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Enjoy December! Merry holiday wishes and Happy New Year!
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Season’s Greetings
Wishing you and yours happy holidays! Please note there is no
issue published in January. We will be back in February! Contact
us with any questions at editor@grownorthwest.com.
Please stop by and say hello at our booth at the Country Living
Expo on Saturday, Jan. 27 at Stanwood High School. Copies of
our February issue will be available, and we’ll have a book giveaway, stickers and new t-shirts.

Thank you for reading and supporting Grow Northwest.
Happy Holidays, Merry Christmas, and Best Wishes in 2018!
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WINTER ISSUE DATES
January 2018: No issue published
February 2018: Deadline is Jan. 20
March 2018: Deadline is Feb. 20
To place an advertisement or submit information, call (360) 398-1155
or e-mail editor@grownorthwest.com.
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Field Notes

A brief look at related news, business and happenings
Cultivating Success series starts Jan. 8

STANWOOD - WSU Snohomish and King County Extension in
partnership with King & Snohomish Conservation Districts will offer
Cultivating Success: Agricultural Entrepreneurship and Farm Business
Planning to help new and current farmers gain skills in business
planning and direct marketing. The course runs in Stanwood on
Monday evenings Jan. 8, through March 12, 5:30 p.m. to 8:30 p.m.
The course features a full line-up of local guest speakers including bankers, business professionals, and successful farm owners
with a special emphasis on the financial and legal issues unique to
farm-based businesses. During the course, participants are guided
in developing a business plan they can use to help finance and
guide a new enterprise or expand an existing farm-based business.
The course facilitator is Holly Small, a local agriculture teacher and
small farmer who has been leading, developing, and expanding the
Cultivating Success series since 2009.
Class size is limited and usually fills quickly. Pre-paid registration is
required. Cost for the twelve-week course is $300. To register, visit
CSAgEnt.eventbrite.com or download the form at snohomish.wsu.
edu/ag-ent and mail with your check. For more information on the
course, contact Kate Ryan, (425) 357-6024, kate.ryan@wsu.edu.

Tree fruit: Gary Moulton workshop set

EVERETT – The Growing Groceries program is proud to present an
evening with Gary Moulton, Wednesday, Jan. 24. Learn the basics of
tree fruit production including variety and rootstock selection, nutrient management, and basic care. Attendees will also receive a copy
of the latest edition of the Fruit Handbook for Western Washington
written by Gary Moulton and Jackie King. Moulton, now retired after
leading the Fruit Horticulture program at the Washington State University Research Station in Mt. Vernon since 1991, holds a master’s
in plant pathology specializing in fruit diseases, and a bachelor’s in
pomology/fruit science. Currently a consultant to the Western Washington tree fruit and wine grape industries, Moulton is known as the
‘go-to’ person on raising high-quality fruit and wine grapes on the
“wetside” of Washington State. Cost is $20 per person. The workshop
will be 7-9:30 p.m. at WSU Snohomish County Extension’s Cougar Auditorium in McCollum Park, 600 128th St SE, Everett. Register online
at GrowingGroceries.eventbrite.com. For more information, contact
Kate Ryan at (425) 357-6024, kate.ryan@wsu.edu.
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Master composter
programs offered
COUNTY – The Master Composter Recycler Trainings will be offered in 2018 in
Whatcom and Skagit counties. Residents
who are willing to help educate the
community about home composting,
recycling and waste reduction receive
30 hours of free training. In exchange for
this training, they commit to giving back
through volunteer service. In Skagit, the
2018 Skagit County Master Composter
Recycler Training will be Thursdays, Feb.
8 through March 29. The application
deadline is Monday, Jan. 29. See www.
skagitcounty.net/recycle. In Whatcom,
classes run March 1-April 5, every Thursday 6-8 p.m. Applications are due Feb. 5.
Learn more and apply at whatcom.wsu.
edu. PHOTO/ SKAGIT COUNTY MASTER
COMPOSTER/RECYCLER

Farm Fund general grants available

BELLINGHAM – The Community Food Co-op Farm Fund is now
accepting general grant applications with a deadline of Jan. 19,
2018. Farm Fund general grants are directed to projects that meet
the greater good of the community and benefit local agriculture at
large. The 2018 application form and information will be available
on the Co-op website at www.communityfood.coop. For individual
farm projects, or for scaling up wholesale operations, applicants
are referred to the Farm Fund’s Next Step grants or secured low
interest loan program, with a deadline of Jan. 12, 2018.

Gifts from our Gardens on Dec. 14

BELLINGHAM – A panel of Whatcom County Master Gardeners will
share how they use their personal gardens to make unique and
attractive gifts for family, friends, and the holidays. The free event
will be held Thursday, Dec. 14 from noon to 1:30 p.m. in the Healthy
Connections Room, 405 E. Holly, Bellingham. Brown bags encouraged. For more information, follow the Facebook event link.
Find more Field Notes and updates at www.grownorthwest.com. Have news
you’d like to share? Send submissions to editor@grownorthwest.com.

Community

Winter conferences offer resources, connections
Trent Loos will be
keynote speaker at
Country Living Expo
by Grow Northwest

W

inter conferences have
been scheduled, offering
a chance for the public
to learn skills and resources, and
connect with community.
The 2018 Cattlemen’s Winterschool and Country Living Expo
is coming up Saturday, Jan. 27,
2018 at Stanwood High School.
Participants will have 180 classes
to choose from focused on skills
and practical living, all taught by
local instructors. There are 60 new
classes this year including cast iron
cooking, livestock behavior and
low stress handling, attracting barn
owls, tiny house design, back yard
forest habitat, bovine reproduction
and nutrition, creating a website
for your business, and sourcing low
carb hay for horse owners.
Hosted by the Stanwood FFA,
the Country Living Expo & Cattlemen’s Winterschool is presented by
WSU Extension, Livestock Master
Foundation and the Tri-County
Cattlemen’s Association.
Early bird registration is $70 for
adults through 2017 (then $75) and
a sponsored student rate of $10 for
youths 12-18 years old. Full student
rate is $40 for those not needing a
scholarship. Registration includes
five classes, coffee and breakfast
pastries, choice of prime rib or

vegetarian lunch. Some classes
have a materials fee, but there is no
charge to attend the trade show.
This year’s keynote speaker is
Trent Loos, a sixth generation
United States farmer with a passion for local agriculture. He produces beef and swine, and has a radio listening audience of 4 million
and can be heard on more than
100 stations across the country.
Trent brings his humorous dialog
while speaking to both agriculture
groups and non agriculture groups
across the country.
Other special events include the
Chicken and Duck Egg Weigh Off
sponsored by Conway Feed and Fiber Palooza. Entries for the Weigh
Off are open to everyone, and the
egg can come from your own flock,
a neighbor’s, or be purchased. The
owner of the largest chicken and
duck egg will win 100 pounds of
Conway Feed All Natural Layer
Pellets. There will also be drawings for free feed for everyone who
enters an egg in the weigh off.
Now in its third year, the Fiber
Palooza will feature fiber entries
of sheep, alpaca, llama, rabbit or
goat. Prizes are awarded in all fiber
categories.
To register and view classes,
visit http://skagit.wsu.edu/CountryLivingExpo. For more information, call Skagit County Extension
at (360) 428-4270 ext 0.
Master Gardener Conference:
Resilient Gardening in Western
Washington, the 22nd annual

Trent Loos visits the Country Living Expo
and Cattlemen’s Winterschool Jan. 27 at
Stanwood High School. The Expo offers
a free trade show (right), open all day.
COURTESY PHOTO

Whatcom Gardening Conference
brought to you by WSU Master
Gardeners, will be held Thursday,
Feb. 8. This full day garden conference will focus on food gardening,
sustainability, community connections, native pollinators and
habitat, gardening in small spaces,
youth gardening, as well as a community garden panel. Keynote
Speaker Gail Langellotto, Ph.D., is
an Associate Professor of Horticulture at Oregon State University,
and statewide Extension Master
Gardener Program coordinator.
The conference meets at Bellingham Technical College Settlemyer
Hall, 8 a.m. to 4 p.m. Registration
information will be posted at www.
whatcom.wsu.edu, or contact Beth
Chisholm at beth.chisholm@wsu.
edu. Raffle, vendors and lunch
included. Student scholarships are
available upon request.

