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A brief look at related news, business and happenings 

WSU Livestock Advisor program 
begins training series Sept. 17
BURLINGTON – WSU Livestock Advisor training begins a new 
10-week series of classes Sept. 17. From fencing, feeding, housing, 
breeding to pasture management, learn how to raise high-quality 
poultry, sheep, beef, swine, or goats sustainably. WSU Livestock 
Advisors share experiences and several local farm tours are also 
included in the training. Participants are asked to return 50 hours 
of volunteer time over a two year period. The cost of the 10-week 
course is $125 with a second person from the farm or family free, 
offered at the Burlington Extension Office. Download an applica-
tion at http://skagit.wsu.edu. Contact Joan DeVries at 360-428-
4270 Ext. 240, or joand@wsu.edu for questions.

Taste Washington Day set for Oct. 3
STATE – Taste Washington Day is a day for school districts around 
the state celebrate Farm to School and local agriculture. On Oct. 4, 
or a day in October they choose, nutrition services, school garden-
ers, teachers, administrators, and volunteers all over Washington 
serve school meals with local ingredients and do activities to learn 
about the farms that feed us. This celebration was cooked up by 
the Washington School Nutrition Association (WSNA) and the 
Washington State Department of Agriculture (WSDA) with support 
from Office of Superintendent of Public Instruction Child Nutrition 
Services to promote locally grown food served in school meals. 
School district food services sign up with WSDA Farm to School to 
participate. Farmers can also sign up to be a part of Taste Washing-
ton Day to offer to sell their products to schools and participate in 
school activities. WSDA Farm to School sends a list of farms that 
have signed up to schools, and helps with farm-direct purchases 
by matching farms and schools, finding farmers to speak at school 
events, or other logistics. For more information on Taste Wash-
ington Day, or to get help linking to your local school districts or 
farms, contact Chris Iberle, WSDA Farm to School coordinator, at 
ciberle@agr.wa.gov or 206-256-1874.

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

Celebrate the sea at Bellingham SeaFeast

Field Notes

BELLINGHAM – Bellingham SeaFeast, a celebration of local seafood and the maritime industry, marks its third year Friday, Sept. 21 
and Saturday, Sept. 22 at locations downtown and along the working waterfront. Visitors can meet fishermen, tour boats, and try 
knot-tying and net-mending, as well as harbor boat rides and industry tours and an introductory paddle adventure course, and more. 
When you’re ready to eat, visit the food vendors and options on site. General admission is free; some activities require tickets. For 
more information about SeaFeast, including tickets and schedules, visit bellinghamseafeast.com. 
Pictured: Harbor Boat Rides & Industry Tours of Bornstein Seafoods and Bellingham Cold Storage. Tickets are available now for Satur-
day, Sept. 22. COURTESY PHOTO
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Community

The Washington State 
Conservation Commission 
(WSCC) recently awarded 

a $930,305 grant to install and 
operate a clean water membrane 
technology system provided by Re-
genis, an agricultural waste solu-
tions company based in Ferndale, 
to be located at Coldstream Farms 
in Deming. 

This state-of-the-art system will 
generate 12,000 gallons of clean 
water daily from the 22,000 gallons 
of cow manure the farm produces 
through a unique combination of 
nanofiltration and reverse osmosis. 
Once treated, the water is suitable 
for farm animals to drink or even 
to benefit local salmon runs by 
increasing streamflow.

Additionally, by separating the 
solids from the liquids, the system 
can generate 8,000-gallons of ni-
trogen and potassium-rich concen-
trate daily, which is suitable for use 
as a chemical-free fertilizer. The 
remainder of the captured manure 
is a phosphorous-rich solid nutri-
ent. Nothing from the process will 
be discarded. 

“Clean water is our most pre-
cious resource,” said Regenis Vice 
President Bryan VanLoo.“ Adding 
4.3 million gallons of it every year 
is the equivalent of adding the 
length of three-and-a-half football 
fields, 50 feet wide and ten feet 
deep to our watershed.” 

Once Regenis installs the 

Clean water from cow waste: Coldstream 
Farms granted Regenis system
Installation to be 
complete in fall

system this fall, they will oper-
ate it through the end of the 
grant period in June 2019, closely 
monitoring inputs and outputs. 
Meanwhile, the Public Utility 
District No. 1 of Whatcom County 
is working with the State Depart-
ment of Ecology among others on 
the permitting process to create 
a confluence between the new 
stream of clean water and the 
Nooksack River. 

“The PUD is a steward of water 
and energy resources and resource 
protection for the benefit of the 
residents, businesses and agri-
cultural community of Whatcom 
County,” said PUD General Man-
ager Stephan Jilk. “The PUD con-
siders this clean water membrane 
technology as a viable solution to 
some of the water resource issues 
we are facing, and we hope to see 
the technology replicated on other 
Whatcom County farms.” 

Some of the remaining captured 
nutrients will be trucked to local 
berry producer, Maberry Pack-
ing, and seed potato grower, Ebe 
Farms, for testing as a replacement 
to imported fossil-based fertilizers. 

The results from this project will 
be shared with the dairy industry 
to demonstrate system perfor-
mance and with the WSCC as 
part of its mission to “implement, 
test and analyze innovative and 
emerging technologies in manure 
management to help reduce poten-
tial environmental impacts to soil, 
water or air.” 

Galen Smith, co-owner of 
Coldstream Farms, which is one 

of Darigold’s co-op milk provid-
ers said, “Nothing should ever be 
wasted when you look holistically 
at the dairying process. We believe 
in being good stewards of our 
land and providing a wholesome 
product to our customers. Grow-
ing our crops with chemically-free 
nutrients and putting clean water 
back into our local streams is just 
another step along the way to clos-
ing the loop as nature intended.”

The project was born of inde-
pendent discussions Regenis had 
with their partners over several 
months, even before the grant was 
conceived. Regenis Vice President 
Bryan Van Loo said, “This grant 
opportunity came along at the per-
fect time to demonstrate our tech-

nology, and we want to recognize 
the Conservation Commission for 
seeing this as a multifaceted op-
portunity to meet several of their 
objectives.”

“Coldstream had been searching 
for ways to reduce the volume of 
manure to be stored and applied 
to their fields, and the PUD is 
seeking new sources of water and 
resource protection. Joining them 
with local farmers who want to 
reduce their carbon footprint from 
fossil-derived fertilizers while al-
lowing them to support the local 
agricultural industry with dollars 
they would have spent abroad 
makes this a fully rounded circle of 
sustainability.” 

“Our customers have been 

telling us they need options for 
their manure treatment to reduce 
liquid volume and to concentrate 
nutrients. Now we can reduce 
their trucking costs, increase their 
revenues with a valuable com-
modity and reduce their need for a 
fresh water supply,” VanLoo said. 

Regenis began taking orders for 
their clean water membrane sys-
tems Aug. 1 in the United States 
and Canada. Upon completion 
of the installation at Coldstream 
Farms this fall, onsite tours will be 
conducted.

For more information about an-
aerobic digesters made by Regenis, 
an Andgar company, see www.
regenis.net.

–Regenis
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ON THE FARM

Whatcom County Farm 
Tour: Two days of fun

Whatcom County’s 11th 
annual Farm Tour 
returns the second 

weekend in September. The free, 
self-guided tour is part of the 
month-long Eat Local campaign, 
hosted by Sustainable Connec-
tions’ Food and Farming Program, 
with support from local organiza-
tions, businesses, and farms.  

On Saturday, Sept. 8, several 
farms will open their doors to the 
public allowing visitors to explore 
and learn about their farms, and 
ask questions. The Bellingham 
Farmers Market and Lynden Farm-
ers Markets are stops, too! 

• Alluvial Farm, 6825 Goodwin 
Road, Everson: Their farm focus is 
healthy, pastured pork. Tour the 
grounds and barley fields, visit the 
pigs, and stop by the Whatcom 
Conservation District booth to 
learn about resources and plan-
ning. 

• Appel Farms, 6605 Northwest 
Drive, Ferndale: This family farm 
has operated their dairy since 1967 
and making cheese for more than 
35 years. Sample cheeses, tour the 
farm, and check out kids activities. 

• Bellewood Acres & Distillery, 
6140 Guide Meridian, Lynden:  
Enjoy the harvest time in their 
beautiful orchards growing many 
varieties of apples, check out the 
distillery, take a bin-train ride, go 
through the corn maze, stop by the 
cafe, and more. 

• Bellingham Farmers Market, 
Depot Market Square, Belling-
ham: Visit with over 100 vendors, 
including farmers, crafters and 
local organizations from 10 a.m. to 
3 p.m. Stop by the Demo Days and 
Farm Tour booths. 

