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A brief look at related news, business and happenings 

Blue Heron Farm’s Anne Schwartz 
featured speaker at Women in Ag
COUNTY – The 6th annual Women in Agriculture Conference 
is set for Saturday, Nov. 18. “WE CAN DO IT” is the theme. This 
interactive event is a one-day event held simultaneously in 39 
locations throughout Washington, Alaska, Idaho, Montana and 
Oregon. Locally, conferences will be held in Mount Vernon, 
Everett, and Coupeville. Featured speakers are Alexis Taylor, 
Oregon Department of Ag Director, and Anne Schwartz, owner 
of Blue Heron Farm in Rockport. General registration 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. 

Small Fruit Conference set
LYNDEN – The Washington Small Fruit Conference will be held 
Wednesday through Friday, Nov 29-30 and Dec. 1 at the NW 
Washington Fairgrounds in Lynden. This three-day conference 
will share the latest relevant research information delivered by 
the scientists performing the research. Lunches each day are 
provided. This conference is presented in association with the 
Lynden Ag Show, a trade show featuring vendors serving the 
small fruit community. For more information, see  http://what-
com.wsu.edu/ag/edu/sfc/.

Discussion, panel on food access in 
Whatcom County 
BELLINGHAM – The Bellingham City Club will discuss food access 
in certain parts of Whatcom County and impacts on population, 
and the factors at play driving the grocery industry on Wednesday, 
Nov. 15. “Wandering the Food Deserts of Whatcom County” is open 
to the public at Northwood Hall, 3240 Northwest Avenue, Belling-
ham, WA.  Doors open at 11:30 a.m.  Buffet lunch is served at 11:50 
a.m. and the program runs from 12:20 p.m.-1:30 p.m. Following 
the presentation there will be a Q&A session. Speakers include: 
Mike Cohen, Executive Director of Bellingham’s Food Bank; Holly 
O’Neil member of the Steering Committees of the Whatcom Food 
Network and the Foothills Community Food Partnership, facilitator 
for the Whatcom Anti-Hunger Coalition, and a coordinator of the 
Whatcom Farm to School Support Team; and Kevin Weatherill,  
President/CEO of The Markets LLC, past president of the Washing-
ton Food Industry Association, former CEO of Bernstein Seafoods 
and former Vice President of Operations at Brown and Cole. Admis-

Construction of new Helping Hands Food Bank moving along

Field Notes

sion is $13 for members, $18 for non-members and $5 for young 
adults (29 and under) when purchased in advance on Brown Paper 
Tickets. A limited number of tickets may be available at the door at 
the cost of $15 for members and $20 for guests. For more details, 
see www.bellinghamcityclub.org.

Water Supply Symposium on Dec. 15
BELLINGHAM – The Whatcom Watershed Information Network, 
in association with multiple sponsors, is hosting “Our Water, Our 
Future, Our Solutions” at the “Windows on the Bay” (inside the 
Bellingham Yacht Club Building) on Wednesday, Dec. 15 from 9 
a.m. to 5 p.m. This all-day event will focus on water supply topics 
including: legal access to water, where our water comes from, how 
it is used, factors for the future, current strategies, actions for solv-
ing some of our challenges, and next steps in moving forward.
Morning refreshments and lunch is provided with the $20 registra-
tion fee. For more information, contact Sue Blake at sgblake@wsu.
edu or (360) 778-5812. 

WFN Fall Forum coming up Nov. 9
FERNDALE –  The Whatcom Food Network will present its Fall 
Forum on Thursday, Nov. 9, focusing on the state of farmland 
in Whatcom County. The keynote speaker will be Hannah 
Clark, the Executive Director of the Washington Association of 
Land Trusts. Clark, with Chris Elder from the Whatcom County 
Planning Department will highlight current challenges and 
opportunities locally and in the region. Their presentation will 
be followed by a panel discussion. Snacks and beverages pro-
vided. This event is free from 1-4 p.m. at Ferndale Library; RSVP 
through the Facebook event page as space is limited. 

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

SEDRO-WOOLLEY – Construction of the 
new Helping Hands Food Bank and resource 
center is moving along on Fruitdale Road. 
When complete, the project will offer a new 
grocery shopping model, additional of-
fices, workshop space, nutritional outreach 
opportunities, a work study program, and 
community garden. The Helping Hands 
Food Bank serves nearly 600 families 
(representing more than 2,000 individu-
als) each week. Over 45 percent of clients 
are children under 18 and 12 percent are 
senior citizens. “Mobile Food” and Backpack 
programs are also organized. As a nonprofit, 
Helping Hands Food Bank is Skagit County’s 
largest direct emergency food provider. Last year, the food bank distributed nearly 2,000,000 pounds of food to over 24,000 families, 
representing nearly 95,000 individuals. 

The Helping Hands Food Bank is hosting the free, traditional Sedro-Woolley Community Thanksgiving Dinner on Nov. 23 from 
12:30 -3 p.m. at Cascade Middle School, 905 McGarigle Road. If you are interested in donating or volunteering, please call 360-
856-0747. The food bank is also sponsoring families this holiday season. For more information, contact the food bank at director@
helpinghandsfoodbank.org. PHOTO COURTESY OF HHFB
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Community
Holiday heart: Locals show creativity, crafts

Tis the season to start craft-
ing and visiting holiday 
markets. Following are a 

few favorites this month!

The Holiday Port Gingerbread 
House Contest: Many make a tra-
dition out of entering the annual 
gingerbread contest at the Port of 
Bellingham’s Holiday Festival, and 
ribbons are awarded for 1st - 3rd 
place in each of the contest catego-
ries. The deadline for submitting 
entry forms for the gingerbread 
house contest during the Festival 
is Tuesday, Nov. 28. Categories 
include: Youth 5 and Under, Youth 
K-3rd Grade, Youth 4th-8th Grade, 
Youth 9th-12th Grade, Family, 
Adult, Senior 65 or Older, Business 
/ Non-Profit, Professional Baker 
/ Caterer. The theme category for 
2017 is NW Adventure. Anyone, 
of any age, and any group size, may 
choose to enter the theme cat-
egory instead of one of the other 
categories. 

Edible structures must be 
delivered on Wednesday, Nov. 29. 
Some gingerbread houses will be 
auctioned off during the Holiday 
Festival Dec. 2-4 at the Bellingham 
Cruise Terminal. All proceeds 
benefit Toys for Tots. The event 
also includes a food drive for the 
Bellingham Food Bank. 

Everyone who attends the Holi-
day Port Festival will get a chance 
to vote for their favorite contest 
entry, and the winner becomes 
our People’s Choice Winner. The 
People’s Choice Winner receives 
a ribbon and a donated prize. For 
gingerbread contest entry details, 
see portofbellingham.com/523/
Gingerbread-House-Contest or 
call the Port at (360) 676-2500.

The Stocking Project: Ragfin-
ery is hosting The Stocking Project 
on Wednesday, Nov. 29 from 6-8 
p.m. and Saturday, Dec. 2 from 2-4 
p.m. Anyone interested can bring 
material and sewing supplies to 
create a stocking to donate to a 
child or family in need this holiday 
season.  patterns and assistance 
will be provided, though famil-
iarity with a sewing machine is 
necessary. Instructors Jeni Cottrell 
and Harold Niven will be on hand 
to help guide you. Stockings will 
be displayed at Ragfinery and the 

Firehouse Cafe in Fairhaven, then 
filled and donated to those in need 
by Northwest Youth Services, 
Interfaith Coalition and Opportu-
nity Council. Registration is free, 
however please sign up at www.
ragfinery.com, under the upcom-
ing events and workshops tab.

Bow Farmers Market Holiday 
Festival: Local and specialty food 
vendors – 35 in all – will be on 
display Saturday, Nov. 11 at Beau 
Lodge, Bow. The event runs from 
10 a.m. to 4 p.m. Visitors can also 
enjoy hot spiced cider, music, 
lunch. See bowlittlemarket.com. 

Bellingham Farmers Market: 
The fun at the market continues 
Saturdays 10 a.m. to 3 p.m. at 
Depot Market Square, through 
mid-December. Find local crafts, 
artists, specialty foods, produce, 
baked goods and more. See bell-
inghamfarmers.org.

Home for the Holidays: This 
selection of holiday gifts, crafts, 
food and more runs Thursday 
through Saturday, Nov. 16-18 at 
the Ferndale Events Center, 5715 
Barrett Road, Ferndale. See home-
fortheholidaysbellingham.com.

