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A brief look at related news, business and happenings 

Fishing sector focus of Whatcom Food 
Network’s Spring Forum 
BELLINGHAM – The Whatcom Food Network invites all interested or-
ganizations and individuals to their Spring Forum on Thursday, May 10 
from 9 a.m. to noon at the Squalicum Boathouse. This spring, the Forum 
will focus on Whatcom’s fishing sector, which creates 1,781 direct jobs, 
generates $320 million in revenue from purchases by the fishing fleet 
at the Port’s marinas, and $16 million in tax revenue for state and local 
governments. Participants will learn about the economic impact of fish-
ing, challenges, health of fish populations, management and consumer 
issues, tribal fisheries, and labor as it relates to this important sector. 
Forum presenters include: Pete Granger, President of the Working Wa-
terfront Coalition, and former Program Leader for the Washington Sea 
Grant Program at University of Washington; Cliff Cultee, Former Chair of 
the Lummi Nation Indian Business Council; Kevin Riley, Assistant Plant 
Manager of Trident Seafoods; and Riley Starks, Marketing Manager for 
Lummi Island Wild. Granger, Cultee, and Starks are all long-time com-
mercial fishermen and Riley has been with Trident for over 30 years. 
This event is free, though registration is required. This event is made 
possible by generous support from the Whatcom Community Founda-
tion. Every year, the Network holds two forums to increase awareness of 
work being done in our food system and to create a connecting point 
for organizations to come together, network, and discuss topics. To 
register and for more information, visit www.whatcomfoodnetwork.org. 

International Plowing Match May 19
LYNDEN – The 77th annual International Plowing Match will be held 
Saturday, May 19 at the north end of Berthusen Park in Lynden. Come 
on out and watch competitors step back in time and plow the land with 
a team of draft horses just as our ancestors did when they home-
steaded the land. Entry is free, and all are welcome to watch local and 
regional participants with their teams of horses from 11 a.m. to 3 p.m. 
Free parking is on site; entrance located off of the W. Badger Road. For 
more information and to look at photos, follow the Facebook page. 

Biodegradable mulch workshop set
WHATCOM –Learn about the use of biodegradable plastic mulches 
for your farming operation during a workship on May 8  at Boxx Berry 
Farm. Discuss the different materials available, their use, how to prop-
erly lay them, and demonstrate laying various mulches using a flatbed 
mulch layer. Participants will be able to interact with the different 
materials and talk with Mike and Charlene Boxx about their cut flower 
production. A fall visit will be schedule to observe how the different 
materials weathered over the growing season. For more information, 
see http://extension.wsu.edu/wam/event/hand-on-biodegradable-
plastic-mulch-field-day/.

Field Notes

Skagit Up River Farmers Market 
starting; open Friday through Sunday
CONCRETE – Starting Memorial Day weekend, Concrete will have 
a Farmers Market, located at the existing Swap Meet site. Local 
farmers including children will be selling their produce. SNAP/EBT, 
WIC/Senior FMNP (pending), and Fresh Bucks will be accepted. 
Farmers who cannot attend the market because they are the only 
one working their businesses/farms can take part in a shared 
booth, operated by the market. Additionally, the Skagit Up River 
Market will present demonstrations reminiscent of the Foxfire 
book series. The market is located at 45218 Fir Street just off State 
Highway 20, from 9 a.m. to 4 p.m. on Friday, Saturday and Sunday. 
It will continue through the first weekend in October, ending with 
the Festival of Family Farms weekend in Skagit County.  Anyone 
wishing to participate in the Market in any capacity, please call 
360-853-8549 or see the Facebook page at Skagit Up River Farm-
ers Market.

Stamp Out Hunger Food Drive May 12
BELLINGHAM – The Stamp Out Hunger Food drive is coming up 
Saturday, May 12, when letter carriers collect donated food for 
food banks and hunger relief organizations. This is the nation’s 
largest all-volunteer one-day food collection effort, held annually 
on the second Saturday in May and is a community outreach 
effort of the National Association of Letter Carriers. Locally, this is 
one of the largest drives in our northwest corner. Last year in Bell-
ingham, The Stamp Out Hunger food drive collected 71 million 
pounds. Bellingham letter carriers typically bring in over 30 tons 
of food to the food bank, according to the Bellingham Food Bank. 
In Stanwood-Camano, letter carriers are collecting for the 26th 
year.  For more about the annual drive, see https://www.nalc.org/
community-service/food-drive. 

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

Boys & Girls Club members 
enjoy Tulip Time
SEDRO-WOOLLEY – Eleven Sedro-Woolley Boys & Girls Club 
members were lucky indeed when they visited Roozengaarde 
to see the tulips. John Roozen, co-owner of Washington Bulb, 
the largest bulb farm in the United States, took time out of his 
busy day to share some information about tulip growing. He 
also shared his thoughts about why the beauty of flowers is 
so important. “Because flowers put joy in your heart,” he told 
them. “And when you give someone flowers, you’re sharing 
that joy and bonding with them through the flowers.” 
Club members pose in front to Roozengaarde’s famous wind-
mill after going through the main garden and before ventur-
ing out into the rows and rows of tulips in the fields next to 
Roozengaarde.
Pictured left to right: Lorna Shuert, Program Director Andrew 
Flores, Mykayla Wells, Summer Aplass, Crysta Boyce, Khloe 
Morley, Kaileigh-Ann Morley, David Nations, Eric Harmon; front 
left to right: Kameron Ash, Jolin Pham. 
– Tammy Findlay, Boys and Girls Club
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Community
Barbara Jean Hicks: 
Inspired stories for kids

Author Barbara Jean Hicks 
can close her eyes and still 
see her father sitting with a 

child on his lap, reading aloud one 
of her books. A quiet man who 
spent much of his time tending 
his vegetable garden at the family 
home in Ferndale, Irby Hicks loved 
to make children laugh and to 
coax picky eaters into eating their 
veggies. Hicks is carrying on his 
legacy – he passed in 2011 – with 
her playful books Once Upon a 
Parsnip and Monsters Don’t Eat 
Broccoli – both dedicated to her 
dad – and a blog to inspire healthy 
eating. 

Hicks, who may be best known 
locally for writing two books 
for the Walt Disney Company 
based on characters from the 
blockbuster movie “Frozen,” has 
written 13 novels, novellas and 
eight children’s books. The seeds 
of her future career as a storyteller 
were planted in her tiny childhood 
home on the outskirts of Ferndale. 

“It was maybe 800 square feet, 
with two small bedrooms, and my 
parents and their seven children 
all somehow managed to live 
together there without (much!) 
damage to our psyches,” she said. 
“There were nooks and crannies in 
that house, including a tiny library, 
that I adored. My dad’s vegetable 
garden probably had at least twice 
the footprint of the house!” She 
remembers running through the 
rows of corn and playing with the 
squash her father grew. 

Hicks left Whatcom County to 

attend college in California and 
had a career as a teacher, a copy-
writer and an author in Oregon 
and Seattle. She moved back to 
Ferndale to care for her aging 
parents, who were married just shy 
of 70 years when Irby Hicks died.
Her mother Charlotte passed away 
in 2013. 

Despite her father’s efforts, veg-
etables and healthy food are not 
among Hicks’ passions, so it wasn’t 
a personal interest that led her 
to write books and a blog about 
produce. Rather, like many good 
things, it was a lucky accident. 

On a trip to London, her book 
editor stumbled across a mock-
up of a children’s book titled 
Monsters Eat Skyscrapers (which 
never went to press after the 9/11 
tragedy). The illustrations were 
captivating, and the editor asked 
if Hicks could bring the monsters 
back to life through a different 
story. “The illustrator showed 
the monsters eating all kinds of 
things,” she recalled. “It reminded 
me of my dad getting us to eat 
broccoli by telling us they were 
trees.” 

Monsters Don’t Eat Broccoli, 
published in 2009, was a hit. So far, 
it’s her only non-Disney book to 
be printed in both hard cover and 
paperback. 

