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A brief look at related news, business and happenings 

Coldstream Farms awarded; tour of 
new system slated for Nov. 10
WHATCOM –  Coldstream Farms, of Acme, will be awarded the 
Bob Keller Business Conservation Leadership Award during the 
Whatcom Land Trust’s annual breakfast on Wednesday, Oct. 10 in 
Bellingham. The focus of this year’s breakfast, according to WLT, is 
the intersection of a healthy business community with agricultural 
sustainability and land conservation. Coldstream Farms, started in 
1978, is a family-owned and operated third generation dairy farm.
The farm is currently installing a clean water membrane technol-
ogy system that will transform cow manure into chemical-free 
fertilizer and clean water. The innovative system was designed by 
Regenis, an agricultural waste solutions company based in Fern-
dale, and completed with a $930,305 grant from the Washington 
State Conservation Commission. This project will act as a pilot for 
prospective use on other Whatcom County farms. Breakfast guests 
will learn more about the new technology as well as efforts by 
Public Utility District No. 1 of Whatcom County and the WA State 
Department of Ecology. This year’s keynote speaker will be Hannah 
Clark, Pacific Northwest Director at American Farmland Trust. Clark 
served as the Executive Director of the Washington Association 
of Land Trusts for four years before transitioning to the American 
Farmland Trust in July 2018.  Tickets to the breakfast event may 
be purchased online at whatcomlandtrust.org and by calling the 
office at 360-650-9470.

A tour of Coldstream Farms and the new system will be open Sat-
urday, Nov. 10 from 10 a.m. to noon. There is no charge for the tour 
but space is limited and pre-registration is required by contacting 
360-650-9470 or amanda@whatcomlandtrust.org.

Focus On Farming conference set; 
keynote addresses next 20 years in Ag 
SNOHOMISH – The 15th annual Focus on Farming conference 
“Connect, Innovate, Grow,” is scheduled for Thursday, Nov. 8 at the 
Evergreen State Fairgrounds in Monroe. The conference includes 
sessions in farming and forestry, trade show, featured speaker, 
lunch, and more. Keynote speaker Mike Pearson, host of Public 
Television’s Market to Market, will discuss the way agriculture will 
be changing in the next 20 years and four megatrends in agricul-
ture: analytics, robotics, biotechnology, and structure. Farming 
sessions include:  Ag Biz Logic; Business of Farming; Food Safety;  
Building Together: New Farmers, Strong Businesses; New Produc-
tion Opportunities; Livestock; and Tech in Ag. Whether organic or 
conventional, livestock or row crops, large or small production, 
Focus on Farming is committed to the economic viability for all 
types of local farming. Registration opens at 7 a.m., with the day’s 
agenda starting at 8 a.m. The conference concludes at 5:30 p.m. 
The annual Focus on Farming and Focus on Forestry Conference 
is a project of the Snohomish County Office of Economic Devel-
opment. To register, or for more details, see https://snohomish-
countywa.gov/1466/Conferences. 

Giant pumpkin festival winner tops 1,300 pounds 

Field Notes

Mushroom shows display hundreds of 
species, offer identification help
BELLINGHAM/EVERETT – The annual mushroom shows presented 
by local organizations are coming up this month, offering visitors 
the chance to have their questions answered, mushrooms indenti-
fied, and learn about the hundreds of species that grow here.

The 29th Annual Wild Mushroom Show, presented by the 
Northwest Mushroomers Association, will be Sunday, Oct. 21 at 
Bloedel Donovan Park in Bellingham from noon to 5 p.m. Nearly 
300 varieties of mushrooms growing in our area will be on display, 
identified to genus and species, and with edibility recommenda-
tions. Learn how to tell species apart, focus on look-alikes, and see 
information on some mushrooms’ medicinal properties. Children’s 
activities and mushroom identification also available. Admission is 

$10 for adults, $7 for students and seniors, children free. Visit www.
northwestmushroomers.org.

The Snohomish County Mycological Society Mushroom Show, 
sponsored by the Snohomish County Mycological Society in 
cooperation with Everett Parks & Recreation, will be Sunday, Oct. 
28. Mushrooms are collected in season and placed on display. The 
public is welcome to bring their own discoveries for possible iden-
tification by an expert. Learn to identify more than 100 different 
types of mushrooms. Visit with vendors, attend lectures and watch 
demonstrations. Admission is free. Hours are 10 a.m. to 5 p.m. at 
Floral Hall at Forest Park, 802 E. Mukilteo Blvd., Everett. For more 
information, visit www.scmsfungi.org.

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

MOUNT VERNON – The Skagit Valley Giant Pumpkin Festival 2018 was a hit a Christianson’s Nursery on Sept. 22 with nearly 
3,000 visitors taking in the weigh-off and activities.  The winning giant weighed in at 1,322.5-pounds, grown by Gerry and Dani 
Gadberry (Team Gadberry), of Battleground, WA. The complete Winner’s Circle for 2018 includes: Second Place, Jim Sherwood, 
Mulino, WA, 1285.5 pounds; Third Place, Jack LaRue, Tenino, 1234 pounds; Fourth Place, Jeff Uhlmeyer, Tumwater, 1173.5 pounds; 
Fifth Place, Dick Kilburn, Anacortes, 945.5 pounds; Sixth Place, Mike Radach, Camano Island, 885 pounds; Seventh Place, Monte 
Wetzel, Puyallup, 875 pounds; Eighth Place, Geoff Gould, Mount Vernon, 748.5 pounds; Ninth Place, Joan De Vries, Mount Vernon, 
687.50 pounds; and Tenth Place, Patrick Obukowicz, Ferndale, 612 pounds. The winners posed with Christianson’s Nursery owner 
John Christianson. PHOTO BY STEPHANIE BANASZAK

SHARE 
YOUR 
LOCAL 

PHOTOS! 

Send to editor@
grownorthwest.com for 
our Local Life section.  
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Community
All about Autumn: Fun farms to visit this fall

Fall has arrived, and there’s a 
lot to enjoy in our north-
west corner this month. 

Here’s a look at some seasonal 
events and farms to visit. Enjoy!

Cloud Mountain’s Annual 
Fall Fruit Festival: Join Cloud 
Mountain Farm Center for their 
29th annual Fall Fruit Festival, 
Saturday, Oct. 6 from 10 a.m. to 5 
p.m. and Sunday, Oct. 7 from 11 
a.m. to 4 p.m. This family-friendly 
event features tastings of over 200 
varieties of fruits and vegetables 
all grown at Cloud Mountain 
Farm Center. Live music and chil-
dren’s activities will be available. 
Goat Mountain Pizza will be serv-
ing food and Mallard Ice Cream 
will be scooping 8 flavors of ice 
cream made with Cloud Mountain 

fruit. There will be pumpkins and 
squash, fruit, vegetables, and cider 
for sale, specials in the nursery, 
and Keenan’s at the Pier will be 
doing cooking demonstrations and 
tasting samples.

