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A brief look at related news, business and happenings 

Strawberry festivals: Berry Dairy Days 
and more this month
COUNTY – The strawberries are ready, and local communities 
are preparing their annual celebrations. The following events 
are taking place this month: 
• The 87th annual Marysville Strawberry Festival will be 
Saturday, June 9-17. Activities and entertainment include 
rides, children’s activities, arts, crafts, parades, a car show, live 
entertainment, Berry Fun Run, talent show, strawberries and 
more. See www.maryfest.org/.
• The 81st Annual Berry Dairy Days will be Friday through 
Sunday, June 15-17. This celebration of local agriculture and 
heritage in downtown Burlington includes strawberry short-
cake, grand parade, entertainment, kids zone, car show, food 
vendors, fireworks show, and more. For a full schedule, see 
www.BerryDairyDays.com.
• The annual Biringer Farm Strawberry Fest will be Saturday 
and Sunday, June 16-17. Participants can enjoy fresh straw-
berries, ride the Biringer Farm Jolly Trolley, kids activities, farm 
market and more. Admission is free. Biringer Farm is located 
at 21412 59th Ave NE, Arlington. For more, see www.biringer-
farm.com/events/.
• 2nd Annual Strawberry Daze Festival, hosted by Bell’s Farm, 
will be Saturday, June 30 from 10 a.m. to 5 p.m. at Bell’s Farm, 
892 W Beach Road, Coupeville. See their Facebook page for 
more details. 
• Boxx Berry Farm, of Ferndale: Stay tuned to their Facebook 
page or www.Boxxberryfarm.com for this year’s information.

Orcas garden tour includes six stops
ORCAS – The annual Orcas Island Garden Club presents its 
annual tour on Saturday and Sunday, June 23-24 from 11 a.m. 
to 5 p.m. The theme is “Hidden Orcas Treasures,” and includes 
six gardens to explore a variety of special places: whimsical 
garden art, ornamental and flower garden amidst a cedar 
forest, flower and veggie garden with farm animals, a working 
farm that produces veggies, fruit and flowers using natural 
methods, an educational garden, and a teaching garden 
where young children learn how to create plants for birds, 
bees, butterflies and people. Tickets cost $20 and include a 
tour map with descriptions and directions to each garden. For 
more information, see www.orcasislandgardenclub.org. 

A Rosy Day Out: Christianson’s Nursery presents annual rose festival

Field Notes

Annual Llama/Alpaca Information 
& Education Day coming up
BELLINGHAM – The 11th annual Llama/Alpaca Informa-
tion & Education Day will be Saturday, June 23. A day of 
workshops and education about alpacas and llamas is free 
to anyone that currently owns or is interested in owning 
these animals. RSVP is required to attend. A group of caring 
owners and speakers will discuss care, basic information 
and more from 9 a.m. to 5 p.m. Check-in starts at 8:30 a.m. 
Coffee available. Animals will not be sold during the event. 
Call (360) 592-2603 to register or visit www.jnkllamas.com. 

Imagine This! Tour set for June 23
WHATCOM – The 16th Annual Imagine This! Home & Land-
scape Tour will be June 23 from 10 a.m. to 5 p.m. Highlights 
from the tour include the United States newest and most 
northerly Net Zero Energy home certified by the Interna-
tional Living Future Institute. Another stop showcases a 
low-impact method of packing clay-rich earth, straw, and 
gravel directly from the building site into structure materials. 
Interested tour-goers can see details about the tour online at 
WhatcomHomeandLandscapeTour.org. 
Find more Field Notes and updates at www.grownorthwest.com. Have news 
you’d like to share? Send submissions to editor@grownorthwest.com. 

MOUNT VERNON –Christianson’s Nursery 
hosts its 15th Annual Rose Festival, on 
Saturday, June 16 from 9 a.m. to 6 p.m.  “A 
Rosy Day Out” features keynote speaker 
Ciscoe Morris, as well as presentations 
from John “Rosebud” Harmeling about 
climbing roses and Robyn Swesey on 
sustainable rose growing. All presenta-
tions will be located in the Big Tent in the 
Schoolhouse Garden. As part of Christian-
son’s Annual Rose Festival, the Tri-Valley 
Rose Society is hosting its Rose Display 
in the Schoolhouse and is extending an 
invitation to amateurs and experts alike 
to submit their roses to be voted on in 
the following categories: Best in Show, 
Best Fragrant Rose and Best Floral Display 
incorporating perennials with roses. John 
Christianson and Ciscoe Morris (right) 
will announce the winners and a $50 gift 
certificate will be awarded. Entries must 
be submitted between 9-10:30 a.m. on the day of the Festival. For more information, visit the Nursery or call 360-466-3821 or see 
www.ChristiansonsNursery.com. PHOTO BY DEBRA LACEY
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Community
Meals on Wheels’ Rocks the 
Farm benefits senior nutrition

For Meals and Wheels and 
More, meeting the nutri-
tional needs of seniors is 

serious business. But, the organi-
zation’s July 28 Meals on Wheels 
Rocks the Farm event at Belling-
ham Country Gardens is pure fun. 

More than 200 people attended 
last year’s inaugural farm event, 
which was the brainchild of Bell-
ingham Country Gardens owner 
and Meals on Wheels volunteer 
driver Sam Grubbs. Meals on 
Wheels and More cooks pre-
pare the barbecue dinner, which 
features local produce, including 
berries from Grubbs’ farm. For 
$30 – buy tickets in advance to 
save $5 – guests set up lawn chairs 
or throw blankets on the grass 
then queue up for the meal served 
by volunteers and staff.  Meals 
on Wheels and More Director 
Julie Meyers says this year they’d 
love the dinner to feature more 
local produce, bread, and pork or 
chicken. 

“We need partners to make that 
happen,” she said, adding farmers 
and producers who are interested 
in supporting the event with food 
or raffle donations are welcome to 
contact her. 

While the fundraiser is a fun 
night out, the need for financial 
support and volunteers is critical. 
A program of the Whatcom Coun-
cil on Aging, Meals on Wheels 
and More is doing what it can to 
address the need.

Annually, the non-profit organi-
zation’s 18 staff members – a com-
bination of full-time and part-time 
workers – and volunteers prepare 
and serve 99,000 nutritious, hot 
community meals for people who 
are 60 and older at nine locations 
throughout Whatcom County 
and three in San Juan County. On 
average, 125 people a day attend 
the community meal that is served 
at noon Monday-Friday at the 

Bellingham Senior Center. 
Staff and 100-plus volunteers de-

liver another 85,000 meals to 500-
plus home-bound clients who need 
help with shopping and cooking. 
From 2014 to 2017, the number 
of home delivery clients increased 
42 percent. This year, requests for 
home-delivered meals are already 
up 15 percent.

For home delivery, recipients 
must be 60 or older, homebound, 
and unable to shop for or prepare 
healthy meals for themselves. 
Spouses/partners, disabled 
dependents, and unpaid caregivers 
of participants are also eligible. 
Clients receive seven meals per 
week. Most of the nutritionally 
balanced, frozen home-delivered 
meals are prepared by a small 
company south of Seattle. Each 
comes with reduced fat milk and 
whole grain bread. 

Thanks to a grant from 
the Whatcom Community 
Foundation’s Sustainable Whatcom 
Fund, Meals on Wheels and More 
cooks include local ingredients as 
often as they are able. Sustainable 
Connections’ Harvest of the 
Month program inspires menus.

For both the community meals 
and home delivery, payment is on 
a donation basis with a suggested 
fee of $3 to $5. But no one is 
turned away if they are unable 
to pay. Meyers say 80 percent of 
those served have low monthly 
incomes, but nutritional hardship 
– not income level – determines 
eligibility. 

Client surveys reveal need and 
gratitude; Meyers has a folder full 
of handwritten thank you notes. 
Recent results show 40 percent of 
program clients feel some degree 
of food insecurity in the form 
of access or ability to pay for or 
prepare a nutritious meal. “Food 
insecurity increases chronic health 
conditions,” Meyers said, who is a 
registered dietitian. “It’s disheart-
ening to read the surveys and to 
understand the need. We don’t 
have the capacity to provide more 
than a meal a day, and it’s only 
going to get worse. We’ll just keep 
doing what we can.” 

