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Community

Volunteer Chore
Program: Neighbors
helping neighbors

Volunteer Center
paired 170 volunteers,
300 clients in 2017
by Mary Vermillion

T

he Volunteer Chore Program is a simple concept
that is making a big difference in the lives of low-income
seniors and people with disabilities.
A service of the Opportunity Council’s Whatcom Volunteer Center,
the program pairs volunteers with
clients who need help completing everyday tasks, so they can
continue living independently in
their homes. In 2017, staff matched
170 volunteers with 300 Whatcom
County residents. That’s impressive,
but more help is needed to meet
demand.
To qualify, clients must be 60 or
older or 18 or older with a disability,
have a limited income, be isolated
from friends or family, and referred
by a doctor, social worker or counselor. Program director Abby Lund
said helping clients stay in their
homes is a cost-effective alternative
to assisted living. She estimates program costs at approximately $350
per client; annual care in an assisted

Shawn helps Tylor with some grocery
shopping and some light housework..
PHOTO BY CLINTON JAMES PHOTOGRAPHY

living facility may be $54,000.
The program receives funding
from grants, donations, the state
and the Whatcom County Health
Department, which covers transportation costs for veterans who
need to travel for medical services.
Housekeeping assistance is the
No. 1 request, but volunteers also
help with gardening, grocery shopping, animal care, meal preparation, reading mail, minor household repairs and other errands.
“These essential, simple projects are
actually improving (clients’) quality
of life,” Lund said. Volunteers also
provide a safety net because during
their visits they may discover other
issues and can connect clients with
services. “We’re building a sense
of community by creating connections for people who may not
otherwise have them,” Lund added.
The program’s website lists volunteer opportunities for individuals
or groups. Some projects are shortterm; others are ongoing. Volunteers can set their own schedules
and choose projects that fit their
skills or interests.
Retired teacher Joe Nolting is
entering his sixth year as a volunteer. Once a week, he delivers boxes
of groceries from the Bellingham
Food Bank to clients who can’t
drive. “I have a soft spot in my
heart for the elderly and people
with disabilities,” he said. “And I’m
a big fan of the Bellingham Food
Bank so it seemed like a good fit.”
He currently has five stops but
has had as many as 10. He could
drive his route in an hour, but it
typically takes longer because he
stays to visit with clients or to help
with things around their home. “I
may be the only person they see
that day or for several days,” he
said.
Nolting added his volunteer shift
also helps him. “There are a lot of
retired people in Bellingham,” he
said. “There are a lot of things we
can do. We can recreate – play golf,
bike – all that’s good and healthy,
but we can live fuller lives, be more

Dianne has been helping Babbette with grocery shopping, and enjoy each other’s company. PHOTO BY CLINTON JAMES PHOTOGRAPHY

full people if we get involved. This
(the Volunteer Chore Program) is
one that’s really simple and makes a
huge difference for people.”
That’s true for Volunteer Chore
Program client “Margaret.” At 86
years old, she can no longer care
for her 5-acre property but is
determined to stay in her home.
Lund rallies student groups and
teams from local businesses when
“Margaret” needs help. “Every time,
it’s a huge weight off my shoulders,”
“Margaret” said. “When you’re on
Social Security, you can’t afford to
hire help.”
She raves about a group of Phillips 66 volunteers who recently
pruned fruit trees, weeded her
garden and picked up tree branches
that had fallen during a windstorm.
“It was marvelous,” she said. “There
were about 20 people here for six
hours. Let me tell you, when they
left, I just about cried. My place
looked wonderful.”

How you can help
To learn more about
volunteering with the Volunteer
Chore Program, call 360-7345121, ext. 172 to schedule an
orientation or visit the program
website, whatcomvolunteer.
org/volunteer-chore-program.
Support the Whatcom Volunteer
Center by attending the
Opportunity Council’s 6-10 p.m.
Oct. 6 Oktoberfest fundraiser at
Bellingham Technical College.
The event features craft beer,
music and food. Buy $25 tickets
in advance or pay $30 at the
door. Buy tickets and learn more
at oppco.com/oktoberfest.
August 2018 grow NORTHWEST 5

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

Christianson’s Nursery is hosting its 5th Annual Midsummer Antique Fair & Vintage Market 2018 on
Friday evening and Saturday, Aug.
10-11. The VIP Special on Friday evening from 5-8 p.m. benefits Skagit
Symphony. Stroll through four locations of antiques (100+ years old),
retro and vintage, antique and vintage treasures, home and garden
décor: The Schoolhouse & Garden,
North Meadow Field, Primrose Antiques & Gifts and Christianson’s
Nursery. Enjoy complimentary wine
tastings and chocolate pairings from
Hellam’s Vineyard and Evolve Chocolates. Saturday hours are 9 a.m. to 4
p.m. Food trucks, music, and McMillan Bros Appraisals also on site. See
facebook.com/ChristiansonsMidsummerAntiqueFair/.
The Lynden Jr. Livestock Show
& Sale will be Friday, Aug. 17 at 1
p.m. in Henry Jansen Barn on the
Northwest Washington Fairgrounds.
Over 200 Whatcom County 4-H and
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FFA members raise and sell market
steers, hogs, lambs, goats, rabbits
and poultry at the LJLS. Come support the local youth.
The Bow Farmers Market is hosting Fiber Day on Thursday, Aug. 23.
Demo and vend for free, or vend for
$10. Any interested fiber folks are
invited to participate, particularly
those who are interested in sharing
their skills with kids. For details, see
bowlittlemarket.com.
The Whatcom County Dahlia Society hosts “Judging & Clerking 101”
on Monday, Aug. 6. at Laurel Grange,
6172 Guide Meridian (next to Bellewoods & across from Z’s Recycle),
7-9 p.m. This is a free event with
coffee and refreshments provided.
For more information, contact wcdspublicity@gmail.com.
Cloud Mountain Farm Center’s
workshops for farmers continues
with the next topic – Growing Organic High Tunnel Crops for Market
– slated for Monday, Aug. 13 from
5-7 p.m. Look at the strategies and
practices used in production of tomatoes, sweet and hot peppers, and
eggplant. Topics will include temporary tunnels, trellis construction,
fertigation practices, disease management and harvest management.
Receive information about how to
apply for an NRCS grant for your own
high tunnel. Great Grazers: Holistic
Pasture Management at Edelweiss
Dairy, will be held on Aug. 23. Join
CMFC for a pasture walk on this organic dairy farm in Everson. Hear
from Hans Wolfisburg (Edelweiss
Dairy) about pasture management
strategies. Learn about how Organic
Valley Cooperative and the Whatcom Conservation District work with
farmers to promote ecological grazing practices that affect the quality
of your dairy products. The walk is
from 4-7 p.m. at Edelweiss Dairy
Farm. The September workshop for
farmers – Growing Organic Seedless Grapes for Market Farmers –
will be held Sept. 17 from 4:30-6:30