This two-day festival is an 
important fundraiser for Cloud 
Mountain, with all proceeds going 
to support their farmer internship 
program, community education 
workshops, and all other work 
Cloud Mountain does to support 
local farmers and build a healthy 
food system. While the entire 
community is invited, they do 
request that you leave your pups 
at home. Cloud Mountain Farm 
Center is located at 6906 Goodwin 
Road in Everson. Admission is $5 
per person or $10 per carload. For 
more information, see cloudmoun-
tainfarmcenter.org.

Skagit Valley Festival of Fam-
ily Farms: See what it takes to 
run a farm, from growing crops 
to feeding animals, during this 
weekend farm tour Saturday 
and Sunday, Oct. 6-7. Fun-filled 
activities for everyone includ-
ing: educational exhibits, farm 
tours, harvest markets, gardening 
demonstrations, free samples, kids 
activities, corn and hay mazes, ani-
mal exhibits, pumpkin patches and 

more. Free admission to all sites. 
www.festivaloffamilyfarms.com.

Mama’s Garden Harvest Fes-
tival: Operated by mothers com-
mitted to healthy food, this farm’s 
annual fall festival has grown into 
a community celebration with 
pumpkins, games, face painting, 
crafts, wagon rides, horse rides, 
and more. Stop by Saturday and 
Sunday, Oct. 6-7 at 2600 Valley 
Highway, north of Acme. The 
farm stand is open daily. For more 
information, see www.mamasgar-
den.org. 

Bellewood Acres: Home to a 
25,000 tree apple orchard, Belle-
wood offers a variety of u-pick and 
we-pick apples, cider, pumpkin 
patch, apple train bin rides, dis-
tillery tours, corn maze, bakery, 
restaurant and more. Open daily 
at 6140 Guide Meridian, Lynden. 
For more information, call (360) 
318-7720 or see bellewoodfarms.
com.

Apple and Pear Harvest Field 
Day: Presented by the West-
ern Washington Fruit Research 
Foundation on Saturday, Oct. 13, 
this is a great chance to try out the 
later varieties of apples and pears. 
The event includes educational 
talks and demonstrations about 
pruning and cider, cider tastings, 
garden tours, and sampling apples 
and pears. Registration begins at 
10:30 a.m. The WWFRF Fruit Dis-
play Garden contains one of the 
largest and most varied collections 
of antique apple trees in western 
Washington. The Field Day is free 
to members of WWFRF; non-
members are $15 single or $30 
family. The WSU Washington 
Research and Extension Center is 
located at 16650 State Route 536, 
Mount Vernon. For more informa-

tion, see www.nwfruit.org.
Gordon Skagit Farms: Open 

daily in October, this farm is a 
visual of the best of Fall! Di-
verse varieties of pumpkins and 
squashes of all shapes, sizes and 
colors are for sale and on display, 
as well as cider, wreaths, and other 
fall delights. This is a must-see 
farm, every year, at 15598 McLean 
Road, Mt. Vernon. For questions, 
call (360) 424-0363 or see gordon-
skagitfarms.com.

Cramer’s Western Town: 
Pumpkins, train rides, pony rides, 
trolley rides, draft horses, fun 
zone, farm animals and more at 
956 Van Dyk Road, Lynden. 

Stoney Ridge has reopened 
their pumpkin patch this year, 
Fridays and Saturdays only. Take 
in the fall fun, cider, donuts and 
more at 2092 Van Dyk Road in 
Everson.  

Willetta Farm: Open Saturdays 
and Sundays in October, this farm 
offers pumpkins, corn maze, draft 
horses, farm animals, crafts, cider 
and more at 1945 E Badger Rd, 

Everson. 
Schuh Farms & Pumpkin 

Patch: Pumpkins, corn, apples, 
squash, corn stalks, hay bales,  
decorations, ice cream, and more. 
Open daily at 15565 SR 536, 
Mount Vernon.

Bailey Vegetable Farm: This 
centennial farm offers weekend 
family fun through October. 
Pumpkins, gourds, corn maze, 
play barn, fall decorations, 
refreshments and more at 12711 
Springhetti Road, Snohomish. 

Bob’s Corn Maze & Pumpkin 
Patch: Pumpkins, hay rides, corn 
maze, old-fashioned country 
store, farm market and more. 
Open daily at 10917 Elliott Road, 
Snohomish. 

Carleton Farm Produce: 
Pumpkins, corn maze, pumpkin 
cannon, farm animals, night maze 
and bonfires, kids activities, and 
more. Open daily at 630 Sunny-
side Blvd SE, Lake Stevens. 

 Craven Farm: Pumpkins, hay 
ride through the corn maze, farm 
animals, face painting, foods, fall 
decor and more at 13817 Shorts 
School Road, Snohomish. 

Stocker Farms: Pumpkins, corn 
maze, face painting, craft booths 
and more at 8705 Marsh Road, 
Snohomish. 

Sherman’s Pioneer Farm: 
Pumpkins, pies, breads, and more 
at 46 S Ebey Road, Coupeville.

Wait, there’s more! Additional 
farm information is posted on our 
website at www.grownorthwest.
com. Details can be sent to edi-
tor@grownorthwest.com. 

Working the cider press at Cloud Mountain Farm Center. COURTESY PHOTO

by Grow Northwest

Pumpkin Patches
For a list of local pumpkin patches 
and farms for fall fun, see www.
grownorthwest.com. Additional 
farms that want to be included can 
contact editor@grownorthwest.com 
to be listed. 



October 2018                                  7grow NORTHWEST

ON THE FARM

MyShan Dairy: 
Small farm, big on quality

Shannon Smith tells visitors 
that MyShan Dairy is a 4-H 
project that got out of hand. 

What started as a hobby for her 
daughter has grown into a family 
dairy business with 50 Guernsey 
cows producing up to 800 gallons 
of milk a week. And Shannon and 
husband Mylon Smith are not 
slowing down.  

The couple grew up in Lynden 
and attended Lynden High School 
where they met and started dating 
in 1988. After school, Mylon did 
chores for his grandfather on the 
family’s 220-acre dairy farm on 
Hampton Road between Lynden 
and Everson. “He was late for 
every date because of it,” Shannon 
said. Apparently, he was forgiven: 
Shannon and Mylon married in 
1991. They were living on Main 
Street in Lynden when their 
daughter Maleah said she wanted 
to show a cow at the Northwest 
Washington Fair. 

Maleah’s first cow was a Hol-
stein. The next was a Jersey. Then 
came the cow that changed the 
Smiths’ life. “We bought a Guern-
sey and there was no turning 
back,” Shannon said. They love the 
breed’s gentle nature and high-
quality milk. 

