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A brief look at related news, business and happenings 

Whatcom Youth Fair celebrates 30 
years; entries due March 14   
LYNDEN – The 30th annual Whatcom County Youth Fair will be 
held Friday and Saturday, April 6-7. This 2-day learning fair is open 
to all youth ages 6-18. Categories include animals, country crafts, 
horticulture, dairy, photography, and many more. Online entries are 
available at https://whatcomcountyyouthfair.org and paper entries 
are at local feed stores. Entries need to be postmarked by March 
14. The Fair runs 9 a.m. to 5 p.m. at the Northwest Washington Fair-
grounds in Lynden. Spectators are welcome. For more information 
visit the Whatcom County Youth Fair Facebook page. 

La Conner Daffodil Festival kicks off
LA CONNER – The 4th annual La Conner Daffodil Festival will be 
held throughout the month, celebrating the season's blooming 
fields of daffodils in the Skagit Valley. Activities and events include 
Grapes of Daff (March 10), the Dandy Daffodil Tweed Ride (March 
10), and photo contest. For a schedule and map with locations of 
fields in bloom, visit the La Conner Visitor Information Center or see 
http://lovelaconner.com/la-conner-daffodil-festival-2018. 

San Juan Ag Summit March 16-17
LOPEZ ISLAND – The 6th annual San Juan Islands Agricultural 
Summit will be held Friday and Saturday, March 16-17. More than 
150 local farmers, food producers, businesses, and food advocates 
will gather on Lopez Island for two days of events, education 
and connections. Friday's hands-on workshops include: Tractor 
Maintenance and “Right-Sizing” Machinery to Your Farm; Interested 
in Starting a Dairy in San Juan County?; Hands-on Entomology for 
Farmers and Gardeners; Exploring Direct and Wholesale Market 
Channels to Strengthen Your Business Plan; Legal Perspectives for 
Accessing Farmland; Building Soil; Lopez Island Farm Education; 
and more. In addition, a total of 16 sessions will be held on Satur-
day in four different tracks; Production; Marketing and Finance; Per-
spective; and Agricultural Programs and Policy. The Taste of the San 
Juans event is open to the public and will Friday from 6-9 p.m. at 
the Lopez Center for Community and the Arts. Visitors and residents 
can sample foods from island vendors. Tickets will be available at 
the door for $5 (no need to pre-register); sips and bites start at $2. 
All Saturday sessions will be held at the Lopez Island Elementary 
School. Social hour at the Lopez Grange begins after sessions have 
ended. For updates and more information visit http://extension.
wsu.edu/sanjuan/agriculture/ag-summit-2018/, or contact Ag Sum-
mit Coordinator Rhys Hansen at sji.agsummit@wsu.edu.

Field Notes

Goat University coming up 
WHIDBEY – Goat University 2018, a one-day clinic on all things 
goats, will be held Saturday, March 17 at the Island County Fair 
Grounds on Whidbey Island, 8:30 a.m. to 4:30 p.m. Registration 
is $25 for ages 18 and over, $15 for ages 6-17, and free for kids 
ages 5 and under. Classes include: Goat Keeping 101, Learn to 
Milk Goats, Grooming and Hoof Care, The Home Dairy, Soap 
Making, and more. All ages are welcome. Goat University is 
presented by Four Seasons Farm 4-H Club. For more information, 
contact www.facebook.com/4HfunonWhidbey/ or whidbey.
goatuniversity@gmail.com. Online tickets are available at goa-
tuniversity.brownpapertickets.com. 

Three residents seek Whatcom 
Conservation District board seat 
LYNDEN – An election for one seat on the Whatcom Conserva-
tion District Board will be held on Tuesday, March 13, 2018 at the 
District’s office at 6975 Hannegan Road, Lynden. Polls will be open 
between 9 a.m. and 6 p.m.  All registered voters residing within 
Whatcom County may vote in person at that date, place, and time 
or by mail (with previously requested ballot). Information about the 
candidates – Larry Helm, David Kroontje, and Alan Chapman – is 
available via the WCD website at www.whatcomcd.org. 

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

Spring Break camps available through Common Threads Farm

BELLINGHAM – Common Threads Farm is offering several spring break camp options for local youth, April 2-6. The camps con-
nect kids to healthy food, taking place at the The Outback at the Western Washington University campus. Camp options include: 
Preschool in the Garden (for kids not yet in Kindergarten); Farm Camp (for Kindergarten-2nd grade of the current school year; and 
Camp Honey (for 3rd-5th grades of the current school year). For more information, visit https://commonthreadsfarm.org/pro-
grams/camp-programs/. COURTESY PHOTO
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Community

Life in the Sky Valley 
leads to career abroad

At the first sign of light, 
Aaron Furrer and his family 
hustled to complete morn-

ing chores. The sun rose as the dew 
began to burn off the grass on their 
picturesque farm nestled at the foot 
of the Cascade Mountains along 
Highway 2. Aaron and his older 
brother Buddy worked on the trac-
tor and prepared to make hay that 
afternoon.

“We’d just finished with the 
tractor and were sitting there when 
he turned to me and said, ‘Aaron, 
when I die don’t let them clean the 
dirt out from under my fingernails.’” 
Aaron remembers with a smile. 
“It was just one of those moments 
where it’s like ‘yes, this is what 
farming is about’; it will never leave 
you, and I will never forget that.”

His grandparents, Edward and 
Betty Beetchenow, started Beetch-
enow Farms in the 1950s. Aaron 
knows every one of his Guernsey 
cows, every rafter in the barn and 
every inch of land on their third-
generation farm. “My brothers 
and I made forts in the woods,” he 
laughed. “We even made bunk beds 
out there.” 

Never one to shy away from 
adventure, Aaron attended Stanford 
and majored in Management 
Science and Engineering with a 

concentration in Organization 
Technology and Entrepreneurship. 
Now, with an Ag Technology and 
Consulting career in Dunedin, New 
Zealand, he will never forget how 
the farm prepared him for college, 
and later, his career. 

From a young age, he learned 
what it meant to earn a dollar 
through business endeavors with 
his three older brothers. During 
the summer months, the brothers 
rented their parent’s equipment to 
make hay for customers along the 
18-mile stretch from Snohomish to 
Startup, known as the Sky Valley. 

“No two days are the same. It 
teaches you to be flexible and think 
quickly,” Aaron says, remember-
ing long days spent haying. “If you 
have a thousand bales of hay on the 
ground and rain is coming in, you 
better be able to do something fast.”

By the time he was a freshman 
in high school, Aaron had saved 
enough money to start his own 
business. He successfully ran a 
freight factoring business through 
high school, working with a local 
brokerage company for account-
ing details and managing cash flow 
for trucking companies in the area. 
This led to Aaron being listed in the 
Top 5 of the National Federation 
of Independent Business’ (NFIB) 
Young Entrepreneurs of the Year, as 
well as a scholarship and trip to the 
NFIB Conference in Washington 
DC in 2012. 

Aaron credits his success to his 
business ventures, but even more 
the life lessons learned from experi-

ences in 4-H. 
“I appreciated the comradery, the 

friendship; essentially the family 
that the agriculture community is,” 
he said. “I attribute all [I’ve been 
able to do] to dairy and to agricul-
ture.” 

He was a member of the Wash-
ington State dairy judging team 
multiple years and showed his 
heifer, Dot, at the World Dairy 
Expo. 

Judging, in particular, taught him 
the ability of spontaneous speak-
ing. The contests pushed him to the 
edge of his comfort zone at times. 
“It puts you on the spot when they 
fire those questions at you about 
the cows that were in the ring – 
you’ve got to remember that and 
think quickly and answer,” he said. 

Being a little uncomfortable, he 
admits, was beneficial and helped 
him grow. Through farm work, 
4-H, and his studies at Stanford, 
Aaron learned to try new things 
and embrace adventure. 

“Thirty years ago my mom met 
the Olds family while she was trav-
eling in New Zealand - I doubt she 
imagined it would lead to a job op-
portunity for her son,” Aaron joked. 

“I reached out to the Olds, and 
after a few emails and talking with 
a couple other people I was invited 
to New Zealand. I had always loved 
traveling so I jumped at the chance 
to work overseas and the rest is his-
tory as I got sponsored for a 5 year 
work visa.”  

The Olds have been family 
friends since then, helping Aaron 
get his start in New Zealand. Since 
arriving in 2016, Aaron’s agricul-
tural work has involved bees and 
honey, potatoes, sheep, dairy, and 
more. He began as an intern at 
AbacusBio, an agribusiness con-
sulting company based in Dune-
din and Edinburgh. He currently 
works as the technical manager on 
the startup of a new ag technology 
company called Next Farm, putting 
his skills to work with new prod-
ucts in water and effluent manage-
ment for local farmers. 

While there are many differ-
ences in dairy farming practices 
in New Zealand, Aaron identified 
one major similarity. He recognized 
that the New Zealand consumers 
seem just as confused about the 
‘whys’ and ‘whats’ of farming as the 
US consumer. 

His solution to bridging the 
divide? Introducing consumers to 
farmers. “Everyone needs a farmer 
in their life,” he smiled. 

Aaron remembers watching 
people experience farm life for the 
first time back home on the farm. 
Over the years, hundreds have 
caught a glimpse of life on Beetch-
enow farms. 

“It all comes back to having 
agriculture as a background,” he 
continued. “The beef cows, the 
dairy cows, pigs, making hay, show-
ing dairy – it’s [just in my blood],” 
he said. 

This article is part of a series by 
the Dairy Farmers of Washington 
that features young Washingtonians 
who grew up in the dairy commu-
nity and are now pursuing careers 
in the field. The full version of this 
article is online at www.grownorth-
west.com. 

Aaron Furrer at the farm and showing past cows. COURTESY PHOTOS

by Chelsi Riordan

Lessons from the family 
farm inspire Aaron 
Furrer in New Zealand
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 Spring is on the way! Daylight 
Savings Time will be early morning, 
Sunday, March 11. Remember to turn 
those clocks an hour forward, and 
let's spring into longer days. Pi Day 
is March 14, be sure to have yourself 
a delicious slice of pie at your favorite 
local spot. And of course, the first day 
of Spring officially arrives on the cal-
endar March 20. 