A fortunate introduction to 
Bellingham artist Ben Mann in a 
local movie theater lobby prior 
to a showing of “Frozen” led to 
Once Upon a Parsnip. Mann was 
interested in illustrating a chil-
dren’s book; the prolific Hicks had 
a handful of unpublished manu-
scripts she was thinking of self-

publishing. “I gave him some of my 
manuscripts to look at,” she said. 
“He chose Once Upon a Parsnip.” 

The story is co-written by her 
friend Kevin Wood, who inspired 
the idea with a writing exercise 
based on a grocery list of food 
items from fairy tales. Published 
in 2016, the richly illustrated book 
recounts a meeting of Mr. Wolf 
and Little Red at the Fairytale 
Market. 

After publishing the books, she 
began writing a healthy eating 
and cooking blog on her website 
with games, coloring pages, book 
reviews, recipes and artwork. 
Although she’s no longer actively 
updating the blog, it is a wonderful 
resource for families and Hicks is 
not done telling veggie-inspired 
stories. Next up: Dance the Penel-
ope, a “rhyming romp of vegetable 
puns” starring Penelope Parsnip 
that connects food and exercise.  

Hicks also regularly visits 
schools to lead Young Author 
Assemblies and a Family Literacy 
Program. “I love working with kids 
because they are not afraid to be 

creative,” she said. “They don’t care 
what other people think and have 
crazy, fun ideas.” 

Fun and laughter are central 
to her teaching. “What we learn 
when having fun, we don’t forget,” 
she said. “I believe in using fun, 
light-hearted activities with kids 
and adults, too, for that matter.” 

For more information, see www.
barbarajeanhicks.com. 

Author Barbara Jean Hicks poses at Vil-
lage Books in Fairhaven with her books 
Monsters Don’t Eat Broccoli and Once 
Upon a Parsnip and Penelope Parsnip, the 
start of her next project, Dance the Penel-
ope. PHOTO BY MARY VERMILLION

by Mary Vermillion

Little Red’s Apple-
Parsnip Soup
Serves 4. From Once Upon A Parsnip by 
Barbara Jean Hicks. The story recounts 
a meeting of Mr. Wolf and Little Red at 
the Fairytale Market.

Ingredients 
1 TBS. butter
1 TBS. olive oil
3 parsnips
1 small onion
2 large apples (non-poison! Try Fujis or 
Jonagolds)
1-1/2 tsp. ground coriander
2 c. vegetable broth
½ c. apple cider
½ c. whipping cream
Salt and pepper to taste

Directions
Peel and finely chop parsnips and 
onions. Peel, core and finely chop 
apples. 
Heat butter and olive oil in a heavy-
bottom soup pan. Sauté parsnips and 
onions on medium high until tender. 
(Don’t let them get brown!)
Add apples and coriander and cook 
until tender. Add broth and cider and 
bring to a boil. Reduce heat to medium 
low.  Cover and simmer until apples, 
onions and parsnips are very soft 
(about 40 minutes). 
Transfer mixture to blender in small 
batches and puree until velvety 
smooth. 
Transfer back to pan and stir in cream. 
Thin with more broth if desired. Season 
with salt and pepper and heat through. 
P.S. The piggies can’t eat dairy. I sauté 
the ingredients in 2 TBS. of olive oil and 
leave out the cream when I have them 
over for supper. 
P.P.S. Granny Hood has a sweet tooth, so 
I add ¼ tsp. brown sugar to her bowl. 
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The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 

Habaneros and Hops at Boundary 
Bay! Local hot sauce manufacturer, 
HOSA, is teaming up with Streat 
Food and Boundary Bay Brewery 
for Habaneros and Hops on May 
5. Streat Food will feature a special 
HOSA menu (which will include the 
HOSA hot link from The Local as 
well as a delicious HOSA carrot cake 
desert) with cooling beers available 
from Boundary Bay. Bellingham 
band, The Dawn Bombs, are slated 
to play. Event runs from 5-9 p.m. and 
is all ages. 

Matheson Farms is offering a 
new Matheson Farms Meat CSA, 
starting with beef and yak. In June, 
they will add pastured fryers from 
Oak Meadows Farm. Eggs from 
their pastured hens will be offered 
in the summer. For more informa-
tion, see http://www.matheson-

farms.com/new-meat-csa/.
Join your fellow gardeners on a  

tour to Ten Fold Farm and Triple 
Wren Farm on June 14 from 10 a.m. 
to 2 p.m. The cost is $5. Visit Ten Fold 
Farm to see plants and farm prac-
tices and tending techniques and 
Triple Wren Farm, a small cut flower 
farm and artisan florist. Bring a sack 
lunch or visit nearby Bellewood 
Acres. Carpooling encouraged.For 
more information contact Barbara 
Schickler at 360-303-9284.

The Farmer Round Table is back! 
This workshop series offers an op-
portunity for farmers to share their 
experiences related to a given sub-
ject. In these workshops, we learn 
hands-on from Whatcom County 
farmers, land managers and other 
agricultural professionals in a field-
based setting. Workshops will take 
place throughout the summer 
through October. The 2018 Farmer 
Round Table series is brought to 
you in collaboration between Cloud 
Mountain Farm Center and the 
Whatcom Conservation District as 
an extension of their popular What-
com Farmer Speaker Series. Stay 
tuned to their websites for informa-
tion. 

Skagitonians to Preserve Farm-
land’s 4th Annual “Our Valley, Our 
Future” Breakfast will be held 
June 6. Join Skagitonians to Pre-
serve Farmland for their annual cel-
ebration of past, present, and future 
Skagit Valley agricultural leaders 
over a hearty breakfast from 7:15-
8:45 a.m This year’s keynote speaker 
will be Ciscoe Morris of King 5 TV. 
The breakfast is free; donations will 
be requested. RSVP is required: 
LindaT@skagitonians.org or 360-
336-3974. For more information 
see http://www.skagitonians.org/
events/valley-future-breakfast/.

A mixer for farmers, chefs, and 
those in food business will be held 
on Wednesday, May 9 at 6 p.m. This 
facilitated event is presented byb 
Sustainable Connections, and held 
at their event space at 1701 Ellis St, 
Bellingham. It is free and open to all 
local farms, fishermen, food artisans, 
chefs, restaurateurs, and grocery 
buyers. RSVP to sara@sustainable-
connections.org. 

Samish Bay Cheese is looking 
for people to join their team. Open-
ings include a part-time position in 
the cheese shop, and another load-
ing and driving company trucks 
from their farm in Bow to markets 
in Bellingham, Anacortes or Seattle, 
setting up displays, selling, and driv-
ing back to the farm. Sales experi-
ence and a good driving record is 
required.  Interested people should 
respond by email to cheese@
samishbay.com with a letter of in-
terest and/or résumé or apply in 
person at 15115 Bow Hill Road, Bow 
98232. Samish Bay has been operat-
ing a small organic dairy/farmstead 
cheese operation in Bow, WA for the 
past 18 years.

The Bellingham Farmers Market 
is pleased to announce new hours 
for the Wednesday Farmers Mar-
ket at the Fairhaven Village Green, 
which opens for its 19th season on 
June 6, 2018.  “To create a win-win 
for both employees working in the 
area and residents returning to the 
area after their work day, the Market 
is shifting its hours to 3-7pm every 
Wednesday through June, July and 
August (the Market will not be open 
on July 4th). Eleven farms will be 
participating in this year’s Wednes-
day market, as well as a variety of 
local musicians in the Fresh Local 
Music Schedule. See the Facebook 
page for more information. 
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Food preservation series 
starts this month
Rich, red strawberry jam, 

crunchy dill pickles, 
homemade salsa – nothing 

tastes better than home-preserved 
foods. In addition, a well-stocked 
pantry is a big step towards 
ensuring your family always has 
plenty of healthy food available. 
However, safely preserving food at 
home requires a bit of knowledge, 
time set aside, and a small 
investment in equipment.