The demand is driven by a 

combination of factors: local 
population growth, an increased 
awareness of the service, aging 
baby boomers, and the Affordable 
Health Care Act. “There’s a focus 
on keeping people healthy,” Meyers 
explained. “We receive many refer-
rals from discharge staff at local 
hospitals.”  

Awareness is key. “I think most 
people know there’s an issue with 
kids’ nutrition,” she said. “It’s 
extremely important that people 
also think about seniors. If you 
see an overweight senior, keep in 
mind they may be subsisting on 
cereal and ramen. They could be 
malnourished. You can be food 
insecure and still be overweight.” 

Meyers points out that large 
areas of Whatcom and San Juan 
counties are not served by grocery 
stores. “In remote areas, it’s great 
if neighbors can check in with 
seniors to be sure they are getting 
the food they need,” she said. “It’s 
important that we not let seniors 
fall through the cracks.”

Meals on Wheels Rocks the Farm 
is 4-7 p.m. Saturday, July 28 at 
Bellingham Country Gardens, 2838 
E. Kelly Road, bellinghamcoun-
trygardens.com. Advance tickets are 
$25 and available at brownpaper-
tickets.com, the Bellingham Senior 
Activity Center and Bellingham 
Country Gardens. Or pay $30 
at the gate. Free for kids 12 and 
younger. The ticket price includes 
barbecue and live music by The 
Dagwoods. Beer and wine are 
available for purchase. Bring lawn 
chairs or blankets. For information 
on how to donate produce, bread, 
pork or chicken, or raffle items, con-
tact Meals on Wheels and More Di-
rector Julie Meyers, 360.733.4030, 
ext. 1025, jmeyers@wccoa.org. 

To help: Partially funded by gov-
ernment grants, Meals on Wheels 
and More also needs community 
support. To learn more, to volun-
teer or to donate, contact Meals 
on Wheels and More, 315 Halleck 
Street, Bellingham, WA  98225, 
360.733.4030. Find locations and 
times of community meals at wc-
coa.org. To enroll in the home de-
livery program, call 360-746-6480. 

Sam Grubbs, owner of Bellingham Country Gardens, also volunteers for Meals on Wheels. 
PHOTO COURTESY OF JULIE MEYERS/MEALS ON WHEELS

by Mary Vermillion

Home-delivered meals, 
clients increasing



6           June 2018grow NORTHWEST

Farmers Markets: Where to go this season

Farmers Market season is 
officially here, bringing 
farmers, food producers, 

crafters and other vendors together 
in local communities. Large or 
small, weekday or weekend, new or 
long-standing, each market offers 
its own unique take on the many 
growers and makers who live and 
work here.

Following is a look at some of 
the markets taking place in our 
northwest corner. Please note this 
is not a complete list, as several 
locations were confirming season 
information as of press time. Any 
other markets wishing to be listed 
can submit information to editor@
grownorthwest.com.

Most markets have websites and 
Facebook pages, and are updating 
regularly as the season progresses, 
including listing participating 
vendors throughout the season. So 
check with them regularly, show 
your support, and enjoy!

WHATCOM
Blaine Gardeners Market: 

Saturdays, 10 a.m. to 2 p.m. June 
2017 through October 2017, on H 
Street Plaza in downtown Blaine. 
For more information, call (360) 
332-6484. 

Bellingham /Fairhaven Farm-
ers Market: The Bellingham 
Farmers Market opened its season 
in April and is open each Saturday 
through mid-December from 10 
a.m. to 3 p.m. at Depot Market 
Square. Events throughout the sea-
son include Demo Days (present-
ing simple ways to prepare seasonal 
products and take questions from 
shoppers), Kids Vending Day (the 
last Saturday of each month; free 
to kids), music and entertainment, 
and more. The Fairhaven Farmers 
Market is open on Wednesdays in 
June through September from 3-7 
p.m. (new hours this year!) on the 
Village Green. The grand open-
ing will collaborate with Village 
Books and Ciao Thyme. For more 
information, follow the Facebook 
page or see www.bellinghamfarm-
ers.org.

Ferndale Farmers Market: Fri-
days from 3-7 p.m. beginning June 
15, through Oct. 5. Market vendors 
will be located around the fountain 
at Centennial Riverwalk Park. All 

vendors selling locally sourced pro-
duce, foods and crafts are encour-
aged to apply. The market is also 
hosting special flea market dates 
this season: June 15, July 13, Aug. 
10, Sept. 14, and Oct. 5. For more 
details, see the Facebook page or 
www.ferndalepublicmarket.org.

Lynden Farmers Market: Now 
open on Saturdays from 10 a.m. 
to 2 p.m., starting June 16 through 
Sept. 29 at Centennial Park, 319 
Grover Street in Lynden. There is a 
$40 application fee for all vendors. 
For an application, or for more 
information, see http://lynden-
farmersmarket.com or the market’s 
Facebook page. 

The Twin Sisters Market: 
The Twin Sisters Market will run 
Saturdays June through October in 
Nugents Corner and Kendall. The 
market is a mobile market stand 
supported by 10-plus farms from 
the Nugents Corner/South Fork 
area, and will be set up near the 
3700 block of Mount Baker High-
way from 9 a.m. to 3 p.m. and at the 

North Fork Library from 10 a.m. to 
2 p.m. For more information, see 
twinsistersmarket.com or email 
twinsistersmarket@gmail.com. The 
group also has a Facebook page.

 
SKAGIT

Anacortes Farmers Market: 
The Anacortes Farmers Market 
opened in May and operates every 
Saturday through October from 9 
a.m. to 2 p.m. at the Depot, 611 R 
Avenue. Each week vendors bring 
an assortment of farm produce, 
crafts, baked goods, and more. 
Special events later in the season 
include a pie festival and holiday 
market, and winter markets. For 
more information, see www.ana-
cortesfarmersmarket.org.

Bow Farmers Market: Previous-
ly called the Bow Little Market and 
held at the Belfast Feed Store, the 
market relaunched in 2017 as the 
Bow Farmers Market. Continuing 
this season, it will be held t Samish 
Bay Cheese, 15115 Bow Hill Road 
in Bow. The market will be Thurs-

days 1-6 p.m. June 7 through Sept. 
14. For more information, follow 
the group’s Facebook page or web-
site at bowlittlemarket.com. 

Concrete Saturday Market:  
Runs every Saturday through Labor 
Day weekend, 1-3 p.m. at Concrete 
Community Center, 45821 Railroad 
Ave., Concrete (just off Hwy. 20). 
For more information call Betty at 
360-770-5914.

Edison Farmers Market: The 
Edison Farmers Market opened in 
May and meets Sundays 10 a.m. to 
3 p.m. in June through September 
at 14136 Gilmore Ave. For more 
information, follow the group’s 
Facebook page. 

Mount Vernon Farmers Mar-
ket: Open Saturdays from 9 a.m. 
to 2 p.m. through October at the 
Downtown Mount Vernon River-
walk Park and Wednesdays from 
11 a.m. to 4 p.m. June through Sep-
tember at the Skagit Valley Hospital 
on Kincaid Street. Kids activities, 
cooking demos, and special ac-
tivities will be held throughout the 
season. For more information, visit 
www.mountvernonfarmersmarket.
org or see their Facebook page.

Sedro-Woolley Farmers 
Market: The market will run 
Wednesdays 3 to 7 p.m. through 
September, at Hammer Heritage 
Square, corner of Ferry and Metcalf 
streets. Vendors will offer a selec-
tion of produce, crafts, and more, 
as well as music and kids activities. 
For more information, visit http://
sedrowoolleyfarmersmarket.com, 
see their Facebook page.

Skagit Up River Farmers 
Market: The market is located at 
45218 Fir Street in Concrete, 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 
can call 360-853-8549 or see the 
Facebook page at Skagit Up River 

The Lynden Farmers Market, opening for the season on June 16, will now be held Saturdays 10 a.m. to 2 p.m. at Centennial Park, through 
Sept. 29. COURTESY PHOTO

by Grow Northwest

Bringing community 
together once a week
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Raven Breads’ booth at the Bellingham 
Farmers Market. COURTESY PHOTO

Farmers Market.

SNOHOMISH
Arlington Farmers Market: 

The Arlington Farmers Markets 
will be open Saturdays in July 
through early September in down-
town Arlington at Legion Park, 200 
N Olympic Ave. To confirm hours 
and vending information, contact 
info@afmwa.org. See updates on 
their Facebook page.