With spring on the way, this means 
it's also chicks season! Local farm 
and country stores and preparing for 
the arrival of chicks. Check for orders 
and arrival dates at your local stores. 
Country Store locations in Skagit 
and Island counties will be hosting 
sales and classes. See the website for 
dates: https://www.countrystore.net/
events/.

Lautenbach Industries, of Mount 
Vernon, were recently honored with 
the Best Practices in Safety Silver 
Award at the 2018 C&D World Annual 
Meeting. Torrey and Troy Lautenbach 
accepted the award on behalf of Laut-
enbach Industries. The family-owned 
company has been in operation for 
over 25 years and specializes in demo-
lition techniques that are environmen-
tally friendly. 

The Whatcom Conservation Dis-
trict presents Westside Pasture Calen-
dar on Thursday, March 15 at noon to 
2 p.m. at the Ten Mile Grange in Lyn-
den. With years worth of research from 
WSU and OSU staff and other regional 
experts, WCD staff will introduce the 
newly released Westside Pasture 
Calendar. Workshop participants 
will run through pasture manage-
ment challenges and learn how this 
new tool presents solutions and Best 
Management Practices. Local custom 
farmer Richie Verbree will discuss 
equipment for small and large acre-
age pasture management. With years 
of experience in Whatcom County 
forage production, Verbree will share 
his observations on how farmers can 
work with their soil types and field 
drainage to maximize forage produc-

tion. Additionally, Whatcom County 
Noxious Weed Board will talk about 
plants of environmental concern and 
plants poisonous to livestock. See 
www.whatcomcd.org/node/215.

The Meet Your Farmer & CSA Fair,  
sponsored by Sustainable Connec-
tions, will be held Saturday, March 17 
at the Bellingham Farmers Market. 
Participants can learn about Commu-
nity Supported Agriculture (CSA) op-
tions and meet farmers. There will also 
be prize giveaways. 

In addition, Sustainable Connec-
tions is hosting "Toward Zero Waste 
Workshop: Restaurant Strategies for 
Safely Donating Prepared Foods" 
on Thursday, March 22 at 1:30 p.m. 
in Bellingham. The first in a series of 
waste reduction workshops for busi-
nesses and the public, this free session 
will focus on strategies for businesses 
to safely donate and reduce food 
waste. Participants will also discuss 
health codes, meet representatives 
from recipient organizations (Miracle 
Food Network, NW Youth Services, 
Lighthouse Mission), and learn about 
resources available to have donations 
picked up and delivered to those in 
need for free. For more information, 
see sustainableconnections.org and 
click on Events.  

Dr. Susan Kerr, the WSU NW Re-
gional Livestock and Dairy Exten-
sion Specialist in Mount Vernon, an-
nounced she will retire effective July 
2, 2018. Dr. Kerr has degrees in Animal 
Science and Veterinary Medicine, and  
was the WSU Klickitat County Exten-
sion Director for 17 years before join-
ing the Skagit Extension. Thank you 
for all you've done Dr. Kerr! You will be 
missed. 

Abundant Earth Fiber Mill in 
Clinton, owned by Alan and Lydia 
Christiansen, are trying to recover 
after a theft left them with no inven-
tory. Sadly, the team was on their way 
to the Stitches West conference, and 
someone stole their trailer hitched to 
their vehicle in a hotel parking lot. The 
trailer contained their entire invento-
ry. If you would like to donate to them 
as they get back on their feet, please 
see their website at https://abundan-
tearthfiber.com.

Bellingham Food Bank’s Garden 
Project is recruiting for garden recipi-
ents and volunteers. This community 
building program installs free home 
gardens for Bellingham residents on 
a limited income and provides all that 
is needed  to successfully grow one’s 
own produce, including seed and 
vegetable starts, tools, educational 
resources and mentors. Every year 25 
new households join the program, and 
participants receive two years of sup-
port. If you are interested in becoming 
a garden recipient or volunteering as 
a garden mentor, garden builder or 
Spanish interpreter, call Julia Raider 
at (360) 393-2838 or email gardenpro-
ject@bellinghamfoodbank.org. 

Bittersweet Family Farm, of Stan-
wood, is offering sausage making 
classes. Available dates and times 
include: Tuesday, March 20 at 10 a.m. 

and Saturday, April 7 at noon (their 
March 24 session is full). Participants 
will be making apple strudel break-
fast sausage and Italian sausage 
from scratch. This includes grinding, 
seasoning, stuffing and linking the 
sausages. Class participants will take 
home two pounds of each variety. 
Classes will be held in Stanwood, near 
Lake Goodwin. Cost of the class will 
be $50. Anyone interested in signing 
up can contact the farm through their 
Facebook page. 

Mount Vernon Farmers Market is 
seeking vendors for the 2018 season. 
Interested farmers, growers, produc-
ers, artisans and food vendors can 
review policies and fill out a 2018 
vendor application at www.mount-
vernonfarmersmarket.org. Applica-
tions are due by March 30. The season 
opens Saturday, May 19. 

Port Susan Farmers Market in 
Stanwood is hiring a PT market man-
ager for the 2018 season. Applications 
are due by March 8. See position an-
nouncement at www.portsusan.org

The Skagit Valley Food Co-op is 
hosting their 11th annual Wellness 
Fair on Saturday, March 24 from 11 
a.m. to 3 p.m. The fair is a free day 
of fun and learning with hands-on 
classes, free samples, and opportuni-
ties to visit with local wellness experts. 
In addition, the Co-op is running a 
Drinkin’ for the Lincoln campaign with 
Ninkasi Brewing for the entire month 
of March. A portion of certain sales of 
Ninkasi at Third Street Cafe and the 
Co-op will be donated to the Lincoln 
Theatre. 

Whatcom Food Network’s Spring 
Forum has been scheduled for Thurs-
day, May 10 from 9 a.m. to noon at 
the Squalicum Boathouse. Whatcom’s 
fishing and consumption sectors will 
be the focus of discussion. To register, 
see https://whatcomfooodnet.wufoo.
com/forms/qs4tt120m9gwcu/ or the 
Facebook event page. 

Future Fest, organized by Transi-
tion Fidalgo and Friends, is a free Earth 
Day weekend celebration and com-
munity brainstorming session set for 
April 21-22. The event includes work-
shops, food, art, and more. See more 
info at http://www.transitionfidalgo.
org/FutureFest.

Feather Palooza 2018 will be 
happening April 14-15, offering a 
family-friendly weekend of all things 
feathered animal ownership and 
production for interested backyard 
enthusiasts, farmers, and businesses. 
The event is held at Ford Warden State 
Park in Port Townsend and attracts 
participants from all over the region. 
Admission is free. See the Facebook 
for more information, or https://www.
featherpalooza.com.

Island County is hosting a Local 
Food Fair on Thursday, April 12 from 
11:30 a.m. to 1 p.m. in the Commis-
sioners Hearing Room, in Coupeville. 
Any farmers and food producers inter-
ested in learning more should contact  
Laura Luginbill at 360-678-7939 or 
info.wellness@co.island.wa.us.

–compiled by Grow Northwest

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Busy beekeeper: Michael 
Jaross shares experiences, 
healthy hive tips

Michael Jaross loves bees 
with all the charming 
earnestness the state-

ment implies. His love affair with 
the industrious insects began when 
he was a teenager, yet he didn’t get 
his first beehives until he was in his 
50s. That’s a long time to carry a 
torch, and Jaross is making up for 
lost time by diving deep into the 
hobby. 

Jaross said he was a “nerdy, 
college-track kid” growing up in 
Forest Grove, Ore., just outside of 
Portland. His parents were teach-
ers, and young Michael was always 
in the library. Roaming the stacks 
in his early teens, he discovered the 
magazine Gleanings in Bee Culture 
and devoured it like contemporary 
kids read the Harry Potter series. 
“I was interested in keeping bees, 
but I was a town kid,” he says. “I 
liked beekeeping because it was a 
complex venture. They were alien 
creatures. Not like dogs, cats or 
horses. They might as well be from 
Planet Zork.” 

Fast forward to the year 2000. 
After 25 years as a successful glass 
artist in Seattle, Jaross sold his 
studio and moved to Bellingham. 
Five years later, he realized his 
apiary dream by buying a starter 
colony of bees – what Jaross calls 
the 3-pound “Betty Crocker box” 
of 15,000 bees and a queen. It was 
a match made in heaven. Jaross is a 
natural at beekeeping. Notably, he’s 
been able to sustain his colony year 
to year. During summer, he has as 
many as 30 hive stacks strategi-
cally triangulated in three locations 
– some at Western Washington 
University’s Outback Farm, the foot 
of Galbraith Mountain, and a third 
group adjacent to Chuckanut Falls. 

Jaross is not alone as a late-
blooming beekeeper. “Many 
beekeepers are gray hairs because 
that’s when you have the time and 
money,” he said. In addition to his 
long-standing affection for bees, 
Jaross also turned to the hobby to 
supplement his homestead lifestyle. 

As he began considering bee-
keeping, he remembered the books 
he read as a teen and thought: this 

will be easy. “It’s not easy at all,” 
he said, noting the climate in our 
northwest corner as well as impacts 
on flower bloom and depleting 
bees’ food resources, and parasites 
and diseases for which bees have 
no natural immunity. 

Undaunted, Jaross dedicated 
himself to bees. He has apprentice 
and journeyman beekeeping cer-
tificates and earned a bee master 
certification at the University of 
British Columbia. A firm believer 
in the apprentice system, he began 
looking for a mentor among local 
bee masters. Jaross found his hive 
in local beekeeping icons Jo Miller, 
a master bee educator and one of 
Washington’s last state beekeeping 
inspectors; Russell Deptuch, who 
has 100-plus hives and sells his 
honey as Bees Choice; and Pete Sal-
lee, who according to Jaross, is the 
most technically proficient local 
beekeeper. 

“I learned my Whatcom County 
beekeeping chops from them,” 
he said. He also started teaching 
classes himself at Western’s Out-
back bee project. 