• Ferndale Farmstead, 2780 Al-
dergrove Road, Ferndale: This 500 
acre farm grows their own feed and 
raises their own cows to produce 
the milk for their creamery. Tour 
the facility, walk the farm and learn 
about the seed-to-table process, 
and enjoy some cheese. 

• Growing Veterans: 6458 Mar-
tin Place, Lynden: Planting seeds 
of hope, this non-profit veterans 
organization produces vegetables 
of all kinds, as well as a hot sauce, 
hops, and honey. 

• Lynden Farmers Market: 
Centennial Park, 319 Grover St., 
Lynden: A mix of farmers, food 
vendors, crafters, and artisans you 
can find everything from vegeta-
bles, eggs, and meat to soaps and 
gifts from 10 a.m. to 2 p.m. 

• Matheson Farms: 228 E Smith 
Road, Bellingham: Matheson 
Farms is home to yak, beef cattle, 
chickens, and four generations of 
farmers. Hear about their conser-
vation projects to protect water 
quality and practices designed to 
regenerate land. Educational dis-
plays, demonstrations, games, and 
Yak-tivities for the whole family. 

• Myshan Dairy, 112 H Street, 

Lynden: MyShan Dairy is a small 
Guernsey dairy north of Lynden. 
They vat pasteurize, bottle and dis-
tribute to 25 stores, from Lynden 
South to Everett. Tour the farm, 
meet the cows, taste the “Golden 
Guernsey Goodness” and take a 
hay ride. 

• Triple Wren Farm, 2424 Zell 
Road, Ferndale: Stop here for 
flowers, blueberries, pumpkins, 
honey and more. Learn about their 
growing process, flower farmer 
internship program, and more. 

• Twin Brook Creamery, 9728 
Double Ditch Road, Lynden: This 
historic dairy dates back to 1910. 
They started bottling on the farm 
in glass bottles in 2007 and have 
grown ever since, supporting lo-
cal dairy farms in the county and 
advocating their environmental 
stewardship. See the farm and 
cows, tour the processing facility, 
and drink some milk.

Learn about pigs at Alluvial Farms (top left) and yaks at Matheson Farms (top right). Visit local organizations including Growing Veterans 
(bottom left) and Twin Sisters Farmers Market (bottom right). COURTESY PHOTOS

• Twin Sisters Farmers Market: 
3705 Mount Baker Highway (Nu-
gents Corner) and 7406 Kendall 
Road, Kendall: A cooperatively run 
mobile farmers market, they’re 
working to bring fresh healthy 
foods to Nugents Corner and 
Kendal. Produce is supplied by 
Slanted Sun Farm, Monkey Puzzle 
Farm, Sage and Sky Farm, Small 
Acres, Sumas River Farm, Coyote 
Bank Farm, Sunseed Farm, Verti-
cal Fog Farm, Wild Vitality Farm, 
Mariposa Farm, Flynn Farm, and 
several more. 

On Sunday, you can again visit 
Alluvial Farms, Bellewood Acres, 
Growing Veterans, and Matheson 
Farms. Also open are:

• Atwood Ales: 4012 Sweet 
Road, Blaine: This small family 
farm grows ingredients for the on-
site brewery where they produce 
unique ales inspired by French and 
Belgian farmhouse brewing tradi-

tions. Tour the brewery and farm 
and enjoy a free taste of award-
winning beers.

• Riverhaven Farm, 741 River 
Road, Lynden: This farm grows 
vegetables and fruit, and raises 
sheep, beef, and chicken. Explore 
and learn all about their agricul-
ture methods. 

• Ten Fold Farm, 4634 Guide 
Meridian, Bellingham: At nearly 
10 acres, this farm practices 
old-world planting and tending 
techniques. Tour the grounds, and 
see the vegetables, herbs, fruits, 
and flowers growing. 

For more information about 
the farm tour and other events 
included in Eat Local Month, visit 
sustainableconnections.org or 
EatLocalFirst.org. 

San Juan, Lopez, and Orcas
farm tours Sept. 9, 29, and 30

The San Juan Island Farm Tour 
kicks things off Saturday, Sept. 9 
from 10 a.m. to 5 p.m. Participat-
ing farms include: Aurora Farms, 
Sweet Earth Farm and Snow-
berry Farm, Red Roof Acres, and 
Dancing Seeds Farm. Later in the 
month, Lopez Island hosts a farm 
tour on Sept. 29. Orcas Island will 
host a tour on Sept. 30, including: 
The Kitchen, Coffelt Farm, Girl 
Meets Dirt, Orcas Farm, Maple 
Rock Farm, Warm Valley Farm, 
Orcas Island Public School Gar-
den, West Beach Farm, and Island 
Thyme Farm. Tickets available for 
each island tour. See also www.
visitsanjuans.com/savor. 

Stop by and see us at the Bellingham and Everett 
Farmers Markets, and during the farm tour!

Also in Lynden at 

305 Grover Street!
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Burlington Parks and Recreation is 
collecting zucchinis for the upcom-
ing Burlington Harvest Festival and 
Pumpkin Pitch scheduled for Satur-
day, Sept. 29 from 10 a.m. to 4 p.m. 
Thousands of gourds and zucchinis 
are needed to supply the Zucchini 
Car Race activity booth. Drop your 
zucchinis off at 900 E. Fairhaven Ave, 
the Burlington Parks and Recreation 
Office between Sept. 17-28. For more 
information, call Burlington Parks and 
Rec Office 360-755-9649. 

The 7th Cascadia Skillshare and 
Barter Faire will be Saturday and 
Sunday, Sept. 15-16, including family 
friendly demonstrations and activities 
of practical and old-timey skills. A 
bartering area will be available to 
exchange homemade and grown 
goods. Camping available Saturday 
evening. For early bird tickets, to 
volunteer or to present a skill, visit 
www.cascadiaskillshare.org or email 
info@cascadiaskillshare.org.

The 6th Annual Food Truck 
Round Up will be Saturday, Sept. 

29, with proceeds benefit Whatcom 
County Food Banks. The event 
features 23 local food trucks, a beer 
garden with Kulshan Brewing Co. 
beer, live music by SpaceBand, and a 
family area hosted by Nature’s Path 
Foods. Tickets are $7 per person (kids 
12 and under free) and available at 
any Industrial Credit Union branch 
or purchase at www.industrialcu.org. 
Don’t forget to buy Truck Bucks - the 
event currency - to make purchases 
at the food trucks and beer garden. 
Vendors will not accept any other 
currency (debit/credit, cash, etc). The 
event runs from 11 a.m. to 3 p.m. at 
Barkley Village Green, 2215 Rimland 
Drive, Bellingham. 

The Anacortes Farmers Market’s 
annual Pie Festival is set for Saturday, 
Sept. 29. The market will celebrate 
all things pie from 9 a.m. to 2 p.m., 
including a pie baking contest, bake 
sale, kids activities, and pie related 
goods from vendors. Do you want 
to enter your favorite pie? Prizes will 
be awarded for Best Amateur, Best 
Professional and many Honorable 
Mentions. Enter up to two pies per 
person, with entry fee per pie. Love to 
make pies but don’t want to enter the 
contest? Donate it to the bake sale! The 
same Health Department restrictions 
apply to bake sale goods (shelf-stable 
only; no cream pies) as the Pie Contest. 
For a list of rules and guidelines, see 
www.anacortesfarmersmarket.org.

Join WSU Whatcom Master 
gardeners during the free Community 
Garden Tour on Thursday, Sept. 13, 
noon-2:30 p.m. Participants arrive 
at 11:45 a.m. at the WSU Extension 
office at 1000 N. Forest St. Parking 
lot; carpool leaves at noon. No 
registration required. Stops include: 
We Grow Garden, located at 1801 Ellis 
St. across from Bellingham Food Bank; 
St. Joes Hospital Therapy Garden; and 
Christ the King Foodbank Farm, 6069 
Hannegan Rd. For more information, 
contact Beth Chisholm at beth.
chisholm@wsu.edu or (360) 778-5811. 

The Mount Vernon Farmers 
Market  is hosting Teacher 

Appreciation Day on Saturday, 
Sept. 15 to honor all Skagit Valley 
Teachers. Gifts, VIP treatment, 
and a special ceremony will be at 
noon. Be there at Riverwalk Park in 
downtown Mount Vernon. See www.
mountvernonfarmersmarket.org.

Slow Food Whidbey Island is 
hosting a Sausage Making Demo on 
Thursday, Oct. 4 from 5:30-8 p.m. The 
event will be held at Deer Lagoon 
Grange in Langley and is open to the 
public. Chef George Petrich will show 
you how to make Brats sausages. The 
demonstration will consist of grinding 
pork from Three Sisters in Coupeville, 
measuring the seasonings, mixing up 
the sausage, stuffing it into casings 
and finally cooking. Samples will be 
offered during the demo and recipes 
will be provided to take home. RSVP 
to Kathy Floyd at kathy46@whidbey.
com. The cost is $15 for members and 
$20 for non-members.