p.m. at Cloud Mountain Farm Center. Tom Thornton will discuss new
varieties on the market and how
proper trellis table grapes can be a
very strong addition to the Market
Farmer’s product offerings. Trellis
systems, vine management and cultural practices are among the topics
discussed.
Slow Art Studio is hosting a
free, drop-in Papercrafting and Zine
workshop on Sept. from 1-4 p.m. All
materials included. Stop by 617 Morris Street in La Conner. For details,
see slowartstudio.com.
Growing Alliances is hostings its
Season’s End Brunch on Sept. 9 from
10 a.m. to 1 p.m. at Boundary Bay
Brewery. Enjoy a brunch grown by
the Youth Garden Crew, a kids’ corner, music by local artists, and food,
garden and family related auction
items. All welcome. Proceeds benefit
the organization. Visit http://growingalliances.org/events/ to find out
more, or contact Kali Crow at info@
growingalliances.org or (206) 5956878.
Chuckanut Brewery celebrated
10 years of brewing beer last month
with its event “10 Days of 10 Years of
Chuckanut.” Chuckanut Brewery &
Kitchen located at 601 West Holly St,
Bellingham. South Nut’s Tap Room
is located at 11937 Higgins Airport
Way, Burlington. See www.chuckanutbrewery.com.
September is National Preparedness Month 2018. Do you want to
get started on an emergency plan?
See www.ready.gov/make-a-plan.
A free workshop discussing the
ins and outs of food preservation will
be held on Aug. 16 at the Community Food Co-op Connections Building
from 5:30-6:30 p.m. The workshop is
free, as part of Sustainable Connections’ Squatch Food Waste Program.
Tiffany Bell from Ten Fold Farm will
lead the workshop. For details, see
https://sustainableconnections.org/
events/foodpreservation/.
–Grow Northwest

Time for the fair: Rooted in agriculture
Ag Education Center
breaking ground in fall
by Sarah Eden Wallace

W

e all love the dizzy and
delicious fun of the
demolition derby and
deep-fried Oreos, the midway and
Moo-Wiches, concerts and curly
fries. But a remarkable amount of
learning will also take place at the
Northwest Washington Fair Aug.
13-18 in Lynden.

Have fun at the fair
Enjoy the fairs in our northwest
corner this month!
Northwest Washington Fair:
Monday through Saturday, Aug. 1318. Food, rodeo, demolition derby,
music, grandstand entertainment,
contests, carnival rides, animal
exhibits, 4H and FFA exhibits, and
more. Northwest Washington Fairgrounds, 1775 Front Street Lynden.
For complete schedule and admission prices, see nwwafair.com. Follow the Facebook page for updates.
Questions? Call 360-354-4111.
Skagit County Fair: Wednesday
through Saturday, Aug. 8-11. Food,
live music, animals, fun, rides, tractor
show, car show, square dance, and
more. Meet local and community organizations at booths. Skagit County
Fairgrounds, 479 W. Taylor Street,
Mount Vernon. For schedule and
admission prices, see www.skagitcounty.net/fair. Follow the Facebook
page for updates. Questions? Call
360-336-9414.
San Juan County Fair: Wednesday
through Saturday, Aug. 15-18. Entertainers, musicians, exhibits, demonstrations, scarecrow contest, food
and more. San Juan County Fair &
Fairgrounds, 849A Argyle Ave, Friday
Harbor. For schedule and admission
prices, see www.sjcfair.org.
Evergreen State Fair: Aug. 23-Sept.
3. Concerts, carnival, pig races,
animal exhibits, contests, lumberjack shows, auto races, rodeo, aztec
dancers, muscle cars and more.
14405 179th Ave SE, Monroe. See
www.evergreenfair.org for a full
schedule. Follow the Facebook page
for updates. Questions? Call (360)
805-6704.
–Grow Northwest

Just walking through the barns
you’ll discover fascinating facts.
Pigs gestate for three months,
three weeks and three days. Cows
produce about 10 gallons of milk
per day. Both male and female
pigeons sit on their eggs. Sheep
only have lower teeth. Draft horses
measure about 18 hands – six feet!
– at the withers, where the neck
joins the body.
Indeed, the fair is steeped in
history and learning, down to the
bones of its buildings. The Farming
for Life! displays were crafted in
2002 using boards salvaged from
the barn of Andrew and Adria DeHaan, who farmed on the Benson
Road in Lynden. The tin on many
of the panels comes from farmer
Don Plagerman’s old barn roof.
The fair’s devotion to that kind
of resourcefulness has led to
education taking an even more
prominent place. This fall, said
fair manager Jim Baron, the fair
will break ground on an agricultural education center. It will be
anchored by Washington State
University’s Extension Service
with offices, a learning center and
a research laboratory. Backed by
$1.8 million in state funding and
local support, it will offer exhibits
year round at its site just to the
east of the Expo Building on the
fairgrounds.
Don’t worry, Twister the Cow,
the life-size bovine statue that lets
kids try “milking,” isn’t going anywhere. Baron explained an updated
version of the much-loved star of
the fair’s Ag Adventures Center
and Farming for Life! will become
part of the new center.
When it was founded in 1911,
the fair’s mission was to support
and showcase local farming. That
tradition endures today, embodied
in its 2018 slogan “Rooted in agriculture.” Farmers would be the first
to tell you they learn a lot at every
fair, no matter how long they’ve
been showing.
Long-time dairyman Sherm
Polinder recalled that his father,
Henry, started dairying in Whatcom County in 1940, back when
“we did all our work with draft
horses.” At the fair, Polinder said,
“you learn by doing. Showing cows
and heifers, the good part of that
is you learn to stand on both ends
of the class. Sometimes you’re first,
sometimes you’re last, sometimes
you’re in between, but that’s good
training for life.”

For over 100 years the Northwest Washington Fair has highlighted the agriculture of the Whatcom County area. Dairy
and beef cattle, horses, and many other
species of livestock are shown by 4H, FFA
and Open Class exhibitors. Enjoy the hundreds of exhibits featuring baked goods,
canning, flowers and fresh produce grown
locally, and more. PHOTOS COURTESY OF
SARAH EDEN WALLACE

Retired veterinarian Sandra
Matheson of Bellingham can attest
to “both ends” of showing at the
fair. In “100 Years at the Northwest
Washington Fair,” she recounts
showing a Hereford cow named
Yodel as a teen. It was definitely
a learning experience. First thing
Yodel did was kick the judge. Then
she took off climbing up the viewing stands as panicked bystanders
leaped from the bleachers. “They
didn’t get her stopped till she had
all four feet on the seats,” Matheson
ruefully recalled. Though mortified,
Matheson showed again the next
year … and won grand champion.
Of course, the fair packs in
plenty of fun, too. This year, the fair
is offering a new ride carnival with
bigger rides, says Baron. The kids’
carnival will be moved closer to the
big carnival and the old kiddie-ride
area will be used for parking. Inside
tip: Save $5 by buying your ride
wristband online on the fair’s website for $33 (same price for both
kids and adults) before you head to
Lynden.
Whether you go for the entertainment or education, the Northwest Washington Fair celebrates
the special spirit of family farming
in Whatcom County.
Sarah Eden Wallace is the author
of “100 Years at the Northwest
Washington Fair,” available at
Village Books and the fair office,
and writes about the fair and local
farming at BlueRibbonStories.com:
Harvesting Whatcom County Fair,
Farm and Food Heritage.
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Tiny Onion Cooking School: Kids in the kitchen
by Mary Vermillion