As his skills progressed, Jaross 
decided he could breed a bee suited 
for Whatcom County’s climate. He 
began sourcing queen bees from 
local beekeepers and selectively 
breeding, aiming in the general 
direction of a subspecies adept at 
overwintering in the northwest 
corner of Washington state. He 
selected the Carniolan bee (Apis 

mellifera karnica) because it can 
handle colder weather. Among its 
attractive qualities, by instinct, the 
Carniolan dramatically reduces 
its hive population before tem-
peratures drop. A typical hive has 
40,000 bees. Timed to winter’s 
arrival, the Carniolan reduces its 
hive population to 10,000 or less. 
With fewer mouths to feed, the 
honeybees survive winter on stored 
honey. Once the weather is right, 
the tiny remaining colony rapidly 
reproduces, restoring the hive to 
full strength in time for summer. 

Overcoming human perceptions 
is part of the puzzle of success-
ful beekeeping. “The prevailing 
paradigm is that grandpa keeps 
bees in hives behind the barn and 
some time in the summer he gets 
honey,” Jaross said, explaining that 
most “wanna-bees” think beekeep-
ing will be easy. “With that attitude, 
colonies of bees die regularly. It’s 
largely not understood how much 
time is needed.” 

The misperceptions and chal-
lenges became especially apparent 
to Jaross when he was president of 
the Mt. Baker Beekeepers Associa-
tion. “A lot of people were losing 
hives for no good reason other than 
lack of experience,” he recalled. The 
problem grew as colony collapse 
made headlines and well-intended 
urban dwellers established hives to 
“save the bees.” “It’s difficult enough 
(to successfully keep bees) in the 
county,” Jaross said. “It’s challenging 

and often defeating to keep bees in 
town.” 

In response, Jaross launched 
Whatcom Bee Help, a consulting 
service for beekeepers. His services 
include getting people started with 
bees, hive inspections, vacation 
care for hives, queen introduction 
and marking, and custom apiary 
maintenance. 

“Bees are the penultimate il-
lustration for an organized life,” he 
said, noting there may be trials and 
tribulations, however they have a 
real positive economic impact on 
the area. "Whatcom County is still 
an agricultural county. Berries are 
all pollinated by bees. Crops and all 

backyard gardens would be much 
diminished without the honeybee.”

"Successful Beekeeping with Mi-
chael Jaross: A Beginning Beekeep-
ing Class for 2018" will be held on 
Tuesdays, starting March 13. The 
course includes eight classroom 
sessions, plus field trips as weather 
permits, and meets 6:30-8:30 p.m. 
at the Chuckanut Center, 103 
Chuckanut Drive N, Bellingham. 
The cost is $175. For more informa-
tion, see http://whatcombeehelp.
com. 

A longer version of this article, 
including bee-ginner tips, is online 
at www.grownorthwest.com. 

Michael Jaross (middle) provides consulting through Whatcom Bee Help, and is leading a 
beginning beekeper class at the Chuckanut Center starting this month. COURTESY PHOTO

by Mary Vermillion
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Marching into Spring

What's cooking in your 
kitchen? With winter 
coming to a close, our 

home kitchen has seem many 
crockpot and soup dinners the 
last couple months. A good time 
of year for warm and hearty meals 
such as beef stew and Shepherd's 
Pie, potatoes lend a lot of support 
in March.   

The sausage cabbage potato 
bake is a delicious late winter/early 
spring dinner, especially around 
St. Patrick's Day. It is warm and 
comforting, a satisfying dish served 
with green beans, garlic spinach, 
honey-glazed roasted carrots, or a 
creamy bacon pea salad. 

Sausage 
Cabbage Potato 
Bake
Ingredients 
1 pound sausage, sliced
1 small head cabbage, chopped
2 cups diced potatoes
1 cup milk
1 yellow onion
1 clove garlic
2 eggs, beaten
1 teaspoon salt
1/2 teaspoon ground black pepper
4 slices bread, cut into cubes
1/2 cup butter, sliced
Salt and pepper to taste

Directions
Preheat the oven to 400 degrees. 
Line cabbage leaves (washed) along 
the bottom of a 13x9-inch baking 
dish, covering entirely. Shred the 
remaining cabbage, and mix with 
potatoes, onion, garlic and sausage 
in a bowl. Spread the mixture 
on top of the cabbage leaves. In 
another bowl, whisk together the 
milk, eggs, salt and pepper. Add in 
the bread cubes; let sit for a couple 
minutes to absorb the liquid. Pour 
over the cabbage mixture, then top 
with butter slices, and additional 
breadcrumbs if desired. 
Bake about 45-50 minutes, until 
the top is lightly browned and the 
potatoes feel tender. Serve hot. 

The tender potato and onion 
bread loaf is a great way to use 
extra mashed potatoes. Top with 
butter and sage. Irish soda bread 
will go well, too. 

A fun dessert to accompany 
the potato bake dish is a rainbow 
pizza. Bake a shortbread bottom 
from scratch (or use a store-bought 
version), formed in a large circle 
to resemble pizza dough. When 
cool, slather yogurt for the sauce, 
and then decorate with pieces 
of fruit to make a rainbow. Use 
strawberries for red, peaches for 
orange, kiwi for green, blueberries 
for blue, and so on. Have fun 
making this healthy dessert; add a 
pot of gold made of blackberries 
and filled with chopped peach 
slices at the end of your rainbow! 

Cooking

by Melanie Gray Lemon-mint cheesecake bars and 
chocolate-Guinness cupcakes are 
great dessert ideas, too. 

The pistachio biscotti lends great 
flavor and is a fun treat for dipping. 
Variations on this recipe include 
adding cocoa powder or a slight 
amount of rosewater. 

If you're looking for more, try 
Irish soda scones and treacle 
brown bread. 

Tender Potato 
and Onion Bread
Recipe from King Arthur Flour

Ingredients 
2 1/4 cups King Arthur unbleached 
all-purpose flour
2 1/2 teaspoons baking powder
3/4 teaspoon salt
1 tablespoon sugar
2 teaspoons pizza dough flavor 
(optional, but good)
1 cup “french-fried” onions or 1 cup 
diced, sautéed onions
1 cup buttermilk or sour cream, not 
non-fat
2 tablespoons butter, melted
2 large eggs
1 cup unseasoned mashed potatoes, 
packed firmly into the measuring 
cup

Directions
Preheat the oven to 350 degrees F. 
Lightly grease an 8 1/2” x 4 1/2” loaf 
pan. In a medium-sized mixing bowl, 
whisk together the flour, baking 
powder, salt, sugar, pizza dough 
flavor (if you’re using it), and onions.
In a separate bowl, or in a large 
measuring cup, whisk together the 
buttermilk or sour cream, the melted 
butter, and the eggs.
Stir the liquid ingredients and the 
potato into the dry ingredients, 
mixing just until thoroughly 
combined.
Spoon the batter into the pan.
Bake the bread for about 1 hour, or 
until it’s a very light golden brown, 
and a cake tester inserted into the 
center of the loaf comes out clean.
Allow to cool in the pan for 5 
minutes, then turn it onto a rack to 
cool.
Store, well-wrapped, for 5 days at 
room temperature, or freeze for up to 
3 months.

Pistachio Biscotti
Ingredients 
3/4 cup sugar
1/4 cup canola oil
2 eggs
1 teaspoon vanilla extract
1 teaspoon almond extract
1-3/4 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1 cup chopped pistachios
Cranberries, chocolate drizzle 
optional

Directions
In a small bowl, beat sugar and oil 
until blended. Beat in eggs, then 
extracts. Combine the flour, baking 
powder and salt; gradually add to 
sugar mixture and mix well (dough 
will be stiff). Stir in pistachios 
(cranberries are optional).
Divide dough in half. Using extra 
flour, shape each half into a 12-inch 
by 2-inch rectangle on a parchment 
paper-lined baking sheet. Bake at 
350 degrees F for 20 minutes or until 
set.
Place pan on wire rack. When cool 
enough to handle, transfer to a 
cutting board; cut diagonally with 
a serrated knife into small slices, 
roughly 3/4-inch thick. Place cut side 
down on ungreased baking sheets. 
Bake for 12-14 minutes or until firm. 
Remove to wire racks to cool. Store in 
an airtight container. 
Yield: about 2-1/2 dozen.
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Growing
Plant, tree sales on the way

Spring is here and the annual 
plant and tree sales are ready 
for you! 

Whatcom Farm Forestry Tree 
Sale: Saturday, March 17 from 
10 a.m. to noon at the Northwest 
Washington Fairgrounds in Lyn-
den. A variety of trees are available 
for $1 each, including: Mugho Pine, 
Fraser Fir, Sitka Spruce, Deodar 
Cedar, Giant Sequoia, Western 
Hemlock, Noble Fir, Incense Cedar, 
Norway Spruce, Grand Fir, Pon-
derosa Pine, Western Red Cedar, 
Colorado Blue Spruce, Concolor 
Fir, and Douglas Fir. For more in-
formation or to place a large order, 
contact whatcom@wafarmforestry.
com or call 360-733-5931.

11th Annual ‘Rite of Spring’ 
Seed Exchange: Due to weather 
conditions, the seed exchange 
at the Van Zandt Hall was post-
poned until Sunday, March 18, 2-4 
p.m. Hosted by South Fork Valley 
Community Association and Local 
Food Works, all are welcome to 
come share seeds, plants, bulbs and 
gardening tips at this free, family-
friendly event. No seeds to share, 
no problem. The Van Zandt Hall is 
located at 4106 State Route 9 near 
Potter Road in Van Zandt. 

Whatcom Conservation 
District Annual Native Plant 
Sale: Low cost, native plants will 
be available to the residents and 
visitors of Whatcom County on 
Saturday, March 24 from 9 a.m. to 
2 p.m. at Whatcom Community 
College in Bellingham. Roughly 40 
species of native, bare-root, conser-
vation grade trees and shrubs plus 
potted perennials will be offered at 
great prices. Local specialty nurser-
ies 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. For more details, see 
whatcomcd.org/plant-sale or the 
Facebook event. 