Tired of keeping the cows at 
friends’ farms, Mylon convinced 
Shannon it was time to give farm-
ing a try. They leased 10 acres on 
H Street within sight of the Cana-
dian border and began building 
their Guernsey herd in 2009. The 
business name MyShan is a blend 
of the couples’ first names. The 
Smiths also own Gillies Funeral 
Home in Lynden.

Today they have 50 cows 
comfortably situated in a barn 
that could fit 80. Their “girls” – as 
Shannon calls them – are laid 
back and gentle. “They’re spoiled 
here,” Mylon said. “It’s a lower-
stress environment. They’re not 
crowded, and they can get outside 
on the grass and in the sun.” 

For the first six years of busi-
ness, MyShan sold its milk to 
Darigold, but Mylon saw oppor-

tunity in niche markets. Now, they 
bottle and distribute gallons and 
half gallons of their 100 percent 
Guernsey whole white, choco-
late and mocha milk directly to 
Whatcom County outlets such 
as Haggen, the Green Barn and 
other grocers and restaurants. The 
Smiths also sell their milk to Grace 
Harbor Farms for Kefir and yogurt. 

Switching to the smaller market 
worked for MyShan. “I like that I 
can set my own price versus the 
market (setting it),” Mylon said. 
“Plus, we knew we had a quality 
product that could be featured in 
niche products rather than mixed 
into the commodity market.” 

A nurse for 27 years, Shannon 
will soon retire to focus on mar-
keting the dairy. To expand their 
reach beyond Whatcom County, 
they joined the Puget Sound Food 
Hub. 

“As soon as someone tastes it, 
they’re sold,” Shannon said. They 
noted Guernsey milk has more 
protein, cream, vitamin A, D and 
calcium, and the breed has the 
Kappa Casein ‘B’ gene, which leads 
to firmer, delicate tasting cheese. 
But what makes Guernsey milk 
truly distinctive is its color. Guern-
sey’s don’t break down beta caro-
tene in their feed like other dairy 
breeds, so the antioxidant goes 
straight into their milk, providing 
health benefits for consumers and 
producing milk with a golden hue. 

MyShan’s milk is vat pasteurized, 
non-homogenized and silky, full 
fat. “We see no reason to separate 
the milk and add in vitamin A 
and D,” Mylon said. “Why take the 
natural out? Why alter it?” 

The golden, rich pour is reason 
enough to choose MyShan’s 
Guernsey milk, but the Smiths 
noted the cow’s A2 beta casein, 
which once was common in all 
cows. Guernsey’s A2/A2 gene has 
health benefits and makes milk 
easier to digest – perhaps even for 
people who are lactose intolerant. 

In 2017, MyShan became one 
of the few dairy operations in 
Washington state to earn Non-
GMO Project Verified status for 
its milk. “We know people want 
to avoid genetically modified 
ingredients in their food,” Mylon 
said. The Smiths did not pursue 
organic certification because it 
wouldn’t allow them to treat their 
cows with antibiotics. “The cow is 
more important to us than organic 
certification,” Mylon said. “There’s 
not many Guernsey cows around. 
When we lose one, they’re not 
easy to find. We want to be able to 
treat them if they’re sick.” 

Mylon adds that of the nine 
million dairy cows in the United 
States only about 25,000 are 
Guernsey. “In the 50s and 60s 
they were prized,” he said. “Then it 
became more about the quantity 
of milk than the quality of milk.” 

High-producing Holsteins and 
Jerseys became the cows of choice.

As their business grows, the 
Smiths are determined to keep 
MyShan a family operation. 
Although she’s busy now raising 
two children of her own, daughter 
Maleah plans to stay involved. 
Son Micah, who graduated from 
Lynden High School in 2017 and is 
now attending Bellingham Techni-
cal College, helps with the calves 
as well as bottling and delivering 
milk while still finding time for 
school and coaching football for 
his alma mater. His sister is a little 
jealous he gets to be on the farm. 
“I joked that my parents left the 
farm and cows to me in their will,” 
he said with a shy smile, adding 
she was not happy about that. 
The Smiths have two other sons, 
Landon and Lane, who live and 
work outside Whatcom County. 

The family’s goal is to build 
up from 800 gallons of milk in a 

week to 1,000 gallons. Even at that 
rate, Myshan will still be one of 
the smallest dairies in the county. 
They have a 100-gallon vat for 
pasteurization and may invest 
into another next year. Buying 
their own farm near Lynden is a 
long-term goal. For now, they’re 
savoring moments like the morn-
ings after milking when it’s quiet 
and the cows are eating, or the joy 
of a new calf being born.  They are 
simple pleasures amid the buzz of 
a growing business that all started 
with a little girl’s dream. 

MyShan Dairy offers a self-
serve farm stand at 112 H Street 
in Lynden. Their products are 
available at Haggen stores and 
the Green Barn. Shannon Smith 
also hosts tours for school groups, 
which can be arranged by emailing 
myshandairy2009@gmail.com. 
Visit their website at myshandairy.
com or find them on Facebook or 
Instagram. 

Micah, Shannon, and Mylon Smith with their Guernsey girls. 
PHOTO BY MARY VERMILLION

by Mary Vermillion



8           October 2018grow NORTHWEST

Anna and Geoff Martin, of Os-
prey Hill Farm, were awarded Mentor 
Farmer of the Year during the Com-
munity Food Co-op Farm Fund Hoote-
nanny in early September. The Martin 
family raises pastured poultry, eggs, 
vegetables and fruit, and also oper-
ate a sister poultry processing facility.  
Other Farmer Award winners include: 
New Farmer: Jen Finch and Colin 
Fischer, Wanderwood Farm; Inno-
vator Farmer: Griffin Berger, Sauk 
Farm LLC; and Bright Spot Farmer: 
Helen Solem, Sumas River Farm. 

Recovering From a Loss & Build-
ing Up the “Community Good Will 
Credit Card” will be held Monday, 
Oct. 22 at Willowood Farm of Ebey’s 
Prairie, starting at noon. Find out 
how Willowood Farm of Ebey’s Prairie 
overcame losing their barn in a fire 
early last spring by involving their 
community to support them through 
the season. There will also be a demo 
and discussion about the benefits of 
walk behind tractors in diversified 
vegetable production. This Farm Walk 
is hosted by WSU Food Systems Pro-

gram and Tilth Alliance. For questions 
or more info, contact Erin Murphy at 
erinmurphy@tilthalliance.org or (206) 
633-0451 ext. 116.