Learn how to preserve fresh 
foods safely in a series of four 
Tuesday evening workshops 
at WSU Snohomish County 
Extension’s Evergreen Room in 
McCollum Park, 600 128th St SE, 
Everett.

Basics of Safe Canning: 
Tuesday, May 22, 6:30–9 p.m. 
Learn the basics of food safety and 
canning skills, including bacteria 
and food spoilage, canning 
equipment, and canning high/low 
acid foods. Includes lecture and 
demonstration of the process only.

Jams, Jellies, and Spreads: 
Tuesday, June 12, 6:30–9 p.m. 
Delight in the bright flavors of 
fresh fruit and discover how easy 
it is to capture sunshine in a jar. 
Learn how to create that perfect 
balance of fruit, sweetener, and 
other ingredients to enhance 
flavor and shelf life with research-
based recipes. Low and no sugar 
recipes covered. Come prepared 
to cook during the hands-on 
session and take home a jar of 
fresh-made jam. 

Tomatoes, Salsa, & Relish: 
Tuesday, July 3, 6:30–9 p.m. Learn 
how to turn the local abundance 

of tomatoes and fresh vegetables 
into jars of color and flavor for 
the dreary days of winter. Come 
prepared to cook during the 
hands-on session and take home a 
jar of fresh-made salsa.

Pickling and Fermenting: 
Tuesday, July 24, 6:30–9 p.m. 
Crisp, tasty pickles are the 
ultimate test of a canner’s skill. 
Learn how to make a great 
product every time. In addition, 
we’ll look at the traditional art 
of fermentation with a hands-on 
sauerkraut-making session. Come 
prepared to cook during the 
hands-on session and take home a 
jar of fresh-made sauerkraut and 
pickles!

Class size is limited and pre-
registration is required. Cost is 
$20 per workshop or take all four 
for $60 and get one class free! 

Register online at Preserve-The-
Harvest.eventbrite.com.

Instructor Kate Ryan has been 
canning ever since she learned 
from her grandmother as a 
child. Throughout the years, her 
occasional failures prompted 
a quest to learn the best and 
safest methods for home food 
preservation. When WSU revived 
their home food preservation 
training program several years 
ago it was the perfect opportunity 
for Kate to brush off her skills 
and learn the most up-to-date 
science and protocols for safe food 
preservation.

For more information on any 
of the courses, contact Kate 
Ryan, WSU Snohomish County 
Extension Food Safety Program, 
Foodsafety.snoco@wsu.edu, (425) 
357-6004.



8           May 2018grow NORTHWEST

Savor the season: 
Spring recipes

April was a wild ride of 
unpredictable weather for 
gardeners and farmers who 

have no choice but to play the hand 
that we are dealt as we strive to 
nurture the seeds we’ve sown with 
faith that the days will lengthen, 
sunny breaks will happen, urged 
along by visions of delicious things 
to come. 

Despite the calendar’s declaration 
of March 21st being the beginning 
of spring, in our upper NW corner 
of the country, April tables serve 
the last of the storage crops, using 
up any remaining squash, potatoes 
and onions, rummaging in the 
pantry and freezer for a taste of 
summer to tide us over until there 
are fresh veggies to harvest again.

And then comes May, bringing 
with it the first flush of abundance 
for seasonal cooks and eaters, along 
with the pure delight of conjuring 
meals from what the new season 
brings in it’s time; the scrumptious 
reward for being patient for our 
local crops! 

If you’ve ever succumbed to 

that are offered from Uprising 
Seeds, because their descriptions 
always entice and bewitch me. Did 
somebody say mentuccia?!!!?

Meal planning is determined 
by whatever’s ready in the garden, 
whether heading out with my 
basket for some cooking greens, 
gleaning unexpected treats like the 
tender, vibrant regrowth of parsley, 
or a handful of last fall’s parsnips, 
forgotten in a far corner. 

Among my personal springtime 
favorites are rhubarb, chives, sorrel, 
spinach, radishes, tender lettuces, 
asparagus, and raab/rapini. Here 
are a handful of recipes, showcasing 
some of spring’s finest offerings. 

the temptation for out-of-season 
strawberries or asparagus, you’ll 
know what I mean. The flavor and 
freshness of just picked produce is 
beyond compare, and well worth 
the wait.

I derive deep satisfaction from 
growing much of what we eat, and 
plan our garden accordingly, with 
intention and much forethought 
both to fresh eating and 
preservation.

Dreams of particular meals guide 
my hand as I sow, tend, and harvest. 

Some menus are only made and 
enjoyed annually in springtime, 
from fleeting ephemeral ingredients 
that linger on like a dream until the 
cycle turns once again.

Staple crops like alliums, 
potatoes and winter squash are 
grown for storage along with 
plenty of tomatoes and peppers 
for fresh eating, canning, drying 
and freezing, along with a growing 
selection of culinary and medicinal 
herbs for adding pizzazz to our 
meals and soothing mugs of tea all 
through the year. And. ALWAYS, 
always some exciting, new things 

Cooking

by Rio Thomas

Rio Thomas is unabashedly 
obsessed with garden and farm 
grown food. She’s worked on several 
farms over the past two decades in 
Whatcom County, is the founder of 
Small Potatoes Gleaning Project, as Rio’s Go-To Recipe 

for Cooking 
Greens 
Nettles, kale, raab, rapini, chard, and 
collards

Ingredients 
Greens of choice, (either whole or 
chopped) washed
Pot of water
1-2 Tbs sea salt
Omega Nutrition’s Garlic-Chili Flax 
Oil
Chili flakes
Tamari to taste

Directions
This is my method for delicious, 
tender, easy-to-devour greens. 
Boil enough water to generously 
cover whatever quantity of washed 
greens that you have, enough so 
that they can ‘swim’ freely. When 
the water boils, add a Tbs of sea 
salt, more if you’ve got a larger 
quantity of greens, then add the 
greens, stirring a couple times to be 
sure they’re not clumped together 
(swimming without too much 
crowding), and let simmer for 3-8 
minutes, less for nettles, more for 
thicker leafed greens like collards.
Taste for desired tenderness, then 
drain. (If you’re not eating them right 
away, immediately cover with cold 
water, stir to cool, then drain.) Once 
well drained, add desired seasonings, 
and store for future use. 
We especially love this recipe to go 
with either soft boiled or poached 
eggs for breakfast, or for lunch with 
an 8 minute egg and avocado toast...
fresh radishes dipped in salt!
Serve with a side of quinoa for a 
heartier meal, as a topping for baked 
potatoes, polenta, or stirred into 
almost any soup at the last minute to 
boost nutrition. 

Oven Roasted or 
Grilled Asparagus
Ingredients 
Asparagus

Directions
Wash asparagus, trim any tough 
ends.
Dry spears, then drizzle generously 
with olive oil, salt and pepper, mixing 
with your hands to ensure spears are 
well coated. 

Oven method: Preheat oven to 425 
degrees F (220 degrees C). Arrange 
the prepared asparagus onto a 
baking sheet in a single layer. Bake in 
the preheated oven until just tender, 
12 to 15 minutes depending on 
thickness.

On Grill: Place prepared spears across 
the grates so they don’t fall in! Grill, 
turning occasionally until tender and 
slightly charred. Let cool a couple 
of minutes before devouring so you 
don’t burn your tongue.

Spring Pesto
Recipe adapted from The Kitchn

Ingredients 
Approximately 6 c gently packed 
spring greens (arugula, spinach, 
cilantro, parsley, etc.)
1/4 c fresh mint or more to taste 
(optional)
1/4-1/2 c hemp, sunflower, hazelnuts, 
or walnuts
2 TBS chopped preserved lemon, or 
fresh squeezed lemon juice
1 garlic clove, or fresh garlic greens
2/3 c olive oil
seas salt to taste

Directions
Place everything except the olive oil 
in a food processor or blender. Pulse 
until finely chopped. With machine 
running, slowly add olive oil in a 
steady stream. Blend until it thickens 
slightly, stopping to scrape sides 
of container as needed. Taste and 
adjust seasonings as desired. 
Use this pesto as a sauce on pasta, 
soft polenta, or as a topping for your 
favorite soup.
It’s also great as a topping for Socca- 
(Chickpea flatbread) Voila! Gluten 
free pizza!
The Kitchn has a great recipe.