A

nnalee Dunn’s mom was
not a great cook. A single
mother raising four girls,
she didn’t give much thought to
what was for dinner. “A lot of beans
and rice,” Dunn recalled. “There
was not much variety; it was just
not her thing.” Growing up in
Ithaca, NY, Dunn and her sisters
taught themselves to cook. Their
Italian-American grandmother
inspired them with packages
of from-scratch pasta sauces,
jams and biscotti. “She gave me
that curiosity into cooking from
scratch,” Dunn said. From those
early days experimenting in the
kitchen grew a culinary career
that now includes her Bellingham
business, the Tiny Onion Cooking
School, where – as she did in her
own youth – kids are learning
kitchen basics that may feed a lifelong love of simple, fresh food.
Dunn’s first culinary job was at
the famous Moosewood Restaurant
in her hometown of Ithaca. After
graduating from culinary school

Fruit Pie Bars
Ingredients
For the shortbread crust:
2 1/2 cups flour
2/3 cup sugar
1/4 teaspoon salt
2 1/2 sticks unsalted butter, cold and
cut into small pieces
For the Filling:
2 cups fresh berries
2 cups berry jam
1 pie crust (recipe at right)
1 egg
Directions
Preheat the oven to 375 degrees and
line a 9x13 inch baking dish with foil
or parchment or spray with cooking
spray and set aside.
In a mixing bowl, combine the flour,
sugar, and salt. With forks or a pastry
cutter, cut in the cold butter to make
a crumbly mix. Press the mixture into
the prepared pan and bake for 15-18
minutes. Until it’s lightly browned.
Remove from the oven and set aside.
In a bowl, combine the jam and the
berries and stir gently. Spread the
berry mix over the shortbread crust.
Roll the pie crust out and gently place
over the berry mix, or cut into long
strips to create a lattice topping.
Brush with an egg wash, bake for 3035 minutes, until the crust is golden
and brown. Slice and serve!
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and working in high-end kitchens
on the East Coast and in Phoenix,
she moved sight unseen to
Bellingham 17 years ago. Now, she
is a manager and cook at Old Town
Café and, as of late 2015, the owner
of the Tiny Onion Cooking School.
Tiny Onion began when a former
Old Town Café co-worker asked
Dunn to teach culinary basics to
her teenage son and his friends.
“She knew they were going off to
college one day, and they didn’t
know anything about cooking,”
Dunn recalled. “How would
they survive?” Dunn loved the
experience and decided to offer
more classes. Tiny Onion Cooking
School was born. She created a
website, made space in her home
kitchen, and received the approval
from the health department to offer
classes.
Word quickly spread. She
receives two to three inquires a
week from parents whose children
may already be cooking a bit at
home or, as Dunn said, have “never
used a can opener.” Her website
lists upcoming sessions. Repeat
customers are common. She also
teaches private classes for families
and groups. Current offerings
include summer cooking camps,

Fresh Berry
Muffins
Ingredients
2 eggs
1 cup buttermilk
1/2 cup vegetable oil
3 cups flour
1 cup sugar
4 teaspoons baking powder 1
teaspoon salt
1 pint fresh berries
Directions
Preheat oven to 400 degree. Line a
muffin pan with paper liners.
In a large bowl, beat the eggs and the
oil with a whisk. Then add the milk
and oil and mix well.
Add the flour all at once, and stir with
a fork briefly. It will be lumpy and
crumbly.
Pour the sugar over the top of the
mixture, sprinkle on the baking
powder and salt. Stir gently, not
overmixing!
Add the berries and gently fold them
in.
Scoop the batter into the muffin
papers, sprinkle tops with sugar, and
bake for about 20 minutes, until they
are golden and fluffy.

Analee Dunn guides students during a pastry arts class. “When you make food together, the natural outcome is exploring, creating
something. Adults may be more focused on technique. For kids, it’s the experience,” she said. PHOTO BY MARY VERMILLION

monthly baking and pastry arts
sessions for kids ages 12-19, an
after-school snack program for
children ages 8-12, and – a nod
to the need that started it all – a
Monday night teen/tween class
where students learn basic cooking
techniques and taste cuisines
from around the world. Classes
taught at her home are limited to
six students. Dunn also teaches
popular cooking classes for kids
through the Community Food
Co-op.
The classes are hands on and
casual. At a recent pastry arts
session, four students – ages 11-14
– and Dunn’s 4-year-old daughter,

Basic Pie Crust
Ingredients
2 1/2 cups flour
1 teaspoon salt
2 Tablespoons sugar
2 1/2 sticks butter, cold and cut into
small pieces
6-8 Tablespoons ice water
Directions
In a food processor, or by hand in
a large bowl, mix the flour, salt,
sugar, and cold butter together to
a crumbly mixture. Add the water
and process or stir just until it comes
together. Set in refrigerator while
you prepare your pie filling.

Oona (wearing a pink leotard and
tutu), sat on stools in Dunn’s sunny,
open kitchen. They measured flour
and cut butter, learning the steps
for a basic pie crust. Pints of local
berries sat on a nearby counter for
the blueberry muffins and fruit
bars the students would bake. In a
calm and encouraging style, Dunn
shared tips like why cold water is
critical for a pie crust and a timesaving step to achieve it – keep
a glass jar in the freezer and add
water to it. Then, she asked, why
do we need to keep the butter
cold? As her students nodded their
heads knowingly, Dunn explained
the butter must melt between the
flour layers to create a perfect,
flaky crust.
In addition to technique, Dunn
teaches her students about food
origins, sharing with them the
stories of the farms that grew
the local ingredients. Many of
her recipes are vegetarian, but if
meat is part of the meal, the class
will discuss sustainable farming
and fishing. She often focuses on
seasonal elements and introduces
her young students to new
ingredients. “In a group setting,
they’re more likely to take a risk
and try something they’ve never
had before,” Dunn said.
She added, “When you make
food together, the natural outcome
is exploring, creating something.

Adults may be more focused
on technique. For kids, it’s the
experience.”
Dunn, who also teaches at the
Alger Learning Center, creates an
environment where students feel
safe taking risks. “As a parent, I see
a lot of parents around me who
are afraid of letting kids make a
mess,” she said. “I have the space
to do that. Busy parents don’t have
time for that. When you allow it,
when they are able to do it on their
own and make a mess and learn,
they feel empowered. When their
parents pick them up, it all comes
bubbling out.”
Her long-range goal is to move
the classes to a professional
kitchen. She’s writing a business
plan now with the vision of a
community kitchen and large
classroom space. For now, Dunn
hopes her students learn a bit about
food, cooking and nutrition and the
joy that comes from sharing food
with friends. “As a teacher, I know
that tactical, social experiences are
important,” she said. Gathering
people around the table, she said,
feels great.
For more information, visit
tinyonioncookingschool.com. In
addition to classes for young people,
she offers cooking classes for adults
and families. Dunn shares updates
via Tiny Onion’s Facebook page and
an e-newsletter.

Happy August!
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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.