Farm to Table Trade Meeting:
Sustainable Connections presents
its annual Northwest Washington
Farm to Table Trade Meeting on
Tuesday, Feb. 20 from 8:30 a.m.
to 5 p.m. at Bellingham Technical
College, 3028 Lindbergh Ave.
This year’s theme is “The Future
of Local: The Power of Storytelling and Collective Marketing.”
This one-day conference for food
and farming businesses of all
kinds, includes a locally sourced
seven-course lunch with the BTC
Culinary Arts program and the
NW Chefs Collective. Registration
information will be available at
www.sustainableconnections.org.
Whatcom County Small Farm
Expo: The Whatcom Conservation District and Whatcom County
Public Works will host their 3rd
annual Whatcom County Small
Farm Expo on Saturday, Feb. 24
from 9 a.m. to 2 p.m. at the North-

west Washington Fairgrounds.
The goal of this free event is to
bring farmers and industry experts
together for learning and networking, and to connect rural landowners with resources. Designed to be
an informal meet-and-greet and
networking event, visitors can engage with vendors, experts, veterinarians, and producers, and learn
about resources to help improve
and expand healthy agricultural
and livestock production.
The Keynote Speaker will be Dr.
David R Montgomery, professor of
geomorphology at the University of
Washington and author of Growing a Revolution: Bringing our Soil
Back to Life, The Hidden Half of
Nature: The Microbial Roots of
Life and Health, and more.
The event is free and open to the
public. For more information see
www.whatcomcd.org/small-farmexpo, or contact Aneka Sweeney at
asweeney@whatcomcd.org.

Save the dates
Country Living Expo: Saturday, Jan,
27, Stanwood High School
Master Gardener Conference: Thursday, Feb. 8, Bellingham Technical
College
Farm to Table Trade Meeting: Tuesday, Feb. 20, Bellingham Technical
College
Whatcom County Small Farm Expo:
Saturday, Feb. 24, Northwest Washingon Fairgrounds
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Carne: New location, spirit
for local butcher shop
by Brent Cole

F

our years after bringing a
butcher shop to Bellingham,
Carne has gone through its
fair share of changes, now operating at a new location under one
owner.
Focused on serving Northwest
meats and products, Carne started
looking for a new home in 2015
when owner Shaun Almassy and
former business partner Chad
Johnson realized they needed to
expand and be in a more open
location. “We had our names in
the bucket in many locations but
nothing seemed to work out.. A lot
of landlords were a little skeptical
of our dreams,” Almassy said of the
long process of seeking out different options.
At one point, the business
partners looked into the former
Bean Blossom/Supreme Bean
location on Broadway – once a gas
station – but pulled back due to
environmental concerns. A year
later, the building was sold, some
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hurdles were cleared, and the new
owner put it up for lease. Carne
had found its new location and received the keys in early July 2017.
For a month, the two worked tirelessly to get the new location up –
Johnson running the old location
while Almassy worked to make the
new spot move-in ready.
As Carne moved into their new
location, the duo’s operation also
changed, with Almassy taking over
as the owner.
“It’s been incredible to see the
response - It’s been everything I
had hoped it could be – it’s been
more successful than I dreamed it
could be,” Almassy said of the new
store.
He added, “I attribute it to location, location, location. I know
now location is the single most
important factor in brick and mortar. We had no idea what we were
missing out on. Even in the age of
Amazon – people will still drive
by, see a sign and still go check it
out.”
While the location has been fantastic, Almassy noted the partner-

ship change has made for some
challenges, including delaying
some of the services he wanted to
provide. He sees them as goals for
2018 – utilizing the drive through
at the location, offering smoked
meats and a lunch menu, seafood,
and making it an overall one-stop
shopping experience.
“All those things are still in my
plan,” he said, adding a full-time
sales associate has been hired.
“The goal is to build out a proper
kitchen, a smokehouse and to really pursue a lunch menu in 2018.
Seafood is at the top of my list...
There’s a huge need ever since Vis
closed down.”
The business now offers a lunch
option on Wednesdays, with BLTs
on their menu, and the welcomed
addition of the Streat Food trailer
in the parking lot. “There aren’t
many food opportunities in this
neighborhood. There’s a surprising number of people that work
in the neighborhood – from the
school district office to the fire
department across the street. It’s
the perfect opportunity for a food
truck to get a four-hour lunch
service in.”
Carne carries beef, pork,
lamb, rabbit, chicken as well as
eggs, cheese and other grocery
type items. “All of our meat is

Owner Shaun Almassy wraps orders at
Carne, 1205 Washington Street in Bellingham. PHOTOS BY DAVID JOHNSON

from northwest ranchers and it’s
always raised on pasture without
hormones or antibiotics,” Almassy
said, adding, “Any cut from any of
those animals can be ordered.”
The business makes their own
sausages, both loose and linked.
The poultry comes from Oak
Meadow Farms in Ferndale, and
the rabbit is through Valley Rabbit
in Acme.
As Almassy readies for the
hectic holiday season and what’s
ahead in the new year, he’s thankful for his customers. “I really
want to thank my customers for
their loyalty and patience through
this process.”
Carne is located at 1205
Washington St. in Bellingham
and is open Tuesday through
Saturday. For more information,
follow their Facebook page, see
carnebellingham.com or call (360)
647-8686.

The gift of time: Supporting
local organizations this season,
and throughout the year
by Grow Northwest

W

e can’t do everything,
but we can all do a little
something. As we look
to the holiday season and 2018,
consider gifting some time to a
local organization. There are hundreds of groups working throughout our northwest corner to help,
strengthen and serve the community. Here are a few to consider this
season.
The Volunteer Center of Whatcom County: The Volunteer Center of Whatcom County mobilizes
and engages volunteers to meet
community needs, and inspires
support for community service.
They connect volunteers with opportunities through hundreds of
non-profit partners in Whatcom
County, making them the go-to
agency to find the perfect fit. Visit
www.whatcomvolunteer.org.
Skookum Kids: This non-profit
helps provide critical care for foster
children, including housing during
the first 72 hours in foster care, and
works to raise awareness and build
community to care for children
and foster families. This agency
highlights the massive needs for
foster parents and families and
provides positive opportunities
and training. Visit www.skookumkids.org.
Days for Girls: Based in Whatcom County, with chapters around
the world, Days for Girls is an international non-profit dedicated to
creating a more free, dignified, and
educated world through providing
lasting access to feminine hygiene
solutions and health education.
Since 2008, Days for Girls has
reached over 800,000 women
and girls in over 110+ countries,
helping great numbers to stay in
school, learn critical self-care, and
provide empowerment through
education and health. Visit www.
daysforgirls.org.
Community Action of Skagit
County: This nonprofit agency
helps thousands of residents with
food, shelter, and health care access in Skagit County. The group
has six major areas of focus: Crisis
Intervention; Housing and Shelter;

Meals on Wheels and More Whatcom/San Juan, with the help of Dewey Griffin Subaru,
recently assembled and provided emergency meals to recipients. COURTESY PHOTO

