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A brief look at related news, business and happenings 

Skagit Ag Summit focuses on water, 
labor, innovation and more
MOUNT VERNON – The 2018 Skagit Ag Summit will be held Friday, 
Feb. 16 in Mount Vernon, focusing on water, labor, economic 
viability, innovation and leadership. Admission is free; lunch is 
included. Participants’ comments will be packaged into a report 
sent to local public policy officials. A Local Food and Farm Mixer 
will follow from 5-6 p.m. The Summit meets at the WSU Northwest-
ern Washington Research & Extension Center, 16650 S.R. 536 in 
Mount Vernon. Registration opens at 9 a.m. followed by introduc-
tory comments from Don McMoran, WSU Skagit County Exten-
sion. Action teams will then focus on water, labor and other topics 
throughout the day. For a complete schedule, see http://extension.
wsu.edu/skagit/event/skagit-ag-summit-3/.

Networking, consultations available 
at Farm-to-Table Trade Meeting
BELLINGHAM –  The annual Farm-to-Table Trade Meeting, pre-
sented by Sustainable Connections, returns this year on Tuesday, 
Feb, 20, bringing together more than 175 farmers, fishermen, 
food artisans, restaurants, grocers, and others interested in sourc-
ing local ingredients or selling local food. The event includes 
networking, one-on-one consultations for food buyers and sellers, 
educational workshops, expo, a hot seat panel, and a happy hour 
mixer with food and drinks. Lunch, a highlight of the conference, is 
prepared by the Northwest Washington Chef’s Collective partner-
ing with the Bellingham Technical College Culinary Arts program. 
The meeting runs from 8:30 a.m. to 5 p.m. at Bellingham Technical 
College. All with an interest in food are welcome to attend. For 
more information or to register, see www.sustainableconnections.
org/events. 

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

Bread Lab receives $1.5 million to fund grain research, assist farmers

Field Notes

MOUNT VERNON – 
Washington State 
University’s Bread 
Lab in Mount Ver-
non has received 
$1.5 million to 
research growing 
grains in the Skagit 
Valley. The endow-
ment, announced 
Jan. 31, comes from 
Clif Bar & Company 
($850,000), King 
Arthur Flour Co. 
($500,000), and 
$150,000 from nine 
individuals and two 
organizations. Ac-
cording to a press 
release, this is Clif 
Bar’s second and 
King Arthur’s first 
public university 
endowment dedi-
cated to develop-
ing crop varieties 
adapted to organic farming practices. The funding will help assist farmers interested in growing organic grains. 
In 2016, King Arthur Flour built and opened a Baking School at The Bread Lab (pictured at right), teaching professional and home 
bakers how to bake with a variety of flours and grains. For more information about the Bread Lab, and its ongoing research, includ-
ing wheat, barley, and other grains for baking and malting, see http://thebreadlab.wsu.edu.
The Clif Bar Family Foundation has awarded $1.4 million to fund 16 graduate fellowships in organic plant breeding at colleges and 
universities across the country, including six at WSU. 
PHOTO BY KIM BINCZEWSKI
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Community
Small Farm Expo offers 
seminars, vendors area

The third annual Small Farm 
Expo will be held on Satur-
day, Feb. 24th at the North-

west Washington Fairgrounds in 
Lynden from 9 a.m. to 2 p.m. This 
free event will include indoor and 
outdoor exhibits demonstrating 
the latest in agricultural technol-
ogy, products and services, as well 
as seminars by local veterinarians, 
financial advisors, and horticultur-
alist. Designed to be an informal 
meet-and-greet and networking 
event, visitors will find opportu-
nities to engage with exhibitors 
and other small farmers, as well 
as discover new resources to help 
improve and expand healthy crops, 
animals, pastures and more. 

Over 30 different organizations 
will be represented from tractor 
suppliers, agronomists, veterinar-
ians, butchers, master composters, 
solar providers, financial resources 
for farmers, and much much more.  
Additionally, there are presenta-
tions on the half hour with a spe-
cial keynote from noon to 1pm.

The keynote address will be 
presented at noon by Dr. David 
Montgomery, professor of geo-
morphology at the University of 
Washington and author of Grow-
ing a Revolution: Bringing our Soil 
Back to Life, The Hidden Half of 
Nature: The Microbial Roots of 
Life and Health, and Dirt: The Ero-
sion of Civilizations. 

Whether you are a raising your 
prize animal, running 20 head of 

cattle, making some extra cash 
off duck eggs or trying to grow all 
your own food, this event offers 
something for everyone. Partici-
pants will be given the chance to 
connect with educational organiza-
tions, learn about the latest news 
affecting farmers, ask and answer 
questions, and network with others 
who share their concerns and de-
sire to be successful. Stay updated 
with the latest list of exhibitors and 
a schedule of the seminars by visit-
ing our website or event Facebook 
Page “Small Farm Expo”.

Free tarps and free soil tests will 
be available to qualifying farmers, 
while supplies last.

The Whatcom Conservation 

District and Whatcom County 
Public Works presents this event, 
with sponsorships from Scratch 
and Peck Feed, Coastal Realty, 
Whatcom County PDR Program, 
Country Financial, CHS North-
west, Whatcom Family Farmers, 
and Grow Northwest.

The Expo will be held in the 
Haggen Expo Building at the NW 
Washington Fairgrounds, 1775 
Front St, Lynden. 

For more information, visit 
www.whatcomcd.org/small-farm-
expo or contact Aneka Sweeney at 
(360) 526-2381 x103, asweeney@
whatcomcd.org.

–Whatcom Conservation District

Attendees get their hands dirty during a previous demonstration. Free soil tests and free 
tarps are available for qualifying farmers, while supplies last. COURTESY PHOTO

Free event presented 
by WCD, WCPW

TOPIC PRESENTATIONS with local speakers every 30 minutes
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The Whatcom County Cattle-
mans Association Annual Auction 
And Banquet will be held Saturday, 
Feb. 24 at the Deming Logging Show 
grounds. Fundraising proceeds are 
used to encourage local youth to be 
involved in food and fiber production, 
using college scholarships, FFA and 
4-H performance awards, and Youth 
Fair grants to support local agricultur-
al causes. The live and silent auctions 
will feature items from local business-
es that support food and fiber pro-
duction in Whatcom County. The din-
ner will be 4:30-10 p.m. at the Deming 
Logging Show, 3295 Cedarville Road, 
Bellingham. See the  Facebook page 
for more details. 

Cloud Mountain Farm Center 
will host two workshops on “Raising 
Poultry for Meat” and “Raising Pigs” 
on Saturday, Feb 24. Participants can 
learn about housing and fencing, 
pasture management, feed and nutri-
tion, health concerns and care, and 
processing and butchering options, 
as well as breeds and where to source. 
The cost is $10 per person or $8 each 
for 2 or more people, per workshop. 
Registration is recommended. The 
poultry workshop starts at 10:30 a.m., 
followed by the pigs workshop at 1:30 
p.m. Contact Cloud Mountain Farm 
Center, of Everson, at 360-966-5859 or 
cloudmountainfarmcenter.org. 

Edison’s Annual Chicken Parade 
will be held Sunday, Feb. 25, starting 
at noon in downtown Edison. Watch 
the fun and eat some good food from 
local businesses. For more informa-
tion, see the Facebook page. 

Atwood Ales’ Rhubarb Sour Ale 
won a Good Food Award! Two mem-
bers of Atwood Ales Farm Brewery 
in Blaine were in attendance at the 
8th annual Good Food Awards in San 
Francisco where the brewery was se-
lected as a Good Food Awards Win-
ner for their rhubarb sour ale, Rhuty. 
Atwood (pictured at right) was one 
of just 15 breweries from around the 

United States, recognized for their 
efforts towards supporting sustain-
ability and social good through their 
production and business practices. 
“With over 2,000 entries submitted, 
it’s a great honor for us to be selected 
among the 199 winners,” said Monica 
Smith, director of sales and marketing 
for Atwood Ales Farm Brewery. For 
more information about Atwood Ales, 
visit www.atwoodales.com.

The WSU Whatcom County Exten-
sion Master Composter/Recycler 
Training will be Thursdays, March 1 
through April 5. The volunteer train-
ing will cover waste-related topics 
and offer home-based solutions such 
as backyard and worm bin compost-
ing, zero waste lifestyles, food waste 
prevention, and other home sustain-
ability practices. The six-week class 
includes a hands-on hot compost pile 
workshop and guest lectures by waste 
system experts and soil scientists. Stu-
dents will also tour local waste pro-
cessing facilities such as Green Earth 
Technologies, Disposal of Toxics, and 
Northwest Recycling. Following the 
training, Master Composter/Recycler 
volunteers are invited to educate in 
classrooms, community gardens, and 
at special events to share their knowl-
edge with the greater Whatcom com-
munity. Applications are available at 
whatcom.wsu.edu. Email mcr.what-
com@wsu.edu or call (360) 778-5814.

Transition Fidalgo & Friends pres-
ents a Seventh Generation Supper: 
Skagit County’s Clean Tech Sec-
tor on Tuesday, Feb. 27. “Exploring 
Trends and Opportunities, by Sean 
Connell” will discuss what’s happen-
ing in Skagit County. Sean is Director 
of Business Development and Global 
Competitiveness at the Economic De-
velopment Alliance of Skagit County 
(EDASC) in Mount Vernon. All wel-
come. Suggested supper donation 
(catered by Gere-a-Deli): $5/adult; 
$3/10 and under. Bring your own 
place settings, or join in around 7 p.m. 
for the presentation. The dinner starts 
at 5:45 p.m. at the Anacortes Senior 
Center, 1701 22nd St. 