The 7th Annual Women in 
Agriculture Conference will be 
held this year on Saturday, Oct. 27. 
“Pump Up Your Financial Fitness” is 
the theme. The conference is a one-
day event held simultaneously at 
locations throughout Washington, 
as well as Alaska, Idaho, Montana 
and Oregon. The day starts with 
learning how to use your “financial 
numbers” to establish a cash flow 
that includes your farm and personal 
living expenses to strengthen your 
farm operation. Following is a local 
panel of women farmers who will 
talk about the different ways they 
balance their lives, as well as a speaker 
and time for networking and Q&A. 
Visit www.WomenInAg.wsu.edu, or 
contact Donna Rolen at donna.rolen@
wsu.edu   or Margaret Viebrock at 
Viebrock@wsu.edu. 

The SICBA Home Tour will be 
Friday through Sunday, Sept. 14-16, 
hosted by the Skagit/Island Counties 
Builders Association (SICBA). See 
homes by local builders. For more 
information, see sicba.org.

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

Share your 
community 
events and 

photos. 
Send to editor@

grownorthwest.com. 

Next issue: October 2018

Deadline: Sept. 22
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Bread Lab! kids book explores the science of bread

What better way to 
celebrate Food Literacy 
Month in September 

than with a launch party for Bread 
Lab!, a picture book that reveals 
the science – and magic – of bread 
written by Kim Binczewski and 
Bethany Econopouly of Washing-
ton State University’s Bread Lab 
in Mount Vernon. Binczewski will 
be joined by Renee Bourgault and 
Scott Mangold of Breadfarm in Ed-
ison for the 2 p.m. Saturday, Sept. 
15 book launch event at Village 
Books in Bellingham. We caught 
up with Binczewski and Bourgault 
to find out what happens when you 
mix bread and books. 

Grow Northwest: Kim, why did 
you and Bethany decide to write 
the book?

Kim Binczewski: Philip Lee, 
co-founder of (publisher) Readers 
to Eaters, met Dr. (Stephen) Jones 
at a Slow Food Seattle event. They 
approached him with an interest to 
publish a book on the Bread Lab.  
Bethany and I pitched an idea to 
Philip and (co-publisher) June Jo 
Lee in January 2016 and it took off 
from there.

 
GN: Renee and Kim, how did you 

meet? 
Renee Bourgault: At the Bread 

Lab and over the years of attend-
ing the Grain Gathering (an annual 
industry event held at the Bread 
Lab). On a side note, Breadfarm 

has been lucky to have a relation-
ship with WSU graduate students 
and researchers since early on in 
our existence. Research students 
would bring Scott small bags of 
grain after harvest to mill and bake 
with. Scott loved to test bake and 
help them develop qualities in their 
wheat breeding that an artisan 
baker would look for. The Bread 
Lab kind of took that to a whole 
new level.  It really couldn’t be 
much better for us!

GN: Kim, what do you hope kids 
and families will do or learn as a 
result of reading the book?

KB: I hope it inspires them to 
start baking, or bake more; to think 
beyond the bag of flour they typi-

cally grab at the grocery store and 
consider the farm where the wheat 
was grown and the mill where it 
was ground; look at ingredients in 
bread and investigate them if they 
do not know what it is; start their 
own starter and try the recipe in 
the book!; think and talk about 
women in science.

GN: Renee, I would think you’d 
read this book through several 
perspectives: as a baker, a business 
owner connected to Skagit’s grain 
economy, and as a mom. 

RB: Breadfarm is a sourdough 
bakery, all our loaves are naturally 
leavened. It’s such a great way to 
bake – adding flavor, nutritional 
value, keeping qualities of loaves – 

so a book appealing to kids about 
this technique in bread baking is 
fantastic! As a business owner, we 
are indebted to all the work of Dr. 
Jones and the Bread Lab over the 
years. Speaking from the regional 
grain perspective, having access 
to our main ingredient, wheat, 
now being grown (in abundance) 
all around us is amazing. Skagit 
County was bathed in amber waves 
of grain the past two summers. We 
literally can source flour that has 
been grown and milled within 12 
miles of our bakery... Last year, 
40 percent of our grain purchases 
at Breadfarm were local grain 
from Fairhaven Flour Mill and 
Cairnspring Mill. It’s an awesome 
accomplishment for us and a 
story we need to be better about 
sharing with our customers. We 
bake for a living, so slowing down 
and remembering to bake at home 
with our kids, creating memories 
via baking, passing along the craft.  
This book is a great launch pad for 
that.

GN: The book tells the story of 
Iris and her Aunt Mary, a plant 
researcher inspired by co-author 
Bethany Econopouly. Together 
they make whole wheat sourdough 
bread from scratch, transforming 
the family kitchen into a bread lab. 
Iris (and young readers) learn the 
science – and magic – of making 
bread. What are your childhood 
memories of baking?

KB: My mom baked a lot in the 
summer with all the fresh fruit … 

shortcake, cobbler and lots of pies.  
And we always made cookies for 
Christmas.

RB: Ha! My brother and I loved 
the refrigerated Pillsbury croissants 
out of a tube. My uncle was famous 
for his sourdough pancakes, so we 
kept his starter in the fridge; it was 
so fun to have to “feed” it the day 
before making pancakes.

GN: What has it been like to 
share your book with your kids?

KB: My daughter was my go-to 
person when I needed someone 
to read the updated drafts (which 
there were A LOT!).  Honestly, I 
think she was just relieved when it 
was finally finished!  

 
GN:  The book also encourages 

readers to think about the science 
connected to baking. How are kids 
reacting to that lesson?

RB: My kids love the science of 
baking, but they hear about it a lot 
at home. We host the kids from 
Edison Elementary every year to tie 
science or math curriculum with 
our craft. It’s lovely to see kids close 
the circle with real life experiences 
after textbook learning. 

GN: Your Village Books event is 
timed to Food Literacy Month. Why 
was that particularly important?

KB: The mission of Readers to 
Eaters is to promote Food Literacy 
so children and families have a 
better understanding of what and 
how we eat. It lined up perfectly 
to release the book in September, 
which Gov. Inslee proclaimed as 
Food Literacy Month in 2015.

Bread Lab! co-author Kim Binczewski during a summer book 
signing. Grain in the Skagit Valley and baked bread, shared by 
Breadfarm. COURTESY PHOTOS 

by Mary Vermillion

Breadfarm will join 
Sept. 15 book event

www.anacortesfarmersmarket.org

For more 
information
IF YOU GO: The Bread Lab! book 
launch party is 2 p.m. Saturday, Sept. 
15 at Village Books Readings Gallery, 
1200 11th Street, Bellingham. The 
event is co-sponsored by the Bread 
Lab at WSU, Mount Vernon. After a 
reading from the book, author Kim 
Binczewski will discuss the work 
of the Bread Lab and share wheat 
plants and different types of grain 
and flour. Renee Bourgault and Scott 
Mangold, founders of the Breadfarm, 
will lead the audience in a tasting of 
several breads. Hands-on activities 
may include doughs in different 
stages for people to smell and touch. 
Kids will receive a sourdough starter 
to take home. Bread Lab! is available 
for purchase at Village Books.
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Little Farm Homegrown, by 
Whatcom County author 
Susan Colleen Browne, will 

be the featured title at the new 
“Regional Cookbook & Cook-
ing Lit” book group meeting 
Wednesday, September 5 at 4 pm. 
Co-presented by the Bellingham 
Farmers Market and Bellingham’s 
Village Books, the gathering takes 
place at the Fairhaven bookstore, 
with guest author Browne leading 
a lively discussion of cooking and 
“putting up” seasonal produce. 

Browne, an avid food gardener 
who teaches “Grow a Homestead-
Style Food Garden” at Whatcom 
Community College, focuses on 
cooking and preserving her own 
fruits and vegetables—a lifestyle 
that led to her new backyard farm-
ing book, Little Farm Homegrown: 
A Memoir of Food-Growing, 
Midlife, and Self-Reliance on a 
Small Homestead (Whitethorn 
Press, 2018). A gardening book for 
anyone who’s dreamed of going 
back to the land, and the sequel to 
her award-winning memoir, Little 
Farm in the Foothills, Little Farm 
Homegrown follows Whatcom 
County homesteaders Browne 
and her husband John coping with 
the demands of their middle years 
while raising chickens, creating 
a simpler, more self-sufficient 
lifestyle, and living closer to—and 
often battling—nature.

Moving to the Cascade Moun-
tains’ Foothills, “I got a real eye-
opening education about organic 
food-growing and dealing with 
our more self-reliant country life,” 

Browne said. Despite countless 
food-raising blunders, she noted, 
over the years she and her husband 
have created a small but productive 
food growing operation that keeps 
them in fruits and vegetables year 
round. 