Hay bales. PHOTO BY CLAUDIA ANDERSON

Corn field. PHOTO BY CAROL KILGORE

Stunning. PHOTO BY CLAUDIA ANDERSON
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Oakie enjoying the summer pastures. PHOTO BY KIMBERLY LANCE

Poppies. PHOTO BY JOHN HARRIS

Barred owl. PHOTO BY CAROL KILGORE

Boo. The pumpkins are starting. PHOTO BY BECCA SCHWARZ COLE

This nest, first home to a hummingbird and eggs, appeared in the July issue of Grow
Northwest. After the babies flew out, this little froggy moved in. Now it’s time for his
turn in the spotlight. PHOTO BY JULIE HAGEN

Up close. PHOTO BY CLAUDIA ANDERSON
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Hootenanny to benefit Farm
Fund coming up Sept. 2
by Karl Meyer

T

he sixth annual Hootenanny to Benefit the Co-op’s
Farm Fund is right around
the corner. Kick up your heels and
enjoy live music, square dancing,
a tractor photo booth, farmer
recognition and awards, and
Boundary Bay Brewery beer and
local barbecue—all to benefit the
Community Food Co-op’s Farm
Fund. All proceeds directly benefit
sustainable food and farming
projects in Whatcom and Skagit
counties.
Since 2000, the Co-op’s Farm
Fund has distributed $383,825+
to more than 55 local farms, and
food and farming organizations.
“With ongoing community support the Farm Fund has fostered
many innovated projects that
increase the resiliency of our local
farms—farms that provide us with

The annual event is held at Boundary Bay, with 100 percent of all proceeds supporting
farming and food projects in Whatcom and Skagit counties. COURTESY PHOTO

fresh, local, organic food. The
Hootenanny is our opportunity to
celebrate and recognize the con-

Grant recipients in 2018
The following local projects were funded in 2018.
Bellingham Food Bank Seed Money Project: Seed Money partners with up to
five farms to supply fresh, local produce to Bellingham Food Bank. Here’s how it
works: the food bank pre-pays wholesale contracts in March. Farms will grow one
or two in-demand crops: cabbage, beets, or winter squash. When crops are ready
for harvest, farms call Bellingham Food Bank’s Small Potatoes Gleaning Project and
the gleaners harvest, pack, transport, and deliver the produce to Bellingham Food
Bank. Farmers are responsible only for growing the food and providing an invoice
for what has been harvested.
City Sprouts Farm’s Birchwood Community Farm Stand: The Birchwood
Community Farm Stand (BCFS) will be centrally located in the Birchwood
neighborhood to provide fresh, locally grown produce once a week. (The
Birchwood area Albertsons grocery store closed in 2016.) Local growers including
City Sprouts Farm, Wild Rye, and Ten Fold Farm will provide fresh vegetables, eggs,
and other food items.
Matheson Farms’ New Rancher Camp: New Rancher Camp is a five-day intensive
course for people interested in becoming farmers or ranchers. Participants learn
new skills and discover a holistic approach to farming, life, and land management.
The retreat-style hands-on camp teaches about livestock, business, grazing,
and more. The camp hopes to help to fill the demand for skilled farm and ranch
workers and to meet the future demand of retiring farmers and ranchers who
would like to find someone qualified to take over their operations. Matheson
Farms is a 60-year-old multi-generational local ranch that produces wholesome
grass-fed and humanely raised beef and yak.
Sustainable Connections’ Food To Bank On: Started by the Co-op’s Farm Fund
and now a Sustainable Connections program, Food To Bank On (FTBO) is a farm
incubation project providing resources and mentorship to support the success of
new farms while providing fresh, local food to area food banks.
Twin Sisters Farmers Market: Twin Sisters is a cooperatively run mobile market
that serves Nugents Corner and Kendall every Saturday from June through
October. Grant funds will be used to purchase unsold produce (at wholesale rates)
remaining after the market closes and deliver it to Foothills Food Bank. This would
allow participating farmers to bring more produce to the market, making the
market more appealing to customers, while reducing risk for farmers supplying
the market with perishable produce.
For more information about the Farm Fund and past recipients, see https://
communityfood.coop/meet-the-2018-farm-fund-grant-recipients/.

tributions of local farmers,” said
Jean Rogers, Farm Fund administrator. ““The Hoot” embodies the
tradition of farming communities
gathering together to celebrate a
successful harvest season with live
music, dance, camaraderie, and
delicious food. The contributions
of local musicians make the event
even more heartfelt, and it’s also
simply a whole lot of fun!”
The event will be held Sunday, Sept. 2 at the Boundary
Bay Brewery Beer Garden, 1107
Railroad Ave., Bellingham, from
6–9:30 p.m. A $5 to $20 donation is recommended at the door.
All are welcome to this familyfriendly event. Doors open at 6
p.m., followed by square dancing
with caller John Hatten and “The
Great Big Taters,” an ensemble
of some of Bellingham’s best oldtimey musicians, from 6:30-7:30
p.m. Farmer awards and information about the Farm Fund and Eat
Local Month will be presented at
7:30 p.m. Sky Colony will perform
live music starting at 8 p.m. Additional fun and entertainment for
the kids will be provided by Frank
and Beans from the Co-op’s Real
Food Show from 6:15–8:15 p.m.
The Community Food Co-op
and Sustainable Connections are
co-sponsoring the event. For more
information about the Farm Fund,
see https://communityfood.coop/.
To view the schedule of Eat Local
Month events visit eatlocalfirst.
org.

Good Pickin’s

16th Brewfest on the Skagit

Saturday, Aug. 11: The Skagit’s longest running Craft Brew
Festival will be 4-9 p.m. at Skagit Riverwalk Park in downtown Mount Vernon, featuring dozens of local craft brews,
three of the regions most popular bands, leisure games,
and local food trucks. All funds support the Lincoln
Theatre. Brewfest on the Skagit is a 21 and over event. ID
required. Tickets at www.lincolntheatre.org.

Food Preservation

AUGUST EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Puget Sound Antique Tractor and Machinery Annual Gas and Steam Show:
Aug. 1-4. See displays of cars, trucks, tractors, and engines. Learn how equipment
was used in farming and logging. Activities for kids of all ages. Gates open at 7
a.m. until dusk. Berthusen Park, Lynden.
Admission $8/adult, $3/ages 8-12, $5/
senior. For more information, see www.
psatma.com or e-mail PSATandMA@
gmail.com.
Farm Tunes Summer Music Series: 6-9
p.m. Fridays in August and September.
Food, spirits, and fun with local bands
performing. No cover, family friendly.
Bellewood Acres, Lynden. See bellewoodfarms.com.
Food Preservation: Pressure Canning: Wednesday, Aug. 1. Learn to can
vegetables, meats, and other low acid
foods, with instructor Jennifer BryanGoforth. 6:30-8 p.m. Downtown Coop Connections Building, Bellingham.
$25. See https://communityfood.coop/
events/2018-08/.
Stanwood-Camano Community Fair:
Aug. 3-5. The “Best Lil Fair in the West”
is one of the largest community fairs in
Washington State which showcases the
Stanwood-Camano Community’s past,
present and future. Enjoy exhibits, entertainment and carnival. Adults $10,
seniors and children $7, under 5 free.
6431 Pioneer Hwy., Stanwood. Call (360)
629-4121. See www.stanwoodcamanofair.org.

Wednesdays, Aug. 8 & 15: Learn to make and preserve
quick pickles, fermented foods like sauerkraut, and salsa,
with instructor Jennifer Bryan-Goforth on Aug. 8. The following week, learn other preservation methods and micro
climate food storage techniques. 6:30-8 p.m. Downtown
Co-op Connections Building, Bellingham. $25 per class. See
https://communityfood.coop/events/2018-08/.