Anacortes Farmers Market 
Holiday Market: Get your holiday 
produce, stock up on your favorite 
vendors’ goods and find that 
perfect handmade holiday gift 
during this special two-day indoor 
event on Saturday and Sunday, 
Nov. 18-19. Hours are 10 a.m. to 4 
p.m. at the Port Warehouse, end of 
Commercial Ave., Anacortes (not 
the Depot). Free admission. See 
anacortesfarmersmarket.org.

Mount Vernon Harvest 
Market: Saturday, Nov. 18. Join 
the indoor Harvest Market at the 
Carnation Building in downtown 
Mount Vernon. Visits can enjoy 
farm fresh produce, prepared food, 
artisan crafts, bread and baked 
goods, and more. Hours are 10 
a.m. to 2 p.m. at 117 N 1st St, Mt 
Vernon.

Holiday Gifts from the 
Kitchen: Cindy McKinney will 
demonstrate the creation of a wide 
array of gifts from the kitchen on 
Saturday, Nov. 18. Recipes includ-
ing tangy honey mustard, bacon 
jam, scone mix, peanut butter 
cups, and a few quick candies. 
Space is limited; register online or 

by calling the library. The event 
takes place 11 a.m. at the Ferndale 
Library, 2125 Main Street, (360) 
384-3647.

Annual Allied Arts Holiday 
Festival of the Arts: Starting Fri-
day, Nov. 17 and running through 
Christmas Eve. Five-week long 
festival featuring the work of over 
100 local artisans and crafts people 
at 4145 Meridian Street, Belling-
ham. Open daily 10 a.m. to 7 p.m. 
Closed Thanksgiving Day and 
closing at 3 p.m. on Dec. 24. For 
complete information see www.
alliedarts.org.

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

Gardenview   Montessori   
presents   the   11th   Annual 
Holiday Bazaar on Saturday, Nov. 
18 at Hillcrest Chapel, 1400   Lar-
rabee   Avenue,   Bellingham from 
9 a.m. to 3 p.m. Featuring   lo-
cal   artist   and   crafts vendors,  
a  silent  auction,  bake  sale  and  
activities  for  children. Food from 
Pizzazza between   11 a.m. and 2 
p.m. Free   admission. Free   ticket   

at   the   door   for   each   child   
to   use   for   a   kid’s   craft,   kid’s 
game   or   kid’s   raffle   entry. Visit   
the   event’s   website   at   www.
gardenviewbazaar.com   for   more   
information. 

The 19th annual Kale House 
Art and Craft Sale will be Fridays 
and Saturdays, Nov. 17-18 and 24-
25. The show includes ceramics, 
jewelry, fiber art, paintings, mixed 
media, and décor for home and 

garden, all artistically displayed 
and sold throughout the 1920s era 
home. 10 a.m. to 4 p.m. 201 Kale 
Street, Everson. See kalehouse.net 
or visit the Facebook page.

There are many more amazing 
local giving and craft events out 
there. Have fun! 

For more listings, see the events 
calendar. To submit event info, e-
mail editor@grownorthwest.com. 

Ragfinery’s Stocking Project offers anyone interested in bringing material and sewing 
supplies to create a stocking and donate to a child or family in need this holiday season. 
COURTESY PHOTO
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Cheryl Thompson, of the Foothills 
Food Bank (and overall community 
helper) was presented with the Out-
standing Community Partner of the 
Year award at Food Lifeline’s Dress 
Down Hunger event in October! Cheryl 
is the board president for Foothills Food 
Bank and does a lot of community work 
fighting hunger in the Foothills region. 
Congratulations, Cheryl! Thanks for all 
you do. 

Joan DeVries has free range 
Thanksgiving Turkeys available. They 
will be harvested by Osprey Hill Butch-
ery and ready to pick up on Nov. 19 
either in Bellingham, Mount Vernon or 
Everett. For more information, call 360-
333-1478. 

Darigold has released its new Heat 
N Serve Hot Cocoa, made with milk and 
cream, and real cocoa. Half gallons are 
available in many stores. 

The Skagit Valley Food Co-op pur-
chased local orchardist Gary Moulton’s 
entire crop of Taylor’s Gold Comice  
Pears this season. Like last year, these 
Bow-grown pears will be available for 

a limited time. With a thick, cinnamon-
colored skin (that Co-op staff recom-
mend peeling), these pears have but-
tery, sweet, smooth and juicy flesh. The 
Produce Manager calls them “the best 
pears in the world.”

Common Threads is seeking farm-
ers willing to sell produce as a whole-
sale or discounted rate, or donated, for 
its cooking program with students with 
winter. The organization will work with 
close to 6,000 kids in 273 classrooms 
across 21 Whatcom County Schools. 
Starting the second week in Novem-
ber, requests include lots of kale, pars-
ley and carrots. Contact Laura Plaut  at 
laura@commonthreadsfarm.org. 

Cascadian Farm is looking for a  
Field Supervisor in Rockport. The Field 
Supervisor will work closely with the 
Farm Manager. Visit http://careers.
generalmills.com/job/7370630/field-
supervisor-cascadian-home-farm-rock-
port-wa/ for a full job description and 
to apply online.

Master Gardener Mill Shires is 
leading a free public workshop on Sat-
urday, Nov. 18 at the Lynden Library. He 
will show you how to protect and en-
hance your garden soil through cover 
crops, mulch, drainage strategies, soil 
tests, crop rotation, and more. A Q&A 
session will follow. The workshop starts 
at 10 a.m. No registration required. Call 
(360) 354-4883.

Social Fabric celebrated the com-
pletion of its expansion project and 
opening of its newly renovated retail 
and teaching space. The business has 
expanded into a large portion of the 
neighboring retail space (formally 
Gary’s Men’s and Women’s Wear) lo-
cated close to the corner of Holly and 
Commercial Streets in downtown 
Bellingham. Social Fabric is a woman’s 
clothing boutique, textile art gallery 
and learning center specializing in high 
fashion, sewing and textile arts. See 
www.SocialFabricArt.com. 

Join Cloud Mountain Farm Center 
on Giving Tuesday for a happy-hour 
style wine tasting, and help Cloud 
Mountain Farm Center continue to train 
the next generation of farmers. Sample 
unique and limited local edition wines 

grown and produced at Cloud Moun-
tain Farm Center and enjoy appetizers 
provided by Ciao Thyme made with pro-
duce grown at the Center. Buy tickets 
here: https://cloudmountainfarmcen-
ter.networkforgood.com/events/4070-
meet-the-future-of-your-wine

A Business Feasibility Workshop 
will be held Tuesday, Dec. 5 from 9 a.m. 
to 4:30 p.m. at Skagit Farmers Supply, 
1833 Park Lane, Burlington. This work-
shop will provide and review the steps 
necessary to assess the market, man-
agement, financial, technological, and 
economic feasibility of your proposed 
new business or business expansion. 
Jeff Voltz, Project Manager, NABC, will 
present the workshop. Panelists in-
clude: Erin Baker, owner, Erin Baker’s 
Wholesome Baked Goods; Jack Lamb, 
owner, Aslan Brewing Company; and 
Larry Stap, owner, Twin Brook Cream-
ery. The workshop registration fee is 
$50. Refreshments and lunch will be 
provided. Visit www.agbizcenter.org to 
register.

The 6th annual Cascadia Grains 
Conference will be held once again in 
Olympia, WA on Friday and Saturday 
January 19-20, 2018, from 8 a.m. to 8 
p.m. at the South Puget Sound Commu-
nity College. Stay tuned to www.cas-
cadiagrains.com for more information 
about field trips, and tracks on baking, a 
brewing and distilling tour, equipment 
track and a historical tasting. 

At the National Co+op Grocers (NCG) 
2017 annual meeting, the Community 
Food Co-op was honored for its role in 
creating positive sustainability impacts 
in 2016. The award recognizes food 
co-ops that demonstrate outstanding 
leadership by making a positive impact 
on social, environmental and local eco-
nomic issues. The Community Food Co-
op is one of 10 co-ops nationwide hon-
ored for its 2016 performance. For the 
second consecutive year, the Co-op’s 
downtown and Cordata neighborhood 
stores were recognized as the only cer-
tified EPA ENERGY STAR grocery stores 
on the West Coast. The Community 
Food Co-op is also the only food co-op 
in the nation that received the certifica-
tion for 2017.

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Beekeeping course, Master 
Gardener training available

The Washington State Universi-
ty Snohomish County Extension is 
sponsoring sessions of the popular 
apprentice level course in the 
Master Beekeeper Program in No-
vember and December. Developed 
and managed by the Washington 
State Beekeepers Association, 
the five-week course provides a 
thorough introduction to beekeep-
ing for novice beekeepers as well 
as a comprehensive refresher for 
experienced apiculturists.