Jonasson Farm will hold its annual 
fleece sale on Saturday, Oct. 6 from 
8 a.m. to 3 p.m. at 17543 Peterson 
Road, Burlington. The sale includes 
quality, soft fleeces consigned by 
local producers. White and natural 
colored fine, medium, and long wool 
sheep as well as white and natural 
colored mohair from Angora Goats. 
Washed, dyed and processed fiber 
also available. For more information, 
contact (360) 757-6281 or www.jona-
ssonfarm.com. Jonasson Farm is also 
home to Delightful Dahlias (www.de-
lightfuldahlias.com).

Lydia’s Flock of Icelandic and 
Shetland sheep, will host an open 
house and fiber farm store grand 
opening on Saturday, Oct.13 from 
10 a.m. to 4 p.m. The farm is located 
outside Bellingham on Mount Baker 
Highway. Learn more about the farm 
at www.lydiasflock.com, or contact 
lydiastrand@gmail.com.

The Washington State Beginning 
Shearing School has been scheduled 
for April 2-6, 2019 in Moses Lake, WA. 
An Advanced Shearing School is April 
7, 2019, also in Moses Lake. For infor-
mation, contact Sarah Smith at 509-
754-2011, ext. 4313, smithsm@wsu.
edu, or visit http://www.wssp.org.

The Washington State Sheep 
Producers Convention (wssp.org) 
will be held in Oct. 25-28, 2018 at the 
Red Lion Inn in Ellensburg. 

Taste Washington Day is held 
this year on Wednesday, Oct. 3. Taste 
Washington Day is ª day for school 
districts around the state to celebrate 
Farm to School and local agriculture. 
It is organized by the Washington 
School Nutrition Association (WSNA) 
and the Washington State Depart-
ment of Agriculture (WSDA) with sup-
port from Office of Superintendent 
of Public Instruction Child Nutrition 
(OSPI). Each district celebrates differ-
ently across the state (and may do so 
at different times this month), includ-
ing school meals served with local 
ingredients, activities to learn about 

the farms that feed us, school garden 
instruction, and more. For more infor-
mation, contact Chris Iberle, WSDA 
Farm to School coordinator, at ciber-
le@agr.wa.gov or 206-256-1874. 

Chuckanut Brewery has done it 
again! Chuckanut beer was awarded 
two medals from this year’s GABF 
(Great American Beer Festival). A Gold 
for Chuckanut Dunkel Lager and a Sil-
ver for Chuckanut Helles Lager were 
awarded at the Great American Beer 
Festival (GABF) in Denver, Colorado 
Sept. 22. The GABF 2018 had 8,700 
beers in various categories by 2,450 
breweries that were awarded 306 
medals in specific beer-style catego-
ries. It is the largest commercial beer 
competition in the world.

Whidbey Island Grown Week runs 
through Oct. 7. Celebrate the farmers, 
growers and producers of Whidbey 
Island. For a list of events, see https://
whidbeyislandgrown.com/event.

Autumn Apple Sampling, at the 
Community Food Coop locations in 
Bellingham, will be Saturday, Oct. 13, 
noon to 3 p.m. Sample a wide variety 
of apples (and maybe some pears, 
too)! 

A local grant program through 
the USDA, EPA, and other partners – 
called  Local Foods, Local Places – is 
open for applications. Local Foods, 
Local Places “supports locally led, 
community-driven efforts to protect 
air and water quality, preserve open 
space and farmland, boost economic 
opportunities for local farmers and 
businesses, improve access to healthy 
local food, and promote childhood 
wellness.” Eligible applicants include 
local governments, Indian tribes, and 
nonprofit institutions and organiza-
tions proposing to work in a neigh-
borhood, town, or city. The deadline 
is Oct. 22. For more information, 
see https://www.epa.gov/smart-
growth/local-foods-local-places-
2018-2019-application. 

Last, but not certainly not least, is 
eggnog! For the local eggnog lovers 
out there, eggnog has been spotted 
at Edaleen Dairy, and soon from Twin 
Brook Creamery and Darigold, too! 
Enjoy the fall season!

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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lyndencraftantiqueshow.com • facebook.com/LyndenCraftandAntiqueShow
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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. 

Autumn beauty. PHOTO BY CAROL KILGORE

Rose hip wreath. PHOTO BY JULIE HAGENView around Edison. PHOTO BY RICH SPANG PHOTOGRAPHY

Stacking up. PHOTO BY BECCA SCHWARZ COLE
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Grapes. PHOTO BY JULIE HAGEN

Purple cauliflower. PHOTO BY SEREN FARGO

Silage in Skagit County. PHOTO BY BEV RUDD 

Farmland panoramic. PHOTO BY ROBERT KOCH

Flowers. PHOTO BY JADE SINES Saving for winter. PHOTO BY GERALD GRACE

Apples and pyracantha berries, at the Post Point Resource Recovery Plant grounds in Bellingham. PHOTO BY MICHAEL DEFRANK
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Growing
Master Gardener program 
seeks volunteer educators

The local Master Gardener 
Programs are accepting 
applications for the Master 

Gardener Certification program. 
If you love gardening, want to 
advance your education, and share 
your knowledge with the com-
munity then this is the perfect 
program for you.

The WSU Master Gardener 
program grew out of the need 
for Washington State University 
County Extension agents respond-
ing to the growing interest in 
home gardening over 45 years ago. 
Training focuses on learning how 
to research, educate, mentor, and 
answer horticulture questions for 
the general public in a collabora-
tive environment.  

WHATCOM: Last year What-
com County Master Gardeners 
donated 12,000 hours of volun-
teering in our free diagnostic plant 
clinic, maintaining demonstration 
gardens at Hovander Homestead 
Park, teaching at community gar-
dens, county schools and more. 

Space is limited to 25 people 
for the next training. Tuition is 
$450 includes all materials and 12 
weeks of classroom lectures and 
labs led by local and state experts.   
Saturday field days TBA. Training 
is open to all(18 years or older); 
this is approximately 60 hours of 
classroom and field instruction.  
No gardening experience neces-
sary. 

The  course begins Feb. 3 and 
runs through April 25. Classes are 
held weekly on Thursdays 9a.m. to 
3:30 p.m. at the Extension office 
1000 N. Forest Ste 201. Home-

work, including all quizzes and 
the final exam, is done through 
the WSU Master Gardener Online 
Training Program using your 
home computer and averages 4-6 
hours a week during training.  

Scholarships available upon 
request. The deadline to apply is 
Nov. 20, 2018. Applications for the 
2019 MG Training Class are avail-
able at http://whatcom.wsu.edu/
ch/mgbecome.html, or through 
the Extension Office at 1000 N. 
Forest Ste. 201. 

SKAGIT: You will find the 
volunteer MG application online 
at extension.wsu.edu/skagit/mg/
apply/  or you can pick up a copy 

at the Discovery Garden next to 
the WSU Research building on 
Memorial Hwy 536 in Mount 
Vernon. The deadline for applica-
tions for 2019 training is Oct. 31. 
Training will begin the first week 
of January. If you have questions, 
please call Alex duPont, Program 
Coordinator at 360-428-4270, ext 
227 or email alex.dupont@wsu.
edu.