Food, Access and Nutrition;
Health Care Access; Education,
Literacy, and Job Skills; and Volunteerism. Visit www.communityactionskagit.org.
Meals on Wheels: Each county
has their own chapter or agency
focused on helping to collect,
cook, and deliver meals for homebound senior residents. Seniors
eligible for this service are least 60
years old, homebound, have difficulty shopping or safely preparing nutritious meals, or are the
spouse/partner or disabled dependent of an eligible senior. County
contact information is as follows:
Whatcom and San Juan: wccoa.
org/index.php/Nutrition; Skagit:
see www.skagitcounty.net/Departments/HumanServices/mow.htm;
Snohomish: snohomishcountywa.
gov; and Island: senior-resources.
org/meals-on-wheels/.
Additionally, the Whatcom
Volunteer Center has a direct
program for anyone wanting to
adopt a senior for the Holidays.
See whatcomvolunteer.org, and
search Adopt a Senior under opportunities.
Blue Skies for Children: This
non-profit agency works to raise
hope and self-esteem by sponsoring enrichment programs and
other essentials for homeless,
low-income and foster children
in Whatcom and Skagit Counties.
Visit www.blueskiesforchildren.
org.
Max Higbee Center: This
group provides community-based
recreation programs for youth
and adults (14 and older) with
developmental disabilities, to

provide opportunities for: personal enjoyment and enrichment;
social, physical, emotional, and
cognitive growth and development; and to assist participants to
achieve greater independence and
increased involvement. See www.
maxhigbee.org.
Whatcom Family Farmers:
Family farmers of Whatcom
County have come together to help
raise awareness about the very real
concerns facing farmers, including
water, quality concerns, and education. Visit whatcomfamilyfarmers.
org.
Brigadoon Service Dogs: This
group provides trained service
dogs for veterans, children, adults
with physical, developmental, and
behavioral health disabilities to
promote a more independent and
enriched life. Visit www.brigadoondogs.org.
Animals as Natural Therapy:
ANT offers healing programs for
at-risk youth and veterans based
on the knowledge that animals
can teach humans important life
skills: respect for self and others,
trust-building, and clear communication. See www.animalsasnaturaltherapy.org.
These are only a few recommendations; there are hundreds
more organizations out there in
need of you, as well as your local
food bank, school, library, church
program, etc. Thanks for giving
your time this holiday season,
and throughout the year! If you
want to share your favorite service
organizations, please comment
through the online article at www.
grownorthwest.com.

COMMUNITY SUBMISSIONS
To submit event and communtiy information,
contact editor@grownorthwest.com.
NEXT DEADLINE: JAN. 20.
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The
Local
Dirt
Brief bits from local folks.
Send submissions to
editor@grownorthwest.com.

Three Whatcom County cheesemakers have partnered to present a
Creamery Crawl on Saturday, Dec. 9.
Twin Sisters Creamery, Appel Farms
and Ferndale Farmstead will sample
their cheese, and offer gift ideas, recipes, drawings, discounts on cheeses
and baskets, and more. Visit Appel
Farms Cheese at 6605 Northwest
Drive, and Twin Sisters Creamery at
6202 Portal Way. Ferndale Farmstead
will sample their Italian cheese at
Twin Sisters. Stop by from 11 a.m. to
5 p.m. and follow the Facebook event
for more information.
Skagit County’s Samish Bay
Cheese presents its one year celebration with a special event on Friday,
Dec. 15 from 5-8 p.m. The public is
welcome to enjoy some complimentary snacks. Aslan Beer will be on
tap, with Finn River Cider and other
spirits and non-alcoholic beverages.
The farm is located at 15115 Bow Hill
Road.
Also on Friday, Dec. 15, is the celebration of the one-year anniversary

TO SUBMIT EVENTS, contact editor@grownorthwest.com.
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of lifted shellfish harvesting restrictions in Drayton Harbor. The public is
invited to attend the Drayton Harbor
Shellebration from 4-6 p.m. at the
H Street Plaza located in downtown
Blaine. This free event will include refreshments, oyster samples courtesy
of the Drayton Harbor Oyster Company, and the presentation of community awards.
The Whatcom Farm Circle presented agriculture information to
third grade students from around
Whatcom County on Nov. 1-2 at the
Northwest Washington Fairgrounds.
The first event was held last year; a
second day was added this year to
accommodate interest. Participating
students included Lynden, Lynden
Christian, Meridian, Bellingham and
Ferndale. Eight stations covered subjects, including soil and watershed,
potatoes (with Bedlington Farms),
raspberries (with Enfield Farms), technology on Farms, milk, nutrition, wildlife, and farmland conservation.
South Whidbey Tilth is seeking
an apprentice to work and learn on
its 11+ acre sustainable agriculture
campus. It is in affiliation with Grow
Whidbey apprenticeship program in
partnership with the South Whidbey
School Farms and the Good Cheer
Food Bank, apprentices will be participating in classes, workshops and
field trips. See http://www.southwhidbeytilth.org/TilthSustainabilityApprenticeshipProg2018.pdf.
“Our Water, Our Future, Our Solutions” Water Supply Symposium
will be held Dec. 13. Registration closes at Midnight on Dec. 8. The Whatcom Watershed Information Network,
in association with sponsors, is hosting this event at the Windows on the
Bay (inside the Bellingham Yacht Club
Building) 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 solving some of our challenges, and next
steps in moving forward. Morning

refreshments and lunch is provided
with your $20 registration fee. For
more information, contact Sue Blake
sgblake@wsu.edu • (360) 778-5812
The Skagit Valley Food Co-op
presents its Handmade Holiday
Pop-up Shop Saturdays, Dec. 2, 9,
16, & 23 from 1-4 p.m. to meet local
artisans handmaking one-of-a-kind
holiday gifts. Enter to win cool gifts.
Dec 2: Phoebe, owner of elSage in
Mount Vernon will be hand carving block printing blocks she uses to
print t-shirts, hoodies, and hats. Dec
9: Simon, a 12-year-old from Mount
Vernon, will be creating new pieces
for his jewelry line: Simon Made. Dec
16: Jessica, owner Otra Vez Ecotique
will be designing jewelry. Dec 23:
Dyana, potter and owner of somegirls
pottery in Bellingham, will be showcasing her mugs, perfect for a lastminute gift idea. In addition, the 4%
Friday Community Shopping Day will
be Dec. 22, with 4% of sales going to
Community Action’s Skagit Food Distribution Center.
A Food Safety Grower Training/
Inocuidad de Productos- Capacitación para Productores will be held
Dec. 9 from 8 a.m. to 5 p.m. at Viva
Farms’ new property at 16470 SR 20,
Mount Vernon. Are you looking to
learn more about food safety and to
satisfy the Grower Training curriculum
requirements under the Food Safety
Modernization Act (FSMA) Produce
Safety Rule? Join us for the upcoming
Food Safety Grower Training. English
and Spanish available. See http://vivafarms.eventbrite.com
The CERT program (Community
Emergency Response Team) trains
people in basic disaster response
skills such as fire safety, light search
and rescue, and medical operations,
so they can assist others when professional responders aren’t immediately
available to help. The next classes in
Skagit County start Jan, 8 in Burlington and Jan. 9 in Shelter Bay. Registration for both opens Dec. 1. Contact
SkagitCoCERT@gmail.com for more
information.

Grow’s next issue will be February 2018 • Deadline Jan. 20
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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.

Festive bird feeder. PHOTO BY CLAUDIA ANDERSON
Cotoneaster. PHOTO BY CAROL KILGORE

A cover of fresh fall snow. PHOTO BY CAROL KILGORE
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Sugar cookies. PHOTO BY BY JENNIFER BRYAN-GOFORTH

Tractors moved to dry area away from flooding. PHOTO BY JULIE HAGEN

Horse in snow. PHOTO BY TRISHA CARD

All the cows and calves home for the winter. PHOTO BY TRIPLE A CATTLE COMPANY

Skagit swans. PHOTO BY BEV RUDD

Limes ripening on the porch in the sun. PHOTO BY CAROL KILGORE

White peppermint bark.
PHOTO BY FORTE CHOCOLATES

Squirrel eating the bird seed. PHOTO BY BEV RUDD
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Cooking
Big treats, small packages
by Jennifer Bryan-Goforth