Fiber Day at Bow Farmers Market
Thursday, Aug. 23:
Demo and vend for
free, or vend for $10.
Any interested fiber
folks are invited to
participate, particularly those who are
interested in sharing their skills with
kids. For details, see
bowlittlemarket.com.
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Anacortes Arts Festival: Friday through
Sunday, Aug. 3-5. Browse 250 booth artisans, a fine art exhibit, ethnic and regional foods, music on multiple stages, youth
activities and demonstrating artists. 505
O Ave., Anacortes. For full schedule, see
www.AnacortesArtsFestival.com.
Summer Harvest Day: Saturday, Aug.
4. Join us for a family friendly day on the
farm! Taste freshly harvested fruits and
vegetables, take a guided tour and learn
about our dynamic local food system. 10
a.m. to 5 p.m. Cloud Mountain Farm Center, Everson. 360-966-5859, info@cloudmountainfarmcenter.org.
Skagit Valley Food Co-op’s 2018 Bike
to Farm Tour: Saturday, Aug. 4. Presented by Skagit Valley Food Co-op.
9 a.m. to noon. Free. Starting point is
Edgewater Park. 8-mile roundtrip tour
includes three Mount Vernon farms —
Skagit Flats Farm, Living Rain Farm, and
Ralph’s Greenhouse. Or, continue onto
La Conner to Hedlin Family Farms for a
20-mile roundtrip tour. All riders should
be 8 years and older. Helmets are required. “Fat tire” bikes are recommended
— you’ll be traveling on gravel and dirt
roads. Please register at http://www.
skagitfoodcoop.com/event/2018-biketo-farm-tour/#more-38105.
Korean Natural Farming Workshop:
Saturday, Aug. 4. Hosted by Suze Guðmundsson and Eric Weinert from 4-7 p.m.

at the Alternative Library, 519 E Maple St,
Bellingham. $35.

14 and under free with paying adult. See
www.stringbandjamboree.com.

Sewing Bootcamp: Saturdays, Aug. 4
and 11. Learn to upcycle or alter your
own clothes in this beginning sewing
“bootcamp” series with Brigitte Parra.
Get familiar with the care and use of your
sewing machine and solving basic sewing problems, take accurate body measurements and learn to fit items to your
own aesthetic and body type. 10 a.m. to
1 p.m. $76. Register at http://www.ragfinery.com/upcoming-events.

Marysville Street Festival Handmade
and Homegrown: Friday through Sunday, Aug. 10-12. Handmade and handgrown items for purchase. Over 100
vendors showcasing local produce, art,
music and more. Entertainment for kids
and adults. 10 a.m. to 6 p.m. Friday and
Saturday, 10 a.m. to 3 p.m. Sunday. For
more details, e-mail mvillehomegrown@
gmail.com or see the Facebook page.

Judging & Clerking 101: Monday, Aug.
6. Whatcom County Dahlia Society hosts
this presentation at Laurel Grange, 6172
Guide Meridian (next to Bellewoods &
across from Z’s Recycle), 7-9 p.m. Free
event. Coffee and refreshments provided.
Contact wcdspublicity@gmail.com.
Food Preservation: Pickling and Fermentation: Wednesday, Aug. 8. Learn
to make and preserve quick pickles,
fermented foods like sauerkraut, and
salsa, with instructor Jennifer BryanGoforth. 6:30-8 p.m. Downtown Coop Connections Building, Bellingham.
$25. See https://communityfood.coop/
events/2018-08/.
Skagit County Fair: Wednesday through
Saturday, Aug. 8-11. Food, live music, animals, fun, rides, tractor show, car show,
square dance, and more. Meet local and
community organizations at booths.
Skagit County Fairgrounds, 479 W. Taylor
Street, Mount Vernon. Tickets apply. Kids
5 and under free. Call (360) 336 – 9414 or
visit www.skagitcounty.net/fair.
Essential Remedies: Subtle Aromatherapy with Michelle Mahler: Wednesday, Aug. 8. Learn about the subtle side of
essential oils. How to use them for mental
health and mood balance, using with autistic and the very young and the elderly,
and other information. 6:30 p.m. Free.
Optional $10 supply fee to make a rollon or $5 for spray. Register under http://
www.skagitfoodcoop.com/event/.
Fun & Awareness Fundraiser At The
Farm: Saturday, Aug. 11. Skagit 1095, a
child nutrition awareness group focused
on 3 meals a day 365 days a year, presents
this fundraiser. Food, music, games for
kids and adults, planetarium, and more.
The “Galloping Gourmet” Graham Kerr
will make a presentation. The Flash of Silver Award will be presented as well. Raffle drawings. 4-7 p.m. Red Barn at Highland Farm, West 20962 Lafayette Road,
Burlington. Parking in second driveway.
Suggested donation is $10 per family. Contact Ann Novak at (360)202-1614
or highlandfarmwest@gmail.com. See
Skagitchildnutrition.org for more details.
Subdued Stringband Jamboree: Thursday through Saturday, Aug. 9-11. Musical acts, family-friendly activities, food
vendors and more. Deming Log Show
Grounds, Bellingham. Day/weekend tickets available; camping on site. Children

16th annual Brewfest on the Skagit:
Saturday, Aug. 11. The Skagit’s longest
running Craft Brew Festival will be 4-9
p.m. at Skagit Riverwalk Park in downtown Mount Vernon, featuring dozens
of local craft brews, three of the regions
most popular bands, leisure games, and
local food trucks. All funds support the
Lincoln Theatre. Brewfest on the Skagit is
a 21 and over event. ID required. Tickets
at www.lincolntheatre.org.
Stillaguamish Festival of the River and
Pow Wow: Saturday and Sunday, Aug.
11-12. Entrance is free! Gates open at 10
a.m. Gates open 10am. Parking is $20.
Early Bird parking from 10 a.m. to 1 p.m.
is $10. Music, Pow Wow, Fun Run, childrens activities, and more. River Meadows
County Park, 20416 Jordan Road, Arlington. See festivaloftheriver.com.
Summer Propagation: Fruit Tree Grafting by Chip Budding: Saturday, Aug. 11.
Are you looking to expand your grafting
skills? This two-hour course will introduce you to the basic principles of chip
bud grafting. In addition to practicing the
budding technique, you’ll learn about
knife use, rootstock/scion selection, and
aftercare of new grafts. Be prepared to
be outside. Registration required, space
is limited. $30 workshop fee. 10:30 a.m.
to 12:30 p.m. Cloud Mountain Farm Center, Everson. 360-966-5859, info@cloudmountainfarmcenter.org.
Northwest Washington Fair: Monday
through Saturday, Aug. 13-18. Music, entertainment, contests, rides, ag area and
more. For complete schedule and admission, see nwwafair.com.
Growing Organic High Tunnel Crops
for Market: Monday, Aug. 13. Look at the
strategies and practices used in production of tomatoes, sweet and hot peppers,
and eggplant. Topics will include temporary tunnels, trellis construction, fertigation practices, disease management and
harvest management. We will give information about how to apply for an NRCS
grant for your own high tunnel. 5-7 p.m.
Cloud Mountain Farm Center, Everson.
See www.cloudmountainfarmcenter.org.
Food Preservation: Freezing, Drying,
and Root Cellaring: Wednesday, Aug.
15. Learn other preservation methods
and micro climate food storage techniques, with instructor Jennifer BryanGoforth. 6:30-8 p.m. Downtown Co-op
Connections Building, Bellingham.