SNOHOMISH: Training is 
held once a week on Thursdays, 
Jan. 10 through March 28. Tuition 
for this extensive training program 
is $275 plus a volunteer commit-
ment of 40 hours each year for 
two years working with other like-
minded volunteers on a variety of 
horticultural and environmental 
educational projects. Without the 
volunteer commitment, tuition is 
$775.

For more information and an 
application, please visit the Exten-
sion website at http://tinyurl.com/
y8srkp2y or call the Extension 
Office at 425-338-2400.

ISLAND: If you are interested 
in becoming a Master Gardener 
and would like to be added to the 
list for 2019, contact Loren Imes 
at 360-639-6059.

PHOTO COURTESY OF WSU WHATCOM COUNTY MASTER GARDENERS
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Falling fruit: Delicious dishes

Making comfort food in 
the kitchen is a fun time 
for our family, especially 

in the fall season. The days are 
becoming crisper, and there are 
so many fun flavors to enjoy! The 
crockpot is making its way to the 
counter for daily use, and soon 
applesauce, soups, and roasts will 
be on. 

I have included a few fall recipes 
here; more coming next week.  To 
start, the pear butter is an easy, 
delicious condiment to have during 
the fall, and tasty on fresh muffins 
and bread. It’s comforting and 
sweet, and a great way to use pears 
that are ripening quickly. I also 
enjoy canning them in light syrup 

Easy Pear Butter
Ingredients 
3 pounds ripe pears, peeled, cored 
and diced
3 Tablespoons honey
1 Tablespoon lemon juice
1 teaspoon ground cinnamon
1/8 teaspoon ginger
1/8 teaspoon nutmeg
1/8 teaspoon cloves
1/4 teaspoon salt
*taste along the way if more spices 
needed, if preferred

Directions
Bring all ingredients together in a 
medium saucepan, and mix over 
medium high heat. Bring to a boil, 
then reduce heat to medium low 
and simmer for about 45-50 minutes. 
Have the lid open slightly, and stir 
occasionally (be sure the bottom 
does not burn). Once it has reduced 
slightly and thickened, remove from 
heat and transfer to a food processor. 
Pulse until smooth for desired 
texture. If you prefer chunky, use the 
mixture from the saucepan and skip 
the processor. 
Place the mixture in a canning jar 
and refrigerate until ready to use. 
Keep for up to a week in the fridge. 

or baking slices at 350 degrees for 
45 minutes under an oat-crumb 
mixture for an easy dessert or 
breakfast. The pear butter lasts for 
about a week in the fridge, and it 
usually doesn’t make it that long in 
our home. 

The puffed apple-pear pancake is 
also a great breakfast. Please note 
the consistency will be more eggy; 
this is not a cake-like pancake. 
You can also use all apples, or all 
pears. I enjoy the mixture of pears 
and apples; they are wonderful 
together. 

The carrot-apple slaw is a great 
snack or side dish, and the one-pan 
pork chop is a simple dinner with 

Cooking
by Melissa Hayes

One Pan Pork 
Chop
Ingredients 
2 Tablespoons olive oil
3-4 oz bone-in pork chops
Salt and black pepper to taste
2 apples, thinly sliced
1 medium red onion, thinly sliced
3/4 cup low sodium chicken stock
1 teaspoon Dijon mustard
1 Tablespoon sage, chopped
2 teaspoons rosemary, chopped
1/2 teaspoon thyme, chopped
1/2 teaspoon salt
1/4 teaspoon pepper

Directions
Put 1 Tablespoon olive oil in large 
pan or skillet, and heat over medium-
high heat. Season both sides of pork 
chops with salt and black pepper, 
and place in pan. Sear 3-5 minutes 
per side, or until pork chops are 
mostly done. Remove pork chops to 
a plate (they will continue cooking in 
sauce later). 
In a bowl, whisk together chicken 
stock and mustard, set aside. Add 
remaining oil to the pan, with apples 
and onions. Cook 4 -5 minutes, 
stirring occasionally. Season with salt, 
pepper, sage, rosemary, and thyme. 
Combine all. Pour in stock mixture, 
mixing well. Place pork chops back 
into the pan, mixing between the 
apples. Cooking 3-5 minutes, until 
pork chops are finished cooking and 
liquid has reduced.

Carrot Apple Slaw
Ingredients 
4 cups apples, sliced into thin strips 
(Granny Smith variety is great)
10 ounces carrots, shredded (or if 
shredding at home, use 2-3 carrots)
1 cup raisins
¼ cup mayonnaise
3 tablespoons non fat Greek Yogurt, 
or yogurt alternative
3 tablespoons rice vinegar
3 tablespoons honey
½ teaspoon salt
½ teaspoon celery seeds

Directions
Whisk together all ingredients 
(except for apples, carrots and 
raisins) in a bowl, and blend well 
to make a dressing. Fold in apples, 
carrots, and raisins, and mix 
altogether. Refrigerate and serve.  

Puffed Apple-
Pear Pancake
Ingredients 
1 cup whole milk
4 large eggs
3 tablespoons white sugar
1 teaspoon vanilla extract
1/2 teaspoon salt
1/2 teaspoon ground cinnamon
3/4 cup all purpose flour
4 tablespoons (1/2 stick) unsalted 
butter
2 apples, peeled, cored, thinly slice (I 
use Jonagold or Granny Smith, but 
any baking apple will do)
2 pears, peeled, cored, thinly sliced
(I use Bartlett, but any baking pear 
will do)
3 tablespoons packed brown sugar
Powdered sugar

Directions
Preheat oven to 425 degrees. Whisk 
milk, eggs, sugar, vanilla, salt, and 
cinnamon in large bowl until well 
blended. Add flour and whisk until 
batter is smooth. Place butter in 
13x9-inch glass baking dish, and 
let sit until butter melts, about 5 
minutes. Remove dish from oven, 
and place place apple slices atop 
the melted butter, arranging in 
overlapping rows. Return the baking 
dish to the oven and bake until 
apples begin to soften slightly and 
butter is bubbling and beginning 
to brown around edges of dish, 
about 10-12 minutes. Pour batter 
over apples in dish and sprinkle 
with brown sugar. Bake pancake 
until puffed and brown, about 20-22 
minutes. Sprinkle with powdered 
sugar, if desired. Serve warm.

great flavors from the apples and 
onions. 

Next month we’ll talk about 
baking varieties, with holiday 
desserts coming up!
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Craft & Home

It’s time for fall crafting. 
Looking for inspiration and 
upcoming events? Try these! 