D

ecember is the season of
gifting!
Handmade food gifts
can be a really great option
as they may be enjoyed by all,
regardless of age, gender, or
interest. Everyone can enjoy a
box of homemade granola, or a
kit for making a delicious pot of
soup. Food gifts can be intended
for immediate consumption or
made to be a shelf stable product.
In either case, it is important to
clearly label food gifts with a list
of ingredients as some people
may have allergies or dietary
restrictions. Incorporating
informational labels in your gift
packaging doesn’t need to be
boring, and with a little artistic
flair can be seamlessly integrated
into the packaging. Pinterest
is a great site to gain creative
inspiration for handmade gift
labels and packaging options.
If you are gifting home canned
goods, it is a good idea to include
not only the ingredients but also
the recipe source and processing
time. As home canned goods
can be dangerous if not properly
made, a discerning gift recipient
will be able to enjoy the item if
they know it was prepared using

an approved recipe and process.
A label for home canned goods
should include the month and
year the product was made,
the name of the product, list of
ingredients, use by date, and the
approved source that you used
for the recipe/process.
Ready to consume food gifts
during the holiday season often
focus on high sugar confections
such as cookies or candies.
However, there are savory treats
which make lovely gifts and
may be a welcome change from
sweets, especially for those who
are conscious about their sugar
intake. Two popular savory food
gifts are nut mixes and crackers.
Granola can also be a great
option if a low sugar/fat recipe is
used.
Shelf stable foods make a
wonderful gift because they may
be enjoyed well after the holiday
season, but it is important to
make sure the food is truly shelf
stable and may be safely stored
without refrigeration or special
processing. Popular gifts of
this type include kits or mixes
for soups, baked goods, and
beverages, as well as tea blends,
herb mixes, artisan salts, home
canned jams or jellies, flavored
vinegar or honey.
Foods may be gifted

individually, or paired with
other items to create a themed
basket or collection. For example,
homemade crackers would pair
nicely with a wedge of artisan
cheese and a small rustic serving
board or tray. A collection of
crock pot soup mixes and bread
mixes in mason jars would be
a terrific gift for a busy family.
A trio of low cost mugs may be
filled with cellophane bags of
tea blends and hot cocoa mixes.
A basket containing scone mix,
several pints of homemade
jam, and a low cost scone pan
makes a thoughtful gift. Pairing
homemade food gifts with a small
purchased item to create a larger
gift basket or collection can be a
terrific way to reduce costs.
Food gifts can be a practical,
thoughtful, and economical
option for gifting during the
holiday season. Be sure that
labeling includes ingredients
on all food gifts, recipes or
instructions for kits, use by date,
and home canned goods should
also include the approved recipe/

Easy Skillet
Granola
Ingredients
1/3 cup vegetable oil
1/4 tsp salt
1/2 tsp cinnamon
1/4 cup brown sugar
3 tbsp water
4 cups quick cooking oats, dry
1 cup raisins (or preferred dried fruit)
*Can also add in any variety of nuts
or toppings (semi-sweet chocolate
chips, coconut flakes, chia seeds, etc.)
Directions
In large saucepan mix together oil,
salt, cinnamon, brown sugar and
water. Cook over medium heat until
brown sugar dissolves. Add oatmeal
and mix until well coated. Stir gently
until oatmeal is lightly brown. Stir in
raisins. Remove from heat and cool.
Store in a large jar with tight fitting
lid at room temp for 1 week or in
the freezer for up to 3 months. (WSU
Extension)

Jars are a beautifully simple way to pack
a food gift (like the curry lentil soup mix
above). Fill with the dry ingredients, and
attach instructions for the wet ingredients
and cooking directions. PHOTOS/JENNIFER BRYAN-GOFOTH

process information. WSU Skagit
Extension has updated their
website to include links for food
gift ideas, safety information,
and recipes. Check it out at
http://extension.wsu.edu/skagit/
fam/food-preservation/foodpreservation-classes-and-articles/
Happy Gifting!
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.

Cornbread Mix
Ingredients
1 c. flour
¾ tsp. salt
¼ c. sugar
2 tsp. baking powder
½ tsp. baking soda
½ c. dry milk powder
1 c. plus 2 Tbsp. cornmeal
Directions
In a large bowl, mix all the
ingredients. Place the mixture in a
clean quart-sized jar. Cover the jar
tightly with a lid, provide a label
with ingredients and recipe which
includes the following information:
Additional ingredients: 1 egg, 1
cup water, and 2 Tbsp. oil. Preheat
oven to 425 degrees. Pour dry mix
into a large bowl. In a second bowl,
combine egg, water and oil. Add
liquid ingredients to dry ingredients.
Stir well. Pour into an 8- by 8-inch
greased baking pan and bake for
20 to 25 minutes until the top is
golden brown. For best flavor, use
this mix within nine months. Makes
10 servings. Each serving has 150
calories, 4 g fat, 25 g carbohydrate
and 330 mg sodium. (WSU
Extension)

Curry Lentil Soup
Mix
Ingredients
½ t chili powder
2 T turmeric
2 T curry powder
3 t vegetarian bouillon granules or
powder
3/4 cup of each: red lentils, yellow
lentils, green lentils
Directions
Layer this in a jar and include label
with ingredients and recipe card:
Heat 3 T of oil in large pot over
med heat, add 4 cloves of chopped
garlic and 1 diced onion, sauté for
5 minutes, then add soup mix and
cook for 1 minute, stirring well. Add
8 cups of water, simmer until the
lentils are soft (about 45 minutes).

Rye Crackers
Ingredients
1½ cup rye flour
5/8 tsp salt
3 ½ TB butter or margarine
1½ TB seeds (caraway, sunflower or
sesame, flax, poppy)
1/3 cup cold water, or more, a TB at a
time until ball forms
Directions
Preheat oven to 400. Using a food
processor, pulse flour, salt and butter
together until flour holds together.
Add seeds in slowly revolving
processor or work them in by hand
on a seeded surface. Add a little
more liquid, if needed. Roll out
on a lightly floured surface until
less than ¼-inch thick (may use a
pasta machine to roll dough thing).
Transfer dough to baking sheet
sprinkled with rye flour or cornmeal.
Score and prick each with a fork.
Bake at 400 for about 10 minutes
(but check them at 7 minutes).
Remove any done pieces. Turn
crackers. Bake additional 3 minutes,
or more, until lightly browned
and crisp. (Reprinted from OSU
Extension)
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Soothing remedies: Thyme tea,
ginger lemonade, and more
by Corina Sahlin

R

unny nose, sore throat, achy
limbs, fever, nausea... Do
you feel the flu coming on
just reading this? Although this is
the season when everyone seems to
get sick, there are ways to ward off
illness, or to get relief once you’re
struck down with a cold. Let me
offer some natural remedies that
get to the root of the problem.
The most important step in not
getting sick is prevention. Wash
your hands frequently with soap
and hot water – not just a quick
few seconds of splashing, but a nice

20 seconds rub of the front and
back of the hands, and between the
fingers.
Don’t keep touching your face.
So many of us touch our eyes,
noses and lips many times during
the day without even noticing it.
If you refrain from doing this, the
chances of a virus entering your
body are drastically reduced.
Build your immune system
with good diet, exercise, fresh
air, and supplements. One of
my favorite immune builders is
elderberry syrup (I have a tutorial
on my blog how to make your own:
http://marblemounthomestead.
blogspot.com/2015/10/how-to-

make-elderberry-syrup-great.
html). Elderberries have amazing
anti-inflammatory, antiviral, and
anticancer superpowers. Besides
lots of flavonoids and free radicalkicking antioxidants, elderberries
contain 87 percent of the daily
value in vitamin C, and huge levels
of vitamin A, potassium, iron,
vitamin B6, fiber, and betacarotene.
In my home country of Germany,
even conventional doctors
prescribe elderberry syrup to their
patients.
There are many effective
supplements to boost your
immune system, and some of
our go-tos are echinacea, ginger,
vitamin D and probiotics.
Herbs, foods to ward off colds
Raw garlic is superior in the
history of healing. Its sulphur
compound allicin is antiviral,
antibacterial and antifungal. It also
helps open sinuses.
Ginseng (Panax ginseng) and
Eleuthero (Eleutherococcus
senticosus) have been widely
researched and are proven to
prevent colds and acute respiratory
illness. They are both also excellent
in treating nausea and vomiting.
Ginger (Zingiber officinale)
contains almost a dozen
antiviral, antimicrobial and antiinflammatory compounds, one of
them called sesquiterpenes, which
specifically fights rhinoviruses
(causing the common cold).
Lemon is high in vitamin C and
can decrease the strength of the
cold and flu virus in the body. It
also reduces phlegm. Ever since I
started drinking a quart of warm
water with one freshly squeezed
lemon first thing in the morning
I’ve been healthier than ever.
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Soothing drinks to help with
colds and flu
Ginger Lemonade Drink:
Grate 5 tablespoons fresh ginger
and place into a pot with 1 quart
cold water. If you’re brave, you
can add two cloves of chopped
garlic as well. Bring to just a boil.
Remove from heat and steep for
15 minutes. Strain ginger. Stir
the juice of 1 or 2 fresh lemons
into the hot brew and add honey
to taste. Honey has antioxidant
and antimicrobial properties,
coats the throat and relieves
irritation. Do not give honey to