“For this second book, I’d like 
to help other backyard farmers 
and food gardeners avoid my own 
expensive and time-consuming 
learning curve—as well as inspire 
readers to support their area’s food 
system and farmers,” she added.

Harvesting and preparing your 
homegrown fruits and veggies, or 
buying local, seasonal produce at 
the Farmer’s Market to preserve, 
Browne believes, is the key to self-
reliance—for your family and your 
community. “There are tons of 
ways to put up produce in bulk that 
doesn’t take a lot of time or special 

equipment,” Browne said. “For Sep-
tember’s ‘Cooking Lit’ book group, 
I’ll share some easy, seasonal reci-
pes; we’ll also discuss how to store 
your extra homegrown produce 
or Farmer’s Market purchases for 
winter, along with techniques for 
pickling and freezing.” The book 
group is free and open to all. 

Browne is a graduate of Hux-
ley College of the Environment, 
Western Washington University. 
After publishing Little Farm in the 
Foothills, she turned her attention 
to writing fiction, and is the author 
of the Village of Ballydara series, 
set in rural Ireland, and a Pacific 
Northwest-set adventure-fantasy 
series for kids. A Whatcom Com-
munity College Community Ed 
instructor, she also teaches an Irish 
travel and culture workshop, as 
well as occasional writing classes. 
Little Farm Homegrown is her 
ninth book.

Like Little Farm in the Foothills, 
Little Farm Homegrown is a story 
of optimism in the face of the many 
challenges the Brownes encoun-
tered transforming an old clearcut 
into a working homestead, shared 
with a sense of humor and a deep 
appreciation for nature. 

Books are available at Whatcom 
County Library branches, Village 
Books, and the Skagit Valley Food 
Co-op, or find it at your neighbor-
hood bookstore or online retailer. 
For more information, visit www.
susancolleenbrowne.com and 
www.littlefarminthefoothills.
blogspot.com.

Susan Colleen Browne: 
Little Farm Homegrown

Thank you for supporting our advertisers!
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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. 

Clodius parnassius butterfly on sitka Valerian. PHOTO BY CAROL KILGORE

Kid in the bean stalks. PHOTO BY JULIE HAGEN

Ponies in the field. PHOTO BY CLAUDIA ANDERSON

Cabbage. PHOTO BY CAROL KILGORE

Field at sunset. PHOTO BY BECCA SCHWARZ COLE
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Sweet goat. PHOTO BY CAROL KILGORE

Ripening peach. PHOTO BY CAROL KILGORE

Almost ready to eat. PHOTO BY CAROL KILGORE

Hay bale. PHOTO BY CLAUDIA ANDERSON

Sugar baby watermelon. PHOTO BY BECCA SCHWARZ COLE
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Thank you 
for supporting 

our advertisers!
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Pear: A perfect part

Have you had a grilled 
cheese with bacon? 
Delicious, right? And 

have you tried adding pears to a 
bacon grilled cheese? Even more 
delicious! The thinly sliced pears 
working with the salty bacon and 
cheddar really make the sandwich, 
also topped with a tiny bit of jam. 

Pears are a great ingredient for a 
breakfast, lunch or dinner, and of 
course dessert. From pear pie and 
muffins to pancakes and scones, 
you can incorporate it into just 
about anything baked. Included 
are a few favorite recipes. 

I enjoy the pear vinaigrette 
(below) with a green salad 
including blue cheese, walnuts, 
dried cranberries, apricots, and 
raisins. Another good idea for a 
side dish are rolling sliced pears 
with blue cheese, prosciutto and 
some arugula; it’s a tasty mix. As 
the colder months approach, a 
warm drink for all ages can be 
made by adjusting hot apple cider. 
Add in some freshly pressed pear 
juice (1/2 cup pear with 1/2 cup 
apple cider). Or, simmer pear juice 
and apple cider with cinnamon, 
cloves and nutmeg. Add a little 
bourbon for an adult beverage. 

The sausage stuffing is delicious, 
and satisfying as the fall season 
comes in. This dish is warm and 
hearty, easy to make, and a good 
size for dinner. Green beans or a 
green salad with vinaigrette make 
a nice side, as well as some herbed 
potatoes.  

My favorite dessert has to 
be the upside down pear cake 
made in a skillet. I like Martha 
Stewart’s recipe best. It comes out 
beautifully, but also fluffy and not 
too sweet. Enjoy!

Cooking

by Amanda Blythe

Pear vinaigrette
Ingredients 
1 pear (peeled, cored and chopped)
1/2 cup white wine
1 clove garlic, chopped
2 teaspoons dijon mustard
1/4 cup white balsamic vinegar
1 teaspoon black pepper
1/4 teaspoon sea salt
1/2 cup olive oil

Directions
In a blender, combine the pear, white 
wine, garlic, dijon mustard, white 
balsamic vinegar, black pepper, 
and sea salt until well mixed. While 
continuing to blend, slowly drizzle 
the olive oil into the mixture. Blend 
When all olive oil is in, blend a few 
seconds longer until thick and 
creamy.

Upside down pear 
cake
Ingredients 
4 tablespoons unsalted butter
1/2 cup packed light brown sugar
3 ripe pears, peeled and cored
1 1/2 cups all-purpose flour
2 teaspoons baking powder
1/4 teaspoon salt
1 stick (8 Tbls) unsalted butter
1 cup granulated sugar
1 teaspoon vanilla extract
2 large eggs, separated
1/2 cup whole milk
1/4 teaspoon cream of tartar

Directions
For the topping, melt butter in a cast-
iron skillet over low heat. Add brown 
sugar, stirring until dissolved. Swirl to 
coat the bottom; remove from heat, 
and cool. Cut pears into 1/4-inch-
thick wedges, and arrange them in 
a circular pattern over the brown-
sugar mixture to cover completely; 
set aside.
For the batter, preheat the oven to 
350 degrees. In a medium bowl, 
whisk together flour, baking powder, 
and salt; set aside.
Cream butter and sugar until light 
and fluffy, about 2 minutes. Add 
vanilla extract; beat to combine. Add 
egg yolks, one at a time, beating to 
combine.
Alternating with the milk, gradually 
add the flour mixture to the butter 
mixture, and mix just until the flour is 
incorporated. 
In a large bowl, beat reserved egg 
whites and the cream of until stiff 
but not dry. Fold egg whites into the 
batter. Transfer to skillet. Spread the 
batter evenly, being careful not to 
disturb the pears.
Bake until well browned on top and 
a cake tester inserted into the center 
comes out clean, about 45 minutes. 
Run a knife around inside of pan, and 
immediately invert the cake onto a 
serving dish. Serve warm or at room 
temperature.
Recipe by Martha Stewart

Pear and sausage 
stuffing
Ingredients 
6 tablespoons unsalted butter, plus 
more for greasing
1 (20-ounce) loaf white bread, cut 
into 1/2-inch cubes
1/4 cup parsley
2 tablespoons sage
1 sweet yellow onion
3 celery ribs
12 ounces Italian pork sausage
2 ripe pears, stemmed, cored, and 
cut into 1/2-inch chunks
2 cups chicken broth
1/2 teaspoon pepper
dash of salt

Directions
Preheat the oven to 375 degrees. 
Grease a casserole dish. Spread the 
bread cubes on a large baking sheet 
and toast them in the oven until 
lightly browned, 15-18 minutes. 
Combine the toasted bread cubes, 
with chopped parsley and sage in a 
large bowl, and set aside.
Melt the butter in a 12-inch skillet 
over medium heat. Add the onion 
and celery and cook until soft and 
beginning to brown, about 15 
minutes. Add the sausage and cook 
until browned, breaking it up with 
a wooden spoon, about 5 minutes. 
Add the pears and continue cooking 
until just soft, 3 to 5 minutes. Put in 
the stock, and pepper, and bring to a 
simmer. Pour the contents of the pan 
over the bread cubes and toss until 
evenly moistened. Dash some salt. 
Loosely pack the dressing into the 
prepared dish and cook, uncovered, 
until the top forms a deep crust, 25 
to 30 minutes. Serve hot.

Recipe adapted by Andrea Slonecker/
USA Pears

Interested in sharing 
your recipes/photos?

Contact editor@
grownorthwest.com. 
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Harvest Happens at Bellewood Acres: 
Through October. Apples, cider, corn 
maze, duck run, farm tours, distillery tast-
ings, Country Café. Weekend fun includes 
apple bin train rides, corn cannons, and 
facepainting. Open daily 9 a.m. to 5 p.m. 
BelleWood Acres, 6140 Guide Meridian, 
Lynden. 360-318-7720, www.bellewood-
farms.com.