Rhubarb with 
Earl Grey Tea, 
Cardamom, and 
Orange zest
(adapted from Food 52)

Ingredients 
3 cups roughly chopped (1-inch 
pieces) rhubarb
3 cups roughly chopped (1-inch 
pieces) apple, from 2 peeled apples 
Juice of 1 small Meyer lemon (regular 
lemon can be substituted)
1/2 cup plus 2 tablespoons organic 
sugar 
Seeds of one green cardamom pod 
crushed well with mortar and pestle 
2 bags of Earl Grey tea steeped in 3/4 
cup just-boiled water for 3 minutes 
and then cooled 
Zest of 2 oranges 

Directions
Pre-heat oven to 350 degrees. Lightly 
grease dish.
Place chopped rhubarb and apple 
in a medium casserole dish or oven-
safe pot. 
Add remaining ingredients (retaining 
the zest of one orange for later) and 
gently toss. Bake uncovered for 15 
minutes. Stir. Bake an additional 
15 minutes. Check rhubarb with 
fork, fruit should be tender. Stir in 
reserved orange zest.
Serve warm or cold.

Serving suggestions: Enjoy as is, or 
topped with whipped cream.
Use as a topping for yogurt, 
pancakes, waffles, panna cotta, or 
ice cream. 
Serves 6

Chive Popovers
Ingredients 
4 lg eggs
2 c whole milk
2 c ap flour(I use 1/2 whole wheat 
pastry or spelt and 1/2 all purpose)
1/4 c finely chopped fresh chives
2TBS unsalted butter, melted
1 tsp salt

Directions
Preheat oven to 425degrees F. Butter 
20 muffin tins. Mix ingredients in 
bowl, whisk until only tiny specks of 
flour remain, about a minute. (Can be 
made 2 hrs ahead. Cover, let stand at 
room temp.)
Divide batter among muffin tins. 
Place into preheated oven.
Without opening the oven door at 
any point, after 15 minutes, reduce 
oven temp to 350. Continue to bake 
until puffed and brown, about 10-15 
minutes more.
Loosen from pan, serve HOT!
Makes 20

well as growing much of her family’s 
own food for over 25 years. See her 
website www.seasonsgleanings.com. 
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LOCAL LIFE
Send your photos to editor@grownorthwest.com. Your photo may be included here in our next 
issue. Seasonal content only please: food, farms, cooking, gardening, DIY, crafts, adventures, events, 
landscapes and more. Be sure to include name of photographer and brief description of material. 

Birdbath. PHOTO BY CLAUDIA ANDERSON

Dish towels hanging on the line. PHOTO BY JULIE HAGEN

Asian pear blossoms. PHOTO BY CAROL KILGORE Cat and flowers. PHOTO BY CLAUDIA ANDERSON

Foal. PHOTO BY CLAUDIA ANDERSON
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Lily in bloom. PHOTO BY JOHN HARRIS

“I came out to our chicken yard to find 
this beauty sitting on the water feeder. 
” PHOTO BY CHRISTI TURNER

Fresh asparagus at Growing Washington, Everson. PHOTO BY GROWING WASHINGTON

Working the ground at Mamas Garden, Acme. PHOTO BY RENEE KALSBEEK Salmonberry. PHOTO BY CAROL KILGORE

PrairieFire in full bloom at The Garden Spot, Bellingham. PHOTO BY GARDEN SPOT

Thank you
for sharing

your photos!
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Growing
Tis the season: Master 
Gardener plant sales and 
more coming up

Welcome May! This 
month brings a 
variety of plant sales, 

including the much-loved events 
from the Master Gardener 
groups. Have a look at what’s 
coming up, and all enjoy all the 
plants! 

Birchwood Garden Club’s 
26th Annual Plant Sale: 
Saturday, May 5. Annuals, 
perennials, indoor plants, veggie 
starts, pots, books and choice 
selections from members gardens 
will be available for sale. Proceeds 
from the sale benefit numerous 
community organizations 
including maintenance of 

by Grow Northwest
the Whatcom Museum and 
Bellingham Public Library 
gardens along with donations 
of gardening literature for both 
adults and children at the library. 
9 a.m. to noon. Bellingham 
Central Public Library, lower level 
conference room.  210 Central 
Ave., Bellingham. See www.
birchwoodgardenclub.org. 

Native Plant Sale: 
Washington Native Plant 
Society-Salal Chapter: Saturday, 
May 5. Take advantage of the 
Washington Native Plant Society-
Salal Chapter’s 19th annual spring 
sale to expand—or begin—your 
backyard habitat for wildlife. 
Time is from 10 a. m. to noon, 
in the Native Plant Garden area 
of the Skagit Display Gardens, 
at WSU’s NW Research and 

Extension Center (16650 State 
Highway 536) in Mount Vernon. 
Expect to find a good selection 
of native trees, shrubs, bulbs, 
perennials, ground covers and 
ferns. For more information and 
a list of plants available contact 
Brenda at nativegarden@fidalgo.
net.

Snohomish County Master 
Gardener Foundation Plant 
Sale: Saturday, May 5. More than 
5,000 tomatoes starts, 4,000 herb 
and vegetable starts, perennials, 
native plants, trees, shrubs, 
ground covers, perennials, living 
garden art. Master gardeners will 
be available to answer questions. 
9 a.m. to 2 p.m. WSU Snohomish 
County Extension, McCollum 
Park, 600 128th St. SE, Everett. 
(425) 357-6010, www.snomgf.org.

The annual Cascade Cuts sale includes perennials, annuals, and colorful ornamentals, as 
well as culinary and medicinal herbs, in 12 huge greenhouses. COURTESY PHOTO

WSU Whatcom County 
Extension Annual Master 
Gardener Plant Sale: Saturday, 
May 12. Over 20 varieties 
tomatoes, vegetable starts, 
perennials, herbs, natives and 
more! Master Gardeners available 
to answer questions at the Plant 
Clinic and Information Booth. 
Mini workshops, food sales, 
vendors and displays. Proceeds 
support the WSU Whatcom 
Master Gardener program. 9 a.m. 
to 2 p.m. Hovander Homestead 
Park, Ferndale.

Skagit County Master 
Gardener Sale: Saturday, May 
12. Over 2,500 tomatoes (39 
varieties), veggie and flower 
starts, native plants, perennials, 
herbs, trees, shrubs, and Mother’s 
Day gifts. Educational booths, art, 
food, plant and other vendors. 
Master Gardener help with 
gardening questions. Recycle 
your used plant pots. Enjoy early 
day gas engines, classic tractors 
and antique farm machinery too. 
8 a.m. to 2 p.m. Skagit County 
Fairgrounds, Mount Vernon, 
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Building F. Free admission 
and parking. See a list of plant 
varieties at http://ext100.wsu.
edu/skagit/mg/plant-fair/.

Island County Master 
Gardener Sale: Saturday, May 12. 
Check out this plant sale’s wide 
selection of perennials, native 
plants, shrubs, and veggies from 9 
a.m. to noon at Greenbank Farm, 
765 Wonn RD., Whidbey Island. 
Expert Master Gardeners will be 
present to help you identify any 
of your plant problems. Personal 
Shoppers are also available to 
help you choose the right plants 
for your property and garden.

San Juan County Master 
Gardener Sale: Saturday, May 
12. This annual sale filled with 
veggies, herbs, perennials and 

more runs from 9 a.m. to noon 
at Mullis Community Center, 
Senior Services, 589 Nash St, 
Friday Harbor. Find many of the 
homegrown  and heirloom plants 
you love.

Everett Garden Club Sale: 
Saturday, May 12. Assortment 
of indoor and outdoor plants, 
garden art and plant related 
items. 9 a.m. to 2 p.m. (or until 
sold out), corner of 52nd and 
Evergreen Way (Party Display & 
Costume parking lot) in Everett. 
See everettgardenclub.weebly.
com.