Everett Farmers Market: The 
market is open Sundays 11 a.m. to 
4 p.m. through Oct. 14 at Boxcar 
Park, 615 13th St., Everett. The 
market also hosts Wednesdays 
through Sept. 26 from 4-8 p.m. at 
the Everett Station Transit Center, 
2333 32nd St. For more informa-
tion, visit everettfarmersmarket.
com or follow the Facebook page.

Marysville Farmers Market: 
Marysville opens for the season 
Saturday, June 23 from 10 a.m. to 2 
p.m. at 1035 State Ave. Marysville. 
Saturday markets will run through 
September and offer various 
vendors and activities throughout 
the season. For more information, 
see the Marysville Farmers Market 
Facebook page.

Port Susan Farmers Market: 
Serving Stanwood, Camano Island, 
Warm Beach and Silvana, the mar-
ket will be held every Friday, June 
1 through Oct. 12 from 2-6 p.m. in 
the parking lot next to the Amtrak 
Train Station in east Stanwood at 
8727 271st St. NW. Events include 
a “Sprouting Healthy Kids” chil-
dren’s area and Chef at the Market 
cooking demo. For more informa-
tion, follow the Facebook page or 
visit www.portsusan.org.

Snohomish Farmers Market: 
Held Thursdays, May through 
September from 3 to 7 p.m. at 105 
Cedar Avenue in downtown Sno-
homish. For more information, see 
www.snohomishfarmersmarket.
com or the Facebook page.

ISLAND
Bayview Farmers Market: Now 

open Saturdays from 10 a.m. to 2 
p.m. at Bayview Corner (Highway 
525 and Bayview Road) in Lang-
ley. For more information, see the 
Facebook page or www.bayview-
farmersmarket.com.

Coupeville Farmers Market: 
Open Saturdays through Octo-
ber from 10 a.m. to 2 p.m. on the 
Community Green next to the 
Coupeville Library and municipal 
parking lot (off Alexander Street). 
For more information, contact 
coupevillemarket@aol.com or see 
their Facebook page.

South Whidbey Tilth Farmers 
Market: The market is open Sun-
days through mid-October from 11 
a.m. to 2 p.m. at 2812 Thompson 

Road, off SR 525, between Freeland 
and Bayview Corner. New vendors 
are welcome. For more informa-
tion see www.southwhidbeytilth.
org/market.html or email market@
southwhidbeytilth.org.

Oak Harbor Farmers Market: 
Held the fourth Saturday of each 
month, June through October, 
from 9 a.m. to noon at their new 
location at Church Street from 
Water Street to the alley. For de-
tails, see the facebook page or call 
(419) 898-7503. Applications are 
also available at the Oak Harbor 
Chamber website at www.oakhar-
borohio.net. 

SAN JUAN
Lopez Island Farmers Market: 

Open every Saturday through mid-
September, from 10 a.m. to 2 p.m. 
in Lopez Village. For more infor-
mation, visit lopezfarmersmarket.
com or the Facebook page.

Orcas Island Farmers Market: 
Orcas Island Farmers Market is 
open from 10 a.m. to 3 p.m. every 
Saturday to the last weekend of 
September on the Village Green 
in the heart of Eastsound. Dur-
ing October and through most of 
November, the Market meets from 
11 a.m. to 2 p.m. at Oddfellows 
Hall. For more information, visit 
orcasislandfarmersmarket.org.

San Juan Farmers Market: The 
San Juan Farmers Market is held 
every Saturdays from 10 a.m. to 1 
p.m.  through the end of October 
at the Brickworks in Friday Harbor, 
at Nichols Street and Sunshine 
Alley. For more details, see www.
sjifarmersmarket.com.

WE NOW HAVE “LITTLES” TOO! 

Stop by and see us at the Bellingham 
and Everett Farmers Markets!

Also in Lynden at 

305 Grover Street!
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June is Dairy Month! According to 
a proclamation signed by Governor 
Inslee, “dairy is essential for some of 
the most delicious food combinations 
imaginable including cereal and milk, 
mac and cheese, hot fudge and ice 
cream, and cheeseburgers.” National 
Dairy Month began in 1937 as Na-
tional Milk Month to promote all the 
benefits of drinking milk. In recent 
years, it has become a tradition that 
celebrates and promotes all dairy, 
from cheese and yogurt to ice cream.

The Whatcom County Master 
Gardeners are offering a class on Sat-
urday, June 23 at 10 a.m. at the histor-
ic Roeder House, 2600 Sunset Drive, 
Bellingham, for those who have an 
older garden that need pruning, thin-
ning, and perhaps some new plants. 
Participants will learn how the Roeder 
House garden was brought back to 
its original glory. “Before pictures” will 

tell a lot of the story.  Following the 
class, there will be guided tours of the 
home and the gardens. Pruning hand-
out included. 

WSU Snohomish County Exten-
sion is offering a food preservation 
workshop series this spring and sum-
mer. Classes take place Tuesday eve-
nings at Evergreen Room in McCol-
lum Park, 600 128th St SE, Everett. The 
following classes are available: Jams, 
Jellies, and Spreads: Tuesday, June 12, 
6:30–9 p.m.; Tomatoes, Salsa, & Relish: 
Tuesday, July 3, 6:30–9 p.m.; and Pick-
ling and Fermenting: Tuesday, July 
24, 6:30–9 p.m.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. Reg-
ister online at Preserve-The-Harvest.
eventbrite.com. For more information 
on any of the courses, contact Kate 
Ryan, WSU Snohomish County Exten-
sion Food Safety Program, Foodsafety.
snoco@wsu.edu, (425) 357-6004.

That’s Knot All ARTists’ Co-Op 
presents their summer series Artist 
meet/greet, Open House, Sidewalk 
Sale and Artists in Action at 128 S 1st 
St in La Conner. This event is monthly 
and visitors will find more than a 
dozen participating shops open into 
the evening: June 2, July 7,August 4,          
Sept. 1, and Oct. 6. 

A Vet skills workshop will be held 
Friday, June 8 from 10 a.m. to 5 p.m. 
on Lopez Island. Visit with Dr. Susan 
Kerr WSU and Dr. Susan Besel Harbor 
Vet at Hilltop Farm, 259 Lopez Sound 
Road. Free registration; all species 
covered. Come learn from WSU’s Dr. 
Kerr and Harbor Vet’s Dr. Besel. Demos 
on sheep and goats. Questions on all 
species welcome.

Insect Safari Benefit for Common 
Threads will be Wednesday, July 11. 
Kid-friendly entomologist and sci-
ence educator Don Ehlen presents 
his astounding collection of live and 
preserved specimens, and Common 

Threads Americorps Food Education 
team will be on hand at the beer gar-
den play area with bug-themed crafts. 
Admission is free for kids and Bound-
ary Bay’s Beer Garden has a delightful 
play area. $10 suggested donation 
benefits Common Threads seed-to-
table school gardening programs. The 
event runs 5-7 p.m. at Boundary Bay 
Brewery Beer Garden, 1107 W Rail-
road Ave, Bellingham.

This year’s Grain Gathering at the 
Bread Lab in Skagit County will be 
July 26-28. See www.thebreadlab.
wsu.edu for more information. 

The annual WSU Field Day and 
Research Showcase  in Skagit will 
be held July 12 at 3 p.m., NWREC in 
Mount Vernon. 

Bellewood Acres is hosting Father’s 
Day on the Farm on June 17, with a 
GearHeads Father’s Day Car Show 
from 9 a.m. to 3 p.m.  Classic Cars and 
trucks! Trophies, raffles, and more. 
Spectators free. Breakfast available for 
purchase. Dad’s Ultimate BBQ runs 11 
a.m. to 3 p.m. with ribs, chicken, burg-
ers and more. See www.bellewood-
farms.com or call 360-318-7720.

The Clothing and Textile Advisors 
(CTA) of Snohomish County in part-
nership with WSU Extension 4H Youth 
Development will hold their 8th An-
nual Fabric Sale Saturday, June 16, 
from 9 a.m. to 3 p.m. at Valley View 
Bible Church 9717 31st Ave SE Ever-
ett. Most fabric and yarn $1 a pound, 
patterns 10¢ each plus lots of notions, 
trims, needlework items and related 
books and magazines! Cash or checks 
accepted. The proceeds from this sale 
support a scholarship to a student in 
Apparel Design and Development at 
Seattle Central College, Camp Stitch-
a-Lot (for youth) and other commu-
nity sewing programs. If you have 
sewing or knitting items you’d like to 
donate prior to the sale, contact Ar-
lene at 425-743-0118 or Julie at 425-
835-0391.