30th annual Fairhaven Plant 
and Tree Sale: Saturday, March 
31 at the Hillcrest Chapel outdoor 
parking lot (corner of Old Fairhav-
en Parkway and 14th St.) from 10 
a.m. to 3 p.m. This one-day extrava-

by Grow Northwest

ganza offers shoppers the chance to 
purchase plants and other garden 
items from local and regional grow-
ers. Perennials, specialty grasses, 
ornamentals, trees, native plants, 
herbs, berries, bamboo, metal art, 
and much more will be available. 
Please check event Facebook page 
for an updated vendor list closer to 
the day of the event. Vendors do-
nate a portion of sales to Fairhaven 
Neighbors, which in turn uses pro-
ceeds for neighborhood projects 
such as the Fairhaven Community 
Garden, and to help support other 
local non-profits. Previous benefi-
ciaries have also included Skookum 
Kids, Whatcom Hospice and Sean 
Humphrey House.  For more infor-
mation, see Facebook.com/Fairhav-
enPlantAndTreeSale or contact 
Lisa Heisey at 360-220-4747. 

2018 Skagit Conservation 
District Plant Sale: Saturday, April 
14 from 9 a.m. to 1 p.m. at WACD 
Lynn Brown Materials Center, 
16564 Bradley Road in Bow. Large 
selection of native plants available 
for good prices. Pre-order pick up 
Friday, April 14. For more details, 
see http://www.skagitcd.org/na-
tive_plant_sales.

Whatcom County Dahlia 
Society Tuber Sale: Saturday, 
April 7. Explore and buy over 600 

varieties of dahlias, and visit with 
local, knowledgable growers. Free 
entry, 10 a.m. to 3 p.m. at Bloedel 
Donovan Park in Bellingham. See 
whatcomcountydahliasociety.org. 

To share plant sale event dates 
please send information to editor@
grownorthwest.com. Additional 
dates will be posted online. 

The 30th annual Fairhaven Plant and Tree Sale will be Saturday, March 31 at the Hillcrest 
Chapel outdoor parking lot. COURTESY PHOTO
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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. 

Daffodils in the Skagit Valley. PHOTO BY SIMME BOBROSKY Magnolia buds. PHOTO BY CAROL KILGORE

Hairy woodpecker. PHOTO BY CAROL KILGORE Crocus in snow. PHOTO BY CAROL KILGORE
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Horses. PHOTO BY CLAUDIA ANDERSON

Barn view in Bow-Edison. PHOTO BY CLAUDIA ANDERSON

Lake Whatcom sunrise. PHOTO BY HANNAH PRATHER

Padden Gorge Trail. PHOTO BY GERALD GRACE

Birds and sunset. PHOTO BY NANCY VAN DYKE-DICKISON

Trumpeter swans in a field. PHOTO BY BEV RUDD

Witch hazel. PHOTO BY CAROL KILGORE
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Growing potatoes: 
The eyes of March

Why grow your own 
potatoes? They're 
very easy to grow in a 

backyard garden or even contain-
ers, and you can pick from a huge 
variety, with different skin color, 
flesh color, texture, flavor and use. 
Rose Finn Apple, Desiree, French 
Fingerling, German Butterball, 
Russian Banana, Austrian Cres-
cent, Red Bliss All Blue, Purple 
Majesty, and many more. 

Some varieties are better for 
fresh eating (Red Gold, Rose 
Gold), some are better for long-
time storage (Russet, Carola), and 
whatever your growing and eating 
goals, I encourage you to plant 
some of these tasty tubers. 

When and how to plant
Potatoes can be planted as soon 

as you can work the soil in early 
spring, although they won’t begin 
to grow until the soil temperature 
has reached 45 degrees F.  We 
plant ours two to four weeks be-
fore the last frost date. They can 
deal with a light frost, since the 
soil will insulate them. However, 
if the young leaves have popped 
through the soil and a hard frost 
threatens, they can get damaged. 
If a cold snap is in the forecast, 
you can push soil, mulch, or straw 
over them, and the leaves will 
grow back up through it in a few 
days as if nothing happened.

Start with certified seed pota-
toes to make sure they are disease 

by Corina Sahlin
free, since these vegetables can 
suffer from serious fungal and 
bacterial diseases. You can save 
some every year and re-plant. But 
if after a while yields decline, or 
their foliage looks weird, just start 
over again with new certified seed 
potatoes. Don’t use old potatoes, 
as these may carry disease organ-
isms.

Plant seed potatoes whole if 
they are small (about the size 
of a golf ball), or cut the bigger 
seed potatoes in chunks (2 inches 
square), and make sure that each 
piece has two or three buds, or 
eyes, on it.  Allow the potato 
chunks to dry for a couple of days 
before planting so a callous can 
develop over the cut, which helps 
prevent rotting.

Some people expose their seed 
potatoes to light and tempera-
tures between 60 to 70 degrees to 
encourage sprouting a couple of 
weeks before planting. With this, 
they take less time to mature and 
are less likely to rot. Make sure to 
plant them when the sprouts are 
still less than one inch long.

Potatoes are very easy to grow. 
They are pretty forgiving when 
it comes to soil conditions, but 
ideally they like slightly acidic soil 
(PH of 5 to 7) and light, loose, 
well-drained soil. We practice 
crop rotation so they’re not 
grown in the same garden bed 
every year. It’s best to wait four 
years or more until you plant 
them in the same spot.

There are several ways to plant 
spuds. The easiest way is 3 inches 
deep and 12 inches apart, then 

keep hilling, or just mulch with 
compost or straw. Mulching helps 
keep soil cooler and moister, 
which benefits potatoes and cuts 
down on watering and some 
pests.

Here’s how we plant: We dig a 
trench that is 8 inches deep. Place 
each piece of potato with its cut 
side down and eyes pointing up 
every 12 inches. Space the rows 
3 feet apart. Place 4 inches of soil 
on top of the potatoes. The plants 
will begin to grow, and as they 
do, continue to fill the trench. 
Eventually, we “hill” the pota-
toes, meaning we mound the soil 
around the stems of the potato 
plants as they grow. This prevents 
light from reaching the tubers. 
You don’t want the potatoes 
exposed to light, since this can 
make them turn green and pro-
duce solanine, a mildly poisonous 
substance.  

Some people don’t even dig 
trenches, but just loosen soil, 
throw the potatoes on top, then 
keep covering and mulching 
them with straw. This way, they 
don’t have to dig them up later. 
However, you get less yield that 
way, and mice or voles might have 
a field day in there, munching 
your crops. 

Keep the plants well watered 
throughout summer, especially 
while they are flowering, since 
this is when the plants are creat-
ing their tubers.

In late summer, foliage begins 
to turn yellow and dies back. 
Stop watering then, since this will 
help your taters cure in time for 
harvesting.

Growing potatoes in containers
You can plant potatoes in large 

pots and just keep piling soil 
onto them as the foliage grows. 
Or use commercial growing bags 

(constructed of heavy, dense 
polypropylene), which is a great 
alternative on patios or places 
where there’s no good garden 
soil. Put a few inches of soil and 
compost in the bottom of the 
bag, plant three or four seed 
potatoes, then cover with three 
inches of soil. Keep adding soil 
as the plants grow until the bag 
is full.When harvest time comes, 
just dump the bag on its side and 
grab the potatoes. Make sure 
you water adequately and deeply 
enough throughout the growing 
season. Some people even just 
use a large plastic garbage bag for 
this, punched through with a few 
holes for drainage.  

You could also try hardware 
cloth with 1/4-inch mesh, or 
chicken wire, to build these 
potato towers. Make them into a 
cylinder about 18 inches in diam-
eter and 24 inches tall. Follow the 
planting and growing procedure 
above, and then just lift the cylin-
der when harvest time arrives.

When and how to harvest
Digging up potatoes is like 

a treasure hunt, and I usually 
invite my kids and their friends to 
help with this fun activity. Use a 
garden fork or shovel to dig, but 
be careful when you dig spuds: 
its easy to spear them. Make sure 
you get every single one, other-
wise they’ll overwinter and pop 
us as “volunteers” the next spring.

You can stick your hand in the 
soil and sneak baby potatoes 2 
or 3 weeks after the plants have 
finished flowering.

If you want to keep them for 
storage, wait until they are fully 
cured, typically 2 to 3 weeks after 
the foliage has died back.  

One trick to tell if your pota-
toes are ready for harvest is to dig 
one up, rub your thumb hard on 

the potato, and if the skin rubs off 
easily, they are too young to store.  
Potatoes with a thicker, tougher 
skin that won’t rub off will last the 
longest in storage.

If the weather is dry, we leave 
the potatoes on the ground for a 
few hours to dry off. Some people 
leave them in the field for up to 
three days to cure them. I don’t 
like leaving them exposed to light 
for so long, so I just make sure 
they are dry before I store them. 
If you harvest in wet weather, al-
low the potatoes to cure in a dry, 
protected area, like a garage or 
covered porch. Curing for a few 
days allows the skins to mature, 
which helps with long storage.

We store our potatoes in card-
board boxes in our dark crawl 
space, which is like a root cellar. 
They need to be stored in a well-
ventilated, dark and cool place 
that’s between 35 and 40 degrees 
F. Stored in this manner, we often 
eat our own potatoes until it’s 
time to plant the next crop in 
spring.

How much to plant
A single potato plant yields 2 

to 5 pounds of potatoes, so you 
should plant 10 to 15 plants per 
person.  5 to 8 pounds of seed 
potatoes will plant a 100 feet 
row.  You can grow 60 pounds (1 
bushel) from a 30-foot row.  

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

March is a popular time for growers to get started with early varieties. Potatoes are very easy to grow. They are pretty forgiv-
ing when it comes to soil conditions, but ideally they like slightly acidic soil (PH of 5 to 7) and light, loose, well-drained soil. A 
single potato plant yields 2 to 5 pounds of potatoes, so you should plant 10 to 15 plants per person. PHOTOS BY CORINA SAHLIN
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Craft & Home

The RE Store gets tile 
donations. A lot of tile. 
To be exact, in 2017, the 

Bellingham reclaimed and used 
building materials store sold 41,244 
pounds of tile. The year before, it 
was nearly 55,000 pounds. When 
you have that much tile, you need a 
partner to help move through it all. 
And the RE Store found a perfect 
match with Debbie Dickinson, aka 
the Tile Girl. 