Making elderberry syrup (above): Elderberries contain 87 percent of the daily value in vitamin C, and huge levels of vitamin
A, potassium, iron, vitamin B6, fiber, and
betacarotene. The ginger lemonade drink
includes ginegr, lemon, garlic (optional)
and honey. PHOTOS BY CORINA SAHLIN

children younger than one year
old. If you want to give this drink
a kick, add a pinch of cayenne
powder. Cayenne is anti-microbial,
analgesic, carminative, diaphoretic,
and expectorant and acts as a
preventative for cold or flu, and
also shortens the duration.
Thyme Tea: Thyme is awesome
for respiratory infections and
coughs (it’s also good for your
tummy and to relieve gas) and is
known to prevent recurrent illness.
It’s antimicrobial, antibacterial,
antiviral, expectorant and
astringent. Put 4 teaspoons dried
thyme into a pot filled with a
quart of water, bring to just a boil,
remove from heat, cover and let
steep for 15 minutes. You could
add a pinch of warming cinnamon
and add honey to taste.
Onion Cough Syrup: Besides
being naturally antibiotic and
anti-inflammatory, onions also act
as expectorants (they loosen up
mucous so you can cough it up).
You can make an effective cough
syrup with this lowly but mighty
vegetable. Slice one onion into
thin slices. Put it into a small pot
and pour one cup honey over it.
Then very, very gently heat it, but
do not burn it. You just want to
get some heat on it to release the
good medicine. Then take it by the
spoonful when you cough.
Sage Sore Throat Gargle: Sage
is antiseptic and astringent and

known as the mouth and throat
plant. Make a tea by pouring one
cup of almost-boiling water over
two tablespoons fresh sage or one
tablespoon dried sage leaves. Cover
this and let it steep for 15 minutes,
then strain. You can gargle with
it or drink it with honey. Don’t
use sage when you’re pregnant or
breastfeeding.
Facial Steam with herbs:
Inhaling herbal steam is soothing
and helps ease coughing and
congestion. It’s easy: just boil
a gallon of water in a pot, add
about one tablespoon of herbs like
thyme, sage, rosemary, peppermint
or lavender and let it sit for a
couple of minutes. Careful not to
burn yourself, place the steaming
pot on the table in front of you.
Drape a large towel over your head
and position yourself safely over
the steam. Inhale deeply for about
10 minutes.
Corina Sahlin homesteads with
her husband and three children
in the Upper Skagit Valley.
They teach homesteading and
wilderness survival skills, and they
also lead retreats and summer
camps. Corina also offers online
courses available at www.courses.
marblemounthomestead.com.
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JUNIOR GROWERS
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.

Name:

What traditions do you enjoy
during the holiday season?

Unscramble these words:
MBDECEER
NUJRYAA
ERWTIN
NAYDC NECA
EATWRH
EETR
OOCESKI
YFILAM

Funny Farm
What did the gingerbread
man put on his bed?
A cookie sheet!
What’s Santa’s favorite sandwich? Peanut butter and jolly.
What kind of ball doesn’t
bounce? A snowball.
What do you get when you
cross a bell with a skunk?
Jingle smells.

This month’s project

Random Acts of
Kindness calendar
We hope you have a merry and
happy holiday season! The New Year
is almost here. Spend your winter
break making a calendar for 2018!
Draw pictures for each month and
write down a random act of kindness
to do for each month! Have fun!

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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UNSCRAMBLE ANSWERS: DECEMBER, JANUARY ,WINTER, CANDY CANE, WREATH,
TREE, COOKIES, FAMILY

Good Pickin’s

Holiday Faire

Saturday, Dec. 9: Live music, 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 Village, watch an enchanting puppet play or warm up with
delicious homemade soup, baked goods and live music
in the Wooden Spoon Cafe. Everyone welcome. Prices of
activities varies from $1-4. Parking is available at The Fir,
4605 Cable St. A free 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.

Gossamer Glass’ Blow Your Own Ornament
Saturday and
Sunday, Dec.
9-10: This 16th
annual event at
Gossamer Glass
Gallery at Inspiration Farm on
Dec. 9-10 allows
participants to
pick their own design and color, and blow an art glass ornament. Professionally assisted by Brian Kerkvliet, only $35.
Call (360) 398-7061 or see www.gossamerglass.com.

Needle Felted Gnome Ornament
Wednesday, Dec.
13: In this workshop
with Instructor
Natalia Robinson
you will sculpt
wool roving into
charming gnome
ornaments to adorn
your Christmas tree
or mantle, or give
as one-of-a-kind,
handmade gifts.
Cost is $26. 6-8 p.m. Ragfinery, Bellingham. For a list of
classes, see ragfinery.com.
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DECEMBER EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Bellingham Farmers Market: Saturdays
10 a.m. to 3 p.m. at Depot Market Square,
through mid-December. See bellinghamfarmers.org.
Skagit Christmas 2017: Through Dec.
31. See the annual decorations of the
North and South wings of the Museum
and festive treasures from the collection.
Skagit Museum, www.skagitcounty.net/
museum.
Sleigh Bells Ring at Bellewood Acres:
Weekends, 10 a.m. to 5 p.m. It’s family fun
at Bellewood. Bonfire s’mores bar, fresh
cut Christmas trees and wreaths, kids ornament making/cookie decorating, hot
cider and pumpkin spice liquer sippers.
Bellewood Acres, 6140 Guide Meridian
Road, Lynden, www.bellewoodfarms.com.
Handmade Holiday Pop-up Shop at the
Co-op: Saturdays in December. 1-4 p.m.
Meet local artisans handmaking one-of-akind holiday gifts. Enter to win cool gifts.
And shop gifts from each maker at 25% off.
Dec. 2: Phoebe, owner of elSage in Mount
Vernon will be hand carving block printing blocks she uses to print t-shirts, hoodies, and hats. Dec. 9: Simon, a 12-year-old
from Mount Vernon, will be creating new
pieces for his jewelry line: Simon Made.
Dec. 16: Jessica, owner Otra Vez Ecotique
will be designing jewelry. Dec. 23: Dyana,
potter and owner of somegirls pottery in
Bellingham, will be showcasing her mugs,
perfect for a last-minute gift idea. Winter
Citrus Tasting will be Dec, 16, 1-3 p.m. 4%
Friday Community Shopping Day is Dec.
22, with 4% of Sales to Community Action’s Skagit Food Distribution Center.
Port of Bellingham Holiday Festival:
Friday through Sunday, Dec. 1-3. Gingerbread 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., Saturday
and Sunday from 11 a.m. to 5 p.m. Gingerbread auction benefits Toys for Tots. www.
portofbellingham.com/141/Holiday-Port.
Festival of Trees Tour of Trees: Friday and
Saturday, Dec. 1-2. Kick off the holiday season during the Bellingham Senior Activity
Center’s Winter Wonderland Walk in a Tour
of Trees. Bring your family and friends and
wander through the beautiful Leopold
Crystal Ballroom to enjoy the sparkling
trees and live entertainment (Friday only).
This event is free and open to the public.
Friday 11 a.m. to 9 p.m.; Saturday 10 a.m.
to 1 p.m. All ages. (360) 733-4030, www.
wccoa.org
Olde Fashioned Christmas at Pioneer
Park: Friday through Sunday, Dec. 1-3.
Holiday fun for the whole family in Ferndale. Take cabin tours, horse drawn wagon
rides, pictures with Santa and Mrs. Claus
(bring your own cameras), arts and crafts
and refreshments. Volunteers are donned
in authentic pioneer attire, Christmas
1880s style. Children’s activities are offered in most cabins. Cookies and beverages offered at the end of the tour at the
Tillicum House. Admission is $4 for adults
and $3 for children. Friday 5-9 p.m., Saturday 1-9 p.m. and Sunday 1-4 p.m.
Santa & Holiday Carriage Rides in