Bellingham Cocktail Week runs 
through Feb. 8, offering patrons  at 
local bars, restaurants, distilleries and 
other businesses a special look at 
cocktails with a focus on locally pro-
duced ingredients. The week includes 
drink specials, information, and ART 
of the Cocktail, a spirited competition 
between three local bartenders. See 
the Facebook page for more details. 

The annual Penn Cove MusselF-
est, Coupeville’s March tradition, will 
be Saturday and Sunday, March 3-4.  
“Bold, briny and blue,” the world fa-
mous mussels will be the centerpiece 
of two days of festivities, including 
chowder tasting and mussel eating 
competitions, farm tours and activi-
ties for all ages featuring locally-fla-
vored fun. For more information, see 
www.thepenncovemusselsfestival.
com. 

The Skagit Valley Co-op is host-
ing Movie Night at the Co-op during 
three Wednesdays this month start-
ing at 6:30 p.m. “More Than Honey,” 
with special guest Bruce Vilders will 
be Feb. 7; “Unbroken Ground” will be 
Feb. 21; and “Before the Flood” on Feb. 
28. All welcome to the free film series.

The Northwest Flower and 
Garden Show returns Wednesday 
through Sunday, Feb. 7-11, at the 
Washington State Convention Center 
in Seattle. See full scale themed gar-
dens covering over 1 acre of the show 
floor, and visit over 300 exhibitors. For 
details, see www.gardenshow.com.

Delightful Dahlias has been grow-
ing dahlias for years and have collect-
ed a large number of varieties. They 
will be selling tubers on Saturday, 
March 31 from 9 a.m. to 4 p.m. at the 
Burlington Senior Center, 1011 Green-
leaf Avenue, Burlington. Most tubers 
are $4 each and every package has a 
picture of its dahlia, so you’ll go home 
with a picture of every dahlia that 
you buy. Their selection of dahlias in-
cludes over 600 named varieties, with 
giant and large blooms, dark foliage, 
recent introductions, low growing 
and hard to find dahlias.  

–Grow Northwest

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 

Atwood Ales Farm Brewery, of Blaine, recently received a Good Food Award. Congrat-
ulations! Started in 2016, ithe brewery is located in a 100-year-old barn on a family-
owned and operated farm. COURTESY PHOTO

15806 Best Road,
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BELLINGHAM – Sustain-
able Connections awarded four 
Whatcom County businesses, and 
two individuals, Sustainability 
Champion Awards in late January 
for their commitment to positive 
impacts in the community.

The Awards are an annual 
recognition of Sustainable Con-
nections members who are leaders 
in the following four categories: 
Strong Community, Healthy Envi-
ronment, Meaningful Employment 
and Buying Local First, as well as 
a Lifetime Achievement Award 
for an individual who has made 
substantial positive changes within 
their organization and the greater 

community. 
The 2018 Sustainability Cham-

pion Award winners, and the 
Lifetime Achievement winners are 
as follows:

• Strong Community: Dawson 
Construction, Inc.

• Healthy Environment: Dan-
delion Organic Delivery

• Meaningful Employment: 
Superfeet Worldwide, Inc.

• Buying Local First: Good To 
Go Meat Pies. 

•  Lifetime Achievement 
Award: Cheryl and Tom Thorn-
ton, Cloud Mountain Farm 
Center.

The Sustainability Champion 

Awards are made possible in part 
by generous donations from our 
Sustainable Business Development 
Program Gold Sponsors; Sampson 
Rope, RDS Inc., Silver Sponsors; 
Healthy Pet, PSE, and Itek Energy, 
and Bronze Sponsors; Beneficial 
State Bank, Samuel’s Furniture, 
Chrysalis Inn & Spa, Heritage 
Bank, Home 2 Suites  and the Mt. 
Baker Care Center.

Pictured above: Winners from 
left to right are Dawson Construc-
tion, Inc., Dandelion Organic 
Delivery, Superfeet Worldwide, 
Inc., Good to Go Meat Pies, and 
Tom and Cheryl Thornton. (Photo 
by Julien Scherliss)

Businesses awarded for 
positive community impact 
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Hearty breads: Simple 
recipes to make together 

The bread that comes out 
of our kitchen never 
resembles the beautiful 

loaves we find at the farmers 
markets, bakeries, or grocery 
stores. We try, and we aspire to 
recreate those beautiful loaves, 
rolls and sticks, but in our kitchen 
it just doesn’t happen. Thankfully, 
those wonderful professionals 
keep baking so we can enjoy their 
delicious glory! We love our bread.  
But while our bread lacks in form, 
color and texture, it does have 
our togetherness baked in, and as 
corny as that sounds, it’s important 
to our family. Baking bread is a 
usual Sunday activity when we are 
all home – complete fun for us.

The recipes are fairly easy and if 
you follow the basic instructions 
you will end up with fresh-baked 
bread that tastes good – most 
likely very delicious straight from 
the oven. Have the butter ready. 
What a delicious treat in February! 
Soup, bread, and comfort food 
to brighten up the dreary winter 
months. It’s perfect. 

The cinnamon raisin bread 
doesn’t last long in our home. 
A perfect recipe for snacks and 
breakfast, it holds well and tastes 
delicious. Dust extra sugar and 
cinnamon if needed; increase or 
decrease the raisins as you like. 

Easy Dinner Rolls
Ingredients 
1 cup warm water
1 1/2 tablespoons active-dry yeast 
(or 2 packages)
2 teaspoons sugar
1/2 cup melted butter
1/2 cup granulated sugar
1 teaspoon salt
4 cups all-purpose flour
3 eggs

Directions
Combine the warm water with yeast 
and 1 teaspoon sugar in a bowl. Set 
aside for 5-10 minute and let the 
yeast proof. 
In another bowl, combine butter, 
sugar, eggs and salt. Add in the yeast 
mixture and mix to combine well. 
Mix by hand using a wooden spoon, 
or use your mixer with a hook. 
Next, slowly add the flour, continuing 
to mix. Once you’ve added the total 
flour, the dough will feel as if it 
pulling from the sides of the bowl. If 
it is sticking, add a few more dustings 
of flour until it feels right. Be sure not 
to add too much flour. 
Once set, work the dough on a 
lightly floured surface for a few 
minutes. Divide the dough so it 
makes 24 equal pieces (if easier, 
especially with multiple hands in 
the kitchen, quarter the dough, then 
make six per each small ball). Roll 
each piece into a smooth round ball. 
Grease a 13x9 inch baking dish and 
place the dough balls, leaving some 
space between each. Cover and let 
them rise for about 60-90 minutes, or 
until doubled. 
Preheat your oven to 375 degrees. 
Bake for 15-18 minutes, or until the 
rolls are golden brown.

form, let them laugh, together. 
The maple whole wheat bread 

makes a decent sandwich bread 
and holds well. Honey can be 
substituted for the maple, if 
needed. 

Enjoy your time in the kitchen, 
no matter what your end result 
looks like. Have fun creating and 
working the dough, experiment, 
bake, eat, and spend time. That’s 
what it’s all about. 

The easy dinner rolls are 
always fun; the teenagers and 
the youngsters still enjoy making 
round balls and marking their 
spots on the baking pan, calling 
their territory when they’re out of 
the oven. 

The braided bread recipe 
is another fun one. A simpler 
white bread for loaves, you can 
also separate the dough into 
equal “strands” to braid. Form a 
long braid, or make into a heart 
or circle. Again, the kids enjoy 
braiding; it will not come out 
perfectly, or even, but that’s not 
the point here; the experience of 
making bread as a family is the 
focus. So let them braid, let them 

Let the youngsters in the kitchen help 
braid the bread. It may not be even, but 
they will enjoy seeing the end result. Have 
the butter ready. COURTESY PHOTO

Cooking

by Brenda McElroy

Cinnamon Raisin 
Bread
Ingredients 
¾ cup lukewarm milk
2 tablespoons soft butter
½ cup raisins
½ cup old-fashioned rolled oats
¼ cup brown sugar
1 ¼ teaspoons salt
1 teaspoon ground cinnamon
2 ½ teaspoons instant yeast
14 to 1/3 cup lukewarm water
3 cups All-Purpose Flour
Cinnamon and sugar for dusting

Directions
Combine all of the ingredients, and 
mix and knead — by hand, mixer, or 
bread machine set on the dough cycle 
— to make a smooth, soft dough.
Round the dough into a ball, and 
place it in a greased bowl (or let it 
remain in the bread machine), and 
let it rise for about 2 hours, or until 
it’s noticeably puffy though not 
necessarily doubled in bulk.
Gently deflate the risen dough, shape 
it into a log, and place it in a lightly 
greased 8 1/2” x 4 1/2” loaf pan. Tent 
the pan with lightly greased plastic 
wrap, and let the dough rise until 
it’s crowned 1” to 1 1/2” over the rim 
of the pan, about 1 1/2 to 2 hours. 
Towards the end of the rising time, 
preheat the oven to 350 degrees.
Uncover the risen loaf, brush it with 
milk or water, and sprinkle it with 
cinnamon-sugar, if desired, for extra 
flavor.
Bake the bread for 40 to 45 minutes, 
until it’s a deep golden brown and a 
digital thermometer inserted into the 
center registers at least 190 degrees. 
If the bread appears to be browning 
too quickly, tent it with aluminum 
foil about 10 to 15 minutes before it’s 
done baking.
Remove the bread from the oven, and 
after 5 minutes turn it out of the pan 
onto a rack to cool.
Yield: 1 loaf.