HOSA Pop-Up Shop and Scoundrels Re-
lease: Saturday, Sept. 1. HOSAco is releas-
ing their first Harvest Series sauce, a lim-
ited edition craft hot sauce that’s a sweet 
friend to their flagship Standard. Come 
out for StrEAT Food specialties, Kulshan 
Brewing Company taps, and free samples 
of HOSA.1-7 p.m. Kulshan Brewing Com-
pany, 2238 James St, Bellingham.

Farm Fund Hootenanny: Sunday, Sept. 2. 
Local food, live music from the Sky Colony 
Band, a tractor photo booth, square danc-
ing, 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.

Home Composting 101 Workshop: Tues-
day, Sept. 4. Hosted by Skagit County Mas-
ter Composter Recycler Program. Learn to 
turn yard and garden debris, even kitchen 
food scraps, into rich, soil amending com-
post for your lawn and garden. Compost 
helps break up clay soils, drain and retain 
water, and feed your soils naturally over 
the long term. Troubleshooting questions 
welcome! 5-7:30 p.m. 16650 WA-536, Mt 
Vernon. Meet in the main outdoor pavil-
ion at the WSU Discovery Garden, 16650 
State Route 536 Mount Vernon. Free and 
open to the public. Held rain or shine, 
bring your gardening attire, and dress 
for the weather.  Questions? Contact Cal-
lie Martin at 360-416-1575 or calliem@
co.skagit.wa.us. 

Sh’Bang: Friday through Sunday, Sept. 
7-9. This eclectic festival will feature over 
50 live bands and 45 performances, in-
cluding Off-road Soapbox Derby, over 
water aerials, and more outrageously ex-
traordinary wonders. Lookout Arts Quarry, 
Bellingham. All ages. No dogs. For tickets 
and other details, see http://shbangfest.
com/.

Upper Left Beerfest: Friday and Saturday, 
Sept. 7-8. With the support of the City of 
Everett as well as the Downtown Ever-
ett Association, the Upper Left Beerfest 
returns for two days, with over 30 of the 
best breweries and cideries from around 
the Northwest, as well as music, food and 
more. 21+ only. Each ticket (per day) will 
include a 5oz. Upper Left Beerfest com-
memorative tasting glass and 6 tasting 
tokens. Friday hours 4-8:30 p.m. Saturday 
noon to 7 p.m. Located in downtown Ev-
erett. See upperleftbeerfest.com.

Growing Sedums: Saturday, Sept. 8. 
Growing hardy sedums is fun and rela-
tively easy, but growing tropical sedums is 
where the real fun and  challenge comes 
in. David Parker, a local specialty plant 
enthusiast, will share with you his years 
of experience as a  collector and passion-
ate plant parent.  Free. 9 a.m. Garden Spot 

Nursery, Bellingham. 360-676-5480, gar-
den-spot.com. 

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.

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.

Ciders of Washington: A Guided Evalu-
ation of the State’s Best Ciders: Friday, 
Sept. 8. Join WSU Fermentation Specialist 
Bri Ewing for a guided sensory evaluation 
of cider from all over the state. Tickets in-
clude cider tastings, light snacks, parking, 
and instruction. Mount Vernon’s and Burro 
Loco Cider and Ferndale’s Renaissance Or-
chards are helping to sponsor the event. 
Tickets are $10/$30. 21+. 1-3 p.m. Center 
for Advanced Food Technology (Located 
at the Everett Yacht Club), 404 14th Street, 
Everett. See https://www.brownpaper-
tickets.com/event/3566835.

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 pro-
duction. 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 admis-
sion. See https://sustainableconnections.
org/2018-whatcom-county-farm-tour/ for 
more details.

Garden Traveler: Saturday, Sept. 8. Dis-
cover author Marty Wingate’s favorite 
English, Scottish and Irish gardens. Marty 
is a Seattle-based writer and speaker on 
gardens and travel. 11 a.m. to noon. Res-
ervations required. Class fee $8. Christian-
sons Nursery, 15806 Best Road, Mount 
Vernon. 360-466-3821, www.christianson-
snursery.com.

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, mu-
sic 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) 595-6878.

Latino Farm Walk 2018: Creative Farm 

Financing: Monday, Sept. 9. A fully bi-
lingual FARMWALK offered with support 
from Tilth Alliance, WSU Skagit County 
Extension, Viva Farms, and WSU Food Sys-
tems 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.

Arlington Book and Bake Sale: Tues-
day and Wednesday, Sept. 11-12. Visit 
the Friends of the Arlington Library sale 
to purchase delicious homemade good-
ies, and books - including the featured 
Antique Books  at a great price!  Any pur-
chase lets you enter a drawing for our  
special door prize. Proceeds benefit library 
programs, outreach or enhancements. 
Tuesday 9 a.m. to 3 p.m. and Wednesday 
10 a.m. to 2 p.m. Arlington Library, 135 N 
Washington Ave, Arlington. 

How to Make Less Waste: Tuesday, Sept. 
11. Jenica Barrett, creator of Zero Waste 
Wisdom, discusses making less waste, lo-
cal recycling, bulk shopping options, and 
sustainable switches in the house and 
beyond. 6 p.m. North Fork Library, 7506 
Kendall Road, Maple Falls, (360) 599-2020.

Birchwood Garden Club’s September 
Meeting: Wednesday, Sept. 12. Chris-
tina Pfeiffer will be the Birchwood Garden 
Club’s September guest speaker.  Christina 
is a horticulture consultant, arborist and 
co-author of the book, “Pacific N.W. Gar-
dening Month-By-Month.”  Our topic will 
be a combination of pruning so you don’t 
have to do it as often and recovering an 
overgrown garden.  7 p.m. Whatcom Mu-
seum Rotunda Room, 121 Prospect Street, 
Bellingham. www.birchwoodgardenclub.
org. Birchwood Garden Club membership 
is open to anyone in Whatcom or Skagit 
County.

Build a Cider Press: Wednesday, Sept. 12 
and Saturday, Sept. 15. Learn how to build 
an economical press from simple every-
day supplies. Discussion will include apple 
varieties, bottling, and what products you 
can make from apple juice. Presenters 
Capp Connors and Phil McRee have built 
several cider presses, and Capp markets 
his apple juice at the Blaine Gardeners 
market and also makes hard cider (not 
for sale). Wednesday is 4-6 p.m. Saturday 
is 10 a.m. to noon. Blaine Library, 610 3rd 
Street, (360) 305-3637.

SICBA Home Tour: Friday through Sun-
day, Sept. 14-16. The Skagit/Island Coun-
ties Builders Association (SICBA) will be 
hosting the annual SICBA Home Tour fea-
turing homes by local builders. For more 
information, see sicba.org.

7th Cascadia Skillshare and Barter 
Faire: Saturday and Sunday, Sept. 15-16. 
Two days of family friendly demonstra-
tions and activities of practical and old-
timey skills. Bartering area available to 
exchange all manner of homemade and 
grown goods. Beer garden, food and mu-

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

Saturday and Sunday, Sept. 8-9
Hundreds of dahlias and many arrangements of all differ-
ent 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 Dono-
van Park, 2214 Electric Ave., Bellingham. For more infor-
mation, call Paul at (360) 354-4346 or visit www.whatcom-
countydahliasociety.org.

Dahlia Society Annual Flower Show

Good Pickin’s

Build a Cider Press

Pioneer Days

Wednesday, Sept. 12 and 
Saturday, Sept. 15
Learn how to build an eco-
nomical press from simple 
everyday supplies. Discussion 
will include apple varieties, 
bottling, and what products 
you can make from apple 
juice. Presenters Capp Con-
nors and Phil McRee have 
built several cider presses, and 
Capp markets his apple juice 
at the Blaine Gardeners mar-
ket and also makes hard cider (not for sale). Wednesday is 
4-6 p.m. Saturday is 10 a.m. to noon. Blaine Library, 610 3rd 
Street, (360) 305-3637.

Saturday, Sept. 22
Pioneer Days at 
Stillaguamish Valley 
Pioneer Museum is a 
fun day for children 
of all ages, hands 
on activities include milk a cow, wash clothes, sewing 
machines, old toys, shake shingles, churn butter, grind 
wheat and more. Free. Museum admission $5 for adults, 
$2 for children 12 and under. 1-4 p.m. 20722 67th Ave NE, 
Arlington, 360-435-7289.
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sic 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.

The World Of Hydrangeas: Saturday Sept 
15. Join local Horticulturist Judy Boxx, 
award winning floral designer and noted 
member of Washington State garden club.  
Here is your chance to learn more about 
these powerhouse plants. Free. 9 a.m. Gar-
den Spot Nursery, Bellingham. 360-676-
5480, garden-spot.com. 