Fairhaven: Saturdays in December. The
Fairhaven Village Inn will continue its holiday tradition as host of Santa Claus and
free horse-drawn carriage rides through
historic downtown Fairhaven. They will
begin and end the rides outside the front
doors of the Inn at 1200 10th Street Bellingham. Warm up in the lobby and give
holiday wish-lists to Santa and Mrs. Claus.
Free.
Christmas Market: Craft & Vendor Boutique: Friday and Saturday, Dec. 1-2. Hosted by Essentially Loved. Enjoy shopping in
a family friendly atmosphere. Fee admission. Bakerview Square 414 W. Bakerview
Road, Bellingham, Suite 111. See the Facebook event for more information.
The Stocking Project: 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 0Northwest Youth Services, Interfaith Coalition and Opportunity
Council. Please pre-register so we know to
expect you. 2-4 p.m. Ragfinery.com
Winterfest Used Book Sale: Friday, Dec.
1. Browse children’s books while you enjoy the Winter Festival in the Everson Park
(corner of Lincoln and Washington). This
is a great opportunity for grandparents to
find gifts! Proceeds benefit the Friends of
the Everson Library. 6-7:30 p.m. For more
information, contact the Everson Library,
104 Kirsch Drive, (360) 966-5100.
Festival of Tiny Trees: Friday, Dec. 1. La
Conner Library, 6 14 Morris St., La Conner.
See http://www.lclib.lib.wa.us/.
Holiday Tea: Saturday, Dec. 2. Enjoy delicious home baked treats and tea while being entertained by local performers at this
annual holiday tea hosted by the Friends
of the Deming Library, 1-5 p.m. Deming
Library, 5044 Mt. Baker Highway, (360)
592-2422.
Beautiful Holiday Wreaths: Saturday,
Dec. 2. Leave class with a beautiful wreath
to enjoy throughout the holiday season.
Floral design instructor Cheryl Jackson
asks that you bring a knife, pruners, and a
few evergreen or holly clippings from your
yard to share; all other materials provided.
$49, Whatcom Community College. Call
(360) 383-3200 to register.
Lighted Christmas Parade: Saturday,
Dec. 2. Lynden’s annual holiday celebration begins at 6 p.m. with the Lighted
Christmas Parade. Lighted trucks, cars,
floats, wagons, farm equipment, and
more. The procession 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: Saturday, Dec. 2. Join Marcy as she guides you
in designing a European-style grapevine
wreath. Tables filled with evergreens, berries, moss, and more for you to create your

own unique wreath with French ribbon.
Workshop fee is $39 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.
Downtown Bellingham Tree Lighting:
Saturday, Dec. 2. The City’s Depot Market
Square is hosting a tree-lighting ceremony
as part of the Downtown Art Walk. Festivities start at 5 p.m. including the lighting of
a majestic tree at 6 p.m., a visit from Santa,
holiday carolers, refreshments and more.
The event is at the Depot Market Street,
1100 Railroad Ave., Bellingham. Free.
Holiday Harbor Lights Boat Parade: Saturday, Dec. 2. Display of decorated boats
which will sail through Drayton Harbor.
Watch the parade from the Blaine Harbor
Public Pier and visit the boats before the
parade at the Blaine Harbor Visitor Dock.
6 p.m. Free.
Swans of the Skagit: Saturday, Dec. 2.
Come hear wildlife biologist Martha Jordan 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 Association. 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
Nursery, 15806 Best Road, Mount Vernon,
www.ChristiansonsNursery.com.
Silver Tea: Sunday, Dec. 3. Enjoy refreshments and musical entertainment at this
annual event hosted by the Friends of
the Everson Library. Craft making for kids.
Bring your camera to take a picture with
Santa! 2-5 p.m. Everson Library, 104 Kirsch
Drive, (360) 966-5100.
Fermented Foods for Beginners: Tuesday, Dec. 5. Fermentation for Beginners.
Cover the basics of home production as
well as present some of the nutritional
science and history behind these ancient
foods with library staffers Alisa Kester
and Laura Schumacher. 6:30 p.m. Mount
Vernon Library. Free. See www.mountvernonwa.gov.
Felted Poinsettias: Wednesday, Dec. 6.
Make your own felted pointsetta with
Instructor Natalia Robinson. Take felted
sweaters and transform them into these
festive flora with hand sewing and needle
felting techniques. No experience necessary. (Ages 8+ ok). $24. 6-8 p.m. Ragfinery,
Bellingham. See ragfinery.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. Reservations required, (360) 466-3821 or 800-5858200. Class fee is $8. 11 a.m. Christianson’s
Nursery, 15806 Best Road, Mount Vernon.
www.ChristiansonsNursery.com.
Holiday Faire: Saturday, Dec. 9. Live music, 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-

Skagit Christmas 2017
Through Dec. 31: See the annual decoration of the North
and South wings of the Skagit
Museum and festive treasures
from the collection. Skagit Museum, http://www.skagitcounty.net/museum. The annual
Holiday Party & Annual Appeal
Kickoff will be Dec. 7.
lage, watch an enchanting puppet play or
warm up with delicious homemade soup,
baked goods and live music in the Wooden 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. 360676-5480, garden-spot.com.
Jingle Bell Run: Saturday, Dec. 9. Fun and
festive way to kick off your holidays by
helping others. Wear a holiday themed
costume and tie jingle bells to your shoelaces. Bring your dog dressed up, too. Join
us for the 5k Run/Walk with your team
members and celebrate with us. Tis the
season for giving. 8 a.m. Bellingham High
School.
Holiday Craft Bazaar: Saturday, Dec. 9.
Buy or sell homemade crafts and treats
made by kids and teens at this exciting
event. Everything priced $5 or less. 11 a.m.
to 1 p.m. Kids ages 5-18 may sell; everyone
can shop. Space is limited; registration required. Deming Library, 5044 Mt. Baker
Highway, (360) 592-2422.
Block Printing for the Holidays With
Natalie Niblack: Saturday, Dec. 9. In this
workshop, we will carve linoleum to create images to make cards, wrapping paper, or transfer to fabric. 10:30 a.m. $45;
10% discount for Museum members. (360)
466-4446. See http://www.monamuseum.
org/event/block-printing-holidays-dec-9.
Let’s Make Presents: Saturday, Dec.
9. Kids, make great gifts for family and
friends at the library. Everything you need
will be provided. For grades K-5. 10:30 a.m.
Everson Library, 104 Kirsch Drive, (360)
966-5100.
Snow Geese of the Skagit: Saturday, Dec.
9. Snow geese migrate to Skagit Valley
farmlands from Alaska and Wrangell Island, Russia. Come learn more about their
fascinating life history and challenges
with wildlife biologist Martha Jordan, Ex-

ecutive Director of the Northwest Swan
Conservation Association. 1-2 p.m. Christianson’s Nursery, 15806 Best Road, Mount
Vernon. Reservations required, (360) 4663821 or 800-585-8200. Class fee is $8.
www.ChristiansonsNursery.com.
Coiled Fabric Baskets: Saturday, Dec.
9. Make sturdy baskets from almost any
kind of scrap fabric. Thick strips of fabric
are twisted and bound together with yarn,
strong cotton string, or thin strips of more
fabric. Instructor: Aurora Lindquist. Cost:
$22. 10 a.m. Ragfinery, Bellingham. ragfinery.com.
La Conner Lighted Boat Parade: Saturday, Dec. 9. Watch on the Boardwalk along
the Swinomish Channel, La Conner. 6 p.m.
See www.lovelaconner.com.
Needle Felted Gnome Ornament:
Wednesday, Dec. 13. In this workshop
you will sculpt wool roving into charming
gnome ornaments to adorn your Christmas tree or mantle, or give as one-of-akind, handmade gifts. Instructor: Natalia
Robinson. Cost: $26. 6-8 p.m. Raginfery,
Bellingham. See ragfinery.com.
Gifts from Our Gardens: Thursday, Dec.
14. A panel of Whatcom County Master
Gardeners will share how they use their
personal gardens to make unique and
attractive gifts for family, friends, and the
holidays. Noon to 1:30 p.m. Healthy Connections Room, 405 E. Holly, Bellingham.
Brown bags encouraged.
Happy Healthy Horses: Whatcom Conservation 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.whatcomcd.org.
Edison Holiday Makers Market: Friday
and Saturday, Dec. 15-16. Friday 5-9 p.m.
and Saturday 10 a.m. to 4 p.m. All sorts
of hometown delights. Edison Granary,
14136 Gilmore Ave., Bow. (360) 328-9458,
www.edisonfarmersmarket.org.
Gift Wrapping with Textiles: Saturday,
Dec. 16. Bring your gift-giving to a new
level with the art of wrapping with cloth.
Not only is this method beautiful but it is
also reusable! We will have a selection of
fabrics and embellishments on hand for
purchase, along with someone to teach
you techniques for success. Unique cardmaking supplies will also be on hand so
you can present your Christmas gifts in