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

THANK YOU for 
reading this month and 

supporting our advertisers!
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Strawberries, scapes, and snow peas

The season’s first local 
strawberries are to be 
savored in all their simple, 

fragrant glory, ideally picked and 
eaten out of hand, still warm from 
the sun. 

Once we’ve consumed our 
weight in berries straight up, 
we’re ready to include them in 
our annual favorite recipes, and of 
course will be preserving plenty 
for the pantry and freezer. I prefer 
freezer jam for strawberries rather 
than water bath canning, as both 
the color and flavor is so much 
more vibrant. I also want to enjoy 

Roasted 
Strawberry 
Balsamic Jam
Ingredients 
1 ¼ cup jam + ¾ cup syrup 
2 pounds strawberries, hulled and 
cut into halves
1/2 cup sugar
1 1/2 tablespoons good quality 
balsamic vinegar

Directions
Place strawberries in a bowl, add 
sugar, and stir to mix thoroughly. 
Let berries sit and macerate while 
you heat your oven to 250 degrees. 
Once oven is heated, pour berries 
and their juices into a 9 x 13 baking 
dish, and spread out so they are in a 
single layer. Pour balsamic vinegar 
over berries, place baking dish in the 
oven, and bake for 2 hours. Check 
berries every 30-40 minutes and give 
them a quick stir. 
After 2 hours, remove berries from 
oven - they should look very dark 
red and a little dried out. There will 
also be a lot of syrup. Mash berries 
with a fork or a potato masher, then 
use a sieve to strain off the liquid 
syrup until jam reaches your desired 
consistency (don’t forget to save 
the extra syrup!). Store jam in the 
refrigerator, and use within a couple 
of weeks. 
This jam can also be frozen, (just be 
sure to leave some  headspace in 
your jar) and I find the syrup lasts a 
loooong time in the fridge.)
 
*Recipe from Food 52

with the added bonus of delicious 
strawberry balsamic syrup that is 
left once you drain the berries a bit 
to get the jam to the thickness you 
want. It’s an awesome replacement 
for simple syrup in cocktails, or 
added to sun tea or sparkling water 
for a refreshing treat. 

Yes, I know I just said that 
I don’t want to be stuck in the 
kitchen canning, but aside from 
a stir every 30-40 minutes, this 
recipe is pretty hands off, and your 
kitchen will smell heavenly as the 
berries roast. 

June is also time for peas on 
earth! You read that right. Snap 
peas, shelling peas, and snow peas 
beckon from vines in our gardens, 
and from the piles in overflowing 
baskets at the Farmer’s Market. I 
love them all, and again, the first 
of the season are eaten by the 
handful under the spring sky with 
a satisfying crunch that always 
brings back waves of nostalgia 
from the years I worked on local 
farms... The seemingly endless 
rows of peas to be harvested were 
filled with the intermittent sound 
of the crews hidden among the 
green walls munching on juicy 
snap peas as we worked. 

I grow Ho Lan Dow, Schweizer 
Riesen and Golden Sweet snow 
peas, (all from Uprising Seeds). In 
addition to being superb in taste, 
the two latter varieties both have 
especially stunning purple flowers, 
which to me are equally great 
reasons to grow them!

If you find yourself with an 
overabundance of snow peas, and 
want to think beyond stir fries, try 
the snow peas snack recipe that is 
a hit for kid’s snacks or potlucks. 

Garlic scapes! Don’t blink or 
you’ll miss them. 

Just as the last of the stored 
garlic is sprouting, garlic scapes 
appear. I so dearly love the natural 
rhythm of eating seasonally. 

Garlic scapes can be: used in 
recipes in place of garlic in any 
recipe (milder in flavor); made into 
pesto; pickled; chopped and frozen 
for later; or grilled!

There are many simple recipes 
online for various versions of 
pesto, same with pickling. But 
for riotous good fun at your next 

as much of my time outdoors as 
possible, so rather than spending 
time in the kitchen canning, I 
now freeze most of my summer 
berries for making jam in batches 
as needed through the year. Once 
thawed, it only takes about 10-15 
minutes to make a small batch! 
I highly recommend Pamona’s 
Pectin because you can end up 
with nicely thickened jam without 
using enormous quantities of 
sugar. Directions are inside the 
box, with options for using no 
sweetener, honey, fruit juice or 
sugar. WIN!

I’d seen some recipes for oven 
roasted jams, and the idea was 
initially unappealing to me-until 
I was eating a scrumptious meal 
at Cafe Vavilov at the Farmer’s 
Market last year, and oven 
roasted strawberry jam was on 
the plate... It looked amazing, 
and I’m here to tell you that the 
taste was incredible. The essence 
of strawberry is condensed into 
an ethereal substance that is 
unforgettable. And that is why you 
want to make this jam my friends; 
so you don’t have to forget it! 

Here’s the version I discovered 
when I went in search of recipes, 

Cooking
by Rio Thomas

Snow Pea Snacks
Ingredients 
Toasted Sesame oil
Tamari
Toasted sesame seeds 

Directions
Put on a pot of water to boil, salt 
generously as for pasta. Fill a large 
bowl with the coldest water you 
can, adding ice if that works for you. 
While you’re waiting for the water to 
boil, rinse a big bowl of snow peas. 
Dump the peas into the boiling 
water, stir and blanch for about 1-2 
minutes; you want them to stay 
slightly crunchy. Drain immediately, 
then immerse in cold water, gently 
stirring to stop the cooking. Drain 
thoroughly, then place on a big 
towel, patting gently to dry them so 
the dressing will stick.
Once dry, put peas in a big bowl, 
drizzle with some toasted sesame 
oil, and sprinkle with toasted sesame 
seeds.
As addictive as chips. Enjoy!

See COOKING, page 12

Snow peas (top), and garlic scapes (above) and pesto (right). PHOTOS BY RIO 
THOMAS
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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. 

Collecting cattail fluff for her nest. PHOTO BY CAROL KILGORE

Hay bale. PHOTO BY CLAUDIA ANDERSON

Flowers. PHOTO BY CLAUDIA ANDERSON

Butterfly. PHOTO BY JULIA HAGEN

 Oakie the quarter horse enjoying the morning sunshine. PHOTO BY KIMBERLY LANCE
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Columbine. PHOTO BY CAROL KILGORE

New blueberry bushes planted. PHOTO BY CAROL KILGORE

Love strawberries. PHOTO BY RIO THOMAS

Pink breast cancer awareness hay bales at Mesman Farm in Skagit Valley. 
PHOTO BY GINA ROCCA

Sunrise, farm and Cascades. PHOTO BY ROBERT KOCH

Goat. PHOTO BY ROBERT KOCHTractor. PHOTO BY BEV RUDD
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barbecue, don’t miss trying them 
grilled!

Simply coat dry scapes with 
olive oil, salt and pepper. The tricky 
bit is outwitting the unruly curly, 
twirly scapes so that they don’t. 
Escape. (Couldn’t resist.) Seriously 
though, pay attention to how you 
put them on the grill so you don’t 
lose them through the grates! Grill 
and turn as needed ‘til they’ve got 
a nice char on them. Then enjoy 

COOKING, 
from page 9

figuring out just how to eat them 
in a way thats not, well, just finger 
licking GOOD.

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 
well as growing much of her family’s 
own food for over 25 years. See her 
website www.seasonsgleanings.com.
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Growing
The berries of summer

SPRING PHOTOS! 
Want to share your community photos? 

Send to editor@grownorthwest.com.

June has arrived, and with it 
comes fresh strawberries, and 
a variety of informative and 

exciting workshops to improve 
your knowledge and space. 

“Make It And Take It” Plant 
An Old Boot For Dad: Saturday 
June 16. Plant a garden in dads 
favorite old pair of boots or shoes. 
This is a special gift that will be 
treasured. Workshop fee $10  
covers all supplies. 9 a.m. Garden 
Spot, Bellingham. (360) 676-5480, 
www.garden-spot.com.

Chickenlandia: Wednesday, 
June 20. Dalia Monterroso of the 
popular Facebook page Welcome 
to Chickenlandia will present a 
free workshop that covers raising 
chicks, selecting supplies, proper 
nutrition, and natural care. This is 
a collaboration between Scratch 
and Peck Feeds, Blaine Senior 
Center, and Blaine CORE. 4 p.m. 
This program repeats Saturday, 
June 23 at 10 a.m. Blaine Library, 
610 3rd Street, (360) 305-3637.