The session runs on five Monday 
evenings, starting Nov. 6, 2017 
from 6:30 p.m. to 9:30 p.m. in Mc-
Collum Park at WSU Snohomish 
County Extension’s Cougar Audi-
torium, 600 128th ST SE, Everett. 

A spring session will also be of-
fered in late February 2018.

Designed to build basic bee-
keeping skills, topics covered 
include bee biology, equipment, 
seasonal management, identifica-
tion and management of pests and 
diseases, as well as honey harvest. 
The overall focus will hone in on 
the unique challenges and benefits 
to beekeeping in Western Wash-
ington.

Participants completing the 
five-week course and passing 
the optional Washington State 
Apprentice Beekeeper level exam 
(open book test) will receive a 
certificate towards the Journey 
and Master Beekeeper levels of 
training along with an “Apprentice 
Master Beekeeper” patch.

Each session is taught by local 
Journeyman Beekeeper and  WSU 
Snohomish County Extension 
entomologist Dave Pehling. As a 

beekeeper and entomoligist, Peh-
ling’s unique skills and knowledge 
provide students with a localized 
and practical approach to keeping 
healthy bees.

Class size is limited and always 
fills quickly. There are just a few 
seats left for the fall series. Cost 
for the five-week course is $100 
per person. Register online at 
MasterBeekeeper.eventbrite.com.

For more information on the 
course, contact Dave Pehling, peh-
ling@wsu.edu, (425) 357-6019. For 
registration information, contact 
Kate Ryan, kate.ryan@wsu.edu, 
(425) 357-6024.

WSU Skagit County Master 
Gardener Program Seeking 
Volunteer Educators

The WSU Skagit County Exten-
sion Master Gardener Program 
is accepting applications for their 
2018 Master Gardener Annual 
Training. The application deadline 
has been extended this month. 
Master Gardener volunteer educa-
tors will receive WSU computer-
based course work along with 
12 weeks of classes for hands-on 
activities in home horticulture, 
integrated pest management, 
and plant problem diagnosis 
from WSU specialists and other 
experts. 

The Master Gardener on-line 
coursework with weekly assign-
ments is done on the student’s 
own schedule, with in-person 
classes one-day-a-week beginning 
January 9. The cost of the Master 
Gardener training is $400. A re-
fund of $100 will be given to those 

Master Gardener interns complet-
ing their 60 hours of volunteer 
work in their first year. Every 
following year, 25 volunteer hours 
are required to remain in the 
Master Gardener program. Master 
Gardener volunteers provide the 
Skagit County community with 
unbiased, research-based infor-
mation relating to home horti-
culture through approved Master 
Gardener projects. 

To request an application, call 
(360) 428-4270, ext. 0; go on-
line at http://extension.wsu.edu/
skagit/mg/apply/.

WSU Whatcom is not offering 
Master Gardener training in 
2018

 The WSU Whatcom County 
Master Gardener program will 
not be offering the annual basic 
training in 2018. Instead, pro-
gram leaders will use the time to 
strengthen and expand services, 
and plan ways to provide more 
support. The Whatcom program 
has over 125 current Master 
Gardeners volunteers, and will 
continue outreach efforts, such as 
the Diagnostic Plant Clinic and 
Demo Gardens. If you have ques-
tions, or want to be added to the 
list for the 2019 training, contact 
Beth Chisholm at (360) 778-5811 
or beth.chisholm@wsu.edu.
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Squash and pumpkin: High 
nutrition, great storage

November is the perfect 
month for winter squash 
and pumpkin, a bit of cozy 

flavor to keep us warm during 
the dampest month of the year.
Winter squash and pumpkin are 
wonderful fall harvest foods, 
with great long term storage 
capacity, high nutrition content, 
and pure yumminess. One of the 
best qualities of winter squash 
and pumpkin is the capacity for 
long term storage. Late fall is the 
perfect time to take advantage of 
sale prices on winter squash and 
pumpkin, which may be stored 
without refrigeration or processing 
for many months. Winter squash 
is a wonderful, nutritious food 
full of complex carbohydrates 
and fiber. It is low calorie, and is a 
great source of vitamins A and C, 
B6, beta carotene, potassium, and 
more.  

Although all winter squash may 
be stored for a time, some varieties 
are better suited to long term 
storage than others. Acorn squash 
typically lasts for 1-2 months, with 
pumpkins normally stored for 2-3 
months. The best winter squash 
for long term storage are Hubbard, 
Banana, Buttercup, Butternut, and 
Kabocha varieties. With proper 
storage practices, these squash 
may last six months or even more!  

For best storage, choose sturdy, 
heavy squash with fairly glossy 
skin which is unblemished by soft 
spots, cuts, or other marks. The 
squash should have at least two 
inches of stem; if the stem gets 
knocked off, it will act like an open 
wound and cause early decay. 
Storage temperatures should stay 
above 45 degrees and squash 
should not be allowed to freeze, 
with an ideal temperature range 
of 50-55 degrees. Refrigeration 
creates an environment too humid 
for long term storage of whole 
squash and should be avoided, as 
should any humid or damp storage 
space.  

The surface of the squash should 

the squash breaks in half. For the 
most sturdy or larger varieties 
such as Hubbard, you may use 
a sharp cleaver to split the rind 
open. After the squash is open, 
use a spoon to remove strings and 
seeds. The seeds are more easily 
separated from strings and pulp 
by rinsing in running water and/
or soaking in a bowl of water, and 
may then be roasted for a healthy, 
delicious treat.

Many preparations methods 
suggest baking squash in large 
pieces and scraping out the 
cooked flesh. This can take quite a 
long amount of time, so it is best 
to cut squash into smaller pieces 
and place unpeeled side down on 
a shallow baking dish at 350 for 
at least 30 minutes. When soft, 
simply scoop out flesh away from 
skin. Peeled squash pieces may be 
steamed for any recipe calling for 
mashed or pureed squash. Squash 
pieces may also be microwaved.  
Small acorn squash and spaghetti 
squash may be pierced in several 
places and baked whole at 350 
for 1.5-2 hours. Peeled squash 
may also be cubed or sliced and 
used in place of carrots or yams 

be dry, and it does best with a bit 
of air circulation. Arrange squash 
in single layers on shelves, and 
avoid placing on cold concrete 
floors. Some of more durable 
varieties can tolerate some 
stacking as long as there is room 
for air flow between squash. Avoid 
storing near apples, pears, or 
other ripening fruit as they release 
ethylene gas which causes the 
squash to ripen and shortens the 
storage life. Inspect stored squash 
every few weeks, using the short 
term varieties first and eating 
or removing any squash which 
appear to be ripening quickly or 
developing soft spots.  

Prepping and cooking squash 
can be intimidating to beginners, 
but is easily accomplished with 
a bit of practice and good tools.   
Thin skinned varieties such as 
Acorn and Delicata may be peeled 
with a paring knife or vegetable 
peeler. However, this step can be 
skipped with thin skinned varieties 
and the peel consumed depending 
on the cooking method and 
personal preference. Best varieties 
for long term storage typically 
have thick skin which will not 
soften during cooking and must be 
removed prior to eating. 

To begin, most recipes suggest 
that squash be cut in half. Using a 
large chef ’s knife, you may insert 
the blade horizontally along the 
length of the squash and use a 
mallet or hammer to hit the back 
of the blade near the handle until 

After the pumpkin or squash is opened, use a spoon to remove strings and seeds. The 
seeds are more easily separated from strings and pulp by rinsing in running water and/or 
soaking in a bowl of water, and may then be roasted for a healthy, delicious treat. Prepa-
ration methods include baking in smaller pieces (unpeeled side down) at 350 degrees for 
30 minutres and scraping out the cooked flesh. PHOTO ON FILE

by Jennifer Bryan-Goforth

in soups, casseroles, stir fry, and 
other recipes. When working 
with a large squash, uncooked 
sections may be safely stored in 
the refrigerator for up to five days.  
You may also cook it all at the 
same time, and freeze any unused 
portions for later use.  

Cooked squash may be used 
in soups, casseroles, crock pot 
cooking, baked goods such as 
muffins and quick breads, desserts, 
and more. It is a highly adaptable 
vegetable which works well in 
a range of preparations, and 
may also be used in both sweet 
and savory dishes. Packed with 
nutrition and flavor, this versatile 
local food will help keep you warm 
and healthy throughout the cold 
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.