complete upcycled style. Just drop in with
your already-boxed gifts and be ready to
wrap. Free. 10 a.m. to noon. Ragfinery,
Bellingham. www.ragfinfery.com.
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 living ornaments are sure to become a favorite 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.
Let’s Make Presents: Saturday, Dec.
16. Kids, make great gifts for family and
friends at the library. Everything you need
will be provided. For grades K-5. 11 a.m.
to noon. Deming Library, 5044 Mt. Baker
Highway, (360) 592-2422.
Holiday Celebration! Wednesday, Dec.
20. Get into the community and holiday
spirit with your neighbors in Sumas. Enjoy
a festive holiday soup potluck, listen to
the Sumas Girl Scouts and other groups
sing holiday favorites, and receive books
and gifts for the season. There will also
be cookie and gingerbread house decorating! This program held in conjunction
with the Sumas Community/Senior Center. 6-8 p.m. Sumas Library, 461 2nd St.,
(360) 988-2501.

JANUARY

Anacortes Farmers Market Monthly
Winter Market: Saturday, Jan. 13. Local
crafts, foods, products and more. 9 a.m.
to 2 p.m. Historic Depot, 7th Street and R
Avenue, Anacortes. See anacortesfarmersmarket.org.

online at GrowingGroceries.Eventbrite.
com. For more information about all classes in the series or download a form for
mail-in registration, visit snohomish.wsu.
edu/growing-gr.

FEBRUARY

Resilient Gardening in Western Washington: Thursday, Feb. 8. 22nd annual
Whatcom Gardening Conference brought
to you by WSU Master Gardeners. A full
day garden conference focusing on food
gardening, sustainability, community connections, native pollinators and habitat,
gardening in small spaces, youth gardening, storage crops. Community garden
panel of experts and more. Bellingham
Technical College Settlemyer Hall, 8 a.m.
to 4 p.m. Open to the Public – student
scholarships available upon request. Keynote Speaker Gail Langellotto presents
“How Gardening Will Save the World.”
Raffle, vendors and lunch included. Contact beth.chisholm@wsu.edu. Registration
and event details will be posted at www.
whatcom.wsu.edu.
Anacortes Farmers Market Monthly
Winter Market: Saturday, Feb. 10. Local
crafts, foods, products and more. 9 a.m.
to 2 p.m. Historic Depot, 7th Street and R
Avenue, Anacortes. See anacortesfarmersmarket.org.
Bellingham Farmers Market Monthly
Winter Market: Saturday, Feb. 17. Local
crafts, foods, products and more. Depot
Market Square, 1100 Railroad Avenue,
Bellingham. 10 a.m. to 3 p.m. See Bellinghamfarmers.org.

Farm-to-Table Trade Meeting: Tuesday,
Feb. 20. A one-day conference for food
and farming businesses of all kinds, held
at Bellingham Technical College. This is
the third year to partner with the BTC Culinary Arts program for lunch. Registration
and information coming to sustainableconnections.org.
Growing Groceries Education Series:
Good Bugs, Bad Bugs, & Pollinators:
Wednesday, Feb. 21. Learn who’s who and
how to attract the good guys. 7-9:30 p.m.
at WSU Snohomish County Extension’s
Cougar Auditorium, 600 128th St SE Everett, inside McCollum Park. Register online
at GrowingGroceries.Eventbrite.com. For
more information or to download a form
for mail-in registration, visit snohomish.
wsu.edu/growing-gr
3rd annual Whatcom County Small
Farm Expo: Saturday, Feb. 24. The goal of
this event is to bring farmers and industry
experts together to facilitate learning, skill
sharing, networking and to connect rural
landowners with the resources they need
to be successful. Presented by the Whatcom Conservation District and Whatcom
County Public Works. 9 a.m. to 2 p.m. at
the Northwest Washington Fairgrounds,
Lynden. See the Facebook event for more
information.
To submit events and information, contact
editor@grownorthwest.com. The deadline
for the February issue is Jan. 20.

Bellingham Farmers Market Monthly
Winter Market: Saturday, Jan. 20. Local
crafts, foods, products and more. Depot
Market Square, 1100 Railroad Avenue,
Bellingham. 10 a.m. to 3 p.m. See Bellinghamfarmers.org.
2018 Cattlemen’s Winterschool and
Country Living Expo: Saturday, Jan. 27.
Check out 180 classes to choose from
focused on skills and practical living, including 60 new classes this year. Featured
keynote speaker is Trent Loos. Check out
the Chicken and Duck Egg Weigh Off
sponsored by Conway Feed, and the Fiber
Palooza, with awards given in all fiber categories. Registration costs $75 (early bird
special $70) for adults and $40 for youth
(discounted rate of $10 for youth ages 1218 needing scholarship help). Registration
includes six workshops per person, large
trade show to meet with local and regional agricultural and business vendors,
prime rib or vegetarian lunch, and snacks.
The Expo is hosted by Stanwood FFA,
and presented by WSU Livestock Master Foundation, WSU Extension and the
Cattlemen’s Association. To register and
view classes, visit http://skagit.wsu.edu/
CountryLivingExpo. For more information,
call Skagit County Extension at (360) 4284270 ext 0.
Growing Groceries Education Series:
Vegetables A-Z #1 - Wednesday, Jan.
17. Learn about onion, broccoli, and beet
families; how to grow, varieties. 7–9:30
p.m. at WSU Snohomish County Extension’s Cougar Auditorium, 600 128th St
SE Everett, inside McCollum Park. Register
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LOCAL MARKETPLACE & DIRECTORY
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: FEBRUARY 2018 • Deadline: JAN. 20
Animals & Services

Building & Construction

Food Bank Farming

FOR SALE: TWO KUNE KUNE BOARS AND
TWO SOWS. Registered parentage. Contact
Sweet Earth Farm at 360 378-6690.
Alternative Humane Society of Whatcom
County: Adoptions, Volunteers, Fosters. www.
alternativehumanesociety.com

REStore: Salvaged and used building materials, salvage services, deconstruction and workshops. 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 materials and more. Buy, sell, trade. 17994 SR 536,
Mount Vernon. 360-416-3399. Open Mon-Sat
10-5:30. www.skagitbuildingsalvage.com.

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

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

Baked Goods, Sweets & Treats
Breadfarm: Makers of artisan loaves and
baked goods. 5766 Cains Court in Bow. Products 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 ingredients as possible because that’s what tastes
good. (360) 734-3884 / 1323 Railroad Avenue,
Bellingham / www.mallardicecream.com
Shambala Bakery & Bistro “We Source Locally, 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, ShambalaBakery.com

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

Commercial Kitchen
Stanwood Commercial Kitchen for Rent:
Large Kitchen wi/ 6 burner gas range, 2 convection 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

Education, Learning & Workshops
Greenwood Tree, a Waldorf-inspired cooperative 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 Certificate Program. Wildcrafting/Habitat/Stewardship, 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 Workshops in Skagit County! Follow our Facebook
page! Cedar Mountain Herb School, cedarmountainherbs.com/school.htm.

Farm Supplies & Feed
Beer, Cider, Sprits & Wine
Bellewood Distillery: Craft distiller of Washington made vodka, gin and brandy. 6140
Guide Meridian, Lynden, (360) 318-7720,
www.bellewooddistilling.com
PLACE YOUR AD HERE: 25 words for $10,
each additional word 40¢. 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 traditional backwoods methods, recipes and equipment. www.mountbakerdistillery.com
Northwest Brewers Supply: Brewing and
winemaking supplies. Serving the community for 25 years. Check out our location at 940
Spruce Street in Burlington! (360) 293-0424,
www.nwbrewers.com.