Fibers & Beyond Conference, 
and  Show and Sale

The Fibers & Beyond 
Conference includes fiber 
workshops and a show sale starting 
Oct. 10 at the Jansen Art Center 
in Lynden. The keynote address, 
Warping the Fabric of Time, will 
be presented by renowned weaver 
John Mullarkey on Oct. 10. In a 
culminating sale on Saturday, Oct. 
13, visitors can see one-of-a-kind 
fashion and home décor items 
handcrafted by local fiber artists 
from 9 a.m. to 5 p.m. Whatcom 
Weavers Guild juries submissions 
from weavers, felters, spinners, 
tapestry artists and jewelers to 
select for this one-day sale and 
the ongoing exhibit. A juried fiber 
art exhibit is on display through 
November. For more information, 
visit www.jansenartcenter.org. 

2018 Quilt & Fiber Art Festival
This annual festival runs 

Friday through Sunday, Oct. 12-
14, and offers a diverse exhibit 
of traditional quilts, art quilts, 
wearable art, and fiber art. A 

number of workshops will also 
be available, including a basketry 
session taught by Jane Hyde, a 
basket maker from Anacortes. 
Hours are Friday and Saturday 
10 a.m. to 5 p.m. and Sunday 
10 a.m. to 4 p.m. The festival is 
held this year at the Edward D. 
Hansen Conference Center in 
Everett. For more details, see the 
Pacific Northwest Quilt and Fiber 
Art Museum’s website at www.
qfamuseum.org or contact contact 
(360) 466-4288. 

8th annual Fiber Fusion
Two days of fiber, education 

and fun await you at Fiber Fusion 
on Saturday and Sunday, Oct. 

18-19 at the Evergreen State 
Fairgrounds, Commercial Building 
and Display Hall, in Monroe. 
Fabulous fleeces - alpaca, wool, 
mohair, llama and angora - will 
be at the fleece shows and sales, 
as well as free demonstrations, a 
variety of classes, over 60 fiber-
related vendors, a live fiber animal 
exhibit, a fiber arts show, a spin-in 
and much more. Admission is free. 
Hours are Saturday 9 a.m. to 6 
p.m. and Sunday 9 a.m. to 4 p.m. 
See www.fiberfusion.net for a full 
schedule and workshop listings.

29th Annual Fall Craft & 
Antique Show

 The Lynden Craft and Antique 
Show returns to the Northwest 
Washington Fairgrounds, 
Thursday, Oct. 18 through 
Saturday Oct. 20. More than 100 
artisans, crafters, antique and 
vintage dealers will be on site 
with home and holiday decor, 
gourmet foods, vintage and re-
purposed treasure, and more. 
Food and drinks will be for sale, 
including AB Crepes and espresso. 
This year, Family Night is Friday 
from 4-8 p.m. Admission is $10. 
Free pumpkins will be available 
for kids, with cider, donuts and 
giveaways. General admission 
is $6. Seniors ages 60 and over 
are $5. Children 12 and under 
are free. Entrance fee includes 
return privileges to the show. 
Hours are Thursday and Friday 
from 10 a.m. to 8 p.m. and 
Saturday from 10 a.m. to 5 p.m. 
For more information, see  www.
lyndencraftantiqueshow.com 
or http://www.facebook.com/
LyndenCraftandAntiqueShow. 

Fiber arts and fall crafts

Hands-on activities and demos are included at the annual Fiber Fusion. COURTESY PHOTO
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JUNIOR GROWERS
Name:

October 2018

Bake a pie 
Do you love pumpkin pie, or 
maybe apple or squash? Find a 
recipe with your family and bake 
a pie together. Read the recipe 
and talk about the ingredients. 
Help measure, mix, bake, and 
of course, eat! Do you want to 
share your photo or recipe with 
Junior Growers? E-mail  editor@
grownorthwest.com.    

How do you mend a broken 
pumpkin? With a pumpkin patch!

What’s the best thing to put into a 
pumpkin pie?  Your teeth!

What do you get when you drop a 
pumpkin? Squash!

Why did the scarecrow win a 
medal? He was outstanding in his 
field!

Why shouldn’t you tell a secret in 
a cornfield? Because the corn has 
ears! 

Funny Farm

This month’s project

What fun activities do you 
enjoy in the Fall?

Unscramble these words:

OEROBCT

PKINUMP

GRDOU

SSHQUA

CNOR

OSFRT

ARESROWCC

CUMEOST

UNSCRAMBLE ANSWERS:  OCTOBER,  PUMPKIN, GOURD, SQUASH, CORN, FROST, 
SCARECROW, COSTUME

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

WANT A FREE JUNIOR 
GROWERS STICKER? 
Send a quick note about the 
great stuff you’re doing and 
learning, and we’ll send you 
one! It’s green! Email editor@
grownorthwest.com or send to 
PO Box 414 Everson WA 98247. 
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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.

Doctober: Each October, Pickford Film 
Center presents Doctober, a month long 
celebration of the art of the documentary 
featuring 55 films. 1318 Bay Street, Bell-
ingham. See www.pickfordfilmcenter.org 
for full schedule. 

Savor the San Juans: Celebration of 
agriculture, food and community in the 
San Juan islands. Farmers, winemakers, 
distillers, brewers and chefs from around 
the San Juan Islands will come together 
for a range of offerings. For schedule, see 
www.visitsanjuans.com/savor.

Garlic 101: How We Grows the Stink-
ing 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 ev-
erything garlic from planting and har-
vesting to curing and storing. Taste sev-
eral varieties of GNG’s garlic and discuss 
the flavors. 6:30 p.m. Free. Skagit Valley 
Food Co-op, Mount Vernon. See http://
www.skagitfoodcoop.com and click on 
workshops.  

Digging & Dividing Dahlias 101: Mon-
day, Oct. 1. Whatcom County Dahlia So-
ciety invites you to this evening with a 
Q&A panel of experienced dahlia grow-
ers. Laurel Grange, 6172 Guide Meridian 
(next to Bellewood and across from Z’s 
Recycle). 7 p.m. Coffee and refreshments 
provided. Free event. 

Worm Your Way into Composting! with 
Callie Martin: Tuesday, Oct. 2. Learn 
how easy it is to compost your food 
scraps with worm, including the basics of 
worm bin design, care and feeding. Cal-
lie Martin is the Waste Reduction Com-
munity 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 to 
celebrate Farm to School and local ag-
riculture. 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. 

Autumn Soups for the Body and Soul: 
Thursday, Oct. 4. As the chill of the season 
sets in, it’s time for soup! Karina Davidson 
leads this class. 6:30 p.m. Downtown Co-
op Connections Building. $39. https://

communityfood.coop/events/

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 re-
turn 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 
tasting 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: 
Saturday and Sunday, Oct. 6-7. Over 200 
varieties of fruit and fruit products avail-
able to taste and enjoy. Julia’s Pump-
kin Patch is open for u-pick or we-pick 
pumpkins and gourds. Live music on site. 
Admission supports educational pro-
grams at Cloud Mountain Farm Center. 
10 a.m. to 5 p.m. Cloud Mountain Farm 
Center, 6906 Goodwin Road, Everson. See 
www.cloudmountainfarm.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: Satur-
day and Sunday, Oct. 6-7. Lots of family 
fun including pumpkins, produce, hay 
rides, activities, photos, and more. Ma-
ma’s Garden, Highway 9, Acme. 