A few times a year, Dickinson 
takes a break from her commission 
tile and stone work to offer mosaic 
workshops for local crafters. The 
RE-Store gives Dickinson store 
credit to forage for tile that her 
students will shatter to create 
mosaics based on templates 
Dickinson supplies. “Partnering 
with Debbie allows us to keep 
even more tile out of the landfill,” 
said Samantha Hale, the RE-
Store’s outreach and marketing 
manager. In addition to donating 
the materials, the RE-Store staff 
promotes the classes, supporting 
their customers’ interest in crafting 
workshops. 

Dickinson has a lot to share as 
a teacher. She grew up in Friday 
Harbor and returned to the island 
after a brief stint playing college 
volleyball. Back on San Juan Island 
in the early 90s, she went to work 
for a friend who was a contractor 
and found an affinity for tile. “I 
like the utility and it’s so beautiful 
and diverse,” she said. “And with 
mosaic you’re taking broken bits of 
junk and turning it into beautiful 
things. What’s not appealing about 
that?” 

A self-taught painter, she said 
she has always been able to copy 
what she sees. Nature and travel 
inspire her creations. “Things 
occur to me with strong lines, and 
that translates well to tile,” she said. 
Dickinson also sews – she once 
was a wedding dress designer. “I 
like getting my hands on stuff,” she 
said. She credits her parents for 
her DIY spirit. “They had a garden 
and sewed their own clothes,” she 

said. “My mother painted. There 
were a lot of handicrafts (in our 
house).”

Dickinson and her husband, a 
Bellingham native, moved from 
Salt Lake City 11 years ago. Settled 
in Bellingham, she continued her 
custom stone and tile business, 
Debbie Dickinson Possibilities 
in Tile, for local clients from the 
Canadian border to Anacortes. 
Projects include a tile Turkish 
“rug” for a Bellingham bed and 
breakfast, a chambered nautilus 
bathroom floor, and Tree of Life 
backsplash. Her work extends 
beyond the Pacific Northwest. 
She encircled a doorway entrance 
with vines made of sandstone and 
basalt at an academic academy in 
Atlanta. And recently shipped a 
majestic moose made of tile to a 
Texas transplant from Montana, 
who missed the wildlife of her 
home state. 

Although she’s busy with her 
custom pieces, Dickinson began 
offering the mosaic classes last 
October after helping with the 
State of the Solar System art 
installation project on State Street. 
Working with the volunteer artists, 
“I recalled how much I enjoyed 
teaching,” said Dickinson, a former 
yoga instructor. “I like seeing how 
people approach the work. I really 
enjoying watching the process, 
and it was fun to share the studio 
space.” 

On a recent winter weekend, a 
room of happy crafters snipped, 
shaped and glued colorful tile 
pieces onto mosaic templates at 

Dickinson’s spacious studio on 
on State Street in Bellingham. 
Recorded jazz music played softly 
in the background. A pot of coffee 
brewed. Dickinson wandered 
from group to group checking on 
progress and offering suggestions. 
Friends, family members and 
co-workers perched on stools 
surrounding the plywood-topped 
work benches. They rose from 
their seats to wander over and 
sort through the colorful bins of 
tile, beads and ceramics lining the 
studio’s brick walls. 

At one table, three Columbia 
Elementary kindergarten teachers 
gathered to bond outside of work. 
“It’s a good time of year for a 
relaxing, centering activity that gets 
you out of the house,” teacher and 
crafter Helena Quigley said. Rather 
than choosing one of the mosaic 
templates of a star, skull, elephant, 
bird or mirror, Quigley had drawn 
an outline of her Bellingham home 
and was peacefully adding colorful 
glass pieces to the form. Across 
the table, her fellow teacher Julie 
Fosty was gluing shards of blue tile 
to a star template. She planned to 
bring the completed stars to her 
classroom. 

No experience is necessary for 
the mosaic classes that Dickinson 
calls social and fun. “It’s amazing to 
watch as creativity happens. People 
may come by themselves, but they 
won’t be alone for long," she said. 

“I encourage anybody to get 
their hands dirty and to try 
something new,” Dickinson added. 
“I trust people’s ability to make 

Tile by tile: Debbie Dickinson 
builds community with mosaics 

Debbie Dickinson (center, standing) 
talks with students at her Feb. 17 mo-
saic class, held at her studio on State 
Street in Bellingham. Students choose 
from the colorful tile scraps (all from 
the RE Store) stacked on shelves. PHO-
TOS BY MARY VERMILLION

by Mary Vermillion

amazing things in this world.”
For more information, visit 

debbiedickinson.com. Dickinson 
also posts upcoming mosaic 
workshops on the Tile Girl 
Facebook page, or ask about her 
mosaic workshops at the RE Store 
in Bellingham. 



14           March 2018grow NORTHWEST

4th Annual La Conner Daffodil Festival: 
Celebrate the 4th annual La Conner Daf-
fodil Festival with events and activities 
throughout La Conner and the Skagit Val-
ley, including Grapes of Daff and Dandy 
Daffodil Tweed Ride. See http://lovelacon-
ner.com/la-conner-daffodil-festival-2018/

Old Tools & New Fangled Furniture: 
Ongoing. This exhibition will feature the 
new work of Skagit furniture maker Stuart 
Welch. Stuart’s furniture reflects a high 
level of craftsmanship and imagination. 
Skagit County Historical Museum, 501 S 
Fourth Street, La Conner. Welch will pres-
ent “Everything you want to know about 
wooden furniture...” on March 10 at 2 p.m. 
 
WSU Whatcom County Extension 
Master Composter/Recycler Training: 
Thursdays through April 5. WSU Whatcom 
County Extension is hosting a volunteer 
training that will cover waste-related top-
ics and offer home-based solutions such 
as backyard and worm bin composting, 
zero waste lifestyles, food waste preven-
tion, and other home sustainability prac-
tices. The six-week class includes a hands-
on hot compost pile workshop and guest 
lectures by waste system experts and soil 
scientists. Students will also tour local 
waste processing facilities such as Green 
Earth Technologies, Disposal of Toxics, and 
Northwest Recycling. Following the train-
ing, Master Composter/Recycler volun-
teers 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 addi-
tional 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 Whatcom County Home and Gar-
den Show: Friday through Sunday, March 
2-4. Visit with over 200 vendors and get 
ideas for your next project, including 
home improvement to gardening to tiny 
homes. Prizes, music, Cisco Morris on Sun-
day at noon, and more. Sponsored by the 
Building Industry Association of Whatcom 
County. See www.biawc.com.

So Many Roses, So Little Time: Saturday, 
March 3. Take notes from Christianson’s 
Rose Buyer, Nancy Stewart, about vari-
eties. 11 a.m. $8. Christianson’s Nursery, 
15806 Best Road, Mount Vernon. Reserva-
tions required: 360-466-3821, www.Chris-
tiansonsNursery.com.

Growing Small Fruits: Saturday, March 
3. Focus on techniques for growing small 
fruiting plants. 1:30-3 p.m. $10 per person 
or $8 each for 2 or more people. Cloud 
Mountain Farm Center, Everson. www.
cloudmountainfarmcenter.org. 

Tapestry Weaving: Saturdays, March 
3,10, 17. Students will learn the basics of 
tapestry weaving and experiment with 
new techniques, with Aurora Lindquist. 10 
a.m. to 1 p.m. $88. Ragfinery, Bellingham. 
www.Ragfinery.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. 

Dahlia Cuttings: Monday, March 5. What-
com County Dahlia Society hosts “Dahlia 
Cuttings” at Laurel Grange, 6172 Guide 
Meridian, 7 p.m. Free event.  Refreshments 
and coffee provided. 

Worms and Composting: Wednesday, 
March 7. Learn about the basics of food 
waste recycling, and how easy it is to man-
age worms indoors and out. Presented by 
Blaine C.O.R.E. (Community Orchards for 
Resources and Education). 4 p.m. Blaine 
Library, 610 3rd Street, (360) 305-3637.

Birchwood Garden Club’s March Meet-
ing: Wednesday, March 7. Karen Chapman 
from Le jardinet will be the BGC’s March 
speaker. Her talk will position foliage into 
three categories: spotlight, highlight and 
limelight. This talk will revolutionize how 
you use foliage in your garden. 7 p.m. 
Whatcom Museum Rotunda Room, 121 
Prospect Street, Bellingham. Birchwood 
Garden Club membership is open to any-
one in Whatcom or Skagit. See www.birch-
woodgardenclub.org. 

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 Room, Bellingham 
405 E Holly St, Bellingham. www.mater-
gardener.wsu.edu, (360) 734-8158.

Anacortes Farmers Market Winter 
Market: Saturday, March 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. 

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 compost-
ing for small and large spaces. This class is 
free. 9 a.m. Garden Spot Nursery, Belling-
ham. 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 com-
mon pest and disease issues, soil and 
weed management, compost and mulch-
es in fruit growing, and more. $10 per 
person or $8 each for 2 or more people, 
registration recommended. 10:30 a.m. to 
noon.  Cloud Mountain Farm Center, Ever-
son. www.cloudmountainfarmcenter.org.  

Pruning 101:  Saturday, March 10. Learn 
why and how to prune depending on 
the growth habits of trees and bushes, as 
well as how to get overgrown trees back 
into shape. Presented by Blaine C.O.R.E. 
(Community Orchards for Resources and 
Education).  10 a.m. Blaine Library, 610 3rd 
Street, (360) 305-3637.

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. 
$85.  www.ChristiansonsNursery.com. Pre-
payment required: 360-466-3821. 

Orchids Demystified: Saturday, March 
10. Orchids are the one of the largest and 
most diverse plant families. Learn how you 
can grow these beautiful, exotic plants in 
your own home. 10 a.m. My Garden Nurs-
ery, 929 east Bakerview Road, Bellingham. 

Winter Propagation: Grafting and 
Hardwood Cuttings: Saturday, March 10. 
Learn how to propagate fruit trees and 
other woody plants during the dormant 
season using grafting and hardwood cut-
tings. 1-4 p.m. Registration is required, 
$30 workshop fee. Cloud Mountain Farm 
Center, Everson. www.cloudmountain-
farmcenter.org. 

Discover the World of Weaving:  Satur-
day, March 10. Whatcom Weavers Guild 
invites you to an afternoon of weaving 
demonstrations, hands-on experiences, 
and inspiration. 1-4 p.m. Everson Library, 
104 Kirsch Drive, (360) 966-5100. Wo-
ven works by the Guild will be exhibited 
through March 24. All ages and skill levels 
are welcome. 