Older Gardens: The Whatcom 
County Master Gardeners are 
offering a class on Saturday, 
June 23 at 10 a.m. at the historic 
Roeder Home, 2600 Sunset 
Drive, Bellingham, for those who 
have an older garden that need 
pruning, thinning, and perhaps 
some new plants. Participants 
will learn how the Roeder House 
garden was brought back to its 
original glory. “Before pictures” 
will tell a lot of the story.  
Following the class, there will be 
guided tours of the home and 
the gardens. Pruning handout 
included. 

Whimsical Water Features 
& Garden Art: Saturday, June 
30. Want to add a unique water 
feature to your backyard this 
summer? Building fountains 
out of found objects such as tea 
kettles, watering cans and terra 
cotta pots makes a unique DIY 
fountain to enjoy throughout 
the summer. Instructor, Fred 
Bell, demonstrates how to make 
your own fountain during class. 
Bring your notebooks and 
imagination. 11 a.m. to noon. 
Class fee $8. Christianson’s 
Nursery, 15806 Best Road, Mount 
Vernon. For more information, 

call 360-466-3821 or visit www.
ChristiansonsNursery.com. 

Make And Take Party Picnic 
Table Planter: Saturday, June 30. 
Create a flowering solar fireflies 
lantern planter for your backyard 
or camping picnic table. The 
perfect gift when your invited 
to a friends picnic. $24 class fee 
includes lighting and all plants 
and supplies. 11 a.m. to 2 p.m.  
Garden Spot, Bellingham. (360) 
676-5480, www.garden-spot.com. 

Following are just some of the 
strawberry farms available in 
the region. Be sure to confirm 

availability and other information 
before visiting the farm. 

Barbie’s Berries: 7655 Melody 
Lane, Ferndale. Call (360) 384-
1260. 

Boxx Berry Farm: 6211 
Northwest Road, Ferndale. 
Call (360) 380-2699 or visit 
boxxberryfarm.com.

Bellingham Country Gardens: 
2838 Kelly Road, Bellingham. 
Open Wednesdays and 
Saturdays.Call 223-3724 or visit 
bellinghamcountrygardens.com.

Lubbe Farm: 3200 Lindsay 
Road, Everson. Call 966-3382 or 
e-mail dklubbe@hotmail.com

Shumway’s Strawberries: 6010 
Siper Road, Everson. 

Enjoy picking strawberries at local farms 
this season (above). The Whatcom County 
Master Gardeners (left) will be hosting a 
workshop for anyone with an older gar-
den that needs tips on care, on June 23 
at the historic Roeder Home. A tour of the 
grounds is included. COURTESY PHOTOS
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Puget Sound Jr. Livestock Show: 
Through June 2. Open to all 4-H and 
FFA members who’d like to exhibit, sell 
or market swine, goat, sheep or steer. 
Skagit County Fairgrounds, Mount Ver-
non. For more information, visit www.
pugetsoundjuniorlivestock.org. 

Blast from the Past Festival: Friday 
through Sunday, June 1-3 This local 
Sedro-Woolley event has many different 
activities over the three days, including 
kids’ contests, art and craft vendors, a 
quilt show, art show, car show and more.  
For more information, see www.sedro-
woolley.com.

Casablanca Floral Cut Flower Work-
shop: Saturday, June 2. Christianson’s 
Nursery has partnered with owner and 
floral designer, Maura Whalen from Cas-
ablanca 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 infor-
mation, call 360-466-3821 or visit www.
ChristiansonsNursery.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 coffee. For more information, 
follow the Lynden Chamber of Com-
merce’s facebook page or visit www.
lynden.org.

“Make It And Take It” Mounting Stag-
horn Fern: Saturday June 2. Mount 
a Staghorn Fern onto an 8” recycled 
wooden plank with Gerry Zimmerman. 
He will take you step by step in this fun 
“make it and take it” class. Staghorns are 
epiphytic plants and with moss, their 
roots will attach to its new home. $39 
covers all supplies. 9 a.m. Garden Spot, 
Bellingham. (360) 676-5480, www.gar-
den-spot.com. 

Anacortes Waterfront Festival: Satur-
day and Sunday, June 2-3. This is a fun 
family event with a little something for 
everyone – pirates, classic cars, milk 
carton regatta, children’s activities and 
more along the Anacortes waterfront. 
Saturday hours are 10 a.m. to 6 p.m. and 
Sunday 10 a.m. to 5 p.m. For more infor-
mation, see http://www.anacortes.org/
wff/events.cfm.

San Juan Island Artists’ Studio Tour: 
Saturday and Sunday, June 2-3. This year 
22 island art studios with over 62 artists 
joined together to create the largest 
weekend event yet. Take the self-guided 
tour and watch art in the making. 10 

a.m. to 5 p.m. Free admission. See www.
sanjuanislandartists.com. 

Rome Grange Community Pancake 
Breakfast: Sunday, June 3. Made from 
scratch pancakes, french toast, sausage, 
scrambled eggs, juice and coffee. Bis-
cuits and gravy available, too. Meet and 
greet local politicians, as they serve you 
coffee and breakfast. Adults/$6, kids 
6-10/$2, kids 5 and under eat free. 8 a.m. 
to 1 p.m. Rome Grange, 2821 Mt. Baker 
Highway, about 1/2 mile east of the “Y” 
Road. For more information call (360) 
739-9605.

Growing Dahlias 101: Monday, June 
4. Whatcom County Dahlia Society will 
host a Q & A panel on “Growing Dahl-
ias 101” at Laurel Grange, 6172 Guide 
Meridian (next to Bellewoods & across 
from Z’s Recycle), 7 p.m. Free event. Cof-
fee and refreshments provided. Contact 
wcdspublicity@gmail.com. 

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 
leaders 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 re-
quired: LindaT@skagitonians.org or 360-
336-3974. More information at http://
www.skagitonians.org/events/valley-
future-breakfast/.

Sorticulture: Friday through Sunday, 
June 8-10. Everett’s Garden Arts Festival 
takes place at Legion Memorial Park, 145 
Alverson Blvd in Everett. Over 100 artists 
and nurseries will showcase items to 
transform your garden. Live music, wine 
garden, food court and free activities 
for the kids. Free admission and shuttle 
available. See www.everettwa.org.

Mount Vernon Farmers Market Kids 
Day: Saturday, June 9. Children’s Muse-
um, fire truck, LaVenture Middle School 
band, special sales, giveaways and ac-
tivities for the kids!

Deming Logging Show: Saturday and 
Sunday, June 9-10. Various logging 
events, adults and kids, logging exhibits 
and equipment, BBQ, shortcake, conces-
sions and more. Admission per person. 
Deming Log Show Grounds, Cedarville 
Road, east of Bellingham. Proceeds go 
to busted up loggers. See www.demin-
gloggingshow.com.

Marysville Strawberry Festival: Sat-
urday, June 9-17. The Marysville Straw-
berry Festival is a week-long community 
festival in Marysville. Activities and en-
tertainment include rides, children’s ac-
tivities, arts, crafts, parades, a car show, 
live entertainment, Berry Fun Run, talent 
show, strawberries and more. See www.
maryfest.org/.

Tropicals In Your Summer Garden: 
Saturday, June 9. Gerry Zimmerman 
will help you select just the right plants 
for you to live in your very own tropi-

cal paradise!  Mandavilla, Bougainvillia 
, Daturas, are just some of the Tropical 
plants to give your garden an exotic look 
with strange and foreign textures, col-
ors, blooms, and scents along the way.  
Gerry will also give you tips on wintering 
over your tropicals indoors.  Class is free. 
9 a.m. Garden Spot, Bellingham. (360) 
676-5480, www.garden-spot.com. 

Boots on the Ground: Benefit Ride 
for Growing Veterans: Saturday, June 
9. Start at Sound Harley Davidson in 
Marysville and end at Bellewood Acres 
in Bellingham. Please join us for food, 
refreshments, music & prizes. Coffee and 
pastries provided. Advance tickets $20 & 
$5 for passenger.  See http://www.belle-
woodfarms.com.

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 
Council’s  Maple Alley Inn and the What-
com County Food Pantries. See www.
whatcomartistsofclayandkiln.org.