Annual Cascade Cuts Plant 
Sale: Saturday, May 19. This 
wholesale nursery, opens to the 
public one day a year to benefit 
Sustainable Connections Food 

& Farming Program. The sale 
includes perennials, annuals, 
veggie starts, and herbs. All sales 
support Food to Bank On, the 
annual Whatcom County Farm 
Tour, and more. “This fundraiser 
is a wonderful way to get the 
plants you want for the season 
and support our local farmers,” 
said Sara Southerland, Food 
& Farming Program Manager. 
“Proceeds from years past have 
enabled us to expand our new 
farmer training program and 
keep the Whatcom County 
Farm Tour going. It’s the perfect 
win-win.” The sale runs 9 a.m. 
to 4 p.m. at  632 Montgomery 
Road, Bellingham (King 
Mountain neighborhood). For 
more information, see www.
sustainableconnections.org or 
call (360) 647-7093.

THANKS FOR READING 
GROW NORTHWEST!

Next deadline: May 22
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Sauerkraut and Fermented Veg-
etables: Wednesday, May 2. It’s easy 
and fun to make your own sauerkraut. 
No fancy equipment needed. Samples 
will be available. Presented by Blaine 
C.O.R.E. (Community Orchards for Re-
sources and Education). 4 p.m. Blaine 
Library, 610 3rd Street, (360) 305-3637.

Birchwood Garden Club’s May Meet-
ing:  Wednesday, May 2. Dianne Gaines 
will be speaking on, “Summer Bulbs and 
Pollinators.” 7 p.m. Whatcom Museum 
Rotunda Room, 121 Prospect Street, 
Bellingham. Birchwood Garden Club 
membership is open to anyone in What-
com or Skagit County. See www.birch-
woodgardenclub.org.

All About Asparagus! Wednesday, May 
2. Asparagus is the king of spring and 
Cindy McKinney shows why as she fea-
tures it in dishes. 6:30 p.m. Downtown 
Co-op Connections Building, Belling-
ham. $39. See http://communityfood.
coop/events/2018-05/.

Mount Vernon High School FFA’s An-
nual Spring Plant Sale: Thursday, May 
3 through Saturday, May 5. Hanging bas-
kets, annuals, veggie starts, herbs and 
more.  Metal art and custom signs also 
available from the metal shop. Thursday 
and Friday 3-6 p.m. and Saturday 9 a.m. 
to noon. Mount Vernon High School, 314 
N 9th St, Mt Vernon. 

Soups of the World: Thursday, May 3. 
Karina Davidson creates four soups from 
around the world. 6:30 p.m. Downtown 
Co-op Connections Building, Belling-
ham. $39. See http://communityfood.
coop/events/2018-05/.

Project NeighborShare: Home Heat-
ing & Repair: Thursday, May 3: Got 
tools? Get the skills you need to fix up 
and stay warm. Neighbors from the 
Foothills area will share expertise and 
swap ideas over a buffet provided by 
area eateries. All are welcome. 6:30-8 
p.m. Community Hall at Van Zandt, 4106 
Valley Highway (Highway 9), Deming. 
The “Project NeighborShare” speaker 
series is made possible by the South 
Fork Valley Community Association with 
generous support from the Whatcom 
Community Foundation. For more in-
formation, contact Matthew Thuney at 
southforkvalley@aol.com or 360-305-
6939.

Spring Plant Sale: Friday and Satur-
day, May 4-5. Friends of the Deming 
Library host their annual spring Plant 
Sale. Beautiful plants for your garden 
or flower beds at great prices. All pro-
ceeds benefit the Friends of the Dem-
ing Library. 10 a.m. to 5 p.m. Deming 
Library, 5044 Mt. Baker Highway, (360) 
592-2422.

18th Annual Children’s Art Walk: Friday, 
May 4. Stroll through downtown Bell-
ingham and delight in the works of the 
younger art community. Whatcom Coun-
ty students will proudly display their 
works of art during the 18th annual Chil-

dren’s Art Walk presented by Allied Arts 
of Whatcom County. On this night there 
will be a number of activities for kids and 
adults, music, and more to celebrate the 
arts in schools. 6-9 p.m. Art will stay on 
display through May in honor of the state 
wide Arts Education Month. Visit www.al-
liedarts.org for more information.

Birchwood Garden Club’s 26th An-
nual Plant Sale: Saturday, May 5. An-
nuals, perennials, indoor plants, veggie 
starts, pots, books and choice selections 
from members gardens will be available 
for sale. Proceeds from the sale benefit 
numerous community organizations 
including maintenance of the Whatcom 
Museum and Bellingham Public Library 
gardens along with donations of gar-
dening literature for both adults and 
children at the library. 9 a.m. to noon. 
Bellingham Central Public Library, lower 
level conference room.  210 Central 
Ave., Bellingham. See www.birchwood-
gardenclub.org. 

Native Plant Sale: Washington Native 
Plant Society-Salal Chapter: Saturday, 
May 5. Take advantage of the Washing-
ton Native Plant Society-Salal Chapter’s 
19th annual spring sale to expand—or 
begin—your backyard habitat for wild-
life. Time is from 10 a.m. to noon, in the 
Native Plant Garden area of the Skagit 
Display Gardens, at WSU’s NW Research 
and Extension Center (16650 State 
Highway 536) in Mount Vernon. Expect 
to find a good selection of native trees, 
shrubs, bulbs, perennials, ground cov-
ers and ferns. For more information and 
a list of plants available contact Brenda 
at nativegarden@fidalgo.net.

Snohomish County Master Gardener 
Foundation Plant Sale: Saturday, May 
5. More than 5,000 tomatoes starts, 
4,000 herb and vegetable starts, pe-
rennials, native plants, trees, shrubs, 
ground covers, perennials, living garden 
art. Master gardeners will be available to 
answer questions. 9 a.m. to 2 p.m. WSU 
Snohomish County Extension, McCol-
lum Park, 600 128th St. SE, Everett. (425) 
357-6010, www.snomgf.org.

Goat Husbandry and Dairy for the 
Homestead: Saturday, May 5. Attend 
this workshop to learn the basics of 
home goat dairying. You will learn what 
to look for when purchasing animals, 
and get an overview of dairy breeds, 
necessary infrastructure, pasture basics, 
nutritional needs, milking, health care, 
and culling and butchering options. 
Sponsored by Scratch & Peck. 1:30 p.m. 
$10 per person or $8 each for 2 or more 
people registering together. Registra-
tion recommended. Cloud Mountain 
Farm Center, 6906 Goodwin Road, Ever-
son. info@cloudmountainfarmcenter.
org, (360) 966-5859.

Landscaping for Native Pollinators:  
Saturday, May 5. Pollinators need homes 
and food. The WSU Whatcom Master 
Gardeners will show you how to create a 
little bit of bee heaven in your backyard. 
2 p.m. South Whatcom Library, 10 Barn 

View Ct., Sudden Valley, Gate 2, Belling-
ham, (360) 305-3632.

Friends of the Ferndale Library An-
nual Book and Plant Sale:  Book sale 
also features locally-grown and donated 
plants of all types, yard art and outside 
décor. Located both inside and outside 
the Ferndale Library, you’ll find books 
for adults and children, fiction and 
non-fiction, hardbacks and softbound. 
The sale also features locally grown 
and donated plants of all types includ-
ing outdoor shrubs and flowers, house 
plants, berry plants, hanging baskets, as 
well as some yard art and outside décor 
bric-a-brac. Get stocked up on summer 
reading and yard beautification all in 
one stop while also supporting Fern-
dale Library children’s and adult reading 
programs. Saturday, May 5, 10:00 AM to 
5:00 PM. Ferndale Library, 2125 Main 
Street, (360) 384-3647.