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.

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 person 
or $8 each for 2 or more people, registra-
tion recommended. Cloud Mountain Farm 
Center, Everson. www.cloudmountain-
farmcenter.org. 

3rd Annual Irish Dinner and Silent Auc-
tion: Saturday, March 10. All proceeds 
benefit Meals on Wheels and More, a pro-
gram of the Whatcom Council on Aging, 
a 501(c)(3) nonprofit organization. Enjoy 
a traditional Irish Dinner of corned beef 
and cabbage provided by Haggen Market 
Street Catering, Celtic music by Drowsy 
Maggie, a variety of local brews from 
Boundary Bay Brewery, a silent auction, 
photo booth and more. Vegetarian op-
tion available.  5:30 p.m. Bellingham Ferry 
Terminal. Tickets $50 each. See the Face-
book event page for ticket link, or through 
Brown Paper Tickets. 

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

Saturday, March 10
All proceeds from this 3rd annual dinner benefit Meals on 
Wheels and More, a program of the Whatcom Council on 
Aging. Enjoy a traditional Irish Dinner of corned beef and 
cabbage, Celtic music, local brew, silent auction, photo 
booth and more. Vegetarian option available. 5:30 p.m. 
Bellingham Ferry Terminal. See the Facebook event page 
for ticket link, or through Brown Paper Tickets. 

Irish Dinner and Silent Auction

Good Pickin’s

Growing Table Grapes

SICBA Home and Garden Show

Friday through Sunday, 
March 23-25
More than 120 ven-
dors will be on site at 
the 38th annual SICBA 
Home and Garden 
Show, as well as a gar-
den center, seminars, 
tastings, lego build 
contests, birdhouse building, playhouses for charity, live 
music, food and more. Admission is adults $7, military $5, 
seniors $5, kids 15 and under are free to enter. The SICBA 
Home and Garden Show is presented by the Skagit/Island 
Counties Builders Association (SICBA) with Major Sponsor 
DeWaard and Bode. For a complete schedule of seminars 
and more information, see www.SICBAHomeShow.com.

Saturday, March 24
For the past few years, the 
Cloud Mountain Farm Center 
has been trialing different 
training systems for table 
grapes. Learn how to grow 
table grapes successfully, 
including trellis design, prun-
ing 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 recommended. Cloud Mountain Farm Center, 
Everson. www.cloudmountainfarmcenter.org. 
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An Evening With Blaine Wetzel- Willows 
Chef: Saturday, March 10. Wetzel’s food 
brings you into an intimate relationship 
with the landscape he loves, allowing you 
to touch, taste, see, and smell the ocean, 
the coastal lands, and the soft gray light 
on the water. He is committed to island 
and locally-sourced ingredients and the 
traditions of farm-to-table preparation. 
Sponsored by Friends of the Island Library. 
All are welcome. 7:30 p.m. Island Library, 
2144 South Nugent Road, Lummi Island, 
(360) 758-7145.

Skagit Valley Weavers Guild Meeting: 
Monday, March 12. March’s program is 
Jean Long, presenting “Doubleweave: Ba-
sics and Beyond.” Meet for dinner at Bob’s 
at 4:30, then go to the Allen Methodist 
Church, 16775 Allen West, Bow. The social 
starts at 6 p.m. followed by the general 
meeting at 6:30 p.m. For information, con-
tact skagitvalleyweaversguild@skagitval-
leyweaversguild.org.

Poultry, Produce & Permaculture: Mon-
day, March 12.  MVCL staff member Alisa 
Kester raises chicken, quail, rabbits, gar-
den, and 24 fruit trees. All of this is accom-
plished on an average City lot. 6:30 p.m. 
Resources Room, Mount Vernon Library. 
For more information about this program, 
contact Mike Bonacci at 360-336-6209, or 
check out “What’s Happening” on the li-
brary’s website at www.mountvernonwa.
gov. 

Successful Beekeeping in Whatcom 
County: Tuesdays, starting March 13. 
Hosted by Chuckanut Center. Instructor 
Michael Jaross shares basic beekeeping 
essentials plus keeping your bees alive, 
healthy and productive. For ages 15 and 
up. 6:30 p.m. 103 Chuckanut Dr. N, Belling-
ham. See Jaross' website at http://what-
combeehelp.com/.

Pi Day Pie Celebration: Wednesday, 
March 14. Join us for our 1st Annual Pi Day 
Pie Celebration with a pie-eating contest, 
pie trivia game, pie history, and Best Home 
Baked Pie Contest at the Lynden Library. 
3 p.m. Space is limited and registration is 
required for the contest. Sweet or savory 
pies must be homemade and include an 
ingredients list. Open to all ages. For more 
information, contact Di Marrs-Smith (360) 
354-4883.

No-Sew Braided Rugs: Wednesday, 
March 14. Come learn how to craft a beau-
tiful no sew braided rug with Kirsten Wert. 
This four strand technique eliminates the 
need for sewing braids together and re-
sults in a sturdy rug. 6-8 p.m. $25. Ragfin-
ery, Bellingham. www.Ragfinery.com.

32nd annual Lynden Spring Craft and 
Antique Show: Thursday through Sat-
urday, March 15-17. Unique handcrafted 
wares, home and garden décor, gourmet 
treats, one of a kind gifts, repurposed and 
vintage treasures. 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. North-
west Washington Fair Expo Building, 1775 
Front St., Lynden. See www.lyndencraf-
tantiqueshow.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.

Local History Presentation with Tim 
Wahl: Public Spaces: Thursday, March 15. 
Tim Wahl, recently retired from the City of 
Bellingham’s Parks and Recreation Depart-
ment, will share a historical perspective 
on Fairhaven Park, Woodstock Farm and 
Larrabee State Park among others. Doors 
open/refreshments at 7 p.m.  Program 
will be 7:30-9 p.m. Chuckanut Center, 
103 Chuckanut Drive, Bellingham. www.
chuckanutcenter. org, 360-383-7502.

6th annual San Juan Islands Agricul-
tural Summit: Friday and Saturday, March 
16-17. Gathering of over 150 local farmers, 
food producers, businesses, and food ad-
vocates for two days of events, education 
and camaraderie in our local food com-
munity. Hands-on workshops, Taste of 
the San Juans, and learn from 16 sessions 
in four different tracks including Produc-
tion, Marketing and Finance, Perspective, 
and Agricultural Programs and Policy. All 
on Lopez Island. For updates and more in-
formation 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 Monrovia 
Nursery will share this year’s collection in-
cluding design tips and a list of deer resis-
tant plants. Free. 9 a.m. Garden Spot Nurs-
ery, Bellingham. See garden-spot.com. 

Whatcom Farm Forestry Tree Sale: Sat-
urday, March 17. Varieties of trees avail-
able for sale, including: Sitka Spruce, Nor-
way Spruce, Colorado Blue Spruce, Shore 
Pine, Mugho Pine, Grand Fir, Noble Fir, 
Douglas Fir, Fraser Fir, Western Red Cedar, 
Concolor Fir, Deodar Cedar, Western Hem-
lock, 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. 

Make A Bird Feeder:  Saturday, March 
17. Come celebrate the Wings Over Water 
Festival at the Blaine Library by making 
your very own bird feeder to take home. 
All materials provided. For grades K-5. 11 
a.m. Blaine Library, 610 3rd Street, (360) 
305-3637.

Growing Wine Grapes: Saturday, March 
17. The Cloud Mountain Farm Center has 
been conducting wine grape variety trials 
for almost 20 years, and developing dif-
ferent training systems to improve grape 
production. Learn how to grow wine 
grapes in our climate, soil requirements, 
pruning techniques, pest management 
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 recommended. Cloud 
Mountain Farm Center, Everson. www.
cloudmountainfarmcenter.org. 

Goat University 2018: Saturday, March 
17. A one-day clinic on all things goats, will 
be held at the Island County Fair Grounds 
on Whidbey Island, 8:30 a.m. to 4:30 p.m. 
Registration is $25 for ages 18 and over, 
$15 for ages 6-17, and free for kids ages 5 
and under. Classes include: Goat Keeping 
101, Learn to Milk Goats, Grooming and 
Hoof Care, The Home Dairy, Soap Making, 
and more! All ages are welcome. Goat Uni-
versity is presented by Four Seasons Farm 
4-H Club. For more information, contact 
www.facebook.com/4HfunonWhidbey/ 
or whidbey.goatuniversity@gmail.com. 
Online tickets are available at goatuniver-
sity.brownpapertickets.com. 

Bellingham Farmers Market Monthly 
Winter Market: Saturday, March 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. 

Meet Your Farmer & CSA Fair: Satur-
day, March 17. Sustainable Connections 
sponsors this information area at the Bell-
ingham Farmers Market, Depot Market 
Square, 1100 Railroad Avenue, Belling-
ham. 10 a.m. to 3 p.m. Learn how to get 
local food boxes from farmers and how 
Community Supported Agriculture (CSAs) 
work. Prize giveaways. See sconnect.org. 

Biodynamics Demystified by Brian 
Kerkvliet: Saturday, March 17. Hosted by 
Chuckanut Center. Participants will learn 
an overview of applied basic biodynamics, 
including planting by the calendar, sprays, 
peppers and teas, compost, and more. 
$10-25 sliding scale fee. Ages 13 and up. 
1-4 p.m. Chuckanut Center, 103 Chucka-
nut Dr N, Bellingham. See the Facebook 
event page for registration link.  

Saturday, March 24
Japanese Maple aficionado and Christianson’s Staff Mem-
ber, Katheryn Shiohira, will share the perfect varieties 
for landscape conditions. Learn through demonstration 
the fundamentals of pruning. 1-2 p.m. $8. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. Reservations 
required: 360-466-3821. www.ChristiansonsNursery.com

Gardening with Japanese Maples

continued on the next page>>>
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Vintage Slipdress: Saturday, March 17. 
Learn how to artfully create a one-of-a-
kind, chic gown for all occasions from a 
vintage slip and a yard or two of lace, with 
Janet Kingsley. 11 a.m. to 4 p.m. $69. Rag-
finery, Bellingham. www.Ragfinery.com.