The Glory Of Japanese Maples: Satur-
day, Oct. 6. Meet Chris Harling, grower 
and  horticulturist from Eshraghi Nursery 
in Portland, Oregon. Chris will bring a 
truck load of his favorite Japanese Ma-
ples. 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. 

How to Make HOT Compost for your 
gardens: Saturday, Oct. 6. Hosted by 
Chuckanut Center. WSU Master Com-
poster Jim Fonte will do a hands-on 
demonstration on hot composting, and 
discuss differences between hot and cold 
compost. Come learn how to make your 
own great compost for your gardens that 
will reach up to 140 degrees to kill weed 
seeds and pathogens. Pre-registration re-
quested. 11 a.m. Chuckanut Center, 103 
Chuckanut Dr N, Bellingham.

Whatcom Studio Artist Tour: Saturdays 
and Sundays, Oct. 6-7 and 13-14. Visit 
the studios of various artists around the 
county. Self-guided tour. Maps available 
at studiotour.net. 

Rocktoberfest: Saturday and Sunday, 
Oct. 6-7. The Marysville Rock and Gem 
Club’s annual show features rocks and 
fossils from all over the world. See deal-
ers, demonstrators, jewelry artists, club 
displays, and youth games. Also door 
prizes, silent auctions, raffle prizes and 
food service. Free admission, free park-
ing. 10 a.m. to 5 p.m. Marysville’s Totem 
Middle School Cafeteria, 7th Street and 
State Ave., Marysville.

Grow a Homestead-Style Food Gar-
den: Saturday, Oct. 6. Interested in plant-
ing a sustainable food garden for greater 
self-reliance? Join Susan Colleen Browne, 
author of Little Farm Homegrown, a new 
Whatcom County-set homesteading 
book, for a fun and practical class focus-
ing on backyard farming essentials. $45, 
9 a.m. to 12 p.m. Whatcom Community 
College, (360) 383-3200. See www.what-
comcommunityed.com. 

Rome Grange Community Pancake 
Breakfast: Sunday, Oct. 7. Featuring 
made from scratch pancakes, french 
toast, sausage, scrambled eggs, juice and 
coffee, and biscuits and gravy. Meet and 
greet local politicians, as they serve you 
coffee and breakfast.  Tickets are $5 per 
adult, $2 per kids (ages 6-10) and free 
for 5 and under. 8 a.m. to 1 p.m. Rome 
Grange, 2821 Mt. Baker Highway, about 
1/2 mile east of the “Y” Road, Bellingham. 
(360) 739-9605.

Japanese Favorites with Robert Fong:  
Tuesday, Oct. 9. Learn how to make and 
enjoy three dishes often featured in 
izakayas, the informal gathering places 
popular in Japan. $49. Downtown Bell-
ingham Co-op, 6:30 p.m. https://commu-
nityfood.coop/events/

Whidbey Island Grown Week: Through 
Oct. 7. Celebrate the farmers, growers 
and producers of Whidbey Island. See 
https://whidbeyislandgrown.com/event. 

Preserving Local Herbs with Natasha 
Clarke: Thursday, Oct. 11. Discuss the 
ins and outs of the various preservation 
techniques and medicinal values of using 
alcohol, vinegar, and honey. Also, tricks 
and aids in drying, brining, canning, and 
fermenting our herbs. 6:30 p.m. Cordata 
Coop, Bellingham. $10. https://communi-
tyfood.coop/events/

Holiday Appetizers with Cindy McKin-
ney: Thursday, Oct. 11. Make your holi-
day celebration a smash with Cindy McK-
inney’s fantastic appetizer recipes. 6:30 
p.m. Downtown Coop, Bellingham. $39. 
https://communityfood.coop/events/

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. Ed-
ward D. Hansen Conference Center, Ev-
erett.  (360) 466-4288, www.qfamuseum.
org. 

Fall “Make It And Take It” Planter Party: 
Saturday, Oct. 13. Designer Nancy Elve-

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

Saturday, Oct. 6
Meet Chris Harling, grower 
and  horticulturist, who will 
share how to select, prune 
and care for your Japanese 
Maples. Chris will bring a 
truck load of his favorite 
Japanese Maples. Free. 9 
a.m. Garden Spot Nursery, 
Bellingham. 360-676-5480, 
garden-spot.com. 

The Glory of Japanese Maples

Good Pickin’s

Native Plant Sale

Common Threads Harvest Dinner

Saturday, Oct. 20
Expect to find a good selection of native trees, shrubs, 
ground covers and ferns  at the Washington Native Plant 
Society-Salal Chapter’s  Native Plant Sale from from 10 a.m. 
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 
available. For a list of plants available contact Brenda at 
nativegarden@fidalgo.net.

Thursday, Oct. 25
Join Common Threads for a celebration of healthy 
kids and healthy food. The Harvest Dinner features a 
seasonal menu of foods grown and prepared by kids, 
plus garden tours, crafts, games and entertainment! 5-7 
p.m. at the  Whatcom Middle School Cafeteria. Tickets 
are $10. See https://commonthreadsfarm.org/harvest-
dinner/.



October 2018                                  17grow NORTHWEST

bak 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 dis-
counts on all plants used. 9 a.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

Fibers and Beyond Show and Sale: 
Saturday, Oct. 13. Shop for one-of-a-kind 
fashion and home décor items handcraft-
ed by local fiber artists. 9 a.m. to 5 p.m., at 
Jansen Art Center, 321 Front St., Lynden. 
Whatcom Weavers Guild juries submis-
sions from weavers, felters, spinners, tap-
estry 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 key-
note 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.jansenart-
center.org.

Apple and Pear Harvest Field Day: Sat-
urday, Oct. 13. This day is a chance to try 
out the later apples and pears, hear edu-
cational talks and watch demonstrations 
about pruning and cider. Cider tastings, 
garden tours, and sample apples and 
pears. Presented by the Western Wash-
ington Fruit Research Foundation at WSU 
Washington Research and Extension 
Center, 16650 State Route 536, Mount 
Vernon. Registration begins at 10:30 
am. Event begins at 11 a.m. The WWFRF 
Fruit Display Garden contains one of the 
largest and most varied collections of an-
tique apple trees in western Washington. 
Free to members of WWFRF; non-mem-
bers $15 single or $30 family. See www.
nwfruit.org for more information.