Quick Squash 
Rings
Ingredients 
Delicata squash
Oil

Directions 
Cut Delicata squash into rings ½-inch 
thick and remove seeds with spoon.  
Arrange rings on oiled baking 
sheet and bake at 375 for about 20 
minutes, flipping rings about halfway 
through. Squash is ready to eat when 
soft and slightly browned.  

Butternut Squash 
Fries with Maple 
Aioli
Ingredients 
1 large butternut squash
2 T olive oil
½ t salt 
1/2 cup mayo
¼ cup maple syrup
Optional: ½ t Sriracha

Directions
Peel Butternut squash, remove seeds, 
cut into uniform strips, and place 
on oiled baking sheet. Bake for 40 
minutes at 425, flip with spatula 
about halfway through baking. Fries 
are done when they begin to brown 
on the edges. Serve with Maple Aioli 
(simply combine mayo, maple syrup, 
and optional Sriracha and refrigerate 
for at least 10 minutes) or top with 
freshly grated parmesan cheese and 
fresh chopped chives. 

Best Pumpkin 
Bread
Ingredients 
2 cups flour (gf works fine)
1 cup sugar
½ cup oil
2T pumpkin pie spice
2 cups pureed pumpkin or winter 
squash
2 eggs (use egg replacer for vegan 
option)
1 t baking soda
1 t baking powder
¼ t salt
Optional: ½ cup of raisins, dark 
chocolate chips, chopped nuts, etc. 

Directions
Mix oil, sugar, eggs, and pumpkin.  
Add remaining ingredients and mix 
until just blended. Spread/pour into 
an oiled bread pan or baking dish. 
Bake at 350 for 40 minutes or until 
toothpick inserted into center comes 
out clean.  

Roasted Pumpkin 
and Apple Soup 
with Fennel
Ingredients 
4 pounds pie pumpkin or butternut 
squash, peeled, seeded and cut into 
2-inch chunks 
4 large sweet-tart apples, unpeeled, 
cored and cut into 8 slices each 
1 bulb garlic
1/3 cup olive oil 
½ t sage 
6 cups vegetable broth 
1 1/4 teaspoons salt 
1/4 teaspoon freshly ground pepper 
1 bulb fennel 

Directions
Preheat oven to 450 °F. Peel garlic 
and prep squash. Toss pumpkin 
(or squash), apples, ¼ cup olive oil, 
garlic, 1 teaspoon salt and pepper 
in a large bowl. Spread evenly on a 
large rimmed baking sheet. Roast, 
stirring once, for 30 minutes. Stir in 
sage and continue roasting until very 
tender and starting to brown, 15 to 
20 minutes more.  While cooking, 
slice fennel bulb into ½ inch thick 
pieces, toss with remaining oil and 
a bit of salt and pepper and place 
on baking sheet for 25-30 minutes, 
turning once and removing when 
browned-reserve this for soup 
garnish. Transfer to pot and use 
immersion blender with broth, 
or transfer about one-third of the 
pumpkin (or squash) and apples to 
a blender along with 2 cups broth. 
Puree until smooth. Transfer to a 
large pot and repeat for two more 
batches. Serve soup topped with 
roasted fennel.  

Cooking
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Cranberry: Count the ways

Cranberry-orange 
cookies
Ingredients 
1 cup butter, softened
1 cup white sugar
1/2 cup packed brown sugar 
1 egg 
2 teaspoons grated orange zest 
2 tablespoons orange juice 
2 1/2 cups all-purpose flour
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1/2 teaspoon almond extract
2 cups chopped cranberries
1/2 cup chopped walnuts or 
almonds, then chopped again for 
smaller pieces
(optional)
1/2 teaspoon grated orange zest 
3 tablespoons orange juice 
1 1/2 cups confectioners sugar

Directions
Preheat the oven to 375 degrees.
Using a large bowl, cream together 
the butter and white and brown 
sugar until smooth. Add the 
egg, beat and blend well. Mix in 
2 teaspoons orange zest and 2 
tablespoons orange juice. Combine 
the flour, baking soda and salt; stir 
into the orange mixture. Mix in 
cranberries and nuts.  Drop dough 
by rounded tablespoonfuls onto 
ungreased cookie sheet (or better 
yet, use parchment paper), about 2-3 
inches apart.
Bake for 12 to 14 minutes, until the 
edges are golden. Remove from 
cookie sheets to cool on wire racks.
Frosting: Mix together 1/2 teaspoon 
orange zest, 3 tablespoons orange 
juice and confectioners’ sugar until 
smooth. Spread over the tops of 
cooled cookies. Let stand, or eat!

Pumpkin seed-
cranberry biscotti
Ingredients 
2 eggs
1/4 cup olive or canola oil
3/4 cup sugar
1 teaspoons vanilla extract
1 teaspoon almond extract
2 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon salt
1/2 cup dried cranberries
1 cup pumpkin seeds, toasted

Directions
Preheat oven to 350 degrees. In a 
large bowl, beat together eggs, oil, 
sugar and extracts until blended. 
In a second bowl, mix flour, baking 
powder and salt. Add to egg mixture; 
mix just until moistened (dough will 
be sticky). Stir in pumpkin seeds and 
cranberries as evenly as you can.
Divide dough in half. On a greased 
baking sheet, shape and place 
rectangle size portions (lightly flour 
your hands if needed). Bake until 
golden brown, about 25-30 minutes.
Remove the two rectangles to wire 
racks and cool 10-15 minutes. Move 
the pieces to a cutting board, and 
using a serrated knife, cut diagonally 
into 3/4-inch slices. Return them 
to the baking sheets, with cut 
side down. Bake until firm, about 
5 minutes. Turn; bake until lightly 
browned, 5-10 minutes. Remove 
from pans to wire racks to cool. Store 
in an airtight container. This recipe 
will make about 30 pieces. 

Jalapeno-
cranberry dip
Ingredients 
12 oz cranberries
1 bunch cilantro leaves
2-3 jalapeños, seeded and diced
1/4 - 1/3 cup orange juice
1/4 cup lime juice
1/2 cup honey
salt, to taste
8 oz cream cheese

Directions
Place all ingredients except the 
cream cheese in a food processor 
and pulse until combined. Add 
the cream cheese and pulse until 
combined. Spoon the mixture into 
a bowl and refrigerate until ready 
to use. Serve with chips and extra 
cranberries for decorating the bowl.

Cranberry is delicious in all 
its ways and can accompany 
baked goods, main meals, 

sides, desserts and even drinks. 
I have listed a few of my favorite 

recipes here (I love them all!), and 
also want to mention a couple 
others. Green beans served with 
cranberries, walnuts and feta 
makes for a delicious side dish, 
or combined into a salad with a 
vinaigrette and added pumpkin 
seeds! Cranberry relish, chutney, 
and applesauce is also delicious. 

Being a big fan of Martha 
Stewart, I love her mulled 
cranberry cocktail. It is delicious 
served at Thanksgiving, or on a 
cold fall or winter night. You’ll 

by Melanie Collins need 1 quart cranberry juice, 1 
cinnamon stick, 2 whole cloves, 1/2 
cup cranberries, 1/2 cup sugar and 
1/4 teaspoon ground cinnamon 
(she says a 1/4, I like a 1/2). 
Combine the juice, cinnamon stick, 
and cloves in a medium saucepan 
and bring to a boil, then reduce the 
heat and simmer. In a small pan, 
combine the remaining ingredients 
– cranberries, sugar, cinnamon, 
with 2 tablespoons of water and 
heat over medium-low heat. Stir 

Cranberry pears
Ingredients 
3/4 cup water 
1/2 cup sugar
1 teaspoon ground cinnamon 
3 large pears, peeled and quartered 
1/2 cup cranberries, frozen or fresh

Directions
Combine water, sugar and cinnamon 
in a saucepan over medium 
heat. Add in the pears, bringing 
the mixture to a boil. Stir in the 
cranberries, and reduce the heat. 
Cover and simmer for 10 minutes 
or until tender, stirring occasionally. 
Serve warm with a dollop of 
whipped cream or chilled with a cup 
of tea. Sprinkle with pumpkin seeds, 
wheat germ or granola for a small bit 
of crunch if wanted.

this until the cranberries are coated 
with the sugar mixture. When 
ready, pour some mulled cranberry 
into a mug, and place a few berries 
on a toothpick for decoration. 
Guests love this; it’s a simple, yet 
stunning presentation at the table.

Happy fall cooking.
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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. 