–Recipe from King Arthur Flour

Maple Whole 
Wheat Bread
Ingredients 
2 tablespoons active dry yeast
2 cups warm water
1 egg
1/2 cup olive oil
1/2 cup maple syrup (or honey)
1 1/2 teaspoons salt
3 cups whole wheat flour
3 cups all-purpose flour
2 tablespoons butter, melted

Directions
In a large bowl, dissolve yeast in 
warm water. Add the egg, oil, syrup, 
salt, whole wheat flour and 1 cup 
all-purpose flour. Beat on medium 
speed until smooth. Stir in enough 
remaining all-purpose flour to form a 
soft dough (dough will be sticky).
Turn onto a floured surface; knead 
until smooth and elastic, about 6-8 
minutes. Place in a greased bowl, 
turning once to grease the top. Cover 
and let rise in a warm place until 
doubled, about 1 hour.
Punch dough down. Shape into 
loaves. Place in three greased 8x4 
loaf pans. Cover and let rise until 
nearly doubled, about 40 minutes. 
Bake at 350 degrees for 18-22 
minutes or until golden brown. 
Remove from pans to wire racks to 
cool. Brush with melted butter. 
Yield: 3 loaves.
–Adapted from Taste of Home

Braided Bread
Ingredients 
1  1/2 cup warm water
1 Tablespoon active-dry yeast
1/4 cup soft butter or shortening
1 Tablespoon sugar
1 teaspoon salt
3-4 cups flour, about

Directions
Mix together the water and the yeast 
in a small bowl. In another bowl, mix 
the butter, sugar, and salt. Add in the 
yeast mixture, followed by the flour, 
mixing well. Your will probably use 
about 3 1/2 cups of flour; add in more 
if the dough is feeling sticky.  The 
dough should be in a ball and not 
sticking to the bowl. 
Move the dough to a lightly floured 
surface and knead for 10 minutes. Add 
in some flour (dustings) as needed 
so the dough does not stick to the 
surface. The dough should be smooth 
after 10 minutes. Lightly grease a bowl, 
and place the dough inside the bowl, 
turning over so all sides have some 
grease on them.  Cover with a kitchen 
table or plastic wrap and let rise for 
one hour, or until dough has doubled. 
 When ready, punch the dough and 
move it to a lightly floured surface 
for the second kneading. Knead for 
5-7 minutes. Divide the dough into 6 
equal pieces. Set 3 pieces aside. Roll 
out the remaining 3 pieces of dough 
between your hands, making them 
about 12 inches long. Line the strips 
and begin braiding. Pinch the bottom 
ends together. Do the other 3 pieces, 
and pinch and set. Lay them separately 
on a greased baking sheet, or combine 
together to form a circle or heart. 
Cover the loaves once more and let 
rise 30 minutes. Bake the bread at 350 
degrees for 40 minutes or until  golden 
brown and the bread sounds hollow 
when tapped. Remove and cool. 
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ALL YOU CAN EAT
Food and drink in our northwest corner

Chocolate treats for all

The gray of February is the 
perfect time to sample 
chocolates. With treats, 

truffles, fudge and more, local 
chocolatiers and makers are 
turning out delicious bites in 
their shops. Following are some 
of the makers you can visit in our 
northwest corner. Enjoy!

Forte Chocolates: Based in 
Mount Vernon, with locations in 
Bellingham, Karen Neugebauer 
and her crew create fine artisan 
chocolate and caramels. A recipient 
of multiple national and awards, 
their retail spaces are located at 
700 S 1st Street in Mount Vernon, 
1139 11th Street in Fairhaven, 
and 1 Bellis Fair Parkway (Bellis 
Fair Mall) in Bellingham. The 
production kitchen is open 
Monday through Thursday at 1400 
Riverside Drive Suite D in Mount 
Vernon. For an added bonus, watch 
for an upcoming truffle class. 
Orders are also available online at 
www.fortechocolates.com; follow 
the Facebook page for updates. 

Sweet Art: A little of this and 
a little of that, Sweet Art offers 
a variety of truffles, chocolate 
candies and more at 1335 Railroad 
Avenue in Bellingham. Their mom 
and pop storefront is a treat; peer 
through the windows at their 
beautiful little creations and be 
sure to enjoy the art on the walls 
once you’re inside! Candyman 
Jerry Hruska has been making 
chocolates for 20 years; his wife 
Vivian Mazzola is the master 
behind the art. The turtles and 
toffee are our favorites. Sweet 
Art also attends the Bellingham 
Farmers Market. Call (360) 714-
1331.

Evolve Chocolate: Christy and 
Shannon Fox offer a large variety 
of truffles with a focus on using 
local ingredients. Evolve will have 
a pop-up shop Feb. 8-14 from 
noon to 9 p.m. at 1228 Bay Street, 
Bellingham. A special ticketed 
event, “Bites & Beer: Mardi Gras 
Inspired Savories & Sweets,” hosted 
by Evolve and Atwood Ales is set 
for Feb 13. For more information, 
see their Facebook page, call 
(360) 220-1898 or visit www.
evolvetruffles.com.

LunaVida Raw Chocolates: 
Lisa Tenney’s LunaVida offers 
handmade chocolates using 
organic, raw and vegan ingredients. 

Available at the Trapeze Bakery 
in Bellingham, or online at 
lunavidaraw.com. The peppermint 
lavender chocolate is a favorite! 
Call (360) 961-0799 or see the 
Facebook page. 

Fresco Chocolate: Crafting 
award-winning chocolate in 
Lynden, Fresco uses only three 
ingredients: cocoa beans, cane 
sugar and cocoa butter. The 
company is dairy free, nut free, 
soy free and gluten free. A 2013 
Good Food Award winner, Fresco’s 
chocolates are also included in 
local ice creams, including at 
Mallard Ice Cream in Bellingham. 
For more information, see www.
frescochocolate.com or the 
Facebook page. 

Fidalgo Fudge Kitchen:  
Indulge in over 20 varieties of 
fudge here. From classic chocolate 
and amaretto chocolate swirl, to 
coconut chocolate and jalapeno, 
there’s a flavor of fresh fudge for 
anyone. Open at 1004 M Ave, 
# 102 in Anacortes, Fidago also 
has a website for online ordering 
at  http://www.fidalgofudge.com. 
Call (360) 202-8535 for more 
information. 

Sweet Mona’s: A sweet, must-
visit shop, Mona Newbauer offers 
a wide variety of chocolates and 
treats. Located at 221 2nd Street, 
Suite 16 in Langley, on Whidbey 
Island, you will be greeted with 
an abundance of delicious sweets 
created in amazing and beautiful 
ways. Online orders available at 
www.sweetmonas.com. For more 
information, call (360) 221-2728 
and see the Facebook page. 

A look at some of the truffles created by 
Evolve Chocolate. COURTESY PHOTO 

Spring is on the way! To place your ad here, or share local 
news, events, or photos, ontact editor@grownorthwest.com. 
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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. 

Colorful winter sunset. PHOTO BY CAROL KILGORE

Spider web and droplets. PHOTO BY CAROL KILGORETrumpeter swans in Skagit. PHOTO BY CLAUDIA ANDERSON

Crocus.  PHOTO BY KRISTI HEIN
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Wet winter day. PHOTO BY CAROL KILGORE

Crossing by the old farm equipment. PHOTO BY CLAUDIA ANDERSON

Mushrooms. PHOTO BY JULIE HAGEN Frosty.  PHOTO BY BEV RUDD

Barn on winter’s day.  PHOTO BY JULIE HAGENWoodpecker.  PHOTO BY KATHY BROWNWinter’s day.  PHOTO BY CLAUDIA ANDERSON
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Growing
Seed swaps: Where to go this month

Local seed swaps are starting 
up! Following are what is 
scheduled this month. 

TF&F 3rd Annual Seed Swap: 
Sunday, Feb. 4 from 1-3 p.m. at the 
Anacortes Senior Activity Center.  
Everyone is welcome to receive free 
seeds, bring seeds, or share seeds. 
Information tables on pollination 
and alternatives to pesticides will 
be available, as well as a raffle and 
prizes. 

Heirloom Seed Swap: 10th 
Annual Community Seed 
Exchange: Sunday, Feb. 11 from 
3-5 p.m. at The Majestic, 1027 N. 
Forest St,  Bellingham. Participants 
are welcome to share and receive 
heirloom garden seeds and edible 
tubers. Anyone bringing saved seed 
to share must label items. Meet fel-
low gardeners, and ask questions. 
Donations of seeds and money 
support this event. All interested 
in donating or volunteering should 
arrive early; set up begins at 1:30 
p.m. For more details, contact the 
Volunteer Coordinator at seed-
swapvolunteer@gmail.com. Spon-
sors include: Sustainable Belling-
ham, Salish Seed Guild, Resilient 
Seeds, WWU Bee Club, Majestic 
Hall, Irish Eyes, Baker Creek Heir-
loom Seeds, Transition Whatcom, 
and Chuckanut Transition.