Digging, Dividing and Storing Dahlias: 
Saturday, Sept. 15. Kathy and John Willson 
will demonstrate proper and reliable ways 
to dig, divide and overwinter dahlias to 
expand your collection from year to year. 
Along with beautiful flowers they develop 
multiple tubers (roots) that can be di-
vided in the Fall. An informative class that 
will undoubtedly include the discussion 
of many wonderful named varieties. 11 
a.m. – noon. Reservations required. Class 
fee $8. Christiansons Nursery, 15806 Best 
Road, Mount Vernon. 360-466-3821, www.
christiansonsnursery.com.

Teacher Appreciation Day at Mount 
Vernon Farmers Market: Saturday, Sept. 
15. The Mount Vernon Farmers Market 
would like to honor all Skagit Valley Teach-
ers. Gifts, VIP treatment, and a special cer-
emony at Noon. Mount Vernon Farmers 
Market at Riverwalk Park in downtown 
Mount Vernon. See www.mountvernon-
farmersmarket.org.

Invasive Weed Field Practicum: Satur-
day, 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 ca-
nary grass, butterfly bush, Scotch broom, 
and more. The practicum will cover both 
chemical and non-chemical control op-
tions. 9 a.m. to 4 p.m. Tickets at forestry.
wsu.edu.

Bread Lab! Book Launch: Saturday, 
Sept. 15. Kim Binczewski and Bethany 
Econopouly, plant researchers at The 
Bread Lab at Washington State University, 
Mount Vernon, make their picture-book 
debut. 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. 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. Samples of 
bread included. This event is co-sponsored 

by The Bread Lab at WSU, Mount Vernon. 2 
p.m. Village Books, Fairhaven.

Fidalgo Bay Day: Saturday, Sept. 15. 
Fidalgo Bay Day is Skagit MRC’s signature 
educational event that has taken place 
each year since 2004.  The purpose of this 
free educational event is to increase public 
awareness of the marine environment 
and foster environmental stewardship. 
A variety of fun interactive activities for 
all ages, including educational displays, 
games, kid-friendly crafts, Samish canoe 
rides, complimentary seafood samples, 
Samish no-host salmon BBQ and more.  
The Shannon Point Marine Center’s 
mobile marine sea creature touch tank 
and the beach seine demonstration are 
also two very popular hands-on activities 
for the entire family. 11 a.m. to 3 p.m., 
Fidalgo Bay RV Resort. 

WSU Livestock Advisor Program: Train-
ing begining Sept. 17th. Burlington Exten-
sion Office. Ten weeks from 6-9 p.m. Cost 
$125 and you can bring a second person 

from same farm, family for free.  For more 
information, contact Joan DeVries at 360-
428-4270, ext. 240 or joand@wsu.edu. See 
https://extension.wsu.edu/skagit/agricul-
ture/volunteer/.

Bellingham Sea Feast: Friday and Sat-
urday, Sept. 21-22. 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.

Annual Skagit Valley Giant Pumpkin 
Festival at Christianson’s Nursery: Sat-

urday, Sept. 22. Pumpkin weigh off regis-
tration from 9 a.m. to noon.  Christianson’s 
Nursery is partnering with Pacific North-
west Giant Pumpkin Growers (PNWGPG) 
to host this festival. Giant Pumpkin Weigh 
Off, pumpkin carving demonstration, 
Anacortes Brewery beer garden, carnival 
games, pony rides, face painting, “The Bat 
Lady” and so much more. See www.chris-
tiansonsnursery.com/whats-happening.

Pioneer Days at Stillaguamish Valley 
Pioneer Museum: Saturday, Sept. 22. A 
fun day for children of all ages, hands on 
activities include milk a cow, wash clothes, 
sewing machines, old toys, shake shingles, 
churn butter, grind wheat and more. Free. 
Museum admission $5 for adults, $2 for 
children 12 and under. 1-4 p.m. 20722 
67th Ave NE, Arlington, 360-435-7289. 

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 tick-
ets are on sale for $25 online at our Face-
book page. Participants must be 21+. See 
the 1st Annual Sedro-Woolley Brewfest 
Facebook page for details.

“Make It And Take It” Hypertufa Plant-
er: Saturday, Sept 22. Known as “lighter-
than-concrete” sinks, hypertufa containers 
have been used in Old-English gardens 
for centuries. Create your own with Kim, 
as she shows you how to mix and mold 
your own planter in this ‘Make It and Take 
It’ workshop. Bring rubber gloves. $39. 9 
a.m. Garden Spot Nursery, Bellingham. 
360-676-5480, garden-spot.com.

Fall Bunting Workshop: Saturday, Sept. 
22. Avid crafter Kaileigh Hubbard will 
show you how to repurpose a book by 
using pages to create a beautiful autumn 
themed banner to hang in your home this 
fall. Materials will be provided or attend-
ees may bring their own books if they’d 
prefer. 1 p.m. Blaine Library, 610 3rd Street, 
(360) 305-3637.

Kitchen Cutlery - Care, Use, and Sharp-
ening:  Saturday, Sept. 22. Why is a sharp 
knife safer than a dull one? Learn the ba-
sics of knife sharpening from Phil McRee, 
including the proper care and mainte-
nance of your cutlery. Discover valuable 
tips and tricks along with a hands-on 
demonstration. Registration is required 

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 mid-
December. 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 ferndalepublic-
market.org.
Lynden Farmers Market: Saturdays 
10 a.m. to 2 p.m. at 324 Front Street, 
through Sept. 29. See lyndenfarmers-
market.com. 
The Twin Sisters Market: Saturdays 
June through October in two loca-
tions: 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: Satur-
days 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: Satur-
days 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 everett-
farmersmarket.net.
Marysville Farmers Market: Satur-
days 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 Stan-
wood at 8727 271st St. NW, through 
Oct. 12. See  portsusan.org.
Snohomish Farmers Market: Thurs-
days 3 to 7 p.m. at Pearl Street and 
Cedar Avenue in Snohomish, through 
September. See snohomishfarmers-
market.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.bayviewfarmers-
market.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 mid-
October. 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 lopez-
farmersmarket.com.
Orcas Island Farmers Market: Satur-
days 10 a.m. to 3 p.m. on the Village 
Green in Eastsound, through Septem-
ber. 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.sjifarmersmar-
ket.com.

Farmers Markets

continued on the next page>>>
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and class is limited to 15. 10:00 AM to 
12:00 PM. Blaine Library, 610 3rd Street, 
(360) 305-3637.

Water Bath Canning: Wednesday, Sept. 
26 and Saturday, Sept. 29. Learn about 
the best produce for water bath canning 
as well as preparation, safety, how-to, and 
resources. If you already know how to wa-
ter bath can, join us anyway to help share 
the knowledge. Handouts and samples 
available. Presented by Blaine C.O.R.E 
(Community Orchards for Resources and 
Education). Wednesday time is 4 p.m. and 
Saturday is 10 a.m. Blaine Library, 610 3rd 
Street, (360) 305-3637.

42nd Annual Everett Sausage Fest: 
Friday through Sunday, Sept. 28-30. Sev-
eral performers, a Bavarian beer and wine 
garden, Bavarian Dinner Haus, carnival 
rides, arts and crafts, food booths, Xtreme 
Bingo, kids activities, and a raffle. For 
your convenience, there is a Sausage Fest 
shuttle bus, free of charge, running every 
20 minutes from the south parking lot B of 
the Everett Transit Center. Admissin is free. 
2619 Cedar Street, Everett. 425-312-5086, 
www.everettsausagefest.com.

Pumpkin Pitch and Harvest Festival: 
Saturday, Sept. 29. Medieval-looking ma-
chines hurling pumpkins through the 
air, zucchini car races, pumpkin painting, 
pie eating contest, pony rides and lots of 
kids activities, all for free! The Burlington 
Pumpkin Pitch is presented by the City of 
Burlington and their Parks & Recreation 
department. Free kids zone all day, food 
vendors on site, live music and more. 
1100 S. Skagit Street, Burlington. For more 
information, see https://www.facebook.
com/harvestfestivalburlingtonwa/ or 
email recreation@burlingtonwa.gov.

Mounting And Hanging Staghorn Fern 
Workshop: Saturday, Sept. 29. Mount a 
Staghorn Fern onto an 8-inch 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. $49 

covers all supplies and fun. 9 a.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

6th Annual Food Truck Round Up: Satur-
day, Sept. 29. Proceeds benefit Whatcom 
County Food Banks. The event features 
23 local food trucks, a beer garden with 
Kulshan Brewing Co. beer, live music by 
SpaceBand, and a family area hosted by 
Nature’s Path Foods. 11 a.m. to 3 p.m. Bar-
kley Village Green, 2215 Rimland Drive, 
Bellingham. Tickets are $7 per person (kids 
12 and under free) and available at any In-
dustrial Credit Union branch or purchase 
at www.industrialcu.org. Don’t forget to 
buy Truck Bucks - the event currency - to 
make purchases at the food trucks and 
beer garden. Vendors will not accept any 
other currency (debit/credit, cash, etc).