Learn to Grow a Vegetable Garden: 
Saturday, May 5. Join staff from Cloud 
Mountain Farm Center for a practical 
overview of how to successfully grow 
a wide variety of produce throughout 
the year. The workshop will cover how 
to get your garden started, from buy-
ing seeds and plant starts and planning 
your plantings, to managing your soil 
and fertility inputs and timing for multi-
ple harvests. 11 a.m. North Fork Library, 
7506 Kendall Road, Maple Falls, (360) 
599-2020.

Seed, Plant, and Everything Garden 
Swap and Spring Hop: Saturday, May 
5. Come trade divided perennials, ex-
tra plant starts, tools, seeds, garden art, 
pots, information and love for growing 
things. Skagit Conservation District and 
Friday Creek Habitat Stewards will be 
giving away free native plants. Swap 
1 - 4 pm, Alger Community Hall, 18735 
Parkview Lane. After swap there will be 
community potluck, maypole dance, 
and a game of musical labyrinth at the 
Hall’s new Silver Creek Labyrinth.

Growing Veterans Spring Plant Sale: 
Sunday, May 6. A variety of vegetable 
starts will be available, with all proceeds 
supporting this non-profit organization. 
10 a.m. to 3 p.m. at Bellewood Acres, 
6140 Guide Meridian, Lynden. See www.
growingveterans.org.

Healthy Batch Cooking with Laura 
McWilliams: Monday, May 7. Learn a 
fast, customizable format for preparing 
all of your weekday meals in just about 
an hour. 6:30 p.m. $20. Downtown Co-
op Healthy Connections Classroom, 
Bellingham. See http://communityfood.
coop/events/2018-05/.

Dahlia Planting 101: Monday, May 7. 
Whatcom County Dahlia Society hosts 
“Dahlia Planting 101” at Laurel Grange, 
6172 Guide Meridian, 7 p.m. Free event. 
Learn about planting and caring for dahl-
ias! wcdspublicity@gmail.com.

Indonesian Odyssey with Robert 
Fong: Tuesday, May 8. Explore dishes-

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

Saturday, May 5: Attend this workshop to learn the basics 
of home goat dairying, including what to look for when 
purchasing animals, overview of dairy breeds, necessary 
infrastructure, pasture basics, nutritional needs, milking, 
health care, and culling and butchering options. Spon-
sored by Scratch & Peck. 1:30 p.m. $10 per person or $8 
each for 2 or more people registering together. Registra-

tion recommended: 
info@cloudmoun-
tainfarmcenter.
org, (360) 966-5859. 
Cloud Mountain 
Farm Center, 6906 
Goodwin Road, 
Everson.

Goat Husbandry and Dairy

Good Pickin’s

Dahlia Planting 101

Take a Bite for Skagit 2018

Monday, May 
7: Whatcom 
County Dahlia 
Society hosts 
“Dahlia Planting 
101” at Laurel 
Grange, 6172 
Guide Meridian, 
7 pm. Free event. 
Learn about 
planting and car-
ing for dahlias! 
wcdspublicity@
gmail.com.

Thursday, May 17: Hosted by Skagit Yummy Alert and 
North Coast Credit Union. Participating restaurants will 
be donating a percentage of their sales to Community 
Action to help get fresh produce from local farms and 
distribute the produce to local food banks. 6 a.m. to 11 
p.m. See http://skagiteats.com.
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from Indonesia. 6:30 p.m. Downtown 
Co-op Connections Building, Belling-
ham. $49. See http://communityfood.
coop/events/2018-05/.

Biodegradable Mulches for Farming: 
Tuesday, May 8. Come learn about the 
use of biodegradable mulches for your 
farming operation. We will discuss the 
different materials available, their use, 
how to properly lay them, and will 
demonstrate laying various mulches 
using a flatbed mulch layer. Partici-
pants will be able to interact with the 
different materials and talk with Mike 
and Charlene Boxx about their cut 
flower production. We will re-visit the 
plots this fall to observe how the dif-
ferent materials weathered over the 
growing season. 2-4 p.m. Boxx Berry 
Farm, 6211 Northwest Drive, Ferndale. 
For More information: http://exten-
sion.wsu.edu/wam/event/hand-on-
biodegradable-plastic-mulch-field-
day/

Smoking Meats for Beginners: 
Wednesday, May 9 and Saturday, May 
12. Heino Sunter explores various types 
of smoking equipment and the pros 
and cons of each. Learn about wood, 
meat preparation, and good recipes 
to try. Heino brings a working smoker 
and smoked sausage to sample. 4 p.m. 
Blaine Library, 610 3rd Street, (360) 305-
3637. The Saturday program starts at 10 
a.m. 

WSU Whatcom County Extension 
Annual Master Gardener Plant Sale: 
Saturday, May 12. Over 20 varieties to-
matoes, vegetable starts, perennials, 
herbs, natives and more! Master Gar-
deners available to answer questions at 
the Plant Clinic and Information Booth. 
Mini workshops, food sales, vendors 
and displays. Proceeds support the WSU 
Whatcom Master Gardener program. 
9 a.m. to 2 p.m. Hovander Homestead 
Park, Ferndale.

Skagit County Master Gardener Sale: 
Saturday, May 12. Over 2,500 toma-
toes (39 varieties), veggie and flower 
starts, native plants, perennials, herbs, 
trees, shrubs, and Mother’s Day gifts. 
Educational booths, art, food, plant and 
other vendors. Master Gardener help 

with gardening questions. Recycle your 
used plant pots. Enjoy early day gas en-
gines, classic tractors and antique farm 
machinery too. 8 a.m. to 2 p.m. Skagit 
County Fairgrounds, Mount Vernon, 
Building F. Free admission and park-
ing. See a list of plant varieties at http://
ext100.wsu.edu/skagit/mg/plant-fair/.

Everett Garden Club Sale: Saturday, 
May 12. Assortment of indoor and out-
door plants, garden art and plant related 
items. 9 a.m. to 2 p.m. (or until sold out), 
corner of 52nd and Evergreen Way (Party 
Display & Costume parking lot) in Everett. 
See everettgardenclub.weebly.com.

Using Tunnels and Hoop Houses for 
Productive Gardening: Saturday, May 
12. This class will cover hoop house 
construction, planting, pruning and 
training, and management issues. Be 
prepared to be outside. 10:30 a.m. $10 
per person or $8 each for 2 or more peo-
ple registering together. Registration 
recommended. Cloud Mountain Farm 
Center, 6906 Goodwin Road, Everson. 
info@cloudmountainfarmcenter.org, 
(360) 966-5859.

Create a Book Flower Pot: Saturday, 
May 12. Join us and learn to create a 
decorative flower pot out of old books. 
Space is limited; registration required. 2 
p.m. Ferndale Library, 2125 Main Street, 
(360) 384-3647.

Grow a Homestead-Style Food Gar-
den: Saturday, May 12. Interested in 
planting a sustainable food garden for 
greater self-reliance? Join Susan Colleen 
Browne, Whatcom County “modern 
homesteader” and author of the award-
winning Little Farm in the Foothills for a 
fun and practical class focusing on back-
yard farming essentials. $45, 9 a.m. to 
12 p.m. Whatcom Community College, 
(360) 383-3200. See www.whatcom-
communityed.com .

Bokashi: Indoor Food Waste Com-
posting: Saturday, May 12. Bokashi 
is a fermentation process which pick-
les 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. In this class, Nicole Styles 
will teach participants how to set up 

their own Bokashi composting system. 
11 a.m. North Fork Library, 7506 Kendall 
Road, Maple Falls, (360) 599-2020.

Mother’s Day on the Farm: Sunday, 
May 13. Enjoy a leisurely country brunch 
and Mom’s Mimosa bar as we celebrate 
the Moms in our lives! We will have 
flower baskets, Pozie by Natalie Pop Up 
Flower Shop, Face Painting for the kids 
($4-$8), and kids open mic! 10 a.m. to 3 
p.m. Bellewood Acres, Lynden. Advance 
tickets are $30/adult and $12/child. 
http://www.bellewoodfarms.com.