Harvest wreath. PHOTO BY CLAUDIA ANDERSON Birdhouse and fall foliage. PHOTO BY CAROL KILGORE

Turban squash. PHOTO BY KRISTI HEINHorses and silo. PHOTO BY CLAUDIA ANDERSON
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Hanging out during yard work. PHOTO BY CLAUDIA ANDERSON

Stacked wood. PHOTO BY CLAUDIA ANDERSON

Blueberry bushes in fall. PHOTO BY CAROL KILGORE

Fall trail ride. PHOTO BY KIMBERLY LANCE

Barberry. PHOTO BY CAROL KILGORE

Scottish Highland cattle, and calf in sunlight. MAGGIE AND DAVE GRANTHAM

Hanging out. PHOTO BY BEV RUDD
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Want to share your 
holiday stories, photos, 
craft ideas, or recipes? 

Send them to editor@
grownorthwest.com. 

BOOKSHELF

November is here, bringing 
the desire for warm and 
delicious comfort food, 

upcoming holiday plans, and 
crafting in the kitchen. Following 
are some book recommendations 
for the late fall and early winter. 

Cookie Craft Christmas: 
Dozens of Decorating Ideas 
for a Sweet Holiday, by Valerie 
Peterson  and Janice Fryer, 
provides more than 60 fun 
designs for Christmas and holiday 
cookies. Sharing and gifting 
cookies and treats is a favorite 
part of the holiday season, and 
this book outlines decorating 
instructions for bakers, welcoming 
all levels. 

Home Sausage Making, 
4th Edition: From Fresh and 
Cooked to Smoked, Dried, and 
Cured: 100 Specialty Recipes, 
by Charles G. Reavis and Evelyn 
Battaglia, with contributions 
by Mary Reilly, breaks sausage 
making down. Now in its 
fourth edition, this book gives 
outstanding outlines and guides 
for making sausage from scratch. 
Steps are fully explained and 
offered in a way all backgrounds 
can understand this. The photos 
offer step by step visuals, with 100 
recipes to work with. It includes 
charcuterie techniques like dry 
curing and smoking, as well as 
creative ideas for cooking with 
sausage. 

Moving on to apples, The 
Apple Cookbook, 3rd Edition, 

125 Freshly Picked Recipes, 
is a sweet and savory treasure. 
Author Olwen Woodier shares 
apple recipes that are simply 
outstanding. We definitely enjoyed 
Chapter 8’s look at apple varieties, 
offering a clear understanding 
of best apples for baking and use 
in the kitchen. The Breakfast & 

Breads, and Drinks & Sides were 
also great chapters, and of course 
the delicious, traditional baked 
goods (that look so good in color 
a reader may wish the pictures 
were scratch and sniff!). This a real 
recommendation for anyone who 
loves apples. It is complete with a 
variety of dietary recipes, too. 

Craig LeHoullier’s Epic 
Tomatoes is a lot of fun. A 
tomato advisor for Seed Savers 
Exchange, LeHoullier shares 
information about growing more 
than 200 varieties of tomatoes. 
From starting seeds to planting 
and cultivating to harvesting and 
saving seeds, he’s got it all here. 
He also shares about pests and 
diseases that may strike. You will 
enjoy reading the descriptions and 
tidbits of information throughout 
the book. If you love tomatoes – 
eating or growing them – you’ll 
love this book.  
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Bellingham Farmers Market: Saturdays 
10 a.m. to 3 p.m. at Depot Market Square, 
through mid-December. See bellingham-
farmers.org.

Focus on Farming and Focus on Forestry 
Conference: Wednesday, Nov. 1. Local and 
national farmers, researchers and experts 
share ideas. 24 workshop classes in six in-
dustry tracks, keynote speakers, lunch and 
more. For registration and conference de-
tails, see www.focusonfarming.org.

365 Days of Non-Stop Color: Birch-
wood Garden Club’s November Meet-
ing: Wednesday, Nov. 1. Garden Mentors 
founder, Robin Haglund, is bringing her 
spectacular, “365 Days of Non-Stop Color.” 
BGC membership open to anyone in What-
com or Skagit County. 7 p.m. Whatcom 
Museum Rotunda Room, 121 Prospect 
Street, Bellingham. See www.birchwood-
gardenclub.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! (360) 466-3821, 
ChristiansonsNursery.com.

20th Annual Holiday Open House: Rock-
in’ Round The Christmas Tree: Friday,Nov. 
3. Hosted by Skagit Valley Gardens. Beau-
tifully decorated theme trees, unique de-
signed holiday displays, hot cider, cookies, 
live entertainment and always fun. 5-8 
p.m. Skagit Valley Gardens, 18923 Peter 
Johnson Rd, Mount Vernon.

Ciderfest: Saturday, Nov. 4. Hard cider 
tasting, brat bar and community carboy 
fill from 1-5 p.m. BelleWood Acres, Lynden.  
See bellewoodfarms.com.

2017 Wild Mushroom Adventure: Satur-
day, Nov. 4. Learn to identify good mush-
room habitats, characteristics, and more. 
10 a.m. to 1 p.m. $35 per person. See cas-
cadiamushrooms.com.

Hellebore Event: Saturday, Nov. 4. Katie 
from Skagit Gardens brings her years of 
experience and will introduce what is new 
and cool in hellebores for 2018. 9 a.m. Gar-
den Spot Nursery, Bellingham. 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 $6 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.

Whatcom County Dahlia Society hosts 
Pie Social: Monday, Nov. 6. Bring a pie 
to share and chat about gardening and 
dahlias. Coffee and ice cream provided. 7-9 
p.m. Laurel Grange, 6172 Guide Meridian.  
Contact wcdspublicity@gmail.com. 

Farmer, Chef, Food Biz Mixer: Wednes-
day, Nov. 8. Farmers, fishermen, food ar-

tisans, brewers, chefs, food buyers, and 
all interested invited for an evening of 
connecting over food and drinks. 6-8 p.m. 
Sustainable Connections events space, 
1701 Ellis St, Bellingham. RSVP to sara@
sustainableconnections.org.  

Spindle Spinning Class: Thursdays, Nov. 9 
and 16. Learn how to spin your own yarn 
in this two-part class using the portable 
and versatile drop spindle. No experience 
needed. Stop by Northwest Yarns to sign 
up, or visit our website at www.nwyarns.
com. 11 a.m. to noon. $60. 

Whatcom Food Network Fall Forum: The 
State of Whatcom Farmland: Thursday, 
Nov. 9. Learn about the state of farmland 
in Whatcom County. The keynote speaker 
will be Hannah Clark, the Executive Direc-
tor of the Washington Association of Land 
Trusts. Clark, with Chris Elder from the 
Whatcom County Planning Department 
will highlight current challenges and op-
portunities locally and in the region. Their 
presentation will be followed by a panel 
discussion to learn more from those actu-
ally farming or working with these issues 
on a daily basis. Snacks and beverages pro-
vided. This event is free but please RSVP as 
space is limited. 1-4 p.m. Ferndale Library. 
See the Facebook page to RSVP.

2nd annual Holiday Artisan Market at 
The Coop: Friday, Nov. 10. Enjoy a fun 
night of holiday shopping with local ven-
dors. 4:30-8:30 p.m. 7349 Huisman Pl, Lyn-
den. Be sure to dress warm. 

Rexville Grange Holiday Art Show: 
Friday, Nov. 10 through Sunday, Nov. 19 
(Saturdays and Sundays). Meet local art-
ists and craftspeople at the opening re-
ception on Nov. 10 (open until 8 p.m.), 
and get your holiday shopping done early 
during our open hours the two weekends 
before Thanksgiving. Hosted by Rexville 
Grange Art Show, 19299 Rexville Grange 
Rd, Mount Vernon. Weekends 10 a.m. to 5 
p.m. See the Facebook event for more info. 

Bow Farmers Market Holiday Festival: 
Saturday, Nov. 11. A total of 35 local craft 
and speciality food vendors on display. 
Hot spiced cider, music, and lunch avail-
able. 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. 

Crazy Quilting: Saturday, Nov. 11. Begin 
to create a patchwork quilt using modern 
and traditional methods, and accent it with 
embroidery and other embellishments. 
Several basic embroidery stitches will be 
demonstrated with time to practice. Learn 
the techniques and bring them home with 
you to apply to a larger project. 10 a.m. to 1 
p.m. Instructor is Sally Brinton. Cost is $76. 
Ragfinery, Bellingham. See ragfinery.com. 

Introduction to Weaving: Saturdays, Nov. 
11 & 18. Learn to weave using a floor loom 
with Aurora Lindquist.  In a series of Sat-
urday morning sessions, learn to plan a 

weaving project and what materials to use, 
warp a loom, and create your own small 
rug. 10 a.m. to 1 p.m. Cost is $88. Ragfinery, 
Bellingham. See ragfinery.com. 