81st Annual Berry Dairy Days: Friday 
through Sunday, June 15-17.  Celebrate 
local agriculture and heritage. Enjoy 
strawberry shortcake, grand parade, en-
tertainment, kids zone, car show, food 
vendors, fireworks show, and more in 
downtown Burlington. For a full sched-
ule, see www.BerryDairyDays.com.

A Rosy Day Out: Fifteenth Annual 
Rose Festival: Saturday, June 16. A 
day of information about roses, from 
9 a.m. to 6 p.m. Keynote Speakers will 
be Ciscoe Morris & John Christianson, 
and presentations from John “Rosebud” 
Harmeling and Robyn Swesey. All pre-
sentations will be located in the Big Tent 
in our Schoolhouse Garden. Schedule of 
Events: 9 a.m. – 10:30 a.m. Rose Display 
entry submission; 9 a.m. – 6 p.m. Self-
guided tour of our Schoolhouse Rose 
Garden; 10:30 a.m. – 5 p.m. Rose Show 
in the Schoolhouse; 10:30 a.m. – 1 p.m. 
Tri-Valley Rose Society members avail-
able for rose advice; 11 a.m. – noon 
Climbing Roses with Seattle Rosarian 
John “Rosebud” Harmeling; 1 p.m. – 2 
p.m.  Growing Roses Sustainably with 
Robyn Swesey of the Tri-Valley Rose So-
ciety; 2 p.m. – 3 p.m.  Ice Cream Social 
with Mallards’ Rose Ice Cream, made 
from organic, cold-pressed rose oil com-
plimentary; 3 p.m.  Favorite Roses and 
Rose Companions with Ciscoe Morris & 
John Christianson.  As part of Christian-
son’s Annual Rose Festival, the Tri-Valley 
Rose Society is hosting its Rose Display 
in our Schoolhouse and is extending an 
invitation to amateurs and experts alike 
to submit their roses to be voted on in 
the following categories: Best in Show, 
Best Fragrant Rose and Best Floral Dis-
play incorporating perennials with ros-
es. Ciscoe Morris and John Christianson 
will announce the winners and a $50 gift 
certificate will be awarded. Entries must 

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

Friday through Sunday: 
June 8-10. Everett’s Gar-
den Arts Festival takes 
place at Legion Memorial 
Park, 145 Alverson Blvd in 
Everett. Over 100 artists 
and nurseries will show-
case items to transform 
your garden. Live music, 
wine garden, food court 
and free activities for the 
kids. Free admission and 
shuttle available. See 
www.everettwa.org.

Sorticulture

Good Pickin’s

Empty Bowls Benefit

Fairy Day Fun at the Garden Spot

Wednesday, June 13: WACK’s 
4th annual Empty Bowls is 
a hunger awareness project 
presented by Whatcom Art-
ist of Clay and Kiln (WACK). 
A $20 entry fee provides you 
with a portion of soup, bread 
and your choice of a hand-
made bowl by a local artist. 
Boundary Bay Beer Garden 
(Railroad Ave., Bellingham), 
5:30-8:30 p.m. See www.
whatcomartistsofclayand-
kiln.org.

Saturday, June 23: In celebration of International Fairy Day, 
Garden Spot Nursery will be hosting a party for fairy en-
thusiasts young and old alike. Kids (and adults too) are in-
vited to come in costume. The fairy parade starts at noon 
for a promenade around the nursery. Enjoy fairy food, 
make your own fairy crown, and have your face painted 
by a local artist. Enter our drawing for a chance to win a 
potted fairy garden! Event is free. 11 a.m. to 2 p.m. Garden 
Spot, Bellingham. (360) 676-5480, www.garden-spot.com.
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be submitted between 9:00 – 10:30 a.m. 
on the day of the Festival. For more in-
formation, call 360-466-3821 or visit 
www.ChristiansonsNursery.com. 

“Make It And Take It” Plant An Old 
Boot For Dad: Saturday June 16. Plant a 
garden in dads favorite old pair of boots 
or shoes. This is a special gift that will be 
treasured. Workshop fee $10  covers all 
supplies. 9 a.m. Garden Spot, Belling-
ham. (360) 676-5480, www.garden-spot.
com.

Summer Propagation: Softwood Cut-
tings: Saturday, June 16. The summer 
season is the most effective for the 
propagation of many woody plants. You 
will learn to clonally propagate plants 
during the growing season. We will dis-
cuss timing of cut, condition of wood, 
and caring for cuttings during and after 
the rooting process. Be prepared to be 
outside. $10 per person or $8 each for 
2 or more people registering together. 
Registration recommended. 10:30 a.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. Contact info@cloudmountainfarm-
center.org or (360) 966-5859. 

Introduction to Eco-Printing: Satur-
day, June 16. Create vivid patterns on 
fabric using foliage and other elements 
from nature. This simple, eco-friendly 
dyeing technique uses a direct contact 
printing method, drawing out pigments 
from plants to make interesting and 
sometimes surprising designs on fabric. 
Transform plain silk scarves into beauti-
fully printed, one-of-a-kind pieces. 2-5 
p.m.  $66. Ragfinery, Bellingham. See the 
website at ragfinery.com for more infor-
mation. 

Father’s Day On the Farm and 4th an-
nual Father’s Day Car Show: Sunday, 
June 17. We’re celebrating Father’s Day 
with a delicious breakfast buffet, the 
ultimate BBQ lunch, and the annual 
Whatcom County Father’s Day Car Show. 
Breakfast buffet 8-10:30 a.m. Dad’s Ulti-

mate BBQ 11 a.m. to 3 p.m. Whatcom 4th 
Annual Father’s Day Car Show is 9 a.m. to 
3 p.m. Spectators free!  Raffles, trophies, 
and over 100 classic cars, trucks, and 
hot rods from throughout the decades. 
We will be giving away over 24 trophies 
along with over $4,000 in prizes that will 
be raffled off. All profits go to the follow-
ing organizations: Whatcom Humane 
Society, Bellingham Food Bank, Vietnam 
Veterans, and Alzheimer’s Society. $15 
advance tickets. Bellewood Acres, 6140 
Guide Meridian, Lynden. (360) 318-7720, 
bellewoodfarms.com. 

Chickenlandia: Wednesday, June 20. 
Dalia Monterroso of the popular Face-
book page Welcome to Chickenlandia 
will present a free workshop that covers 
raising chicks, selecting supplies, proper 
nutrition, and natural care. This is a col-
laboration between Scratch and Peck 
Feeds, Blaine Senior Center, and Blaine 
CORE. 4 p.m. This program repeats Sat-
urday, June 23 at 10 a.m. Blaine Library, 
610 3rd Street, (360) 305-3637.

No-Sew Braided Rugs: Wednesday, 
June 20. Come learn how to craft a 
beautiful no sew braided rug. This four 
strand technique eliminates the need 
for sewing braids together and results 
in a sturdy rug able to withstand the 
modern washer and dryer. These rugs 
are a great way to keep worn, torn, ugly 
or stained fabrics out of the landfill. 6-8 
p.m. $25 Ragfinery, Bellingham. 

Homemade Ice Cream for Adults:  
Thursday, June 21. Cindy McKinney will 
demonstrate a trio of delicious frozen 
treats: Jack Daniel’s spiked Bourbon/
Maple/Bacon ice cream, a sweet & tangy 
Strawberry Chevre ice cream, and a re-
freshing Blackberry sorbet. In addition, 
we’ll make a couple of quick ice cream 
toppings. For ages 21+ only. Space is 
limited; registration required. Spon-
sored by the Friends of the Ferndale Li-
brary. 4 p.m. Ferndale Library, 2125 Main 
Street, (360) 384-3647.

11th annual Llama/Alpaca Informa-

tion & Education Day: Saturday, June 
23. A day of workshops and education 
about alpacas and llamas is free to any-
one that currently owns or is interested 
in owning these animals. RSVP is re-
quired to attend. A group of caring own-
ers and speakers will discuss care, basic 
information and more from 9 a.m. to 5 
p.m. Check-in starts at 8:30 a.m. Coffee 
available. Animals will not be sold dur-
ing the event. JNK Llama Farm, Belling-
ham. Call (360) 592-2603 or visit www.
jnkllamas.com.