New Mexico Cuisine: Monday, May 
14. The cooking of the Southwest is in-
fluenced by Mexico, Spain, and Native 
Indian cooking. Join Chef Jesse Otero 
as he presents a traditional menu. 6:30 
p.m. Downtown Co-op Connections 
Building, Bellingham. $39. See http://
communityfood.coop/events/2018-05/.

Gluten-Free Baking: Quick Breads: 
Wednesday, May 16. Naturopath Jean 
Ryan, “the gluten-free doctor,” demon-
strates how to make gluten-free quick 
breads for every occasion. 6:30 p.m. 
Downtown Co-op Connections Build-
ing, Bellingham. $35. See http://com-
munityfood.coop/events/2018-05/.

Take the Confusion Out of Drip Irriga-
tion Systems: Wednesday, May 16. Mas-
ter Gardener and home irrigation expert 
Jeff Thompson cuts through all the con-
fusion about low volume drip irriga-
tion systems in a hands-on workshop 
sponsored by Washington State Uni-
versity Snohomish County Extension. 
Learn about designing and implement-
ing a low volume drip irrigation system 
for the home gar dener, including what 
parts to use, where to get them, and 
how not to waste resources by purchas-
ing the wrong equipment. The work-
shop is offered two times: 1 p.m. and 6 
p.m., at the Extension Education Center 
in South Everett in McCollum Park, 600 – 
128th St. SE. The cost is only $20, or $30 
for a couple sharing materials, and in-
cludes an extensive reference handout. 
For more information and to register, 
visit the Extension website at: http://ex-
tension.wsu.edu/snohomish/. For ques-
tions, call the Registrar at 425-357-6039 
or e-mail her at christensen4@wsu.edu.

Take A Bite For Skagit 2018: Thursday, 



16           May 2018grow NORTHWEST

May 17. Hosted by Skagit Yummy Alert 
and North Coast Credit Union. Partici-
pating restaurants will be donating a 
percentage of their sales to Community 
Action to help get fresh produce from 
local farms and distribute the produce 
to local food banks. 6 a.m. to 11 p.m. See 
http://skagiteats.com.

Mexican Kitchen: Tacos de Canasta: 
Thursday, May 17. Learn about tacos 
de canasta (tacos in a basket) are soft-
steamed tacos, with Ana Dominguez 
Jackson. 6:30 p.m. Downtown Co-op 
Connections Building, Bellingham. 
$39. See http://communityfood.coop/
events/2018-05/.

Get Home Alive: What to Do in an 
Emergency Away from Home: Thurs-
day, May 17. Barb Hudson, Mount Vernon 
City Library staff, will help you learn how 
to be ready for almost any emergency by 
discussing what items you need to have 
in your vehicle to be prepared. 6:30 p.m. 
Resources Room, Mount Vernon Library. 
Free. All welcome. For more information 
about this program, contact Mike Bo-
nacci at 360-336-6209, or check out the 
Events page on the library’s website at 
www.mountvernonwa.gov. 

Skagitonians to Preserve Farmland’s 
Spring Farm Tour: Friday, May 18. Stops 
include Fir Island Farms, Ralph’s Green-
house, Jello Mold Farm, Washington Bulb 
Co., and Urban Forest Nursery. Chartered 
bus tickets are $25/member and $35 
general. Call (360) 336-3974 or see http://
www.skagitonians.org.

77th annual International Plowing 
Match: Saturday, May 19. Come on out 
and watch competitors step back in time 
and plow the land with a team of draft 
horses just as our ancestors did when 
they homesteaded the land. Sign the 
original guest book started in 1949. Free 
entry. All welcome to watch local and 
regional participants with their teams of 
horses. 11 a.m. to 3 p.m. Berthusen Park, 
Lynden. For more information, follow the 
Facebook page.

Annual Cascade Cuts Plant Sale: Sat-
urday, May 19. This wholesale nursery, 

opens to the public one day a year to 
benefit Sustainable Connections Food 
& Farming Program. The sale includes 
perennials, annuals, veggie starts, and 
herbs. All sales support Food to Bank On, 
the annual Whatcom County Farm Tour, 
and more. 9 a.m. to 4 p.m.  632 Montgom-
ery Road, Bellingham (King Mountain 
neighborhood). For more information, 
see www.sustainableconnections.org or 
call (360) 647-7093.

Spring Salve and Tea Herbal Work-
shop:  Saturday, May 19. Learn to make a 
healing salve and a spring tonic tea with 
local student herbalist Grace Douglas. 
Participants take home a sample of each 
product. Space is limited; registration re-
quired. 11 a.m. Deming Library, 5044 Mt. 
Baker Highway, (360) 592-2422.

North Fork Friends Book, Bake, and 
Plant Sale: Saturday and Sunday May 
19-20. Find great prices and a large se-
lection of used books, baked goods, 
and plants for your garden and home 
at this annual spring sale! All proceeds 
go toward programs and maintenance 
of the North Fork Community Library. 
10 a.m. to 4:30 p.m. North Fork Library, 
7506 Kendall Road, Maple Falls, (360) 
599-2020.

Ferndale Cookbook Club: Monday, 
May 21. Read, cook, and share your dish 
at the Ferndale Cookbook Club. Come 
ready to discuss the cookbook you 
used. May’s theme is savory baking. 6:30 
p.m. Ferndale Library, 2125 Main Street, 
(360) 384-3647.

Best Chinese Home Cooking: Tues-
day, May 22. Treat yourself to three of 
Chef Robert Fong’s favorite homestyle 
dishes. 6:30 p.m. Downtown Co-op 
Connections Building, Bellingham. 
$55. See http://communityfood.coop/
events/2018-05/. 

Modern Middle Eastern: Thursday, 
May 31. Join Karina Davidson as she 
celebrates Middle Eastern flavors of-
fered with contemporary flair in a class 
inspired by the culinary genius of Chef 
Yotam Ottolenghi. 6:30 p.m. Cordata 
Co-op Local Roots Room, Bellingham. 

$49. See http://communityfood.coop/
events/2018-05/. 

Soil Biology with Gabe Garms: Thurs-
day, May 31. Learn about the soil food 
web and how it cycles nutrients. Breed 
helpful microorganisms in your com-
post piles and garden beds. Bring soil 
samples from your own garden so that 
we can analyze them in class. Gabe 
Garms is the co-founder of Raven’s 
Roots Naturalist School 6:30 p.m. Down-
town Co-op Healthy Connections Class-
room, Bellingham. $20. http://commu-
nityfood.coop/events/2018-05/

JUNE
Casablanca Floral Cut Flower Work-
shop: Saturday, June 2. Christianson’s 
Nursery has partnered with owner and 
floral designer, Maura Whalen from Casa-
blanca Floral in Seattle, in this two-hour 
hands-on, fresh cut flower workshop. 
Learn the essential skills of basic floral 
design including techniques on how to 
choose, anchor, and place garden roses, 
peonies and other fresh cut flowers - 
mostly from small farms in Skagit Valley.  
Pre-payment required class fee $75. 10 
a.m. Christianson’s Nursery, 15806 Best 
Road, Mount Vernon.  For more informa-
tion, visit the Nursery or call 360-466-
3821 or 800-585-8200; www.Christian-
sonsNursery.com. 

Farmers Day Parade: Saturday, June 
2. Watch tractors, trucks, horses, bands 
and more salute the agriculture industry 
of Whatcom County along Front St. in 
Lynden. The parade starts at 10:30 a.m., 
and runs from 10th St. to 3rd St. Free to 
spectators. In addition, the Farmers Day 
Pancake Breakfast runs from 8-10:30 a.m. 
at the Lynden Community Center. Adults 
pay $5, children are $3. All-you can-eat 
pancakes, french toast, biscuits and gravy 
with eggs, sausage, orange juice, and cof-
fee. For more information, follow the Lyn-
den Chamber of Commerce’s facebook 
page or visit www.lynden.org.