Succulents: Carefree Containers
Aug. 27. Succulent walls, planted picture frames, succulent mosaics and mandalas, whimsical thrift store containers, classic terra cotta or glazed pottery – the only limit
is your imagination, and good drainage. This class with
Garden Jay will feature lots of show-and-tell, basic care
instructions and a couple of demos to inspire you to go
home and create your own living art. 6:30-8:30 p.m. Free.
Skagit Valley Food Co-op. Register at www.skagitfoodcoop.com, under Events.
$25. See https://communityfood.coop/
events/2018-08/.
Food Preservation Workshop: Thursday, Aug. 16. Learn about different food
preservation techniques, and which
ones work best for produce that is overabundant in our area. Discuss pickling,
fermenting, and freezing and end with a
delicious live demo. Free. 5:30 – 6:30 p.m.
Community Food Co-op Connections
Building, 1220 N.Forest St., Bellingham.
Hosted by Eat Local First and Sustainable
Connections. See squatchfoodwaste.org.
Lynden Jr. Livestock Show & Sale: Friday, Aug. 17. 1 p.m. Henry Jansen Barn on
the Northwest Washington Fairgrounds.
Introduction to Permaculture: Saturday, Aug. 18. Gain a better understanding
of what Permaculture is and ways you can
apply these lessons to your life, suggestions of plants to use in Permaculture systems, and resources for further education
on this topic, with Andrew Tuttle. 10:30
a.m. $10 per person or $8 each for 2 or
more people registering together. Registration recommended. Cloud Mountain
Farm Center, Everson. 360-966-5859,
info@cloudmountainfarmcenter.org.
Skagit Valley Food Coop Summer Garden Party: Saturday, Aug. 18. It’s the last
summer garden party of the season. Free,
family-friendly. 11 a.m. to 3 p.m. Enjoy fun
in the sun and free samples. Skagit Valley
Food Coop, Mount Vernon. For more details, see www.skagitfoodcoop.com.
Farm Food Feud: Saturday, Aug. 18. Mt
Vernon Farmers Market. Three chefs from
local restaurants battle it out usign fresh
ingredients from the market. Judging is
at noon. Mount Vernon Farmers Market,
RIverwalk Park, 509 S Main St, Mount
Vernon. See www.mountvernonfarmersmarket.org.
Dog Days of Summer: Saturday, Aug.
18. Description: Local artist Phoebe Wahl
will guide participants through playfully
and intuitively creating wire armatures to
form the skeleton, and hand-sewing your
sculpture’s exterior using fabric scraps
and notions either brought from home
or purchased at Ragfinery. 10 a.m. to 4
p.m. $66..Register at http://www.ragfinery.com/upcoming-events/.
Eco-Dyeing from Weeds and Waste

with Irene Hinkle: Sunday, Aug. 19. Take
home your own eco-dyed creation on
paper (make great greeting cards!) using
natural dyes you can make yourself and
plants from your own garden or near-by
woods. Bring interesting leaves, fronds,
and flowers (both fresh and dried are o.k.)
if you like and incorporate them into your
eco-dyed paper. Chuckanut Center, 103
Chuckanut Drive N. Noon to 2 p.m. $25
suggested donation. Contact chuckanutcenter@gmail.com.
No-Sew Braided Rugs: Wednesday,
Aug. 22. Learn how to craft a beautiful
no sew braided rug from old sheets, with
Kirsten Wert. 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.
6-8 p.m. $25. Register at http://www.ragfinery.com/upcoming-events/.
Dahlia Show: Saturday and Sunday, Aug.
18-19. Catch the colorful display of more
than 2,500 dahlias as single blooms, triple blooms, 5-blooms, in baskets and in
artistic arrangements. Prizes are awarded
to winning entries. Presented by the
Snohomish County Dahlia Society. Free
admission. Saturday hours 1-6 p.m. and
Sunday 10 a.m. – 4:30 p.m. Free admission. Floral Hall at Forest Park, 802 E.
Mukilteo Blvd., Everett. See www.scdahlias.org.
Fiber Day at Bow Farmers Market:
Thursday, Aug. 23. Demo and vend for
free; or vend for $10. We invite any interested fiber folks to participate, particularly those who are interested in sharing
their skills with kids. Contact: Patty @360
724 3333.
Solar and Emergency Power for Your
Home, Farm, or Business with Fire
Mountain Solar: Thursday, Aug. 23.
Come learn about evaluating your home
for solar incentives that bring down the
cost, battery-backup for homes, USDA
grants for solar for farms or businesses,
and DIY kits. Solar+batteries provides
clean, quiet power for off-grid remote
settings or backup power when the grid
goes down. 6:30 p.m. Free. Skagit Valley
Food Coop, MOunt Vernon. Register at
http://www.skagitfoodcoop.com, under
Events.
Evergreen State Fair: Aug. 23-Sept. 3.
Concerts, carnival, pig races, animal ex-

hibits, contests, lumberjack shows, auto
races, rodeo, aztec dancers, muscle cars
and more. 14405 179th Ave SE, Monroe,
(360) 805-6704. See www.evergreenfair.
org.
Succulents: Easy Beauty, Carefree
Containers with Garden Jay: Aug. 27.
Succulent walls, planted picture frames,
succulent mosaics and mandalas, whimsical thrift store containers, classic terra
cotta or glazed pottery – the only limit
is your imagination, and good drainage.
This class will feature lots of show-andtell, basic care instructions and a couple
of demos to inspire you to go home and
create your own living art. 6:30-8:30 p.m.
Free. Skagit Valley Food Co-op. Register at www.skagitfoodcoop.com, under
Events.

SEPTEMBER

Farm Fund Hootenanny: Sunday, Sept.
2. Local food, live music from the Sky
Colony Band, a tractor photo booth,
square dancing, beer, and the annual
Farmer Awards make this a fun and
family-friendly event. All of the kickoff’s
proceeds benefit the Community Food
Co-op’s Farm Fund. Boundary Bay Brewery, Bellingham. 6-9:30 p.m. $5 to $20
donation at the door. All ages, everyone
welcome.
Whatcom County Dahlia Society Annual Flower Show: Saturday and Sunday,
Sept. 8-9. Hundreds of dahlias and many
arrangements of all different types, sizes,
and colors from all over Washington and
Canada. Experienced growers available
to answer your questions. Hours are Saturday noon to 5 p.m. and Sunday 10 a.m.
to 4 p.m. Free admission. All ages. Bloedel
Donovan Park, 2214 Electric Ave., Bellingham. For more information, call Paul at
(360) 354-4346 or visit www.whatcomcountydahliasociety.org.
Whatcom Farm Tour Weekend: Saturday and Sunday, Sept. 8-9. More than 12
local farms will open their gates and welcome the community to see, taste, feel
and learn hands on what goes into local
food production. A variety of producers
will be featured, including vegetables,
beef, eggs and poultry, flowers, dairy,
orchards, a farmhouse brewery, and yak.
Learn about these unique farms and the
passion and care that goes into them.
Free admission. See https://sustainableconnections.org/2018-whatcom-countyfarm-tour/ for more details.
Season’s End Brunch: Sunday, Sept. 9.
Join Growing Alliances to celebrate the
end of a second season growing food in
downtown Bellingham, strengthening
youth job skills and addressing local food
insecurity. Enjoy a brunch grown by the
Youth Garden Crew, a kids’ corner, music by local artists, and food, garden and
family related auction items. 10 a.m. to
1 p.m. Boundary Bay Brewery, 1107 Railroad Ave Bellingham. Children welcome.
Visit: http://growingalliances.org/events/
to find out more. Contact Kali Crow at
info@growingalliances.org or (206) 5956878.
Latino Farm Walk 2018: Creative Farm
Financing: Monday, Sept. 9. A fully bi-

continued on the next page>>>
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lingual FARMWALK offered with support
from Tilth Alliance, WSU Skagit County
Extension, Viva Farms, and WSU Food
Systems Program. The farm walk hosts,
Lis and Joaquin Lopez, have been working and gaining experience on organic
farms in Washington for over 12 years.
They have now operated their own family farm, Mariposa Farm, since 2013 on
9 ½ acres in Everson. They’ll be sharing
their farmland acquisition story and the
advantages of growing a diverse variety
of vegetables and berries to sell at markets. Noon to 4 p.m. For tickets, see mariposafarmwalk.brownpapertickets.com.
7th Cascadia Skillshare and Barter