Organic Gardening: Saturday, March 17. 
Founder and owner of Malibu Compost 
talks about the importance of biodynamic 
gardening and how it can be a better way 
to garden. Noon. My Garden Nursery, 929 
east Bakerview Road, Bellingham. 

11th Annual ‘Rite of Spring’ Seed Ex-
change:  Sunday, March 18. 2 to 4 p.m., 
Van Zandt Hall, 4106 State Route 9 near 
Potter Road in Van Zandt. Hosted by 
South Fork Valley Community Association 
and Local Food Works!  Come share seeds, 
plants, bulbs and gardening tips at this 
free, family-friendly event.  No seeds to 
share, no problem.

Bees and Blueberry Pollination: Mon-
day, March 19. Lisa DeVetter at WSU 
NWREC has been researching ways to 
promote pollination in blueberries and 
has found a few strategies growers can 
employ to enhance pollination and subse-
quent yields. Learn more about DeVetter’s 
research in this presentation. 6:30 p.m. 
Mount Vernon Library. Free, all welcome. 
For more information about this program, 
contact Mike Bonacci at 360-336-6209, or 
check out “What’s Happening” on the li-
brary’s website at www.mountvernonwa.
gov. 

Know & Grow Workshop: Rats: It’s Not 
Rudolph in Your Attic: Tuesday, March 
20. Speaker Karl Bishop will discuss rats, 
and how to learn their habits and behav-
iors in order to get rid of them. Learn to 
bait, trap and exterminate them. No reg-
istration required. Free. 1-2:30 p.m. WSU 
Mount Vernon NWREC, 16650 State Route 
536, Mount Vernon. http://extension.wsu.
edu/skagit/mg/.

Starting Your Vegetable Garden: 
Wednesday, March 21. Learn about choos-
ing the right plant for the right place, 

fertilizers, microclimates, soil tests and 
amendments, seed starting, companion 
planting, mulching, composting, and 
pest controls. 4 p.m. Presented by Blaine 
C.O.R.E. (Community Orchards for Re-
sources and Education). Blaine Library, 
610 3rd Street, (360) 305-3637. Program 
repeats at 10 a.m. Saturday, March 24.  

SICBA Home & Garden Show: Friday 
through Sunday, March 23-25. Presented 
by the Skagit/Island Counties Builders 
Association (SICBA) with Major Spon-
sor DeWaard and Bode: The Appliance & 
Mattress Giants. More than 120 vendors 
on site, garden center, seminars, tastings, 
lego build contests, birdhouse building, 
playhouses for charity, live music, food 
and more. Admission is adults $7, military 
$5, seniors $5, kids 15 and under are free 
to enter. Stop in the Pavilion to view 6 
playhouses custom built for 6 local non-
profits. Purchase a $5 ticket at each non-
profit booth. For a complete schedule of 
the seminars and more information, see 
www.SICBAHomeShow.com.

Fruit Tree Pruning and Grafting Work-
shop: Friday, March 23 and Saturday, 
March 24. This workshop will provide 
classroom discussion combined with 
hands-on practice, focusing primarily on 
apple and pear trees. Hours are Friday 5-8 
p.m. and Saturday 9 a.m. to 4 p.m. WSU 
Mount Vernon Northwestern Washington 
Research and Extension Center, 16650 
State Rte 536, Mount Vernon.  Registration 
fee of $95. Includes handouts, lunch on 
the 24th, and grafted trees to take home. 
See https://www.brownpapertickets.
com/event/3347907.

Whatcom Conservation District Annual 
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. 

Growing Table Grapes: Saturday, March 
24. For the past few years, the Cloud 
Mountain Farm Center has been trialing 
different training systems for table grapes. 
Learn how to grow table grapes success-
fully, 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 recommended. Cloud Moun-
tain Farm Center, Everson. www.cloud-
mountainfarmcenter.org. 

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

Skagit Valley Food Co-op Wellness 
Fair: Saturday, March 24. The fair is a free 
day of fun and learning with hands-on 
classes, free samples, and opportunities 
to visit with local wellness experts. 11 
a.m. to 3 p.m. Skagit Valley Food Co-op, 
Mount Vernon. See the Facebook page 
for details. 
  
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.

Fruit Tree Grafting: Saturday, March 24. 
Grafting is a great way to introduce polli-
nizers to your fruit trees, and also a way to 
get a variety of fruit from one tree. Come 
learn how it’s done and try a hand at graft-
ing. $50 includes a fruit tree, unlimited 
scion wood, and materials. 11 a.m. My 
Garden Nursery, 929 east Bakerview Road, 
Bellingham.

Sewing Bootcamp: Saturdays, March 24 
& 31. Get familiar with the care and use 
of your machine and solve basic sewing 
problems and more, with  Brigitte Parra. 
Take away a short guide. 10 a.m. to 1 p.m. 
$76. Ragfinery, Bellingham. www.Ragfin-
ery.com.

Local Bird and Plant Walk with Marlee 
Mountain: Sunday, March 25. Join lo-
cal naturalist Marlee Mountain on a walk 
along Padden Creek to identify birds and 
wild edible and medicinal plants. Bring a 
snack to mix with foraged wild edibles. 2-4 
p.m. $5-$10 (sliding scale). Ages 13 and up. 
Meet at Chuckanut Center, 103 Chuckanut 
Drive, Bellingham. www.chuckanutcenter. 
org, 360-383-7502.

Building Your Business Plan &  Access to 
Capital: Tuesday, March 27. NABC Project 
Manager Jeff Voltz will take you step-by-
step through a business plan including 

marketing, sales forecasting, expense pro-
jections, capital budget and depreciation, 
debt financing, cash flow projections, and 
more. Review financing options including 
USDA Rural Development and USDA Farm 
Services Agency loan programs, SBA 7A 
and 504 programs, Community Develop-
ment Financial Institution (CDFI) lending 
programs, as well as unique alternative 
financing options. $50 workshop fee. Re-
freshments and lunch provided. 8:45 a.m. 
to 4:30 p.m. Skagit Farmers Supply, 1833 
Park Lane, Burlington.  Register via nabc.
org. 

Marvelous Mending: Wednesday, March 
28. Are you itching for some stitching, but 
not sure where to start? In this class, we’ll 
cover the basics of mending by hand with 
Aurora Lindquist. 6-8 p.m. $22. Ragfinery, 
Bellingham. www.Ragfinery.com.
  
30th Annual Fairhaven Plant and Tree 
Sale: Saturday, March 31. This community 
event is free to attend and brings together 
local and regional plant nurseries in one 
spot for one day only. Vendors donate a 
portion of sales to Fairhaven Neighbors, 
which in turn uses proceeds for neighbor-
hood projects and to help support other 
local non-profits. Previous beneficiaries 
have included Skookum Kids, Northwest 
Youth Services and the Community Boat-
ing Center. 10 a.m. – 3 p.m. Hillcrest Cha-
pel parking lot (corner of Old Fairhaven 
Parkway and 14th Street, Bellingham). 
Sponsored by Fairhaven Neighbors. For 
more information: Facebook.com/Fairhav-
enPlantAndTreeSale.

Easter on the Farm at Bellewood Acres: 
Saturday and Sunday, March 31-April 1. 
Family friendly activities between 10 a.m. 
to 3 p.m. Egg hunt, petting zoo, pony 
rides, Easter bunny, country brunch, scav-
enger trail hunt, apple bin train ride, and 
face painting. See tickets information at 
bellewoodfarms.com/bellewood-acres-
events.htm.

Skagit Beer Week: Saturday, March 31 
through April 7. Skagit Farm to Pint FEST 
is the Opening Gala and kick-off party for 
Skagit Beer Week commencing a 7-day 
marathon of beer dinners, tastings, tap 
takeovers and educational events that 
occur all over Skagit Valley and ends with 
the Skagit Valley Malting Showcase at 
Farmstrong Brewing.  Breweries located in 
La Conner, Anacortes, Burlington, Mount 
Vernon and Concrete. For full details, see 
http://skagitbeerweek.com.

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 hang-
ing basket. $55. 10 a.m. to noon in the Pot-

ting Shed, Christianson’s Nursery, 15806 
Best Road, Mount Vernon. Pre-payment 
required: 360-466-3821. www.Christian-
sonsNursery.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 creative 
ideas for tiny landscaping. 1 p.m. Chris-
tianson’s Nursery, 15806 Best Road, Mount 
Vernon. $8. 360-466-3821, www.Christian-
sonsNursery.com.

Creating a Food Forest: Saturday March 
31. Presentation and facilitated design 
process focused on the basics of food for-
estry, structure and guilds, perennial plant 
systems with Glen Herlihy of Beacon Food 
Forest, and assisted by Pliny Keep. 10 a.m. 
to 3 p.m. Includes lunch from 12-1 p.m. 
$25 per person. A Main dish will be provid-
ed, potluck items welcomed to share with 
group. Chuckanut Center, 103 Chuckanut 
Drive N., Bellingham. Chuckanutcenter@
gmail.com, 360-383-7502. 

Bokashi: Indoor Food Waste Compost-
ing: Saturday, March 31. Bokashi is a fer-
mentation process which pickles your 
food waste (including meat, cheese, dairy, 
and citrus) indoors, year-round, without 
turning, or requiring much space. The 
fermentation creates a nutrient rich pre-
compost that is then added to soil. Learn 
how to set up your own Bokashi compost-
ing in this class led by Nicole Styles. 2 p.m. 
Deming Library, 5044 Mt. Baker Highway, 
(360) 592-2422.

Kids Giant Garage Sale: Saturday, March 
31. Kids will be selling toys, sports equip-
ment, games, puzzles, books, and more. 
Booths sell out fast. 9 a.m. to noon. Bur-
lington Parks and Recreation Center, 900 
E. Fairhaven Ave. $15 per booth, age 18 
and under. Pre-register online at burling-
tonwa.gov/parksandrec or call Burlington 
Parks and Recreation  at 360-755-9649.

APRIL
Skagit Valley Tulip Festival: Month-long 
festival celebrating tulips and the Skagit 
Valley. Visitors can stop by Tulip Town and 
RoozenGaarde to see fields in bloom. Ad-
mission is $7 per person, with children 5 
and under free. Parking is free at both 
facilities. For tulip locations and special 
events throughout the month, see tulip-
festival.org. 