Japanese-Inspired Gardens for Small 
Spaces, Saturday, Nov. 11. The power of 
the Japanese garden design tradition lies 
in its adaptability to spaces of any size. Join 
Hans Wressnigg and learn how to iden-
tify and develop tsuboniwa spaces in your 
home or business. 11 a.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Reservations required (360) 466-3821 or 
800-585-8200. Class fee $8.  www.Chris-
tiansonsNursery.com.

Conifer Walk with John Christianson, 
Saturday, Nov. 11. Join John Christianson 
on a casual tour to enjoy and learn about 
many great conifers in the Nursery’s dis-
play gardens and at adjoining La Conner 
Flats. Dress for the weather and wear good 
shoes for muddy spots. 1-2 p.m. Christian-
son’s Nursery, 15806 Best Road, Mount 
Vernon. Reservations requested (360) 466-
3821 or 800-585-8200; complimentary.  
www.ChristiansonsNursery.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.

Lynden High School Christmas Arts and 
Craft Fair: Saturday, Nov. 11. Many local 
crafters and artists offering their talents 
and creations. A great holiday shopping 
event. 9 a.m. to 4 p.m. Free admission. In 
the gym and cafeteria at the Lynden High 
School. Proceeds help support the art de-
partment.

Skagit Valley Weavers Guild Meeting: 
Monday, Nov. 13. Meet for dinner at Bob’s 
on old 99 N at 4:30 in the back room. Meet-
ing starts at 6 p.m. at Allen United Meth-
odist Church, 16775 Allen West Road, Bow. 
Susan Tortone will present “Rigid Heddle 
Weaving.” For more information, see 
skagitvalleyweversguild.org. 

Cabled Coffee Mug Cozy: Monday, Nov. 
13. Learn how to incorporate cables into 
your knitting with this fun little project, 
suitable for gifting or keeping for your-
self. Basic knitting skills required. Stop by 
Northwest Yarns, Bellingham, to sign up, 
or visit www.nwyarns.com. 5-7 p.m. $40. 
Materials list will be provided.

Author Langdon Cook: Upstream: 
Searching for Wild Salmon from River 
to Table: Tuesday, Nov. 14. Author and 
journalist Langdon Cook presents his book 
at 6:30 p.m. at the Mount Vernon Library. 
Free, all welcome.

Know & Grow Workshop: Tuesday, Nov. 
14. Master Gardener Deborah Smeltzer 
will share some of the things she learned 
during a recent trip about what Iceland is 
doing for climate preparation (educational 
travelogue!) and WSU scientist Dr. Tim Mill-

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

Make yourself a festive mosaic star to brighten up the 
Holidays. This class is available multiple dates and teaches 
you a few techniques for working with glass and ceramic 
tiles. Learn design basics as you create a mosaic using a 
simple indirect application method. Leave the completed 
mosaic with us to do the grouting and come back later 
to pick up your completed masterpiece. Visit http://deb-
biedickinson.com/ and click on workshops. 

Seeing Stars with Debbie

Good Pickin’s

Christmas in the Woods Open House

47th annual Cheese Fest

Saturday, Nov. 18: Step 
into this beautiful winter 
garden for Treats in The 
Trees. Expect surprises 
and fun throughout 
the day as Garden Spot 
Nursery (Bellingham) 
showcases  holiday gifts 
and evergreens. For more 
details, call 360-676-5480 
or visit garden-spot.com.  

Saturday, Nov. 18 and Sunday, Nov. 19: Everybody’s 
Store hosts its 47th annual Cheese Fest from 11 a.m. to 
5 p.m. Visitors can taste cheeses of all kinds, from local 
to international, and sheep and goat to bovine. Unique 
gift ideas, too. Highway 9, Van Zandt. 360-592-2297, 
www.everybodys.com. 

Wednesday, Nov. 15  and Saturday, Nov. 18: Learn about 
dividing perennials, digging bulbs, storing dahlias, top-
dressing beds, and more. Also learn about winter garden-
ing and hoop houses. Open to beginners and experienced 
gardeners alike. Presented by Blaine C.O.R.E. (Community 
Orchards for Resources and Education). Wednesday 4 p.m. 
and Saturday 10 a.m. Blaine Library, 610 3rd Street, (360) 
305-3637.

Putting your Garden to Bed (or not)
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er will talk about crops and weeds. Puget 
Sound Energy will follow with a short pre-
sentation about using energy efficiently in 
your home. 1-3 p.m. Contact Alex duPont  
at 360-428-4270, ext 227  or alex.dupont@
wsu.edu. See http://extension.wsu.edu/
skagit/mg/

Putting Your Garden to Bed (or not):  
Wednesday, Nov. 15  and Saturday, Nov. 
18. Learn about dividing perennials, dig-
ging bulbs, storing dahlias, top-dressing 
beds, and more. Also learn about winter 
gardening and hoop houses. Open to be-
ginners and experienced gardeners alike. 
Presented by Blaine C.O.R.E. (Community 
Orchards for Resources and Education). 
Wednesday 4 p.m. and Saturday 10 a.m. 
Blaine Library, 610 3rd Street, (360) 305-
3637.

Growing Groceries Education Se-
ries: Healthy Soil = Healthy Plants #2: 
Wednesday, Nov. 15. In this class, learn 
how to interpret soil tests, and make and 
use compost. This class series is designed 
to help you learn how to grow food. All 
classes take place Wednesday evenings 
from 7-9:30 p.m. at WSU Snohomish Coun-
ty Extension’s Cougar Auditorium, 600 
128th St SE Everett, WA inside McCollum 
Park. Cost is $20 per class. Register online 
at GrowingGroceries.Eventbrite.com or 
download a form for mail-in registration 
at snohomish.wsu.edu/growing-groceries.

Squash Celebration: Wednesday, Nov. 15. 
Enjoy an evening of delicious seasonal 
squash dishes prepared by Wellness Chef 
Kate MacKenzie. Course fee $39, includes 
choice of wine or non-alcoholic bever-
age .6:30 p.m. Cordata Co-op Local Roots 
Room, Bellingham. See http://community-
food.coop/events/. 

Wandering the Food Deserts of What-
com County: Wednesday, Nov. 15. Join 
the Bellingham City Club for a discussion 
on what it takes to get local food from 
farms to tables and the factors at play driv-
ing the grocery industry, and the impacts 
that food deserts have on vulnerable pop-
ulations. Following the presentation there 
will be a Q&A session. Open to the public. 
Northwood Hall, 3240 Northwest Avenue, 
Bellingham.  Doors open at 11:30 a.m.  Buf-
fet lunch is served at 11:50 a.m. and the 
program runs from 12:20 p.m.-1:30 p.m. 
The discussion will be led by: Mike Cohen, 
Executive Director of Bellingham’s Food 
Bank; Holly O’Neil, who currently serves on 
the Steering Committees of the Whatcom 
Food Network and the Foothills Commu-
nity Food Partnership, facilitator for the 
Whatcom Anti-Hunger Coalition, and a Co-
ordinator of the Whatcom Farm to School 
Support Team: Kevin Weatherill,  President/
CEO of The Markets LLC and past president 
of the Washington Food Industry Asso-
ciation, former CEO of Bernstein Seafoods 
and former Vice President of Operations at 
Brown and Cole. Price: $13 for members, 
$18 for non-members and $5 for Young 
Adults (29 and under) when purchased in 
advance on Brown Paper Tickets.  A limited 
number of tickets may be available at the 
door at the cost of $15 for members and 
$20 for guests. (800)-838-3006, www.bell-
inghamcityclub.org.

No-Sew Braided Rugs: Wednesday, Nov. 
15. Come learn how to craft a beauti-
ful no sew braided rug. This four strand 
technique eliminates the need for sewing 
braids together and results in a sturdy rug 
able to withstand the modern washer and 
dryer. Instructor: Kirsten Wert. 6 p.m. Cost: 
$22. Ragfinery, Bellingham. www.ragfin-

ery.com. 

Local Nutrient & Water Quality Re-
search: Whatcom Conservation District 
Farm Speaker Series: Thursday, Nov. 16. 
Join the Whatcom CD Research Team to 
learn more about edge of field runoff, 
ZAPS real-time E.coli monitors, and ad-
vances in manure management. Plus get 
an update on water quality results maps 
and trends from around the County. Noon 
to 2 p.m. VFW Post 9301, 7011 Hannegan 
Road, Lynden. To RSVP and for more infor-
mation, see www.whatcomcd.org. 

Ah, Paree! Thursday, Nov. 16. Karina Da-
vidson offers a culinary excursion to the 
City of Lights. Course fee $49, includes 
choice of wine or non-alcoholic bever-
age. 6:30 p.m. Cordata Co-op Local Roots 
Room, Bellingham.  See http://communi-
tyfood.coop/events/. 