Fairy Day Fun At The Garden Spot: 
Saturday, June 23. In celebration of In-
ternational Fairy Day on the 23rd, Gar-
den Spot Nursery will be hosting a party 
for fairy enthusiasts young and old alike. 
Kids (and adults too) are invited to come 
in costume. The fairy parade starts at 
high noon for a promenade around the 
nursery. Enjoy some fairy food, make 
your own fairy crown, and have your 
face painted by a local artist. Enter our 
drawing for a chance to win a potted 
fairy garden! Event is free. 11 a.m. to 2 
p.m. Garden Spot, Bellingham. (360) 
676-5480, www.garden-spot.com.

Plant a Pollinator Garden: Saturday, 
June 23. Come celebrate National Pol-
linator Week by learning to enhance 
pollinator habitat in your garden. By 
incorporating pollinator plantings, you 
can help increase the pollinator and 
beneficial insect populations, and help 
your own food production at the same 
time. $10 per person or $8 each for 2 or 
more people registering together. 10:30 
a.m. Cloud Mountain Farm Center, 6906 
Goodwin Road, Everson. Contact info@
cloudmountainfarmcenter.org or (360) 
966-5859. 

Summer Care in the Vineyard: Sat-
urday, June 23. This workshop walks 
you through best practices for manag-
ing your vineyard in the hot summer 
months. The class will cover shoot po-
sitioning, summer pruning, bunch thin-
ning, water management, and disease 
management. All of these techniques 
are critical to the production of quality 
grapes for eating and winemaking. Be 
prepared to be outside. $10 per person 
or $8 each for 2 or more people register-
ing together. Registration recommend-
ed. 1:30 p.m. Cloud Mountain Farm 
Center, 6906 Goodwin Road, Everson. 
Contact info@cloudmountainfarmcen-
ter.org or (360) 966-5859. 

Orcas Island Garden Tour: Saturday 
and Sunday, June 23-24. The annual Or-
cas Island Garden Tour is sponsored by 
the Orcas Island Garden Club.  Each year, 
hundreds of plant-loving locals and visi-
tors explore our lovely tour gardens and 
discover interesting gardening ideas 
and designs.  Six charming gardens 
invite you to explore a variety of spe-
cial places on our beautiful island.  $20 
admission. For more details, see http://
www.orcasislandgardenclub.org. 

Apps & Snaps for iPhone and iPad 
Gardeners: Saturday, June 23. John and 
Kathy Willson use the classroom interac-
tively to teach how they use the newest 
digital gardening tools – the iPhone and 
iPad – to capture and archive the stun-
ning beauty and grandeur of gardens 
around the world. 11 a.m. to noon. Class 

Saturday, June 23: Come 
celebrate National Pol-
linator Week by learning 
to enhance pollinator 
habitat in your garden. 
By incorporating pol-
linator plantings, you 
can help increase the 
pollinator and beneficial 
insect populations, and 
help your own food production at the same time. $10 
per person or $8 each for 2 or more people registering 
together. 10:30 a.m. Cloud Mountain Farm Center, 6906 
Goodwin Road, Everson. Contact info@cloudmountain-
farmcenter.org or (360) 966-5859. 

Plant a Pollinator Garden

continued on the next page>>>
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Bamboo... Rewarding To Grow, Beau-
tiful And Unique To Your Garden 
Space: Saturday July 14. Chris Glatz, a 
Japanese gardening professional, was 
the head gardener at the Morikami Mu-
seum and Japanese Garden in Delray 
Beach, FL for 10 years. He will share his 
experience and techniques for planting 
and maintaining bamboo and how it 
can fit in any garden style. Class is free. 
9 a.m. Garden Spot, Bellingham. (360) 
676-5480, www.garden-spot.com. 

8th annual Goatalympics: Saturday, 
July 14. Goat events, mega raffle, food 
trucks, and loads of fun. Goatalympics 
is all about having fun with pet goats. 
Come watch goats and their people 
compete in foot races, obstacle courses 
and more. The Goatalympics are open to 
all ages. Classes are separated into the 
12 and under group, and 13 and over. 
We have as many adults participate as 
we do children. This event is FREE. Con-
testants pay an entry fee per class. 10 
a.m. to 4 p.m. New Moon Farm, Arling-
ton. www.goatalympics.org, 844-GET-
GOAT ext 1.
 
Make It And Take It Sedum Wall 
Planter Class: Saturday July 21. Let 
Marcy guide you in making your own 
sedum living wall  garden with hardy 
succulents.  Wall gardens can  be hung 
on any sunny wall. Class fee of $49 cov-
ers  all supplies. 11 a.m. to 2 p.m. Garden 
Spot, Bellingham. (360) 676-5480, www.
garden-spot.com. 

San Juan Island Lavender Festival: 
Saturday and Sunday, July 21-22. Tours 
and exhibits survey the entire process 
– from field to finished product. The Cut-
ting Field is open for visitors to harvest 
their own bouquets from the many va-
rieties in bloom. Demonstrations cover 
topics such as lavender cultivation, har-
vesting, essential oil distillation, history 
& uses, cooking with lavender and more. 
The Craft Tent is open all day long in the 
fields for adults and children to make 
wands, wreaths, crowns and more. Enjoy 
the tastes of lavender, with lavender ice 
cream, lavender lemonade, cookies, cof-
fee and more. Local artists will have their 
work on display and for sale in the fields. 
10 a.m. to 5 p.m. Free admission. Pelind-
aba Lavender Farm, San Juan Island. See 
www.pelindabalavender.com.

Start Your Fall Vegetable Seeds Now: 
Saturday, July 28. Join Kim as she in-
structs you on the basics of starting your 
vegetables from seed, indoors and out, 
to help you have the most successful 
fall harvest. Class is free. 9 a.m. Garden 
Spot, Bellingham. (360) 676-5480, www.
garden-spot.com. 

Annual Orcas Island Cider & Mead 
Festival: Saturday, July 28. Come taste 
and learn about some of the best ciders 
and meads from the Pacific Northwest 
and beyond. There will be a number of 
live bands playing on the stage, great 
food and our wonderful Farmers Mar-
ket right next door. 11 a.m. to 4 p.m. 
Proceeds benefit Orcas Island Children’s 
House.11 a.m. to 4 p.m. See http://www.
orcasislandciderfest.org.

Send event information to editor@
grownorthwest.com. Additional events 
may be posted online at www.grownorth-
west.com. 

fee $8. Christianson’s Nursery, 15806 
Best Road, Mount Vernon.  For more 
information, call 360-466-3821 or visit 
www.ChristiansonsNursery.com. 

Skagit Symphony’s Gardens of Note 
2018: Sunday, June 24. Take a self-guid-
ed tour of six beautiful gardens in Mount 
Vernon, from 10 a.m. to 4 p.m. Tickets for 
this 10th annual tour are $25 each. All 
funds raised benefit the music-making 
and education programs of the Skagit 
Symphony. For more information, see 
http://www.skagitsymphony.com or call 
(360) 848-9336.

Junk in Your Trunk Sale: Sunday, June 
24. The Friends of the North Fork Com-
munity Library are having a Junk in Your 
Trunk Sale – a fundraiser that’s a twist 
on the old garage sale. Load up your 
junk and sell your “stuff” from the back 
of your vehicle, or on a table in your 
parking space. Just pre-register, set-up, 
and sell. Parking spaces for this event 
are $10 which goes to support library 
programs and events. All items must be 
removed by the owner at the end of the 
sale. Shoppers enjoy free admission! To 
reserve your space, contact Katie Chugg 
at (360) 599-1391 or email chuggkm78@
yahoo.com. 10 a.m. to 3 p.m. North Fork 
Library, 7506 Kendall Road, Maple Falls, 
(360) 599-2020.

Whimsical Water Features & Garden 
Art: Saturday, June 30. Want to add a 
unique water feature to your backyard 
this summer?  Building fountains out of 
found objects such as tea kettles, water-
ing cans and terra cotta pots makes a 
unique DIY fountain to enjoy through-
out the summer. Instructor, Fred Bell, 
demonstrates how to make your own 
fountain during class. Bring your note-
books and imagination. 11 a.m. to noon. 
Class fee $8. Christianson’s Nursery, 
15806 Best Road, Mount Vernon. For 
more information, call 360-466-3821 or 
visit www.ChristiansonsNursery.com. 