11th Annual ‘Rite of Spring’ 
Seed Exchange: Sunday, Feb. 25 
from 2-4 p.m. Van Zandt Hall, 
4106 State Route 9 in Van Zandt. 
Hosted by South Fork Valley Com-
munity Association and Local Food 
Works!, all welcome to come share 
seeds, plants, bulbs and garden-
ing tips at this free, family-friendly 

by Grow Northwest

event. No seeds to share, no 
problem.

Community Seed Swap: 
Saturday, Feb. 17 from 2-5 p.m. at 
the Coupeville Library. Open to all 
gardeners of all skills. All welcome 
to bring seeds, plants, cuttings and 
garden know-how to swap and 
share. This free event is in partner-
ship with local WSU Extension 
Master Gardeners, South Whidbey 
Tilth and Slow Food Whidbey Is-
land. At 2:15 p.m., Wilbur Purdue, 
of Prairie Bottom Farm, will be 
speaking about his family’s heritage 
Rockwell bean, a south-end variety 
Kinskey Bean and a variety of Lima 
that has grown well for them and 
the importance of seed saving. Fol-
lowed by Annie or Nathaniel Tal-
bot, Deep Harvest Farm, speaking 
on local food systems and simple 
crops to begin seed saving with a 
Q&A. The Swap concludes with 
the award winning documentary 
movie, “Deeply Rooted” sponsored 
by Slow Food of Whidbey Island.

Additionally, check out these 
seed events:

Seed Saving for Gardeners with 
Terri Wilde, hosted by Chuckanut 
Center, on Saturday, Feb. 17 from 
1-3 p.m. The Chuckanut Center is 
located at 103 Chuckanut Dr N, 
Bellingham. Learn the basics of 
saving seed from successful veg-
etables in your garden. Terri Wilde 
has been gardening and saving seed 
for many years and has taught in 
a variety of venues including the 
Ecology Center in Berkeley CA, 
Padilla Bay Interpretive Center, The 
Academy of Lifelong Learning and 
the Cascadia Skillshare Faire. Ages 
13 and above are welcome. Younger 
children welcome with adult com-
panion. Admission is $3-$10 sliding 
scale fee, payable at event only. 

Seed Starting For Vegetable 
Gardening: Saturday, March 3 at 9 
a.m. at Garden Spot in Bellingham. 
Learn the basics of starting your 
vegetables from seed, indoors and 
out, to help you have the most suc-
cessful summer harvest. 

Please send your seed swap or 
community event information to 
editor@grownorthwest.com. 

Thank you for supporting our advertisers!



February 2018                                  13grow NORTHWEST

Make-and-Take Valentines: Make 
one-of-a-kind valentines for family and 
friends, any time the library is open, be-
tween Feb. 1-14. For grades K-5. Deming 
Library, 5044 Mt. Baker Highway, (360) 
592-2422. 

Livestock Guardian Dogs: Thursday, 
Feb. 1. Discuss Livestock Guardian Dogs 
and have your questions answered with 
Laura Faley of Hidden Meadow Ranch. 
Faley is a Livestock Advisor for Skagit, 
Island, and Snohomish counties. Hid-
den Meadow Ranch is her working farm 
near Mount Vernon, where she raises 
chickens, turkeys, ducks, and sheep us-
ing LGDs for predator control. Cost is $15 
per person or $25 for up to three from the 
same farm/family. 7-9:30 p.m. at Meridian 
Grange, 15422 SE 272nd St, Kent. Regis-
ter online at LGD.eventbrite.com. 

Now’s The Time To Prune Fruit Trees, 
Here Is Where You Start: Saturday, Feb. 
3. Larry Clark, owner of the former Baker-
view Nursery, will share his expert knowl-
edge of pruning a fruit tree orchard.  
Class is free. 9 a.m. Garden Spot Nursery, 
Bellingham. See garden-spot.com. 

Learn to Grow Organic Fruit at Home:  
Saturday, Feb. 3. Learn how to keep your 
trees and berry plants healthy and pro-
ductive. This workshop will cover the 
most common pest and disease issues 
in our area, how to deal with them ef-
fectively, and other topics. Presented by 
Cloud Mountain Farm Center. 3-4:30 p.m. 
Deming Library, 5044 Mt. Baker Highway, 
(360) 592-2422.

Creating an Indoor Succulent Dish Gar-
den: Saturday, Feb. 3.  Karen Summers, of 
the Cascade Cactus and Succulent Soci-
ety, reviews what types of succulents will 
thrive as she demonstrates how to create 
an indoor succulent dish garden. Class 
fee: $8. 11 a.m. to noon. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
360-466-3821, www.ChristiansonsNurs-
ery.com.

Introduction to Weaving: Saturdays, 
Feb. 3, 10 & 17. Learn to weave using a 
floor loom with Aurora Lindquist. 10 a.m. 
to 1 p.m. Cost: $88. Ragfinery, Belling-
ham. ragfinery.com. 

Coiled Fabric Baskets: Saturday, Feb. 
3. Learn to make sturdy baskets from al-
most any kind of scrap fabric, with Aurora 
Lindquist. 2-4:30 p.m. Cost: $28. Ragfin-
ery, Bellingham. ragfinery.com. 

Designing Gardens with Flamboy-
ant Dahlias: Saturday, Feb. 3. Join John 
and Kathy Willson, longtime owners of 
Swede Hill Dahlia Sunflower Farm for 
ideas, inspiration and instruction on how 
to cultivate dahlia plantings. 1-2 p.m. $8.  
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required, 
360-466-3821, www.ChristiansonsNurs-
ery.com. 

TF&F Third Annual Seed Swap: Sun-
day, Feb. 4. Free seeds, bring seeds, share 
seeds. Information tables on pollination 
and alternatives to pesticides, a raffle, 
and prizes. Everyone is welcome. 1-3 p.m. 
Anacortes Senior Activity Center. 

New Dahlias 2018: Monday, Feb. 5. 
Whatcom County Dahlia Society hosts 
“New Dahlias 2018” at Laurel Grange, 
6172 Guide Meridian. 7-9 p.m. Coffee and 
refreshments provided. 

Birchwood Garden Club’s February 
Meeting:  Wednesday, Feb. 7. Birchwood 
Garden Club member Ken Salzman will 
speak on creating gardens and garden 
features that attract birds and other 
wildlife. Ken has been birding and pho-
tographing birds for over 35 years and is 
currently teaching classes in birding and 
wildlife photography at Whatcom Com-
munity College. The backyard of Ken and 
his wife, Stephanie, is a National Wildlife 
Federation Certified Wildlife Habitat that 
has attracted over 80 species of birds in 
the 15 years. 7 p.m. Whatcom Museum 
Rotunda Room, 121 Prospect Street, Bell-
ingham. www.birchwoodgardenclub.
org. 

Bus Trip to Northwest Flower and Gar-
den Show: Wednesday, Feb. 7. The What-
com County Master Gardener Foundation 
invites you on this trip to the Flower and 
Garden Show in Seattle. Send your check 
(made out to Whatcom Master Gardener 
Foundation Bus Trip) to Master Gardener 
Foundation Bus Trip, 1000 North Forest 
Street, Bellingham, WA 98226. 7:30 a.m. 
to 6:30 p.m. Cost: $50 (includes bus and 
show ticket). Contact Margaret Kassner 
at (860) 461-7671 for additional informa-
tion. 

Northwest Flower and Garden Show: 
Wednesday through Sunday, Feb. 7-11. 
See full scale themed gardens covering 
over 1 acre of the show floor, and visit 
over 300 exhibitors. Washington State 
Convention Center, Seattle. For tickets 
and hours, see www.gardenshow.com.

Sashiko Style Mending: Wednesday, 
Feb. 7. Sashiko mending is a Japanese 
style of visible mending that uses em-
broidery stitching to create beautiful 
surface designs. Learn the basics styles 
of mending, with Erin Duncan. 6-8 p.m. 
Cost: $27. Ragfinery, Bellingham. ragfin-
ery.com.

Movie Night at the Co-op: More Than 
Honey: Wednesday, Feb. 7. Join the Free 
Film Series in February at the Skagit Valley 
Co-op, Room 309, Mount Vernon. “More 
Than Honey,” with special guest Bruce 
Vilders starts at 7 p.m. Director Markus 
Imhoof tackles the vexing issue of why 
bees, worldwide, are facing extinction. 
Meet Bruce Vilders, a local WSU certified 
beekeeper and past Co-op Board mem-
ber, who will guide a discussion about 
honeybees after the show. 

Resilient Gardening in Western Wash-
ington: Thursday, Feb. 8. The 22nd an-
nual Whatcom Gardening Conference 
is presented by WSU Master Gardeners, 
focusing on food gardening, sustain-
ability, community connections, native 
pollinators and habitat, gardening in 
small spaces, youth gardening, storage 
crops. Keynote Speaker Gail Langellotto 
presents “How Gardening Will Save the 
World.”  Raffle, vendors and lunch includ-
ed. Includes a community garden panel 

of experts and more. Bellingham Techni-
cal College Settlemyer Hall, 8 a.m. to 4 
p.m. All welcome. Student scholarships 
available. See www.whatcom.wsu.edu. 
Contact beth.chisholm@wsu.edu. 