Berries
Bow Hill Blueberries: Certified Organic. Blueberries 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.
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Conway Feed: Since 1919 the facility at Conway 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 Lynden Road, Lynden AND 302 W Main St, Everson. 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 hobby 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 providing 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 accessories, antiques and gifts. 15806 Best Road,
Mount Vernon. (360) 466-3821, www.christiansonsnursery.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 native plant nursery specializing in over 100 species of Pacific Northwest Native Plants. Available 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.

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 Bellingham. 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.

Health & Wellness
Moonbelly Midwifery: Mary Burgess, Licensed Midwife. Compassionate, nurturing,
culturally-sensitive care. New office at 700
DuPont Street in Bham. www.moonbellymidwifery.com

Fiber & Fabrics

Help Wanted

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 reimagines and processes items into a wide range of
products. Workshops available. 1421 N Forest
St., Bellingham, (360) 738-6977, www.ragfinery.com/

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

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/

Nuts

Restaurants & Eateries

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

Brandywine Kitchen: Happy hour 3-6 weekdsaid. Sandwiches, entrees, kids menu, desserts, drinks and more. 1317 Commercial, Bellingham. (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 Locally, 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, ShambalaBakery.com

Opportunities
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

Property, Real Estate & Rentals
Location near Edison for bonafide organic
agriculture, food, or botanicals producer. Includes old granary building, 800’ production
space, office and land. Longterm lease, 360708-1836.
WhyWeLoveSkagit.com See why we love living and working in Skagit Valley! We are calm,
competent and caring about who we represent. 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.

SEND CLASSIFIEDS TO:
info@grownorthwest.com

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

Services
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.

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

PROFILE

Spincycle Yarns
by Mary Vermillion

K

ate Burge and Rachel
Price are crafting one of
Bellingham’s most colorful
businesses, Spincycle Yarns. With
the purchase of their own mill,
Burge and Price are evolving
Spincycle and building a national
and international following for
their distinctive, hand-dyed yarn.
A fiber artist since she was a
child, Burge launched Spincycle
in 2004, hand dying and spinning
yarn she sold at the Bellingham
Farmers Market. “It’s all I’ve ever
wanted to do,” she said. She met
Price at the Bellingham Food
Coop where they both worked.
Their friendship quickly became
a business partnership. In 2005,
they moved into their first studio,
a 400-square-foot space above the
Pickford Film Center in downtown
Bellingham.
When they started, the
spinsters – as Burge and Price call
themselves – would dye a pound
of fiber in a 3-gallon pot and then
hand spin the fiber into yarn,
each week. Burge and Price kettle
dye their fiber first and then spin
it, contrary to most fiber artists.
They began selling at craft shows
and reinvesting the money in the
business. Along the way, each
had a child, balancing business
demands with maternity leaves.
“We were still hand spinning,
but we didn’t have as much time,”
Burge recalled. As hand spinners,
they could produce a finite amount
of yarn, and began to evaluate their
small business. That’s when they
met a mother-daughter duo with a
small mill on Camano Island. “We
would never be more than a cute,
hobby-jobby business as handspinners,” Burge said. “We said to
each other: Here’s the deal. This
is not a sustainable business. We
needed to get serious and make the
business a career or stop.”
The speed and efficiency of the
mill gave new life to Spincycle
Yarns. Their yarn yield increased
from one dye pot of fiber a week
to four pots in one day. Annually,
they now manufacture finished
yarn from nearly a ton of U.S.grown fiber graded to a consistent
softness by a cleaning and carding
mill in South Carolina. Wholesale

accounts grew from six to 120
active accounts in the United
States, Australia, the U.K, Japan
and Canada. The duo also boosts
sales by traveling to national and
international knitting shows. Their
tattooed, rebel ethos has made
them rock stars in the fiber arts
world.
When the Camano Island mill
owners decided in early 2017
they wanted out of the business,
buying the mill and moving to the
larger 2,000-square-foot Queen
Street studio were logical next
steps for Burge and Price. To their
knowledge, they are one of two
female-owned mills in the country.
The eight-head mill, which
stands seven feet tall and covers
five feet of floor space, is the first
thing visitors see when they enter
the studio.
Anna Kalahan, who worked with
the Camano Island mill owners
for a little over two years, signed
on to run the mill as a member of
Spincycle’s all-women crew. Since
neither Burge nor Price knew how
to run the equipment, Kalahan has
taught them equipment operation.
Burge is Kalahan’s mill assistant.
“The actual running of the
milling equipment is not difficult,”
Kalahan said. “It just takes
some time and repetition to
become nimble at the hands-on
tasks with the fiber and at the
equipment. The things that are the
most challenging, I would say, are
tuning in to three or four machines
running at the same time,
becoming confident in the work,
and catching problems before they
turn into giant, messy piles and
knots of fiber.”
Kalahan, who had never
operated a mill before working
for the previous owners, added,
“Doing things by hand is so
very satisfying, but you must be
patient, and you end up with a
small, precious little item when
you’re done that you’ve put so
much in to. With the mill it is
still so thrilling to me... to see
so much yarn produced. With
hand-spinning, I might get one
beautiful skein of yarn spun, plied
and finished in a whole day; on the
milling equipment, I might finish
70 or 80 skeins in a day of work!”
Beyond the mill in Spincycle’s
Queen Street headquarters

Burge and Price, new machine, yarn samples, and coloring. COURTESY PHOTOS

is a massive, barn-style door
handcrafted by Burge’s brother.
Visitors slide it open to enter the
heart of the studio where the
crew labels, sorts and runs quality
control. Nearby, tucked beneath
the stairs, is a stand-up desk
where Burge manages shipping
operations. In a loft space above,
Price directs marketing, plies
Spincycle’s super bulky yarn,
and designs knitwear. There are
dedicated dying and drying rooms
and a second loft where their
children play when at the studio.
In the alley, they line pots of fiber
soaking in intense dye colors.
Spincycle’s color ways are
inspired by nature: fall foliage
noticed while biking; wet stones
seen on a hike through the woods;
a basket of heirloom tomatoes in a
pressed paper green basket at the
farmers market. They regularly
create custom color ways for yarn
clubs and shops, including Apple
Yarns in Bellingham.
Spincycle’s business growth
mirrors the knitting community’s
interest in domestic yarn from
independent American mills.

“Textile arts are like comfort food,”
Price says. “People – whether they
are conscious of it or not... want to
be surrounded not by more stuff
but by prettier stuff.”
Spincycle Yarns is located at
2135 Queen Street, Suite B, in

Bellingham, and are open by
appointment or by chance. Call
360-752-0783 to schedule a
visit. Their yarn is available at
spincycleyarns.com or at local yarn
shops. Follow them on Instagram at
spincycle_yarns.
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Select from 180 classes, including 60 new classes this year!
Learn from local instructors, network, enjoy a prime rib or vegetarian lunch,
and visit with agricultural businesses at the all-day trade show.

Hosted by the Stanwood FFA, the Country Living Expo & Cattlemen’s Winterschool is presented
by WSU Extension, Livestock Master Foundation and the Tri-County Cattlemen’s Association.

Saturday, January 27, 2018
Stanwood High School, 7400 272nd St NW, Stanwood
SPECIAL EVENTS

KEYNOTE SPEAKER TRENT LOOS is a sixth generation farmer with a passion for agriculture who

brings his humorous dialog while speaking to both agriculture groups and non agriculture groups across the
country. He presently has a radio listening audience of 4 million and can be heard on more than 100 stations.

CHICKEN AND DUCK EGG WEIGH OFF: Sponsored by Conway Feed. Entries are open to

everyone. The owner of the largest chicken AND duck egg will win 100#s of Conway Feed All Natural Layer
Pellets. Drawings for free feed for everyone who enters an egg.

FIBER PALOOZA: Going strong for the third year, prizes are awarded in all fiber categories! Gather some
fiber from your favorite sheep, alpaca, llama, rabbit or goat to enter into our show.

COST: Early bird registration is $70 for adults through Dec. 30 and a sponsored student rate of $10 for youths 12-18 years old. Full student

rate is $40 for those not needing a scholarship. Registration includes coffee and pastries, five classes, and choice of prime rib or vegetarian
lunch. Some classes have a materials fee. There is no charge to attend the trade show.

To register and view classes, visit ext100.wsu.edu/Skagit/Country Living Expo