2018 Whidbey Island Cider Festival: 
Sept. 29. Free and family friendly. Taste ci-
ders 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 face-
book.com/whidbeyislandciderfestival.

Do It Yourself Fall Container Workshop: 
Saturday, Sept. 29. In this workshop, ev-
erything you need to create a beautiful 
Fall container will be provided; including 
step-by-step instruction from container 
designer Laura Campbell. 10:30 a.m. – 
noon. Reservations required. Class fee 
$85. Christiansons Nursery, 15806 Best 
Road, Mount Vernon. 360-466-3821, www.
christiansonsnursery.com.

 

OCTOBER
Garlic 101: How We Grows the Stinking 
Rose with the Co-op’s Garden Jay & 
Great Northern Garlic: Monday, Oct. 1. 
Back by popular demand, our special guest 
presenter Noah Burnell, owner/farmer 
at Great Northern Garlic and Okanogan 
Organics, will talk about everything 
garlic from planting and harvesting to 
curing and storing. Following the talk 

you will have the opportunity to taste 
several varieties of GNG’s garlic so we can 
compare notes and discuss the complex 
flavors of this amazing herb. 6:30 p.m. 
Free. Skagit Valley Food Co-op, Mount 
Vernon. See http://www.skagitfoodcoop.
com and click on workshops.  

Worm Your Way into Composting! with 
Callie Martin: Tuesday, Oct. 2. Learn 
how easy it is to compost your food 
scraps by harnessing the work of worms 
in our upcoming vermicomposting class. 
Class participants will learn the basics of 
worm bin design, care and feeding. Callie 
Martin is the Waste Reduction Community 
Education/Outreach Specialist for Skagit 
County. 6:30 p.m. Free. Skagit Valley 
Food Co-op, Mount Vernon. See http://
www.skagitfoodcoop.com and click on 
workshops.  

Taste Washington Day: Wednesday, Oct. 
3. Taste Washington Day is a day for school 
districts around the state celebrate Farm 
to School and local agriculture. On this 
day or another day in October, nutrition 
services staff, school gardeners, teachers, 
administrators, and volunteers all over 
Washington celebrate farm to school, 
serve school meals with local ingredients, 
and do activities to learn about the 
farms that feed us. For more information, 
contact Chris Iberle, WSDA Farm to School 
coordinator, at ciberle@agr.wa.gov or 206-
256-1874. 

Anacortes Oktoberfest - Bier on the 
Pier:  Friday and Saturday, Oct. 5-6. A 
two-day extravaganza of beer, ciders, 
food and music. Enter the event begin-
ning Friday evening from 5-9 p.m. and 
return Saturday noon to 6 p.m. Held at the 
Historic Port Warehouse located at 1st & 
Commercial, in downtown Anacortes al-
lowing for spectacular views overlooking 
the Guemes Channel and Mount Baker. 
At least 30 Pacific Northwest breweries, 
as well as 10 cideries, will be on hand as 
guests work their way through the six tast-
ing tickets that come with each day’s pass. 
Designated drivers get in free. For more 
information call (360) 293-7911 or see 
https://anacortes.org/bier-on-the-pier/.

Cloud Mountain’s Fall Fruit Festival: Sat-
urday and Sunday, Oct. 6-7. Over 200 va-
rieties of fruit and fruit products available 
to taste and enjoy. Julia’s Pumpkin Patch 
is open for u-pick or we-pick pumpkins 
and gourds. Live music on site. Admission 
supports educational programs at Cloud 
Mountain Farm Center. 10 a.m. to 5 p.m. 
Cloud Mountain Farm Center, 6906 Good-
win Road, Everson. See www.cloudmoun-
tainfarm.com. 

20th Annual Skagit Valley Festival of 
Family Farms: Saturday and Sunday, Oct. 
6-7. See what it takes to run a farm, from 
growing crops to feeding animals. Fun-
filled festival activities for everyone in-
cluding: educational exhibits, farm tours, 
harvest markets, gardening demonstra-
tions, free samples, kids activities, corn 
and hay mazes, animal exhibits, pumpkin 
patches and more. For a complete list of 
participating farms and more, see www.
festivaloffamilyfarms.com.

Mamas Garden Harvest Festival: Sat-
urday and Sunday, Oct. 6-7. Lots of fam-
ily fun including pumpkins, produce, hay 
rides, activities, photos, and more. Mama’s 
Garden, Highway 9, Acme. 

The Glory Of Japanese Maples: Saturday, 
Oct. 6. Meet Chris Harling, grower and  
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horticulturist from Eshraghi Nursery in 
Portland, Oregon. Chris will bring a truck 
load of his favorite Japanese Maples. 
Learn how to select, prune and care for 
your Japanese Maples. Free. 9 a.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

2018 Quilt & Fiber Art Festival: Friday 
through Sunday, Oct. 12-14. Exhibition 
of traditional quilts, art quilts, wearable 
art, and fiber art. A number of workshops 
available. Friday and Saturday 10 a.m. to 5 
p.m. and Sunday 10 a.m. to 4 p.m. Edward 
D. Hansen Conference Center, Everett.  
(360) 466-4288, www.qfamuseum.org. 

Fall “Make It And Take It” Planter Party: 
Saturday, Oct. 13. Designer Nancy Elvebak 
will inspire you in our ‘Make It and Take It’ 
Fall and Winter Design planting party. You 
bring your own container, or purchase 
one from our huge collection. Nancy will 
help you select the perfect plants for your 
container. You pay only for the soil and 
plants, with special discounts on all plants 
used. 9 a.m. Garden Spot Nursery, Belling-
ham. 360-676-5480, garden-spot.com. 

Fibers and BeyondShow and Sale: 
Saturday, Oct. 13. Shop for one-of-a-
kind fashion and home décor items 
handcrafted by local fiber artists. 9 a.m. 
to 5 p.m., at Jansen Art Center, 321 Front 
St., Lynden. Whatcom Weavers Guild 
juries submissions from weavers, felters, 
spinners, tapestry artists and jewelers 
to select for this one-day sale and the 
ongoing exhibit.The sale culminates the 
Fibers & Beyond Conference – a week of 
fiber workshops at the Jansen, highlighted 
by the keynote address, Warping the 
Fabric of Time by renowned weaver John 
Mullarkey on Wednesday, Oct. 10.  A juried 
fiber art exhibit is on display through 
November.  For more information about 
the Fibers & Beyond Conference, visit 
www.jansenartcenter.org.

29th annual Fall Craft & Antique Show: 
Thursday through Saturday, Oct. 18-20. 
More than 100 crafters and vendors on 
site, including handcrafted gifts, home 
decor, vintage treasures, and gourmet de-
lights. Northwest Washington Fairgrounds 
Expo Building, 1775 Front Street, Lynden. 
Thursday and Friday 10 a.m. to 8 p.m., Sat-
urday 10 a.m. to 5 p.m. General admission 
$6, $5 Senior 60+, 12 and under free. Re-
turn privileges. See www.lyndencraftan-
tiqueshow.com. 

8th annual Fiber Fusion: Saturday and 
Sunday, Oct. 18-19. Two days of fiber, edu-
cation and fun. Free admission. Fabulous 
fleeces - alpaca, wool, mohair, llama and 
angora - at our fleece shows and sales, 
as well as free demonstrations, variety of 
classes, over 60 fiber-related vendors, a 
live fiber animal exhibit, a fiber arts show, 
a spin-in and much more. Evergreen State 
Fairgrounds, Commercial Building and 
Display Hall, 14405 179th Avenue SE, 
Monroe. Saturday 9 a.m. to 6 p.m. and 
Sunday 9 a.m. to 4 p.m. See www.fiberfu-
sion.net.

The Best Shrubs for Creating Hedges:  
Saturday, Oct. 20. Today’s hedges are liv-
ing walls that create privacy and define 
garden spaces. Ginger Smith, manager of 
the Garden Spot, has years of experience 
designing gardens and private spaces.  
Bring your garden plans,  property mea-
surements and  photos. Special discounts 
for this class.  Class is free. 9 a.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

Washington Native Plant Society-Salal 
Chapter’s  Native Plant Sale: Saturday, 
Oct. 20. Expect to find a good selection 
of native trees, shrubs, ground covers and 
ferns. Time is from 10 am to noon, in the 
Native Plant Garden area of the Skagit Dis-
play Gardens, at WSU’s NW Research and 
Extension Center (16650 State Highway 
536) in Mount Vernon. NO PRESALE. For 
a list of plants available contact Brenda at 
nativegarden@fidalgo.net.