Bus Trip To The Northwest Flower And 
Garden Show: Friday, Feb. 9. Travel first 
class to the show with Marcy and your 
friends from The Garden Spot. Get in 
early so you avoid the crowds and after 
the  show, enjoy a  glass of wine and 
nibbles on the bus ride home. The fee 
of $89 includes your early entry ticket to 
the show, transportation, drinks, snacks 
and a shoulder bag full of goodies. Bus 
leaves at 6 a.m. from Garden Spot Nurs-
ery, Bellingham. 360-676-5480, garden-
spot.com. 

Truffle Making 101 with Cindy McKin-
ney:  Friday, Feb. 9. Take the mystery out 
of truffle making in this pre-Valentine 
hands-on class taught by Cindy McKin-
ney. Learn three different flavors/tech-
niques. All ingredients provided. Space 
is limited; registration required. 3-5 p.m. 
Lynden Library, 216 4th Street, (360) 354-
4883.

Snohomish Conservation District’s 
33rd Annual Plant Sale: Saturday, Feb. 
10. All are welcome to attend and pur-
chase native plants and visit educational 
booths. Demonstrations include natural 
yard care, building your own rain barrel, 
creating a backyard habitat, and other 
topics. Conservation District staff and 
Master Gardeners will be on hand to an-
swer questions about weeds, natural pest 
control, plant selection and planning na-
tive landscapes. Games and information 
avilable for youth. Specialty items also 
sold. 8:30 a.m. to 4 p.m. Evergreen State 
Fairgrounds, Commercial Building 400, 
Monroe. To learn more, visit www.the-
plantsale.org.

Learn to Grow Fruit Trees: Saturday, 
Feb. 10. Learn about the easiest variet-
ies to grow, how to decide which root-
stock to plant, where and how to plant, 
and what initial pruning and training are 
needed. 10:30 a.m. to noon. $10 per per-
son or $8 each for 2 or more people, reg-
istration recommended. Cloud Mountain 
Farm Center, Everson. www.cloudmoun-
tainfarmcenter.org, 360-966-5859.

Upcycled Valentines: Saturday, Feb. 10. 
Drop by Ragfinery and make a Valentine 
for a special someone. Vintage patterns, 
fabric scraps, paper, and other embel-
lishments provided. You are welcome to 
bring your own fabrics. 10 a.m. to noon. 
Ragfinery, Bellingham. ragfinery.com. 

The Charm And Elegance Of David 
Austin English Roses: Saturday, Feb. 
10. Becky Reed, horticulturist  and rose 
expert for David Austin Roses will be join-
ing us for this fascinating  morning for 
rose lovers. Learn everything you need 
to know about roses including cultiva-
tion, planting and care. Suitable for both 
enthusiasts and beginners. Class is free. 
9 a.m. Garden Spot Nursery, Bellingham. 
See garden-spot.com. 

Anacortes Farmers Market Monthly 

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

Wednesday, Feb. 7: Birchwood Garden Club’s February 
Meeting features member Ken Salzman speaking on 
creating gardens and features that attract birds and other 
wildlife. Ken has been birding and photographing birds 
for over 35 years and is currently teaching classes in bird-
ing and wildlife photography at Whatcom Community 
College. The backyard of Ken and his wife, Stephanie, is 
a National Wildlife Federation Certified Wildlife Habitat 
that has attracted over 80 species of birds in the 15 years. 
7 p.m. Whatcom Museum Rotunda Room, 121 Prospect 
Street, Bellingham. See www.birchwoodgardenclub.org. 

Attracting Birds and Wildlife

Good Pickin’s

Monthly Winter Farmers Markets

Growing Apples and Pears

• Saturday, Feb. 10: The Anacortes 
Farmers Market meets  9 a.m. to 2 
p.m. at Historic Depot, 7th Street 
and R Avenue, Anacortes.ana-
cortesfarmersmarket.org. 
• Saturday, Feb. 17: The Belling-
ham Farmers Market meets 10 
a.m. to 3 p.m. at Depot Market 
Square, 1100 Railroad Avenue, 
Bellingham. 10 a.m. to 3 p.m. See Bellinghamfarmers.org. 

Saturday, Feb. 17: This class will cover growing tech-
niques and pruning methods for apple and pear trees. 
10:30 a.m. to noon. $10 per person or $8 each for 2 or 
more people, registration recommended. Cloud Moun-
tain Farm Center, Everson. www.cloudmountainfarm-
center.org, 360-966-5859. 

continued on the next page>>>
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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 anacortesfarmer-
smarket.org. 

Advanced Vegetable Gardening – 5 
Part Series: Begins Saturday, Feb. 10. 
This five part class is designed for inter-
mediate to advanced vegetable garden-
ers looking to increase their knowledge 
and skills. Topics covered will include 
crop planning, crop rotation, soil fertil-
ity, composting, seed starting, season 
extension, direct seeding, transplanting, 
weed management, pest and disease is-
sues, water and irrigation, high tunnels, 
winter gardening, and more. $100 for 
the five part series. Part 1, Feb. 10, Crop 
planning, crop rotation, soil basics and 
soil fertility, crop overview and timeline, 
growing alliums; Part 2, March 24, Seed 
starting, season extension, growing bras-
sicas. 1:30-3:30; Part 3, April 21, Fertility 
management, compost, direct sowing, 
growing roots; Part 4, May 12, Water and 
irrigation, high tunnels, weed manage-
ment, growing solanums, growing cu-
curbits; and Part 5, June 16, Planning and 
planting for fall and winter crops, cover 
crops. 1:30-3:30 p.m. Cloud Mountain 
Farm Center, Everson. www.cloudmoun-
tainfarmcenter.org, 360-966-5859.  

Skagit Cohousing Informational Meet-
ing: Saturday, Feb. 10. Learn more about 
cohousing throughout Skagit County. 
4-6 p.m. Skagit Valley Food Co-op, Room 
306, 202 1st Street, Mount Vernon. 

Sample, Sip and Pair: Saturday, Feb. 10. 
Samish Bay Cheese is hosting Finnriver 
for a cider tasting. 1-3 p.m. Samish Bay 
Cheese, Bow. 15115 Bow Hill Rd, Bow, 
samishbay.com. 

Heirloom Seed Swap: 10th Annual 
Community Seed Exchange: Sunday, 
Feb. 11 from 3-5 p.m. at The Majestic, 
1027 N. Forest St,  Bellingham. Partici-
pants are welcome to share and receive 
heirloom garden seeds and edible tu-
bers. Anyone bringing saved seed to 
share must label items. Meet fellow gar-
deners, and ask questions. Donations of 
seeds and money support this event. All 
interested in donating or volunteering 
should arrive early; set up begins at 1:30 
p.m. For more details, contact the Volun-
teer Coordinator at seedswapvolunteer@
gmail.com. Sponsors include: Sustain-
able Bellingham, Salish Seed Guild, Resil-

ient Seeds, WWU Bee Club, Majestic Hall, 
Irish Eyes, Baker Creek Heirloom Seeds, 
Transition Whatcom, and Chuckanut 
Transition.

Seed Starting and Garden Planning 
101: Tuesday,  Feb. 13. Linda Bartlett, 
Rosehip Farm and Garden, will share 
information at the Coupeville Library, 
Whidbey Island. This is the first of five 
classes in the NW Garden series devel-
oped by WSU/Island County Master 
Gardeners and Kathryn O’Brien of the 
Coupeville Library. 1 p.m. Free. 

Friends of the Arlington Library Book, 
Bake and Jewelry Sale: Tuesday and 
Wednesday, Feb. 13-14. Featuring Valen-
tine gifts, homemade baked goods, can-
dy dishes, gently used jewelry, all at great 
prices. Tuesday 9 a.m. to 3 p.m. Wednes-
day 10 a.m. to 2 p.m. Arlington Library.

Red & White Masquerade Dinner: 
Wednesday, Feb. 14. Red & White Mas-
querade Dinner in the Distillery, 4 cours-
es, $60 per guest or $110 per couple, plus 
tax and service charge. 6:30 p.m. Belle-
wood Acres, Lynden. Advance reserva-
tions required at bellewoodfarms.com. 

Valentine’s Tasting: Wednesday, Feb. 14. 
Samish Bay Cheese is having a wine tast-
ing with a Noble Wines representative, 
and pairing wines with cheeses. Specials 
in-store. 3-5 p.m. Samish Bay Cheese, 
Bow. 15115 Bow Hill Rd, Bow, samishbay.
com. 

Wildcrafting with the Seasons: Dan-
delion and Chickweed with Natasha 
Clarke: Thursday, Feb. 15. Gain an under-
standing of medicinal properties, uses, 
preparation techniques, identification 
and more. 6:30 p.m. Skagit Valley Food 
Co-op, 202 S 1st St, Mount Vernon. (360) 
336-3886.  For more information about 
Natasha Clarke, see www.innerearthheal-
ing.com. 

Skagit Ag Summit: Friday, Feb. 16. The 
issues of Water, Labor, Land Preservation 
and Economics will be discussed. Lunch 
included. Followed by Local Food and 
Farm Mixer that evening. WSU NWREC, 
16650 S.R. 536, Mount Vernon. See http://
extension.wsu.edu.

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 Belling-
hamfarmers.org. 