2nd Annual Strawberry Daze at Bell’s 
Farm: Saturday, June 30. A festival to cel-
ebrate all things berry! Petting zoo, kids 
activities, produce sales, farm tours, pre-
picked and u-pick strawberries, hot local 
food, and so much more! Parking is $3, 
all ages are welcome but please leave 

furry friends at home. 10 a.m. to 5 p.m.  
Bell’s Farm, 892 W Beach Rd, Coupeville. 

Make And Take Party Picnic Table 
Planter: Saturday, June 30. Create a 
flowering solar fireflies lantern planter 
for your backyard or camping picnic 
table. The perfect gift when your invited 
to a friends picnic. $24 class fee includes 
lighting and all plants and supplies. 11 
a.m. to 2 p.m.  Garden Spot, Bellingham. 
(360) 676-5480, www.garden-spot.com. 

JULY
Loggerrodeo: Through July 4. Sedro-
Woolley hosts the oldest 4th of July 
celebration in Washington State. Grand 
parade, kiddie parade and family night 
at the carnival, street dance, logging 
show, blues jamboree, famous chainsaw 
carving competition, fireworks, beard 
contest, classic car show, BBQ and more. 
For a full list of activities, see www.log-
gerodeo.org. 

Lily Class With  Melinda Creed:  Sat-
urday, July 7. Oriental Lily Lovers meet 
our local grower, Melinda Creed.  Me-
linda grows about 40 varieties, includ-
ing several of the new “rosily” which are 
double/multi layered lilies that are pol-
len free!  Lilies are drought tolerant, bee 
friendly plants that will turn your sum-
mer garden into a fragrant feast of color.  
There will be a special discount of Me-
linda’s collection at the event. The class 
is free. 9 a.m. Garden Spot, Bellingham. 
(360) 676-5480, www.garden-spot.com. 

Insect Safari Benefit for Common 
Threads: Wednesday, July 11. Kid-
friendly entomologist and science edu-
cator Don Ehlen presents his astound-
ing collection of live and preserved 
specimens, and Common Threads 
Americorps Food Education team will 
be on hand at the beer garden play area 
with bug-themed crafts. Admission is 
free for kids and Boundary Bay’s Beer 
Garden has a delightful play area. $10 
suggested donation benefits Common 
Threads seed-to-table school gardening 
programs. 5-7 p.m. Boundary Bay Brew-
ery Beer Garden, 1107 W Railroad Ave, 
Bellingham.
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JUNIOR GROWERS
Name:

June 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 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

Record your notes about the 
changing daylight. 
What do you notice?

Unscramble these words:

JENU

ESCPSA

DRAISH

CCIKSH

LPATSN

EESDS

ANSBE

SNU

UNSCRAMBLE ANSWERS:  JUNE, SCAPES, 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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Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. 
Products also available at area farmers 
markets and retailers. (360) 766-4065, www.
breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic 
ingredients as possible because that’s what 
tastes good. (360) 734-3884 / 1323 Railroad 
Avenue, Bellingham / www.mallardicecream.
com 
Shambala Bakery & Bistro “We Source 
Locally, so You Can TOO”  Scratch-Cooking 
made with Love!  Dedicated GF + Soy/
Peanut Free Veg’n Facilty & Menu, OPEN 
DAILY Historic Downtown MV, (360) 588 6600, 
ShambalaBakery.com

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: JULY 2018  •  Deadline: JUNE 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 
Bellingham. 360-734-8158, communityfood.
coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. Open Monday through 
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m. 
to 8 p.m. 202 South First Street, Mount Vernon. 
(360) 336-9777 / skagitfoodcoop.com.
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.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

WhyWeLoveSkagit.com See why we love 
living and working in Skagit Valley!  We are 
calm, competent and caring about who we 
represent. May we help you with buying or 
selling a home or property? Don Elliott and 
George Roth, Coldwell Banker Bain, 360-707-
8648 or DonElliott@CBBain.com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com.

Beer, Cider, Sprits & Wine
Bellewood Distillery: Craft distiller of 
Washington made vodka, gin and brandy. 
6140 Guide Meridian, Lynden, (360) 318-7720, 
www.bellewooddistilling.com
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
Mount Baker Distillery: We specialize in 
making hand crafted spirits using updated 
versions of our Grandpa Abe Smith’s 
traditional backwoods methods, recipes and 
equipment. www.mountbakerdistillery.com
Northwest Brewers Supply: Brewing and 
winemaking supplies. Serving the community 
for 25 years. Check out our location at 940 
Spruce Street in Burlington! (360) 293-0424, 
www.nwbrewers.com.

Farm Supplies & Feed
Conway Feed: Since 1919 the facility at 
Conway has supplied grains and assisted 
farmers with their crops. Feed made fresh...
naturally. Conventional and certified organic. 
Stop by the mill or call (360) 445-5211 for the 
nearest distributor. Open Mon-Fri 8 a.m. to 
5:30 p.m. 18700 Main St, Conway.
Elenbaas Country Store: 421 Birch Bay 
Lynden Road, Lynden AND 302 W Main St, 
Everson. Call (360) 354-3300.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

Garden Supplies & Nurseries
Azusa Farm & Garden: Skagit Valley’s elegant 
garden center tucked in a beautiful flower 
farm. 14904 State Route 20, Mount Vernon, 
(360) 424-1580.
Cloud Mountain Farm Center: Nonprofit 
community farm center dedicated to 
providing hands-on learning experiences. 
35+ years’ experience. 6906 Goodwin Road, 
Everson, cloudmountainfarmcenter.org.
Christianson’s Nursery: A wide variety of 
common and uncommon plants, garden 
accessories, antiques and gifts. 15806 Best 
Road, Mount Vernon. (360) 466-3821, www.
christiansonsnursery.com.
Garden Spot Nursery: Great assortment 
of plants and flowers. Weekend workshops.  
900 Alabama St., Bellingham. (360) 676-5480. 
www.garden-spot.com/
Joes Gardens: Joe’s Gardens has been 
providing 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 
cooperative school, offers classes, 
homeschooling support, and community 
events for families with children 
ages 18 months – 14 years old. www.
greenwoodtreecoop.org. 
Marblemount Homestead: Cheesemaking, 
Goat Raising, Wilderess Immersion and more, 
plus online cheesemaking and fermentation 
available. See www.marblemounthomestead.
com.
Trillium Herb School, Skagit Valley. Herbal 
Apprenticeships in Bio-Regional Plants, Plant 
Medicine Immersion, Herbal Foundations 
Certificate Program. Wildcrafting/Habitat/
Stewardship, Organic growing/cultivation, 
Small Garden/Bountiful Harvest Internship. 
Primary instructor, Erin Vanhee (Groh), 
Herbalist www.erinvanhee.net

 Beef, Pork, Poultry & Eggs
Alluvial Farms produces high quality 
pastured 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 
Natural Limousin beef sold in quarters or 
halves, cut to your specifications. Available 
year-round in Arlington. Contact (425) 238-
4772 or tripleacattleco@yahoo.com.
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 

SEATTHOLE SHIRTS offers high-quality 
custom 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 
weekdsaid. Sandwiches, entrees, kids 
menu, desserts, drinks and more. 1317 
Commercial, Bellingham. (360) 734-1071, 
brandywinekitchen.com. 
Corner Pub: Great food, music and more. 
14565 Allen West Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: Local, delicious, 
handmade food. 116 South First Street in La 
Conner. (360) 466-4261

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

Fiber & Fabrics

Services

Animals & Services
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 every 
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, Burlington. 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, 
Licensed Midwife. Compassionate, 
nurturing, culturally-sensitive care. New 
office at 700 DuPont Street in Bham. www.
moonbellymidwifery.com 

Building & Construction
RE Store: Salvaged and used building 
materials, salvage services, deconstruction 
and workshops. 2309 Meridian St, Bellingham. 
(360) 647-5921, http://re-store.org/our-great-
store/bellingham-store/
PLACE YOUR AD HERE: 25 words for $10. 
Send classified to info@grownorthwest.com. 
Skagit Building Salvage: Used building 
materials and more. Buy, sell, trade. 17994 SR 
536, Mount Vernon. 360-416-3399. Open Mon-
Sat 10-5:30. www.skagitbuildingsalvage.com.

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. 
Blueberries in the beautiful Skagit Valley. 
Frozen berries, ice cream, jam and more. Stay 
tuned for fresh berries! bowhillblueberries.
com
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 

SEND CLASSIFIEDS TO: 
info@grownorthwest.com
Next deadline: June 22

Help Wanted

PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 
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