29th Annual Wild Mushroom Show: 
Sunday, Oct. 21. Presented by the 
Northwest Mushroomers Association. 
200-300 varieties of mushrooms growing 
in our area will be on display, identified 
to genus and species, and with edibility 
recommendations. Learn how to tell 
species apart, focus on look-alikes, and 
new this year, see information on some 
mushrooms’ medicinal properties. Book 
sales, an ecology and conservation table, 
children’s activities, hourly presentations, 
and mushroom identification help. 
Mushroom club membership, should you 
choose to join, will allow you to register 
for identification classes and attend forays 
and meetings in the coming year. Bloedel 
Donovan Park, Bellingham. Noon to 5 
p.m. Admission is $10 for adults, $7 for 
students and seniors, children free. Visit 
www.northwestmushroomers.org.

“Make It And Take It” Lasagna Bulb 
Planter: Saturday, Oct. 27. Back (yet 
again!) by popular demand, Marcy will 
teach you how to layer spring bulbs, from 
early snowdrops to daffodils to late tulips. 
Sixty days of color await you with the first 

signs of spring! Workshop fee is $39 and 
includes all supplies. 9 a.m. Garden Spot 
Nursery, Bellingham. 360-676-5480, gar-
den-spot.com. 

7th Annual Women in Agriculture 
Conference: Saturday, Oct. 27. “Pump Up 
Your Financial Fitness” is the theme for 
the seventh annual Women in Agriculture 
Conference. Interactive day full of 
inspiration, learning and networking 
with other women farmers. The 2018 
conference is a one-day event held 
simultaneously at locations throughout 
Washington, Alaska, Idaho, Montana 
and Oregon. The day includes learning 
how to use your “financial numbers” to 
establish a cash flow and a local panel of 
women farmers who will talk about the 
different ways they balance their lives. 
Visit the website for more information and 
locations: www.WomenInAg.wsu.edu. 

Snohomish County Mycological Soci-
ety Mushroom Show: Sunday, Oct. 28. 
Sponsored by the Snohomish County 
Mycological Society in cooperation with 
Everett Parks & Recreation. Mushrooms 
are collected in season and placed on dis-
play. The public is welcome to bring their 
own discoveries for possible identification 
by an expert. Learn to identify more than 
100 different types of mushrooms. Visit 
with vendors, attend lectures and watch 
demonstrations. Free admission. 10 a.m. 
to 5 p.m. Floral Hall at Forest Park, 802 E. 
Mukilteo Blvd., Everett. For more informa-
tion, visit www.scmsfungi.org.

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

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

Next Issue: OCTOBER 2017  •  Deadline: SEPT. 21

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

Arts & Crafts
Good Earth Pottery: Bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 Harris Ave., www.goodearthpots.com.
PLACE YOUR AD HERE: 25 words for $10. 
Send classified to info@grownorthwest.com. 
Scandi Butik and Gifts: Clothing, Scandina-
vian goods, American made, handmade items, 
candles, soap, home decor, local art, unique 
gifts and more. 1106 Harris Ave, Ste 103, Bell-
ingham, (360) 393-4084.

 Baked Goods, Sweets & Treats

Property,  Real Estate & Rentals
Location near Edison for bonafide organic 
agriculture, food, or botanicals producer. In-
cludes old granary building, 800’ production 
space, office and land. Longterm lease, 360-
708-1836.
BEAUTIFUL, SUNNY, ONE BEDROOM apart-
ment. Quiet, country setting in between Su-
mas and Kendall.  Willing to share organic fruit 
and garden space. No smoking or pets. $775/
mo includes garbage/water/sewer Available 
June 1st  360 988-7208
WhyWeLoveSkagit.com See why we love liv-
ing and working in Skagit Valley!  We are calm, 
competent and caring about who we repre-
sent. May we help you with buying or selling 
a home or property? Don Elliott and George 
Roth, Coldwell Banker Bain, 360-707-8648 or 
DonElliott@CBBain.com.

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

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

Garden Supplies & Nurseries
Azusa Farm & Garden: Skagit Valley’s elegant 
garden center tucked in a beautiful flower 
farm. 14904 State Route 20, Mount Vernon, 
(360) 424-1580.
Charley’s Greenhouse: Specializing in hob-
by greenhouses, custom greenhouse kits, 
accessories and more. 17979 WA-536, Mount 
Vernon. www.charleysgreenhouse.com, (800) 
322-4707.
Cloud Mountain Farm Center: Nonprofit 
community farm center dedicated to provid-
ing hands-on learning experiences. 35+ years’ 
experience. 6906 Goodwin Road, Everson, 
cloudmountainfarmcenter.org.
Christianson’s Nursery: A wide variety of 
common and uncommon plants, garden ac-
cessories, antiques and gifts. 15806 Best Road, 
Mount Vernon. (360) 466-3821, www.chris-
tiansonsnursery.com.
Garden Spot Nursery: Great assortment 
of plants and flowers. Weekend workshops.  
900 Alabama St., Bellingham. (360) 676-5480. 
www.garden-spot.com/
Plantas native, LLC: Retail and wholesale na-
tive plant nursery specializing in over 100 spe-
cies of Pacific Northwest Native Plants. Avail-
able for delivery to anyone in the Puget Sound 
Region! 360-715-9655 Open Thursdays 12-5 
and Saturdays 10-3. Located at 210 E Laurel St. 

Greenwood Tree, a Waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
Marblemount Homestead: Cheesemaking, 
Goat Raising, Wilderess Immersion and more, 
plus online cheesemaking and fermentation 
available. See www.marblemounthomestead.
com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
Wildcrafting apprenticeship programs, 
Wild Harvest Intensives, and Herbal Work-
shops in Skagit County! Follow our Facebook 
page! Cedar Mountain Herb School, cedar-
mountainherbs.com/school.htm. 

 Beef, Pork, Poultry & Eggs
“Au naturale” freezer beef available: Grass-
fed: No anti-biotics, hormones, or steroids. 
You raise/We raise?  360/757-4906; Mount 
Vernon/Bay View 
Osprey Hill Farm: CSA, poultry, vegetables. Os-
prey Hill Butchery taking reservations for poul-
try processing. www.ospreyhillfarm.com.
Triple A Cattle Co: Local producer of All Natu-
ral Limousin beef sold in quarters or halves, cut 
to your specifications. Available year-round in 
Arlington. Contact (425) 238-4772 or tripleacat-
tleco@yahoo.com.

Lil John Sanitary Services, Inc: Septic Tank 
Pumping, OSS Inspections, Minor Repairs, 
Riser Installation, 633 E Smith Rd, Bellingham. 
(360) 398-9828, liljohnsanitary.net/
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 

Restaurants & Eateries
Brandywine Kitchen: Happy hour 3-6 week-
days. Sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 Commercial, Bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 

Education, Learning & Workshops

NW Yarns: Your local source for yarn, fiber, and 
tools! 1401 Commercial St., Bellingham. (360) 
738-0167, www.nwyarns.com.
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.com. 
Ragfinery: Textile reuse center that reimag-
ines and processes items into a wide range of 
products. Workshops available. 1421 N Forest 
St., Bellingham, (360) 738-6977, www.ragfin-
ery.com/
Spinner’s Eden Farm: We raise award win-
ning registered CVM (California Variegated 
Mutant)/Romeldale sheep. Raw fleece, roving, 
and other wool products available. (360)770-
6044, www.spinnersedenfarm.com.

Fiber & Fabrics

Services

Animals & Services
Alternative Humane Society of Whatcom 
County: Adoptions, Volunteers, Fosters. www.
alternativehumanesociety.com

Stanwood Commercial Kitchen for Rent: 
Large Kitchen wi/ 6 burner gas range, 2 con-
vection ovens, freezers, refridgerators, walk 
in cooler, dishwasher, storage & much, much 
more! Plus Possible small storefront in high 
traffic area also available.(425) 737-5144 or 
cookiespirk@wavecable.com

Commercial Kitchen

Food Bank Farming
NE Bellingham: Volunteers wanted to grow 
organic food bank veggies.  Times flexible but 
every Tues morning and Mon evening during 
summer harvest.  John @ sawdad86@gmail.com 
360-389-1258. Facebook CTKHarvestMinistry Seafood

Skagit’s Own Fish Market: Fresh seafood and 
daily lunch specials. Thank you for supporting 
local! (360) 707-2722, 18042 Hwy 20, Burling-
ton. skagitfish.com

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
Shambala Bakery & Bistro “We Source Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

LOCAL MARKETPLACE & DIRECTORY
Nuts

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

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

Health & Wellness

Moonbelly Midwifery: Mary Burgess, Li-
censed Midwife. Compassionate, nurturing, 
culturally-sensitive care. New office at 700 
DuPont Street in Bham. www.moonbellymid-
wifery.com 

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

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

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

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

Wanted
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Pumpkin Patches
Boo! Fall is on the way! 

Watch for our list of local pumpkin patches 
and fall favorites in our October issue. 

Have something you’d like to share? 
Contact editor@grownorthwest.com. 

Photo by Becca Schwarz Cole/
Sweet B’s Pumpkin Patch