Seed Saving for Gardeners with Terri 
Wilde: Saturday, Feb. 17. Learn basics of 
saving seed from successful vegetables 
in your garden. Terri Wilde has been gar-
dening and saving seed for many years 
and has taught in a variety of venues. 
Children 13 and above are welcome. 1-3 
p.m. $3-10 per person. Chuckanut Center, 
103 Chuckanut Dr. N., Bellingham. See 
www.chuckanutcenter. org. 

Growing Apples and Pears: Saturday, 
Feb. 17. This class will cover growing 
techniques and pruning methods for 
apple and pear trees. 10:30 a.m. to noon. 
$10 per person or $8 each for 2 or more 
people, registration recommended. 
Cloud Mountain Farm Center, Everson. 
www.cloudmountainfarmcenter.org, 
360-966-5859. 

How to Prune Spring-Blooming 
Shrubs: Saturday, Feb. 17. Horticulturist 
Christina Pfeiffer demonstrates the what, 
how and when of pruning shrubs that 
bloom between March and May, from 
azaleas to viburnums. 11 a.m. Christian-
son’s Nursery, 15806 Best Road, Mount 
Vernon. $8. Reservations required, 360-
466-3821, www.ChristiansonsNursery.
com.

Sewing Bootcamp: Saturdays, Feb. 17 & 
24. Learn about the care and use of your 
machine. Solve basic sewing problems, 
take body measurements and fit items, 
with Brigitte Parra. $76. 10 a.m. to 1 p.m. 
Ragfinery, Bellingham. ragfinery.com. 

Community Seed Swap: Saturday, Feb. 
17. Bring seeds, plants, cuttings and gar-
den know-how to swap and share. Free, 
2-5 p.m. Coupeville Library. In partner-
ship with local WSU Extension Master 
Gardeners, South Whidbey Tilth and 
Slow Food Whidbey Island. Open to all 
gardeners of all skills. At 2:15 p.m., Wil-
bur Purdue, of Prairie Bottom Farm, will 
be speaking about his family’s heritage 
Rockwell bean, a south-end variety Kin-
skey Bean and a variety of Lima that has 
grown well for them and the importance 
of seed saving. ollowed by Annie or Na-
thaniel Talbot, Deep Harvest Farm, speak-
ing on local food systems and simple 
crops to begin seed saving with a Q & A.  
The Swap concludes with the award win-
ning documentary movie, “Deeply Root-
ed” sponsored by Slow Food of Whidbey 
Island.

Make Your Own Pussy Willow Heart 
Trellis Planter: Saturday,  Feb. 17. Join 
Marcy to learn her creative twiggery 
tricks in your planter filled with dwarf 
sweet pea seeds, pansies and other pret-
ties. Enjoy blooms from February to July. 
Class fee of $39. 9 a.m. Garden Spot Nurs-
ery, Bellingham. See garden-spot.com. 

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. Regis-
tration and information coming to sus-
tainableconnections.org. 

Grange Baking Contest: Tuesday, Feb. 
20. The next Pomona meeting will be at 
the Ten Mile Grange, Lynden. Entries for 
the annual Baking Contest due 10 a.m. 
to noon. Rules available in the Program 

Saturday, Feb. 24: The Whatcom County Cattlemen’s As-
sociation invites you to join us for a night of good food and 
fun at the Deming Logging Show grounds. Proceeds ben-
efit local youth to be involved in food and fiber production, 
college scholarships, FFA and 4-H performance awards, 
and Youth Fair grants to support local agricultural causes. 
Live and silent auctions feature items from local businesses 
that support food and fiber production in Whatcom Coun-
ty. 4:30-10 p.m. Deming Logging Show, 3295 Cedarville Rd, 
Bellingham. See the Facebook event for more information. 

Whatcom County Cattlemans Assoc. 
Annual Auction And Banquet
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Handbook at www.wa-grange.org. A Pot-
luck Dinner will be at 6 p.m. followed by 
an auction of the baking contest entries 
at 6:30 p.m. All welcome to come and buy 
baked goods. A general meeting will fol-
low the auction. 

From Fatigued to Fantastic with Regi-
na Zwilling: Tuesday, Feb. 20. Get a plan 
to restore your adrenal health, balance 
your hormones and feel great again. 4:30 
p.m. Skagit Valley Food Co-op, 202 S 1st 
St, Mount Vernon. (360) 336-3886. 

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 Ever-
ett, 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.

Movie Night at the Co-op: Unbroken 
Ground: Wednesday, Feb. 21. Join the 
Free Film Series in February at the Skagit 
Valley Co-op, Room 309, Mount Vernon, 
7 p.m. A Patagonia Provisions film, Un-
broken Ground explores four areas of 
agriculture that aim to change our rela-
tionship to the land and oceans, some 
of which is happening right here in the 
Skagit Valley.

3rd annual Whatcom County Small 
Farm Expo: Saturday, Feb. 24. The goal of 
this event is to bring farmers and indus-
try 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. Free, all 
welcome. 9 a.m. to 2 p.m. at the North-
west Washington Fairgrounds, Lynden. 
See the Facebook event for more infor-
mation. 

Raising Poultry for Meat: Saturday, Feb 
24. Learn how to raise chickens and tur-
keys for meat, from brooding chicks to 
the processing of birds for the table and 
the freezer, as well as for egg produc-
tion. $10 per person or $8 each for 2 or 
more people, registration recommended. 
10:30 am. to noon. Cloud Mountain Farm 
Center, Everson. www.cloudmountain-
farmcenter.org, 360-966-5859.

Crepe Paper Hellebore Workshop: Sat-
urday, Feb. 24. Craft magnificent, botan-
ically-correct crepe paper flowers with 
instruction by artist Kate Alarcón. Make 
one flower in class; take home supplies 
to make three flowers. All materials and 
tools provided. Class fee $60. 9-10:45 a.m. 
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Pre-payment required, 
360-466-3821, www.ChristiansonsNurs-
ery.com. 

Bonsai For Beginners With Chris Glatz: 
Saturday, Feb. 24. Chris Glatz, a Japanese 
gardening professional, was the head 
gardener at the Morikami Museum and 
Japanese Garden in Delray Beach, FL for 
10 years. Chris will make it easy for every-
one to succeed at this form of container-
ized planting.  9 a.m. Free. Garden Spot 
Nursery, Bellingham. See garden-spot.
com. 
 
A Winter Celebration of Hellebores: 
Saturday and Sunday, Feb. 24-25. Here 

in the Pacific Northwest, the blooming of 
perennial hellebores is a favorite late win-
ter reminder that spring is right around 
the corner. Kicking off Saturday morn-
ing’s festivities at Christianson’s Nursery 
is a creative workshop with Seattle artist, 
Kate Alarcón. Pre-register to create three 
botanically correct crepe paper helle-
bore blossoms. Next, enjoy a discussion 
by Keynote Speaker and local Hellebore 
expert, Katie Miller, from Skagit Gardens 
to learn why there is no longer a need to 
wait for spring to enjoy flowers. The key-
note speech is complimentary (registra-
tion suggested), pre-payment required 
for the workshop: 360-466-3821, Chris-
tiansonsNursery.com.

Raising Pigs: Saturday, Feb 24. Learn 
about housing and fencing, pasture 
management, feed and nutrition, health 
concerns and care, and processing and 
butchering options, as well as pig breeds 
and where to source weaners. $10 per 
person or $8 each for 2 or more people, 
registration recommended. 1:30 p.m. 
Cloud Mountain Farm Center, Everson. 
360-966-5859, cloudmountainfarmcen-
ter.org. 

Needle Felted Hummingbird: Saturday, 
Feb. 24. Sculpt wool roving into a delicate 
bird with Natalia Robinson. $29. 2-4:30 
p.m. Ragfinery, Bellingham. ragfinery.
com. 

Whatcom County Cattlemans Asso-
ciation Annual Auction And Banquet: 
Saturday, Feb. 24. The Whatcom County 
Cattlemen’s Association invites you to 
join us for a night of good food and fun at 
the Deming Logging Show grounds. Pro-
ceeds benefit local youth to be involved 
in food and fiber production, college 
scholarships, FFA and 4-H performance 
awards, and Youth Fair grants to support 
local agricultural causes. Live and silent 
auctions feature items from local busi-
nesses that support food and fiber pro-
duction in Whatcom County. 4:30-10 p.m. 
Deming Logging Show, 3295 Cedarville 
Rd, Bellingham. See the Facebook event 
for more information. 

Edison’s Annual Chicken Parade: Sun-
day, Feb. 25. The Chicken Parade starts 
at noon. Join the fun and community in 
Edison. For more information, see their 
Facebook page. 

11th Annual ‘Rite of Spring’ Seed Ex-
change: Sunday, Feb. 25. Hosted by 
South Fork Valley Community Associa-
tion and Local Food Works! Come share 
seeds, plants, bulbs and gardening tips at 
this free, family-friendly event. No seeds 
to share, no problem. 2-4 p.m. Van Zandt 
Hall, 4106 State Route 9 near Potter Road 

continued on the next page>>>

in Van Zandt.  

Making Amends: Healthy Soil, Healthy 
Garden, Healthy You with the Co-op’s 
Garden Jay: Monday, Feb. 26. Learn how 
to improve your soil’s overall health and 
productivity with the right stuff. The class 
will go beyond the NPK trinity (nitrogen-
phosphorous-potassium) that’s present 
in most fertilizers and explore the ben-
efits of minerals, mycorrhizae, micronu-
trients and more. 6:30 p.m. Skagit Valley 
Food Co-op, 202 S 1st St, Mount Vernon. 
(360) 336-3886. 