Stone Soup Share at BelleWood Acres: 
Thursday, Nov. 16. A Fundraiser by Crave 
Catering: 7 Chef Crafted Soups and 7 Lo-
cal Tales of Gratitude. Kid friendly, music 
and libations. 6-9 p.m. $25 tickets on sale 
at bellewoodfarms.com. 360-318-7720. 
BelleWood Acres, Lynden.

Home for the Holidays: Thursday 
through Saturday, Nov. 16-18. Selection 
of holiday gifts, crafts, food and more. 
Ferndale Events Center, 5715 Barrett Road, 
Ferndale. Thursday hours 5-9 p.m. Friday 
9:30 a.m. to 9 p.m. and Saturday 9:30 a.m. 
to 5 p.m. Free admission and free parking. 
See homefortheholidaysbellingham.com.

19th annual Kale House Art and Craft 
Sale: Fridays and Saturdays, Nov. 17-18 
and 24-25. The show will include ceramics, 
jewelry, fiber art, paintings, mixed media, 
and décor for home and garden, all artis-
tically displayed and sold throughout the 
1920s era home. 10 a.m. to 4 p.m. 201 Kale 
Street, Everson. See kalehouse.net or visit 
the Facebook page.

Knitted Color-work Sock Ornament 
Class: Friday, Nov. 17. Learn how to knit 
a color-work sock for your Christmas tree, 
presents, or to display year-round.  This 
class will show you some basic sock-mak-
ing and color-work knitting skills, scaled 
down for a cute and tiny project.  Basic 
knitting skills required. Stop by Northwest 
Yarns to sign up, or visit our website at 
www.nwyarns.com. 3-6 p.m. $60. Materials 
list will be provided.

House on the Hill Craft Show: Friday and 
Saturday, Nov. 17-18. Friday hours 5-9 p.m. 
and Saturday hours 10 a.m. - 4 p.m.  Home 
Decor(indoor and outdoor), vintage items, 
gift sets, handmade cards, bath and body 
items, baked goods, stroopwaffels, and 
homemade doughnuts. 3435 Alm Road, 
Everson. See the Facebook event page for 
more information. 

Everson Library Used Book Sale: Friday 
and Saturday, Nov. 17-18. Great selection 
of new arrivals; something for everyone. 
Behind Peoples Bank across from the Ever-
son Library. Proceeds benefit the Friends 
of the Everson Library. 10 a.m. to 5 p.m. 
Everson Library, 104 Kirsch Drive, (360) 
966-5100.

Annual Allied Arts Holiday Festival of 
the Arts: Starting Friday, Nov. 17 and run-
ning through Christmas Eve. Five-week 
long festival featuring the work of over 100 
local artisans and crafts people at 4145 
Meridian Street, Bellingham. Open daily 
10 a.m. to 7 p.m. Closed Thanksgiving Day 

and closing at 3 p.m. on Dec. 24. For com-
plete information see www.alliedarts.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.

Holiday Gifts from the Kitchen: Saturday, 
Nov. 18. Cindy McKinney will demonstrate 
the creation of a wide array of gifts from 
the kitchen including tangy honey mus-
tard, bacon jam, scone mix, peanut but-
ter cups, and a few quick candies! Space 
is limited; register online or by calling the 
library. 11 a.m. Ferndale Library, 2125 Main 
Street, (360) 384-3647.

Late Fall Gardening Tips for Spring Suc-
cess: Saturday, Nov. 18. WSU Whatcom 
County Extension Master Gardeners will 
show you how to protect and enhance 
your garden soil through cover crops, 
mulch, drainage strategies, soil tests, crop 
rotation, and more. Master Gardeners are 
trained volunteer community educators 
that use university-backed research to 
teach sustainable gardening and land-
scaping practices. 10 a.m. Lynden Library, 
216 4th Street, (360) 354-4883.

Impressionistic Flower and Garden 
Photography: Saturday, Nov. 18. Inspired 
by the 19th Century French impression-
ist painters, garden photographers are 
discovering with long exposures, they 
can use their cameras and smartphones 
as a “digital paintbrush.” These “painterly” 
techniques for all photographers are sur-
prisingly easy to learn.  Instructors John 
and Kathy Willson will show you how to 
photograph flowers in ways perhaps you 
never have imagined. 11 a.m. Christian-
son’s Nursery, 15806 Best Road, Mount 
Vernon. Reservations requested (360) 466-
3821 or 800-585-8200; Class fee $8. www.
ChristiansonsNursery.com.

Anacortes Farmers Market Holiday Mar-
ket: Saturday and Sunday, Nov. 18-19. Get 
your holiday produce, stock up on your fa-
vorite vendors’ goods and find that perfect 
handmade holiday gift during this special 
two-day indoor event. 10 a.m. to 4 p.m. 
Free admittance. At the Port Warehouse, 
end of Commercial Ave., Anacortes (not 
the Depot). See anacortesfarmersmarket.
org.

Woven Star Ornaments: Saturday, Nov. 
18. Learn to make these star ornaments 
with Laura Larson Kollmar, who will dem-
onstrate the steps to creating this lovely 
paper ornament to enjoy for the holidays. 
Patience and care for detail are helpful 
for this craft. Materials provided. Space is 
limited; register online or by calling the 
library. 3 p.m. Deming Library, 5044 Mt. 
Baker Highway, (360) 592-2422.

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 

continued on the next page>>>
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Anne Schwartz, Blue Heron Farm owner. 
For more information, visit www.WomenI-
nAg.wsu.edu.

Christmas In The Woods Open House: 
Saturday, Nov. 18. Step into our beautiful 
winter garden for Treats in The Trees. Ex-
pect surprises and fun throughout the day 
as we showcase our holiday gifts and ever-
greens. Garden Spot Nursery, Bellingham. 
360-676-5480, garden-spot.com.  

Sewing Bootcamp: Saturdays, Nov. 18 & 
Dec. 2. Get familiar with the care and use 
of your machine and solving basic sewing 
problems, take body measurements and 
learn to fit items to your own aesthetic 
and body type. Take away a short guide. 
Instructor: Brigitte Parra. Cost: $76. 10 a.m. 
to 1 p.m. Ragfinery, Bellingham. 

Mount Vernon Harvest Market: Saturday, 
Nov. 18. Come pick up fresh, local ingre-
dients to prepare your Thanksgiving meal 
and do some early gift shopping for the 
holidays. 10 a.m. to 2 p.m. See mountver-
nonfarmersmarket.org.
 
Nancy’s Wreath Decorating Class: Satur-
day, Nov. 25. Come have a ball decorating 
Northwest evergreen wreaths adorned 
with holly, twigs, and berries, topped with 
a gorgeous bow. 9 a.m. Workshop fee 
is $39 and includes all supplies. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

Gardenview   Montessori   Presents   the   
11th   Annual Holiday   Bazaar: Saturday, 
Nov. 18. Featuring   local   artist   and   crafts 
vendors,  a  silent  auction,  bake  sale  and  
activities  for  children. Food from Pizzazza 
between   11 a.m. and 2 p.m. Free   admis-
sion. Free   ticket   at   the   door   for   each   
child   to   use   for   a   kid’s   craft,   kid’s 
game   or   kid’s   raffle   entry.  9 a.m. to 
3 p.m. Hillcrest Chapel, 1400   Larrabee   
Avenue,   Bellingham. Visit   www.garden-
viewbazaar.com   for   more   information.

21st Annual Holiday Tea & Visit with 
Father and Mother Christmas: Saturday, 
Nov. 25. 10 a.m. to 5 p.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Holiday Tea noon to 5 p.m. Bring your fam-
ily and friends to enjoy tea, scones, assort-
ed sandwiches, chocolates and desserts. 
Our 1888 Schoolhouse will be decorated 
in a delightful candlelit forest theme. Auto 
harpist Bob Harper and violinist and cellist 
Dennis Burkhardt will play background 
chamber music to add to the 19th century 
setting. Dress up for a formal tea or come 
as you are. Maximum of 36 guests per ses-
sion: 12:00 p.m., 1:15 p.m., 2:30 p.m. and 
3:45 p.m. Reservations required. Donations 
will benefit the La Conner Regional Library 
Foundation. Father & Mother Christmas 
Arrive 10 a.m. to 3 p.m. Come in your 
holiday finest or Saturday casual and bring 
your cameras to take your own keepsake 
photos. Holiday Wreath-Making Classes 11 
a.m. to 4 p.m. Deck the halls with ease by 
using our wreath-making machine along 
with inspiring help from designers Karen 
Harper and Laura Campbell. Classes last 
one hour-long. We provide a stunning ar-
ray of fresh greens and berries (sold by the 
pound) or bring your own. The cost of one 
wreath form is included in the class fee. 
Wear warm clothing and bring your own 
pruners and gardening gloves. For cus-
tomers with experience using wreath mak-
ing machines, additional time available 
from Nov. 27 to Dec. 24. Please call ahead 
for reservations. Maximum of 7 students 
per class: 11 a.m., noon, 1 p.m., 2 p.m. and 
3 p.m. Reservations required. Class fee $8. 