Rome Grange Community Pancake 
Breakfast: Sunday, April 1. Featuring 
made from scratch pancakes, french toast, 
sausage, scrambled eggs, juice and coffee. 

continued on page 19>>>
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JUNIOR GROWERS
Name:

MARCH 2018

Seed growth
Fill an empty yogurt cup or other small 
container/pot with good dirt and plant 
a seed of your choice. Place on your 
windowsill for good light, and record 
the growth process starting with Day 
#1 and continuing each day. What day 
does the seed start pop out? Record 
your guesses and see what happens! 
Include your own pictures, too!

What did the tree say to spring? 
What a re-leaf. 

Why are trees very forgiving? 
Because in the Fall they "Let It Go" 
and in the Spring they "turn over a 
new leaf."

Why did the worm cross the ruler? 
To become an inchworm.

Why do hens lay eggs? If they 
dropped them, they’d break.

Funny Farm

This month’s project

What signs of spring 
do you see?

Unscramble these words:

HMCAR

NSIGPR

IGDALYHT SINGSAV

DDOILAFF

DSEE

PCSMOOT

ARMKET

IEP

UNSCRAMBLE ANSWERS:  MARCH, SPRING, DAYLIGHT SAVINGS, DAFFODIL, SEEDS, 
COMPOST, MARKET, PIE

Welcome to our section for our youngest readers to enjoy activities 
with their family and friends, and share artwork, stories, jokes, and 
photos. Send submissions to editor@grownorthwest.com. 

WANT A FREE JUNIOR 
GROWERS STICKER? 
Send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! It’s green! Email editor@
grownorthwest.com or send to 
PO Box 414 Everson WA 98247. 
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Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
Bellingham / www.mallardicecream.com 
Shambala Bakery & Bistro “We Source Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

RATE: 25 words for $10, each additional word 40¢ each. To place an ad, contact Grow Northwest at 
(360) 398-1155 or info@grownorthwest.com. 

Next Issue: APRIL 2018  •  Deadline: MARCH 22

Grocers
Anacortes Food Coop:  Fidalgo Island now 
has its own coop featuring local, organic and 
sustainable products!  Open 7 dsaid a week. 
Monday - Friday 10 am to 7 pm, Saturday - 
Sunday 10 am to 5pm.  2308 Commercial Ave, 
Anacortes.  360-299-3562 
Community Food Co-Op: Certified Organic 
produce departments, deli café, bakery, wine, 
bulk foods, health and wellness, meat and 
seafood markets. Cordata and downtown Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. Open Monday through 
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m. 
to 8 p.m. 202 South First Street, Mount Vernon. 
(360) 336-9777 / skagitfoodcoop.com.

Arts & Crafts
Freyja’s Gems:  Homemade soaps, medicinal 
salves, lotion bars, and body butters lovingly 
made in small batches.  Chemical-free body 
care.  “Like” us on Facebook. freyjasgems@
gmail.com, FreyjasGemsatEtsy

 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.
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/
Joes Gardens: Joe’s Gardens has been provid-
ing the finest vegetable starts, bedding plants, 
and fresh fruits and vegetables since 1933.  
3110 Taylor Ave, Bellingham, (360) 671-7639. 
Open Monday through Saturday, 9am-5pm. 
Tuxedo Garden: Best selection and deals on 
plants. 3247 S Pass Rd, Everson, WA, (360) 966-
7829, http://www.tuxedogarden.com

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
Alluvial Farms produces high quality pas-
tured pork for Puget Sound communities. 
https://alluvialfarms.com
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 Nat-
ural Limousin beef sold in quarters or halves, 
cut to your specifications. Available year-
round in Arlington. Contact (425) 238-4772 or 
tripleacattleco@yahoo.com.
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 

SEATTHOLE SHIRTS offers high-quality cus-
tom shirts, embroidery and screen printing 
services, custom stickers and custom buttons 
or badges for your high-, medium-, low- or no-
budget project. www.seatthole.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

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. 

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

Production Lead at Boldly Grown Farm: 
Boldly Grown Farm is a certified organic, mixed 
vegetable farm in Burlington. We’re seeking 
a full-time Production Lead to help manage 
production, harvest and sales. Visit www.bold-
lygrownfarm.com for details. 
Samish Bay Cheese is hiring for full time & part 
time jobs in our Retail Farm Shop, for Farm-
ers Market Sales & for Cheesemaking.  Info at 
samishbay.com/jobs or pick up an application 
at 15115 Bow Hill Rd, Bow 98232
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 

Building & Construction
RE Store: 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.

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 inquiries only. 360-303-8381

Opportunities

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/

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. 

SEND CLASSIFIEDS TO: 
info@grownorthwest.com

Next deadline: March 22
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Biscuits and gravy available, too. Meet and 
greet local politicians, as they serve you 
coffee and breakfast.  Adults $5.50, kids 
6-10 $2, kids 5 and under free. 8 a.m. to 1 
p.m. Rome Grange, 2821 Mt. Baker High-
way, Bellingham. For more information 
call (360) 739-9605.

11th Annual Stanwood-Camano Arts 
Guild at the Schoolhouse: April 1-30. 
Tulip fields provide a dramatic backdrop 
for this month’s Art in the Schoolhouse. 
Spend an afternoon discovering new art-
ists and their current work while talking 
with them about their process. 10 a.m. 
to 5 p.m. Christianson’s Nursery, 15806 
Best Road, Mount Vernon. (360) 466-3821, 
www.christiansonsnursery.com.

Spring Rexville Grange Art Show: Dur-
ing the Skagit Valley Tulip Festival. Paint-
ings, pottery, glass, photography, jewelry, 
felted hats, fine crafts, weaving, and wood 
all featured by local artists. Previously 
known as the Pleasant Ridge Gallery at 
Rexville, this show is held during the Tulip 
Festival and during the holidays. Held in 
the basement of the Rexville Grange Hall, 
19299 Rexville Grange Road, Mt Vernon. 
For more details, call (360) 466-0477 or see 
www.rexvillegrangeartshow.com.

30th annual Whatcom County Youth 
Fair 2017: Friday and Saturday, April 
6-7. This 2-day learning fair is open to all 
ages 6-18. Registration to participate has 
ended; spectators welcome. Categories 
include animals, country crafts, horticul-
ture, dairy, photography and more. North-
west Washington Fairgrounds in Lynden. 9 
a.m. to 5 p.m. For more information visit 
the Whatcom County Youth Fair Facebook 
page.

Bellingham Farmers Market Opening 
Day: Saturday, April 7. Visit farmers, food 
producers, makers, and more this first 
day of the season. The opening cabbage 
toss starts at 9:45 a.m. Non-profit fair on 
Railroad Avenue, free cake, and historic 
tours from the Good Time Girls.  10 a.m. to 
3 p.m. Depot Market Square, Bellingham. 
See bellinghamfarmers.org. 

Whatcom County Dahlia Society Tuber 
Sale: Saturday, April 7. Explore and buy 
over 600 varieties of dahlias. Visit with 
local, knowledgable growers. 10 a.m. to 
3 p.m. Free entry. Bloedel Donovan Park, 
Bellingham. See whatcomcountydahlia-
society.org. 

47th Annual Whidbey Weavers Guild 
Spin-In: Saturday and Sunday, April 7-8. 
10 a.m. to 4 p.m. Oak Harbor High School 
- #1 Wildcat Way, Oak Harbor. Two day 
admission $15 with optional fiber packet 
available for $10. Featured Spinner: Judith 
MacKenzie. Saturday – Spinning Demon-
stration; Sunday – Spinning Workshop. 
Along with your wheel or spindle, please 
bring one or more of the following: Lazy 
Kate, ball winder or nostepinne. Lots of 
vendors! Please bring your lunch and, if 
you’d like, some snacks to share. www.
whidbeyweaversguild.org.

2nd annual Skagit Chili & Chowder 
Cook-off: Saturday, April 7. Hosted by 
Mount Vernon Chamber of Commerce. 
You choose the winner. 1-4 p.m. at Farm-
strong Brewing Co., 110 Stewart Road, 
Mount Vernon. $15 gets you six samples 

and a vote (a large portion of your favor-
ite). $25 to compete - professionals and 
amateurs are welcome. Send your team 
name and check to PO Box 1007 Mount 
Vernon, WA 98273 or drop by the chamber 
office at 301 W Kincaid St Mount Vernon, 
WA 98273. Contact Jeremy Kindlund at 
jeremy@mountvernonchamber or (360) 
428-8547 for more information. 

Anacortes Spring Wine Festival 2018: 
Saturday, April 7. Enjoy an afternoon with 
30 wineries at Fidalgo Island for wine 
tasting, food pairings, and an in-house 
wine shop. Participants must be 21+. Port 
Warehouse Event Center, 100 Commercial 
Avenue, Anacortes. See http://anacortes.
org/spring-wine-festival/.

26th Annual Garage Sale, Antiques & 
More: Friday and Saturday, April 13-14. 
Over 150 vendors, handcrafted items, live 
music and more. $3 admission. 9 a.m. to 
4 p.m. $3 on-site parking. Skagit County 
Fairgrounds, Mount Vernon. More infor-
mation is available at www.skagitcounty.
net/garagesale or call (360) 336-9414. 

Port Susan Home and Garden Show: 
Saturday, April 14. Hosted by Camano Is-
land Chamber of Commerce. 10 a.m. to 4 
p.m. Camano Center, 606 Arrowhead Rd, 
Camano Island. See the Facebook page 
for more information. 

Flora and Fauna: 4th annual Runway 
Challenge: Saturday, April 14. Ragfinery 
presents its 4th annual runway “challenge,” 
this year titled Flora and Fauna. In con-
junction with April’s Earth Day festivities, 
the theme celebrates our natural world 
in its elegance and wonder, challeng-
ing participants to design and construct 
costumes, garments, and accessories 
that embody the beauty and grace dis-
played in our natural world. Participants 
will share their creations on the runway 
at the Leopold Crystal Ballroom at 7 p.m. 
For more about the event and the artistic 
process for registrants, see ragfinery.org. 

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

EVENTS continued from page 16