Skagitonians to Preserve Farmland’s 
4th Annual “Our Valley, Our Future” 
Breakfast: Wednesday, June 6. Join 
Skagitonians to Preserve Farmland for 
our annual celebration of past, present, 
and future Skagit Valley agricultural lead-
ers over a hearty breakfast! 7:15-8:45 a.m 
This year’s keynote speaker will be Ciscoe 
Morris of King 5 TV. Free; donations will 
be requested. RSVP required: LindaT@
skagitonians.org or 360-336-3974. More 
information at http://www.skagitonians.
org/events/valley-future-breakfast/.

WACK’s 4th annual Empty Bowls: 
Wednesday, June 13. Empty Bowls is a 
hunger awareness project presented by 
Whatcom Artist of Clay and Kiln (WACK). 
$20 entry fee provides you with a por-
tion of soup, bread and your choice of a 
handmade bowl by a local artist. Bound-
ary Bay Beer Garden (Railroad Ave., Bell-
ingham), 5:30-8:30 p.m. Proceeds will be 
divided between the Opportunity Coun-
cil’s  Maple Alley Inn and the Whatcom 
County Food Pantries. See www.what-
comartistsofclayandkiln.org.

Send your event information to editor@
grownorthwest.com.

Happy Spring! The next deadline is May 22. 
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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: JUNE 2018  •  Deadline: MAY 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 
veggies for the hungry.  Times flexible but ev-
ery Monday and Friday mornings and Thursday 
evening during summer harvest. John @ farm@
ctk.church 360-389-1258. Facebook CTK Farm 
Volunteers. 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: May 22
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JUNIOR GROWERS
Name:

May 2018

Decorative rocks 
Select rocks of various sizes and shapes 
and paint them for your garden. Use 
them to name varieties, paint images 
of bugs and critters, your name, or any-
thing else you want! Take photos and 
send them along so we can see your 
creativity! Have fun out there. 

What season is it best to go on a 
trampoline? Spring time

What month of the year is the 
shortest? May (only three letters!)

What bow can’t be tied? 
A rainbow!

What’s the coolest vegetable? 
A cucumber, because it’s as cool 
as a cucumber. And a radish, 
because it’s rad!

Funny Farm

This month’s project

Records your notes about the 
spring season. What do you notice?

Unscramble these words:

MAY

BRUARBH

DRAISH

CCIKSH

LPATSN

EESDS

ANSBE

SNU

UNSCRAMBLE ANSWERS: MYA, RHUBARB, RADISH, CHICKS, PLANTS, SEEDS, BEANS, 
SUN

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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Avenue Bread: Love of the loaf 

There is something new 
baking at Bellingham’s 
venerable Avenue Bread. 

Launched just last year, its Avenue 
Craft line features breads made 
with flour from Cairnspring Mills, 
a mill in the Skagit Valley that turns 
grains grown by local farmers into 
flavorful and nutritious baking 
flours. 

Head baker Sean Hughes, who 
has been making bread for 30 years 
(20 of them at Avenue Bread), said 
working with the artisanal flour 
made 2017 “the most interesting 
baking year of my life.” It all started 
when he and Chris Brookfield, a 
Cairnspring Mills investor, met by 
chance at a holiday party in 2016. 
Brookfield gave Hughes small-
batch samples, and the baker began 
to experiment in his home kitchen. 

“I was never so happily taking 
work home before,” Hughes said. 
“There was something joyful and 
true about the experience. I am re-
ally proud of our bakery, but there 
was something personal about bak-
ing with this flour.” 

Soon, the walls of Hughes’ tiny 
home kitchen were papered with 
recipes written on blue Post-it 
Notes as he tested and re-tested 
formulas. “I was happily surprised 
by how much attention it took to 
bake the bread,” he said. “It was an 
awesome and delicious journey.” 

He began sharing notes with his 
fellow Avenue Bread head baker, 
Craig Kaskes. “It made us rethink 
how we are making bread because 
it acts so different,” Hughes said. 

Among their discoveries, be-
cause fresh-milled flour activates 
differently than commodity flour, 
when making the dough, they 
use more water and the dough 
must be hand kneaded in smaller 
batches throughout the day vs. 
solely preparing it in an industrial 
mixer. “There’s a lot more love in 
it,” Hughes said. “We’re working on 
smaller pieces all day long and into 
the next day. We watch it change 
and become its own thing.” 

by Mary Vermillion

The fresh flour also gives the 
baked loaves a longer shelf life. 

Once his home experiments 
were perfected, Hughes left a loaf 
on the desk of Avenue Bread owner 
Wendy DeFreest. One bite and 
she was convinced. “It was a bold, 
value-based step to try working it 
into their line,” said Kevin Morse, 
Cairnspring Mills co-founder and 
CEO. “When they came down to 
tour the mill, they got very excited 
about the ability to bake healthy 
bread for their customers.” 

Soon after, Cairnspring Mills’ 
first order and flour delivery was 
to Avenue Bread’s headquarters 
bakery on Humboldt Street in 
Bellingham.  

“In our generation, we’ve gotten 
to know flour as this light, ubiqui-
tous thing that looks the same and 
tastes the same over and over. It 
hasn’t been celebrated and made 
into something special,” Morse 
said. “The large mills produce 6 
million pounds of flour each day, 
and they’re using the cheapest 
grain possible to maximize output. 
They buy and trade their grain 
from Kazakhstan to Kansas, not 
for flavor or tradition. Our story is 
different. We select grain based on 
flavor, hardiness, how well it grows 
locally. Wheat is as nuanced as 
wine grapes.”

The mill is part of Skagit Valley’s 
burgeoning grain economy that in-
cludes partners such as the Port of 
Skagit, Washington State Univer-
sity’s Bread Lab and local farmers. 
Many people who have been unable 
to digest bread are finding they can 
eat bread made from Cairnsprings 
Mills’ unprocessed, local grain 
flours. 

“We hope Avenue, Breadfarm 
and other small businesses involved 
in this movement start a larger con-
versation about what we’re doing in 
this country with bread that’s mak-
ing people sick,” Hughes said. That 
conversation and the comradery of 
other bakers and mill workers has 
been one of the great joys of the 
project, he adds. 

Starting in summer 2017, 
Avenue Bread began sharing the 
results with customers. For now, 
the bakery will continue making its 
popular classic bread recipes with 
traditional flour; front-of-house 
staff are sharing information with 
customers. 

“We’ve always been about sourc-

ing locally – not just for our breads 
but also what goes in our sand-
wiches and salads – but it is excit-
ing to be able to source our breads’ 
main ingredient from just down the 
road,” said Elma Burnham, Avenue 
Bread’s marketing and outreach 
manager. 

The line currently includes eight 
styles of robust breads that feature 
Cairnsprings Mills flour as well as 
flour from other regional mills and 
malt from Skagit Valley Malting. 
There is a delicious rumor Hughes 
is perfecting an Avenue Bread 
oatmeal cookie made from Cairn-
springs Mills pastry wheat. 

The loaves, which are a bit larger 
and darker in crust color, are avail-
able at all Avenue Bread locations. 
The James Street store – and soon 
all locations – also offers sandwich-
es on the craft bread. 

You can buy Avenue Craft bread 
at all their Bellingham locations. 
Currently, sandwiches made on 
the Craft line are sold at the James 
Street store only. Home bakers can 
buy Cairnspring Mills bread and 
pastry flour in the bulk section 
of the Skagit Valley Food Co-op. 
The Bellingham Food Co-op sells 
Cairnsprings’ teff flour. Cairnspring 
Mills also hosts open houses where 
bakers can buy the flour and meet 
the wheat growers, millers, bakers 
and buyers. Find more information 
at their website, cairnspring.com. 

The first delivery of Cairnspring Mills flour to Avenue Bread’s headquarters bakery 
(above) in 2017. The bakery is currently making eight styles of breads that feature Cairn-
springs Mills flour. COURTESY PHOTOS

Local grains: Flour 
from Skagit Valley’s 
Cairnspring Mills

ALL YOU CAN EAT