Faire: Saturday and Sunday, Sept. 15-16.
Two days of family friendly demonstrations and activities of practical and oldtimey skills. Bartering area available to
exchange all manner of homemade and
grown goods. Beer garden, food and music sharing areas also on site. Camping
available Saturday evening. For early bird
tickets, to volunteer or to present a skill,
visit www.cascadiaskillshare.org or email
info@cascadiaskillshare.org.
Invasive Weed Field Practicum: Saturday, Sept. 15. Hosted by WSU Extension
Puget Sound Forest Stewardship. At this
field practicum, you will learn to identify

and control some of the most common
invasive weeds that cause economic and
environmental damage in forests, such
as holly, ivy, blackberries, knotweed,
reed canary grass, butterfly bush, Scotch
broom, and more. The practicum will
cover both chemical and non-chemical
control options. 9 a.m. to 4 p.m. Tickets at
forestry.wsu.edu.
Bread Lab! Book Launch: Saturday,
Sept. 15. September is Food Literacy
Month and we are celebrating with the
launch of this great new book about
bread. Kim Binczewski and Bethany
Econopouly, plant researchers at The
Bread Lab at Washington State University, Mount Vernon, make their picturebook debut with this mouth-watering
story that captures the step-by-step process and delicious aromas, sensations,
sights and sounds of bread-making. The
playful art of Hayelin Choi, illustrator of
Alice Waters and the Trip to Delicious,
crackle and pop with fun, to inspire new
bakers and young scientists alike. Published in Cooperation with The Bread Lab
at Washington State University, Mount
Vernon. Sponsored by the Bread Bakers
Guild of America. Kim Binczewski is the
Managing Director of the WSU Bread Lab
in Burlington, where her work includes
experimenting with grain products beyond bread such as noodles assisting in
the breeding program’s field research
and serving on taste panels for bread
and other products. Kim will be joined
by Renee Bourgault of Breadfarm and,
together, they will lead kids in a sensory
activity involving samples of wheat, barley, rye plants, and seeds. And yes, there
will be samples of bread! This event is
co-sponsored by The Bread Lab at WSU,
Mount Vernon. 2 p.m. Village Books,
Fairhaven.
Sh’Bang: Friday through Sunday, Sept.
7-9. This eclectic festival will feature over
50 live bands and 45 performances, including Off-road Soapbox Derby, over
water aerials, and more outrageously
extraordinary wonders. Lookout Arts
Quarry, Bellingham. All ages. No dogs.
For tickets and other details, see http://
shbangfest.com/.
Skagit River Salmon Festival: Saturday,
Sept. 8. Free, family-friendly fun. Bands
and live music, food and brews, ‘Hunters
of the Sky’ Raptor Shows, arts, crafts, and
games for the whole family. 11 a.m. to
6 p.m. Returning this year to Edgewater
Park in Mount Vernon. For more details
see skagitriverfest.org.
SICBA Home Tour: Friday through Sunday, Sept. 14-16. The Skagit/Island Counties Builders Association (SICBA) will be
hosting the annual SICBA Home Tour
featuring homes by local builders. For
more information, see sicba.org.
Bellingham Sea Feast: Friday and Saturday, Sept. 21-11. Friday in downtown
Bellingham and Saturday at Zuanich
Point Park and Squalicum Harbor. Meet
Your Fishermen: Dock walks, boat visits,
knot-tying and net-mending demos, and
much more. Demos, Harbor Boat Ride &
Tour of Ice House and Fish-Processing
Plant. lots of food, and more. For more
details, see www.bellinghamseafeast.
com.
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2nd annual Sedro Woolley Brewfest
benefiting Helping Hands Food Bank:
Saturday, Sept. 22. Join local and regional breweries to benefit the Helping
Hands Food Bank of Sedro-Woolley. 2-8
p.m. at Heritage Hammer Square. Early
Bird tickets are on sale for $25 online at
our Facebook page. Participants must be
21+. See the 1st Annual Sedro-Woolley
Brewfest Facebook page for details.
8th annual Skagit Valley Giant Pumpkin Festival at Christianson’s Nursery:
Saturday, Sept. 29. Pumpkin weigh off
registration from 9 a.m. to noon. C
 hristianson’s Nursery is partnering with Pacific Northwest Giant Pumpkin Growers
(PNWGPG) to host this festival, now in
its 7th year. Giant Pumpkin and Fruit &
Vegetable Weigh Off, amateur pumpkin
carving contest, pony rides, face painting, “The Bat Lady” and so much more.
See
www.christiansonsnursery.com/
whats-happening.
2018 Whidbey Island Cider Festival:
Sept. 29. Free and family friendly. Taste
ciders from different NW cideries, food
from local vendors, live music by Cranberry Bog, learn about cider making,
children’s activities and more. Pacific Rim
Institute, 180 Parker Road, Coupeville.
See facebook.com/whidbeyislandciderfestival.
Send event information to editor@
grownorthwest.com.

Farmers Markets
WHATCOM

Blaine Gardeners Market: Saturdays
10 a.m. to 2 p.m. at H Street Plaza,
through October. (360) 332-6484.
Bellingham/Fairhaven Farmers
Market: Saturdays 10 a.m. to 3 p.m. at
Depot Market Square, through midDecember. Fairhaven runs 3-7 p.m. on
the Village Green through September.
See bellinghamfarmers.org.
Ferndale Farmers Market: Fridays
3-7 p.m. through Oct. 5 at Centennial
Riverwalk Park. See ferndalepublicmarket.org.
Lynden Farmers Market: Saturdays
10 a.m. to 2 p.m. at 324 Front Street,
through Sept. 29. See lyndenfarmersmarket.com.
The Twin Sisters Market: Saturdays
June through October in two locations: Nugents Corner 9 a.m. to 3 p.m.
and North Fork Library (Kendall) 10
a.m. to 2 p.m. See twinsistersmarket.
com.