To make your reservations for classes and 
events, please visit the Nursery or call us 
at 360-466-3821 or 1-800-585-8200. www.
ChristiansonsNursery.com.

Let’s Make Presents: Wednesday, Nov. 29. 
Kids can make great gifts for family and 
friends at the library. Everything you need 
will be provided. For grades K-5. 3:15 p.m. 
Sumas Library, 461 2nd St., (360) 988-2501.

The Stocking Project: Wednesday, Nov. 
29 and Saturday, Dec. 2. Bring material 
and sewing supplies to sew a stocking to 
be donated to a child or family in need! 
Patterns and assistance will be provided, 
though familiarity with a sewing machine 
is necessary. Stockings will be displayed 
at Ragfinery and the Firehouse Cafe in 
Fairhaven, then filled and donated to 
those in need by Northwest Youth Ser-
vices, Interfaith Coalition and Opportunity 
Council. Registration needed. Wednesday 
6-8 p.m. and Saturday 2-4 p.m. Ragfinery, 
Bellingham. See ragfinery.com.  

Washington Small Fruit Conference: 
Wednesday through Friday, Nov 29-30 
and Dec. 1. A three-day conference with 
latest relevant research information de-
livered by the scientists performing the 
research. Lunches each day are provided. 
This conference is presented in association 
with the Lynden Ag Show, a trade show 
featuring vendors serving the small fruit 
community. NW Washington Fairgrounds, 
Lynden.  For more information, see  http://
whatcom.wsu.edu/ag/edu/sfc/.

DECEMBER
Port of Bellingham Holiday Festival: 
Friday through Sunday, Dec. 1-3. Ginger-
bread house contest, visit with Santa, 
music, crafts, food, horse-drawn wagon 
rides and more. Free cookies, hot cider. 
Performances by local choirs, bands, and 
dancers. Friday from noon to 8 p.m., Sat-
urday and Sunday from 11 a.m. to 5 p.m. 
Gingerbread auction benefits Toys for Tots. 
See www.portofbellingham.com/141/
Holiday-Port.

Christmas Market: Craft & Vendor Bou-
tique: Friday and Saturday, Dec. 1-2. Host-
ed by Essentially Loved. Enjoy shopping in 
a family friendly atmosphere. Fee admis-
sion. Bakerview Square 414 W. Bakerview 
Road, Bellingham, Suite 111. See the Face-
book event for more information. 

Lighted Christmas Parade: Saturday, Dec. 
2. Lynden’s  annual holiday celebration be-
gins at 6 p.m. with the Lighted Christmas 
Parade. Lighted trucks, cars, floats, wag-
ons, farm equipment, and more. The pro-
cession starts at Fairway Center and travels 
along Front Street throughout downtown 
Lynden. In addition, take a tour of unique 
light displays and decorated storefronts 
throughout the city during Lynden in 
Lights. See www.lynden.org.

Marcy’s Grapevine Wreath Class: Satur-
day, Dec. 2. Join Marcy as she guides you 
in designing a European-style grapevine 
wreath. Tables filled with evergreens, ber-
ries, moss, and more for you to create your 
own unique wreath with French ribbon.  
Workshop fee is $39 and includes all sup-
plies.  Call, come in, or sign up on our web-
site to register. Garden Spot Nursery, Bell-
ingham. 360-676-5480, garden-spot.com.  

Swans of the Skagit: Saturday, Dec. 2. 
Come hear wildlife biologist Martha Jor-
dan discuss these amazing birds (the 
largest waterfowl in the world) and share 

Skagit Valley’s best places to view them. 
Jordan is the Executive Director of the 
Northwest Swan Conservation Associa-
tion. Make your reservations early; this is 
always a wildly popular class! Reservations 
required, (360) 466-3821 or 800-585-8200; 
Class fee is $8. 1-2 p.m. Christianson’s Nurs-
ery, 15806 Best Road, Mount Vernon, www.
ChristiansonsNursery.com. 

Winter Interest in the Garden: Saturday, 
Dec. 9. A U.W. Graduate in Botany, local 
radio and television personality, business 
consultant and long-time Nurseryman, 
Scott Conner teaches Winter Interest in 
the Garden at the Schoolhouse. Reserva-
tions required, (360) 466-3821 or 800-585-
8200. Class fee is $8. 11 a.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
www.ChristiansonsNursery.com. 

Holiday Faire: Saturday, Dec. 9. Live mu-
sic, magical lands, delicious food, local 
craft vendors and hands-on workshops 
so families can make simple, lovely crafts 
for others. Visit the Snow Queen in her 
castle, mine for treasures in Gnome Vil-
lage, watch an enchanting puppet play or 
warm up with delicious homemade soup, 
baked goods and live music in the Wood-
en Spoon Cafe. Everyone welcome. Prices 
of activities varies from $1 - $4. Parking 
is available at The Firs at 4605 Cable St. A 
free van shuttle brings people to and from 
the school. 10 a.m. to 3 p.m. Whatcom Hills 
Waldorf School, 941 Austin St, Bellingham. 
(360) 733-3164, www.whws.org. 

Japanese String Garden Make It and 
Take It: Saturday, Dec. 9. Kokedama is 
the ancient Japanese art of the floating 
string garden. Make a suspended plant 
using clay, moss, and string. These elegant 
kokedama balls can be hung indoors or 
outdoors. Karyn will walk you through the 
care and planting. Class fee of $39.99 will 
cover the plant and all supplies. Call, come 
in, or sign up on our website to register.     
Garden Spot Nursery, Bellingham. 360-
676-5480, garden-spot.com.  

Snow Geese of the Skagit: Saturday, Dec. 
9. Snow geese migrate to Skagit Valley 
farmlands from Alaska and Wrangell Is-
land, Russia. Come learn more about their 
fascinating life history and challenges with 
wildlife biologist Martha Jordan, Executive 
Director of the Northwest Swan Conserva-
tion Association. 1-2 p.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Reservations required, (360) 466-3821 or 
800-585-8200. Class fee is $8. www.Chris-
tiansonsNursery.com. 

Happy Healthy Horses: Whatcom Con-
servation District Farm Speaker Series: 
Thursday, Dec. 14. Join the Whatcom CD 
Research Team to learn ways to keep your 
horses happy and healthy this winter. 6-8 
p.m. Bellewood Acres, Lynden. To RSVP 
and for more information, see www.what-
comcd.org. 
 
Living Glass Ornament Make It and Take 
It: Saturday, Dec. 16. Delicate glass balls 
showcasing tiny lichens, mosses, twigs, 
and other forest trimming, these lovely liv-
ing ornaments are sure to become a favor-
ite addition to your holiday decor. All ages 
welcome. Class fee is $15/ball or $13 ea for 
three or more and includes all supplies. 
Call, come in, or sign up on our website to 
register. Garden Spot Nursery, Bellingham. 
360-676-5480, garden-spot.com. 

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

November 2017

Try a new recipe
The days are getting shorter and 
colder, and it’s a good time to try 
something new in the kitchen! 
What do you want to try? Pie, 
bread, dinner recipe, or what else?  
Find a new recipe with the guid-
ance of your family, and make it! 
Share your recipe and photos with 
us at editor@grownorthwest.com. 
How did it taste?!

What’s the best thing to put 
into a pie? Your teeth! 

What do you call a tree that 
doubts autumn? Disbeleaf. 

What vegetable is not allowed 
on ships? Leeks!

Who helps the little pumpkins 
cross the road to school?
The Crossing Gourd.

Funny Farm

This month’s project

What are you thankful for?

Unscramble these words:

MBNEEROV 

IPE

FISFNGTU

RRYCNBERA

VITNKINGHASG

FOSRT

UREYTK

LFAL BKAC

UNSCRAMBLE ANSWERS:  NOVEMBER, PIE, STUFFING, CRANBERRY, THANKSGIVING, 
FROST, TURKEY, FALL BACK

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: DECEMBER 2017  •  Deadline: NOV. 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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