Seventh Generation Supper: Skagit 
County’s Clean Tech Sector: Tuesday, 
Feb. 27. Transition Fidalgo & Friends pres-
ent a community support and “Exploring 
Trends and Opportunities, by Sean Con-
nell.” Sean is Director of Business Devel-
opment and Global Competitiveness at 
the Economic Development Alliance of 
Skagit County (EDASC) in Mount Vernon. 
Open to all and welcome; no reservations 
necessary. Suggested supper donation 
(catered by Gere-a-Deli): $5/adult; $3/10 
and under. Please bring your own place 
settings, or simply join us around 7 p.m. 
for the presentation. 5:45 p.m. at the Ana-
cortes Senior Center, 1701 22nd St.

No-Sew Braided Rugs: Wednesday, Feb. 
28. Learn how to craft a no sew braided 
rug using the four strand technique, with 
instructor Kirsten Wert. 6-8 p.m. $22. Rag-
finery, Bellingham. ragfinery.com. 

Movie Night at the Co-op: Before the 
Flood: Wednesday, Feb. 28. Join the Free 
Film Series in February at the Skagit Val-
ley Co-op, Room 309, Mount Vernon, 7 
p.m. Before the Flood, presented by Na-
tional Geographic, features Leonardo Di-
Caprio on a journey as a United Nations 
Messenger of Peace, traveling to five con-
tinents and the Arctic to witness climate 
change.

MARCH
Postharvest Handling and Designing 
your Pack Shed Workshop: Thursday, 
March 1. This workshop will be led by, Ati-
na Diffley, farmer and author of the 2012 
award winning memoir, Turn Here Sweet-
corn: Organic Farming Works. This will be 
an interactive workshop where partici-
pants are encouraged to design systems 
for their own farms and receive feedback 
from instructors and other participants. 
Participating farmers will receive a free 
copy of the Wholesale Success manual;  
$70 value, this 300-plus page manual is 
newly updated. $15 for the entire day 
workshop, includes lunch. 8:30 a.m. to 5 
p.m. Sustainable Connections, 1701 Ellis 

St. Suite 221, Bellingham. See full details 
and registration at http://bit.ly/2mrZgGb. 

WSU Whatcom County Extension 
Master Composter/Recycler Training: 
Thursdays, March 1 - April 5. WSU What-
com County Extension is hosting a volun-
teer training that will cover waste-related 
topics and offer home-based solutions 
such as backyard and worm bin com-
posting, zero waste lifestyles, food waste 
prevention, and other home sustainabil-
ity practices. The six-week class includes 
a hands-on hot compost pile workshop 
and guest lectures by waste system ex-
perts and soil scientists. Students will also 
tour local waste processing facilities such 
as Green Earth Technologies, Disposal of 
Toxics, and Northwest Recycling. Follow-
ing the training, Master Composter/Recy-
cler volunteers are invited to educate in 
classrooms, community gardens, and at 
special events to share their knowledge 
with the greater Whatcom community. 
6-8 p.m., plus additional field trips as 
scheduled. Class fee is $90, and includes 
materials, field trips, and guest speakers. 
Applications available at whatcom.wsu.
edu. Email mcr.whatcom@wsu.edu or call 
(360) 778-5814.

2018 Home and Garden Show: Friday 
through Sunday, March 2-4. Check out 
vendors from all over and get some great 
ideas for your next project. Sponsored 
by the Building Industry Association of 
Whatcom County. For more information, 
see www.biawc.com.

Penn Cove MusselFest: Saturday and 
Sunday, March 3-4. Come join us for the 
Penn Cove MusselFest—Coupeville’s 
March tradition. “Bold, briny and blue,” 
the world famous mussels will be the 
centerpiece of two days of festivities, in-
cluding chowder tasting and mussel eat-
ing competitions, farm tours and activi-
ties for all ages featuring locally-flavored 
fun. See www.thepenncovemusselsfesti-
val.com. 

So Many Roses, So Little Time: Satur-
day, March 3. Take notes from Christian-
son’s Rose Buyer, Nancy Stewart, on vari-
eties we have in stock that are fragrant, 
disease-resistant, easy care and are also 
suited well for the Pacific Northwest. 11 
a.m. Class fee $8. Christianson’s Nursery, 
15806 Best Road, Mount Vernon. Reser-
vations required: 360-466-3821, www.
ChristiansonsNursery.com.

Growing Small Fruits: Saturday, March 
3, This workshop will focus on techniques 
for growing small fruiting plants, like 
blueberries, raspberries and blackberries, 
strawberries, and kiwis. 1:30-3 p.m. $10 
per person or $8 each for 2 or more peo-
ple, registration recommended. Cloud 

Mountain Farm Center, Everson. www.
cloudmountainfarmcenter.org. 

30th annual Whidbey Gardening 
Workshop: Saturday March 3. Provid-
ing gardening advice and education in 
gardening practices to beginner to ad-
vanced gardeners in Island County and 
the Puget Sound region. This workshop 
is produced and presented by the Island 
County Master Gardener Foundation at 
Oak Harbor High School. Keynote ad-
dress by Dan Hinkley, internationally rec-
ognized plantsman, author, plant collec-
tor and lecturer. A total of 53 classes with 
40 knowledgeable instructors (classes 
split into 3 sessions); 33 classes are new 
this year.  Free coffee and optional ca-
tered lunch for $12. Visit the Vendor Mar-
ketplace and explore educational exhib-
its. Registration is $40 pre-registration, 
$45 at door. See whidbeygardeningwork-
shop.org.

Ergonomic Gardening presented by 
Christianson’s Gift Buyer Eve Boe: Sat-
urday, March 3. Learn the importance of 
warming up, proper lifting, ergonomic 
usage of tools and cooling down from 
former athletic trainer and massage ther-
apist, Eve Boe, to produce a healthier you 
in the garden. $8. 1 p.m. Christianson’s 
Nursery 15806 Best Road, Mount Vernon. 
Reservations required: 360-466-3821. 
www.ChristiansonsNursery.com.

Bow Making Course: Saturday, March 
3.    Learn the basics of making your own 
traditional all-wood bow. A roughed-out 
board stave will be provided, as well as 
all the tooling and instruction to have a 
tillered and shootable bow by the end 
of the day. Basic archery and shooting 
instruction will also be covered. $100, 
includes the stave and a matched high 
quality bow string. Two Feathers Wild-
nerness School, Marblemount. See www.
twofeatherswildernessschool.com. 

Seed Starting For Vegetable Garden-
ing: Saturday, March 3. Learn the basics 
of starting your vegetables from seed, in-
doors and out, to help you have the most 
successful summer harvest. Class is free. 
9 a.m. Garden Spot Nursery, Bellingham. 
See garden-spot.com. 

Learn How to Divide and Propagate 
Perennials: Thursday, March 8. Karen Gil-
liam, a veteran and long time Master Gar-
dener, will give a presentation on plant 
division and plant propagation from cut-
tings. Get tips on producing new plants 
to older ones. Noon to 1:30 p.m. Coop 
Healthy Connections Rm, Bellingham 
405 E Holly St, Bellingham. www.mater-
gardener.wsu.edu, (360) 734-8158.
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Worm And Compost Class: Saturday, 
March 10. Learn how to feed your soil 
throughout the year using materials from 
your own garden and kitchen. Paige will 
guide you through the basics of com-
posting for small and large spaces. This 
class is free. 9 a.m. Garden Spot Nursery, 
Bellingham. See garden-spot.com. 

Learn to Grow Organic Fruit at Home: 
Saturday, March 10. Learn how to keep 
your trees and berry plants healthy 
and productive. This workshop covers 
common pest and disease issues, soil 
and weed management, compost and 
mulches in fruit growing, and more. $10 
per person or $8 each for 2 or more peo-
ple, registration recommended. 10:30 
a.m. to noon.  Cloud Mountain Farm Cen-
ter, Everson. www.cloudmountainfarm-
center.org.  

Repeat of Growing Apples and Pears: 
Saturday. March 10. This class covers 
growing techniques and pruning meth-
ods for apple and pear trees, and how to 
keep your trees healthy and productive 
year after year. 1:30-3 p.m. $10 per per-
son or $8 each for 2 or more people, reg-
istration recommended. Cloud Mountain 
Farm Center, Everson. www.cloudmoun-
tainfarmcenter.org. 

Design a Garden Chair Planter present-
ed by Christianson’s Basket Designer, 
Laura Campbell: Saturday, March 10. 
Learn to transform an old chair into gar-
den art with basket designer and wreath 
weaver, Laura Campbell. 10 a.m. Potting 
Shed, Christianson’s Nursery, 15806 Best 
Road, Mount Vernon. Bring your own seat 
less, open back chair (wood or metal), 
pruners and gloves. Vines, planting infra-
structure and expert guidance provided. 
Class Fee: $85.  www.ChristiansonsNurs-
ery.com. Pre-payment required: 360-466-
3821. 

Winter Propagation: Grafting and 
Hardwood Cuttings: Saturday, March 
10. Learn how to propagate fruit trees 
and other woody plants during the dor-
mant season using grafting and hard-
wood cuttings. 1-4 p.m. Registration is 
required, $30 workshop fee.Cloud Moun-
tain Farm Center, Everson. www.cloud-
mountainfarmcenter.org. 

