 
Awwtumn. 

Funny Farm

This month’s project

Write about the changes in the fall 
season. What do you see?

Unscramble these words:

CTOORBE

MPKIPUN 

EALPP

RIDCE

ONCR ZEMA

OGRDU

GWONA

EIP

UNSCRAMBLE ANSWERS:  OCTOBER, PUMPKIN, APPLE, CIDER, CORN MAZE, GOURD, 
WAGON, PIE

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: NOVEMBER 2017  •  Deadline: OCT. 22

Grocers
Anacortes Food Coop:  Fidalgo Island now 
has its own coop featuring local, organic and 
sustainable products!  Open 7 dsaid 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
Freyja’s Gems:  Homemade soaps, medicinal 
salves, lotion bars, and body butters lovingly 
made in small batches.  Chemical-free body 
care.  “Like” us on Facebook. freyjasgems@
gmail.com, FreyjasGemsatEtsy
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.
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.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.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 Thursdsaid 12-5 
and Saturdsaid 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.
Trillium Herb School, Skagit Valley. Herbal 
Apprenticeships in Bio-Regional Plants, Plant 
Medicine Immersion, Herbal Foundations Cer-
tificate Program. Wildcrafting/Habitat/Stew-
ardship, Organic growing/cultivation, Small 
Garden/Bountiful Harvest Internship. Primary 
instructor, Erin Vanhee (Groh), Herbalist www.
erinvanhee.net
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 weekd-
said. 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
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

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/

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

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

Year-round hydroponic farm, no pesticides, 
herbicides,fertilizer or dirt. Over 40 years 
operation, part-time work, great family biz 
or supplement your existing farm income. 
Includes accounts, equipment, and possible 
lease of facilities, all ready to go.....Retiring....
serious inqueries only. 360-303-8381

Opportunities

SEND CLASSIFIEDS TO: 
info@grownorthwest.com
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Welcome October! 
Thanks for reading.