SKAGIT

Anacortes Farmers Market: Saturdays 9 a.m. to 2 p.m. at the Depot,
611 R Avenue, through October. See
anacortesfarmersmarket.org.
Bow Farmers Market: Thursdays 1-6

p.m. at Samish Bay Cheese, 15115
Bow Hill Road in Bow, through Sept.
14. See bowlittlemarket.com.
Edison Farmers Market: Sundays 10
a.m. to 3 p.m. at the Edison Granary,
through September. See the group’s
Facebook page.
Mount Vernon Farmers Market:
Saturdays 9 a.m. to 2 p.m. through
October at Waterfront Plaza. The
Wednesday market runs 11 a.m. to
4 p.m. at the Hospital on Kinkaid
St., through September. See www.
mountvernonfarmersmarket.org.
Sedro-Woolley Farmers Market:
Wednesdays 3-7 p.m. at Hammer
Heritage Square, corner of Ferry and
Metcalf streets, through September.
See sedrowoolleyfarmersmarket.com.
Skagit Up River Farmers Market:
Friday through Sunday, 9 a.m. to 4
p.m. at 45218 Fir Street in Concrete,
just off State Highway 20. See the
Facebook page.

SNOHOMISH

Arlington Farmers Market: Saturdays at Legion Park, 200 N Olympic
Ave, July through early September.
See www.afmwa.org.
Everett Farmers Market: Sundays 11

a.m. to 4 p.m. at 615 13th St. Boxcar
Park, Everett, through Oct. 14. Also,
Wednesdays through Sept. 26 from
4-8 p.m. at the Everett Station Transit
Center, 2333 32nd St. See everettfarmersmarket.net.
Marysville Farmers Market: Saturdays 10 a.m. to 2 p.m. at 1035 State
Ave. Marysville, through September.
See www.marysvillefarmersmarket.
blogspot.com.
Port Susan Farmers Market: Fridays
2-6 p.m. in the parking lot next to
the Amtrak Train Station in east Stanwood at 8727 271st St. NW, through
Oct. 12. See portsusan.org.
Snohomish Farmers Market: Thursdays 3 to 7 p.m. at Pearl Street and
Cedar Avenue in Snohomish, through
September. See snohomishfarmersmarket.com.

ISLAND

Bayview Farmers Market: Saturdays
10 a.m. to 2 p.m. at Bayview Corner
(Highway 525 and Bayview Road) in
Langley. See www.bayviewfarmersmarket.com.
Coupeville Farmers Market:
Saturdays 10 a.m. to 2 p.m. on the

Community Green, through October.
See their Facebook page.
South Whidbey Tilth Farmers
Market: Sundays 11 a.m. to 2 p.m. at
2812 Thompson Road, through midOctober. See southwhidbeytilth.org/
market.html.
Oak Harbor Farmers Market: Fourth
Saturday of each month, 9 a.m. to
noon at Church Street from Water
Street to the alley. See their facebook
page.

SAN JUAN

Lopez Island Farmers Market:
Saturdays 10 a.m. to 2 p.m. in Lopez
Village, through mid-Sept. See lopezfarmersmarket.com.
Orcas Island Farmers Market: Saturdays 10 a.m. to 3 p.m. on the Village
Green in Eastsound, through September. In October and November, 11
a.m. to 2 p.m. at Oddfellows Hall. See
orcasislandfarmersmarket.org.
San Juan Farmers Market: Saturdays
10 a.m. to 1 p.m. at the Brickworks
in Friday Harbor, through October.
Twice monthly in November and
December. See www.sjifarmersmarket.com.
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Deadline: Aug. 22
To place an advertisement or submit information, call (360) 398-1155 or
e-mail editor@grownorthwest.com
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JUNIOR GROWERS
Welcome to our section for our youngest readers to enjoy activities
with their family and friends, and share artwork, stories, jokes, and
photos. Send submissions to editor@grownorthwest.com.

Name:
Draw a picture of something in August!

How have you been enjoying
the summer season?

Unscramble these words:
GUSAUT
BCKBELARRY
TATOOM
CNOR
RERIV
GISTKA
ACNKSKOO
IEC CAMRE
UNSCRAMBLE ANSWERS: AUGUST, BLACKBERRY, TOMATO, CORN, RIVER, SWIM,
SKAGIT, NOOKSACK, ICE CREAM
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Funny Farm
Did you hear about the camping trip? It was intense! (Get it? In
tents!)
What did the bread do when
it went to the beach? It loafed
around.
What’s a cows’s favorite math
tool? A COWculator!
Why was the pig red? He was out
all day bacon in the sun! (Get it?
Baking!)

This month’s project

Start fall greens
In a container pot or in your garden,
start a spinach, kale, or lettuce seed.
Watch it grow and keep records of its
growth! And in a couple months, cut
the greens and eat up!

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.

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

Next Issue: SEPTEMBER 2018 • Deadline: AUG. 22
Animals & Services

Education, Learning & Workshops

Garden Supplies & Nurseries

Alternative Humane Society of Whatcom
County: Adoptions, Volunteers, Fosters. www.
alternativehumanesociety.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

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) 9667829, http://www.tuxedogarden.com

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

Beef, Pork, Poultry & Eggs
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 yearround in Arlington. Contact (425) 238-4772 or
tripleacattleco@yahoo.com.
PLACE YOUR AD HERE: Send classified to
info@grownorthwest.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.

Beer, Cider, Sprits & Wine

Fiber & Fabrics

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.
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.

NW Yarns: Your local source for yarn, fiber, and
tools! 1401 Commercial St., Bellingham. (360)
738-0167, www.nwyarns.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/

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.

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.

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.
Small Potatoes Gleaning Project works
with local farms to recover vegetables that
would be plowed back into the ground. Volunteers glean more than 200,000 pounds of
produce each year and deliver to more than
two dozen food banks and meal programs
across Whatcom County. For more information, contact info@bellinghamfoodbank.org.

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.

Opportunities

Seafood

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

Drayton Harbor Oyster Co. on Peace Portal
in Blaine. Oyster & Beer Bar open weekends
or special orders, fresh and LOCAL. (360) 3127047
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

Property, Real Estate & Rentals
Jeff Braimes: Real Estate for Real People:
Realtor, exp. (360) 961-6496, jeff@braimes.
com.
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, 360-7078648 or DonElliott@CBBain.com.
PLACE YOUR AD HERE: Send to info@
grownorthwest.com or send in to: Grow
Northwest, PO Box 414 Everson WA 98247.

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

Services
Eco-Restore offers Permaculture Design &
Consulting Services for sustainable and ecofriendly yards. Create, enhance or restore. Free
initial consultation by phone or in-person.
(360)350-6625, www.eco-restore.com
Northwest Shearing services small flocks
and hobby farms. Shearing sheep, Alpacas,
and Llamas as well as hoof trimming. Certified
through UofC. Call/text 360-389-0518. www.
nwshearing.com”
RIPE Landscapes (CC RIPELL*832JK): Edible
‘Landsculpting’, Fruit Tree Pruning and Care,
Permaculture Design, Rain Gardens and more:
beautiful, productive, resilient, easy-to-maintain... (360) 580 1432 ripelandscapes@gmail.
com www.ripelandscapes.com
PLACE YOUR AD HERE: 25 words for $10,
each additional word 40¢. 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 nobudget project. www.seatthole.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

Help Wanted
Send classifieds to info@grownorthwest.com.

Mushrooms
Cascadia Mushrooms: We have been a
WSDA/USDA Certified Organic producer
since 2009 and have been growing gourmet
& medicinal mushrooms in Bellingham since
2005. cascadiamushrooms.com/

SEND CLASSIFIEDS TO:
info@grownorthwest.com
Next deadline: Aug. 22
August 2018 grow NORTHWEST 19

Enjoy
August!

THANK YOU
for reading
and supporting
Grow Northwest!