Landscaping Basics: Right Plant, Right 
Place: Saturday, March 10. Horticultur-
ist and Owner of Every bit Handcrafted, 
Molly Calvin, will select three “problems” 
submitted by class participants and share 
possible solutions in an interactive class 
designed to help you solve your land-
scaping problems. 11 a.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon.   
$8. Reservations required, 360-466-3821. 
www.ChristiansonsNursery.com.

32nd annual Lynden Spring Craft and 
Antique Show: Thursday through Satur-
day, March 15-17. Enjoy booths featuring 
unique handcrafted wares, home and 
garden décor, gourmet treats, one of a 
kind gifts, repurposed and vintage trea-
sures. Hours are Thursday and Friday 10 
a.m. to 8 p.m. and Saturday 10 a.m. to 5 
p.m. Admission is $6 adult, $5 senior, free 
for 12 years and under. Northwest Wash-
ington Fair Expo Building, 1775 Front St., 
Lynden. See www.lyndencraftantique-
show.com, http://www.facebook.com/
LyndenCraftandAntiqueShow. 

Proven Westside Pasture Calendar: 
Thursday, March 15. Sponsored by the 

Whatcom Conservation District. Noon 
to 2 p.m. Ten Mile Grange, Lynden. See 
www.whatcomcd.org/node/215.

6th annual San Juan Islands Agri-
cultural Summit: Friday and Saturday, 
March 16-17. Gathering of over 150 local 
farmers, food producers, businesses, and 
food advocates for two days of events, 
education and camaraderie in our local 
food community. Hands-on workshops, 
Taste of the San Juans, and learn from 16 
sessions in four different tracks includ-
ing Production, Marketing and Finance, 
Perspective, and Agricultural Programs 
and Policy. All on Lopez Island. For up-
dates and more information visit: http://
extension.wsu.edu/sanjuan/agriculture/
ag-summit-2018/

High Impact Plants For Small Urban 
Gardens  That Are Deer Resistant: Sat-
urday, March 17. Tadd Storrer of Monro-
via Nursery will share this year’s collec-
tion including design tips and a list of 
deer resistant plants. Free. 9 a.m. Garden 
Spot Nursery, Bellingham. See garden-
spot.com. 

Whatcom Farm Forestry Tree Sale: Sat-
urday, March 17. Varieties of trees avail-
able for sale, including: Sitka Spruce, 
Norway Spruce, Colorado Blue Spruce, 
Shore Pine, Mugho Pine, Grand Fir, No-
ble Fir, Douglas Fir, Fraser Fir, Western 
Red Cedar, Concolor Fir, Deodar Cedar, 
Western Hemlock, Giant Sequoia, and 
Japanese Larch. 10 a.m. to noon Lynden 
Fairgrounds. For more information or to 
place a large order, contact  whatcom@
wafarmforestry.com.

Colorful Plants for the Shade Garden: 
Saturday, March 17. John Christianson 
presents examples of plants with toler-
ance from light to deep shade that pro-
vides foliage or flower interest. $8.  Res-
ervations required: 360-466-3821. www.
ChristiansonsNursery.com.   

Edible Ornamentals: Saturday, March 
17. Certified Professional Horticulturist, 
Lily Hirdler, will share a huge selection of 
unusual and beautiful ornamental plants 
which provide nutritive and culinary val-
ue. 1 p.m. Christianson’s Nursery, 15806 
Best Road, Mount Vernon.  Reservations 
required: 360-466-3821. $8.  www.Chris-
tiansonsNursery.com. 

Growing Wine Grapes: Saturday, March 
17. The Cloud Mountain Farm Center has 
been conducting wine grape variety tri-
als for almost 20 years, and developing 
different training systems to improve 
grape production. Learn how to grow 
wine grapes in our climate, soil require-
ments, pruning techniques, pest man-
agement and harvesting. 10:30 a.m. to 
noon. The workshop will take place in 
the vineyard. $10 per person or $8 each 
for 2 or more people, registration recom-
mended. Cloud Mountain Farm Center, 
Everson. www.cloudmountainfarmcen-
ter.org. 
  
Whatcom Conservation District Annu-
al Native Plant Sale: Saturday, March 24. 
Low cost, native plants to the residents 
and visitors of Whatcom County. Roughly 
40 species of native, bare-root, conserva-
tion grade trees and shrubs plus potted 
perennials are available at a great price. 
Local specialty nurseries participate and 
sell additional native and other unique 
species. Local vendors and community 
groups also on site. Come see the new 

mobile Watershed Explorer in action. 9 
a.m. to 2 p.m. Whatcom Community Col-
lege, Bellingham. For more details, see 
whatcomcd.org/plant-sale or the Face-
book event. 

Ferns: The Princess of the Woods: Sat-
urday, March 24. Houseplant and Grasses 
Buyer, Eric Andrews, brings awareness 
to their versatility and the many variet-
ies of these highly adaptable fronds and 
teaches about their easy care-especially 
in a winter garden. $8. 11 a.m. to noon, 
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. Reservations required, 
360-466-3821.  www.ChristiansonsNurs-
ery.com

Growing Table Grapes: Saturday, March 
24. For the past few years, the Cloud 
Mountain Farm Center has been trial-
ing different training systems for table 
grapes. Learn how to grow table grapes 
successfully, including trellis design, 
pruning and training, fertility and pest 
management methods, varieties and 
more. 10:30 a.m. to noon. Be prepared 
to be outside. $10 per person or $8 each 
for 2 or more people, registration recom-
mended. Cloud Mountain Farm Center, 
Everson. www.cloudmountainfarmcen-
ter.org. 
  
Gardening with Japanese Maples: Sat-
urday, March 24. Japanese Maple aficio-
nado and Christianson’s Staff Member, 
Katheryn Shiohira, will share the perfect 
varieties for landscape conditions. Learn 
through demonstration the fundamen-
tals of pruning. 1-2 p.m. $8. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Reservations required: 360-466-3821. 
www.ChristiansonsNursery.com
  
30th Annual Fairhaven Plant and Tree 
Sale: Saturday, March 31. This commu-
nity event is free to attend and brings 
together local and regional plant nurser-
ies in one spot for one day only. Vendors 
donate a portion of sales to Fairhaven 
Neighbors, which in turn uses proceeds 
for neighborhood projects and to help 
support other local non-profits. Previous 
beneficiaries have included Skookum 
Kids, Northwest Youth Services and the 
Community Boating Center. 10 a.m. – 3 
p.m. Hillcrest Chapel parking lot (corner 
of Old Fairhaven Parkway and 14th Street, 
Bellingham). Sponsored by Fairhaven 
Neighbors. For more information: Face-
book.com/FairhavenPlantAndTreeSale.

Create Your Own Hanging Basket: 
Saturday, March 31. Christianson’s Staff 
Member and Basket Designer Becky 
Paulik coaches you through each step 
to transform a 12” wire and coir-lined 
hanging basket. $55. 10 a.m. to noon in 
the Potting Shed, Christianson’s Nursery, 
15806 Best Road, Mount Vernon. Pre-
payment required: 360-466-3821. www.
ChristiansonsNursery.com
 
Tiny House, Tiny Landscape: Saturday, 
March 31. Tiny House Builder and Chris-
tianson’s Staff Member, Kerstin Andersen, 
recounts her personal journey including 
the “Basis of the build” and glean cre-
ative ideas for tiny landscaping. 1 p.m. 
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. $8. 360-466-3821, www.
ChristiansonsNursery.com.

More events and updates are posted online at 
www.grownorthwest.com. Send your event 
information to editor@grownorthwest.com. 

Spring is on the way! 
Want to place your ad here, or share 

information, events, or photos? Please do! 
Contact editor@grownorthwest.com. 
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JUNIOR GROWERS
Name:

FEBRUARY 2018

Random Acts of 
Kindness Week Feb. 11-17
Random Acts of Kindness week is 
Feb. 11-17! Choose one action (or 
more!) to do for someone. Talk to 
your family about ideas and what 
you can do! Here are some ideas: 
make a card(s), bake someone a cake, 
help a neighbor with chores, donate 
food to group helping people or ani-
mals.  Thank you for being kind and 
helping in your community!

What do you call a pig with no 
legs? A groundhog!

Why did the duck cross the 
road? Because it thought it was 
a chicken.

What did the stamp say to the 
letter? Stick with me and you’ll 
go places!

What did one volcano say to 
the other? I lava you.

Funny Farm This month’s project

Spring is on the way! What plants 
do you want to grow this year?

Unscramble these words:

ARBRUFEY

SEDSE

WTERIN

RAGY

RNAI

LDCSOU

HOHOUOPSE

SPOU

UNSCRAMBLE ANSWERS:  FEBRUARY, SEEDS, WINTER, GRAY,  RAIN, HOOPHOUSE,  
SOUP

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: MARCH 2018  •  Deadline: FEB. 20

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

 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: 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 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. 

Free classes on Gardening & Lifeskills at 
www.nwcore.org. All workshops presented at 
the Blaine Library, more details in the Grow NW 
calendar! 360-332-7435 
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

 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

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
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

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
Drayton Harbor Oyster Co. on Peace Portal 
in Blaine. Oyster & Beer Bar open weekends 
or special orders, fresh and LOCAL.  (360) 312-
7047 
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
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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