Orchard Care and High Value Fruit 
Production Workshop: Sunday, Oct. 
14. Join Tom Thornton, Director of Cloud 
Mountain Farm Center for a morning 
discussion of varieties, disease manage-
ment, general orchard care and develop 
hands on skills. The afternoon will be a 
discussion of developing innovative high 
production fruit growing systems suit-
able for San Juan County. 10 a.m. to 3 
p.m. Free. Warm Valley Farm, 7483 Orcas 
Road, Orcas Island. Dress for the weather 
and bring lunch. RSVP to angie.freeman@
wsu.edu or 360-370-7664. 

Learn to Grow Your Own Grocer-
ies: Healthy Soil = Healthy Plants #1: 
Wednesday, Oct. 17. As part of the Grow-
ing Groceries Education Series, these 
classes are designed to help you learn 
how to grow your own food. Discuss 
proper soil and fertility management, soil 
testing, and more. 7-9:30 p.m. WSU Sno-
homish County Extension’s Cougar Audi-
torium, 600 128th St SE Everett, WA inside 
McCollum Park. Series runs through April. 
10. $20 per class or $175 for all 10 classes. 
Register online at GrowingGroceries.
Eventbrite.com.  For more information 
about all classes in the series or down-
load a form for mail-in registration, visit 
extension.wsu.edu/snohomish/growing-
groceries. For more information about 
the program, contact Kate Ryan, (425) 
357-6024, kate.ryan@wsu.edu. 

Fermentation! Part 2: Pear Chutney & 
Kraut: Wednesday, Oct. 17. Learn how 
to make fermented pear chutney’s and 
cabbage sauerkraut. You will go home 
with your own fermented food. Hosted 
by Chuckanut Center, 103 Chuckanut Dr 
N, Bellingham. Ages: 13 and up, or with 
an adult. $5 materials fee, $12 per person. 
Pre-registration by 10/15 is required for 
class prep and planning. 6:30 p.m. Sign 
up through www.chuckanutcenter.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 
delights. Northwest Washington Fair-
grounds Expo Building, 1775 Front Street, 
Lynden. Thursday and Friday 10 a.m. to 8 
p.m., Saturday 10 a.m. to 5 p.m. General 
admission $6, $5 Senior 60+, 12 and un-
der free. Return privileges. See www.lyn-
dencraftantiqueshow.com. 

8th annual Fiber Fusion: Saturday 
and Sunday, Oct. 18-19. Two days of fi-
ber, education 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 fi-
ber 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.fiberfusion.net.

Squash Celebration with Kate MacKen-
zie: Thursday, Oct. 18. Join Wellness Chef 
Kate MacKenzie for an evening of deli-
cious seasonal squash dishes. 6:30 p.m.  
Downtown Food Coop, Bellingham. $39. 
https://communityfood.coop/events/

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 Display Gardens, at WSU’s NW Re-
search and Extension Center (16650 State 
Highway 536) in Mount Vernon. NO PRE-
SALE. For a list of plants available contact 
Brenda at nativegarden@fidalgo.net.

Putting Your Garden to Bed (or NOT!):  
Saturday, Oct. 20. There are some things 
that you can do now to prepare your 
garden for next year that will help build 
good soil and prevent weeds. This work-
shop will provide guidelines for creating 
a healthier garden next year, as well as 
the benefits of starting a winter garden. 
Learn about how to plant fruit trees/
bushes, divide perennials, and provide 
winter protection. Presented by Blaine 
C.O.R.E. (Community Orchards for Re-
sources and Education). 10 a.m. Blaine 

Library, 610 3rd Street, (360) 305-3637.

San Juan County Master Gardeners 
Annual Gardening Workshop: Satur-
day, Oct. 20. “Operating Instructions For a 
Garden That Fits YOU” is keynote speaker 
Lorene Edwards Forkner’s focus at the 
Annual Gardening Workshop. This day-
long event features noted authorities 
speaking on a wide variety of topics of 
interest to PNW coastal gardeners. Mul-
tiple choices allow you to plan your day 
to attend sessions of  interest to you. Re-
turning this year is Dr. Linda Gilkeson, last 
year’s highly regarded keynote speaker. 
Tickets are $40 in advance, or $45 at the 
door. Visit GardenWorkshop.org for com-
plete descriptions of each session, our 
speaker’s biographies, and to purchase 
tickets. 

Wellness Day at the Coop: Saturday, 
Oct. 20. 1-4 p.m. Skagit Valley Coop, 
Mount Vernon. 

29th Annual Wild Mushroom Show: 
Sunday, Oct. 21. Presented by the North-
west Mushroomers Association. 200-
300 varieties of mushrooms growing 
in our area will be on display, identified 
to genus and species, and with edibil-
ity 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 presenta-
tions, and mushroom identification help. 
Mushroom club membership, should you 
choose to join, will allow you to register 
for identification classes and attend for-
ays 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.

Northwest Paella with Jesse Otero: 
Monday, Oct. 22. The class will discuss the 
ancestral beginnings and development 
of paella, as Chef Jesse Otero creates two 
versions which draw on the bounty of 
the Northwest. 6:30 p.m. $39. Downtown 
Community Food Coop, Bellingham. 
https://communityfood.coop/events/

Farm Walk: Recovering From a Loss 
& Building Up the “Community Good 
Will Credit Card”: Monday, Oct. 22. Find 
out how Willowood Farm of Ebey’s Prairie 
overcame losing their barn in a fire early 
last spring by involving their commu-
nity to support them through the season. 
There will also be a demo and discussion 
about the benefits of walk behind trac-
tors in diversified vegetable production. 
Hosted by WSU Food Systems Program 
and Tilth Alliance at Willowood Farm of 
Ebey’s Prairie on Whidbey Island. Noon 
to 4 p.m. Questions or concerns? Contact 
Erin Murphy: erinmurphy@tilthalliance.
org or (206) 633-0451 ext. 116.

Simply Sauerkraut: Wednesday, Oct. 
24. With simple, everyday supplies plus 
4-7 days, you can have probiotic-packed 
homemade sauerkraut to enjoy for just 
pennies per serving. Handouts and 
samples will be available. Presented by 
Blaine C.O.R.E. (Community Orchards for 
Resources and Education). 4 p.m. Blaine 
Library, 610 3rd Street, (360) 305-3637.

Common Threads School Garden 
Harvest Dinner: Thursday, Oct. 25. Join 

Common Threads for a celebration of 
healthy kids and healthy food. The Har-
vest Dinner features a seasonal menu 
of foods grown and prepared by kids, 
plus garden tours, crafts, games and en-
tertainment! 5-7 p.m. at the  Whatcom 
Middle School Cafeteria. Tickets are $10. 
See https://commonthreadsfarm.org/
harvestdinner/.

“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 tu-
lips. 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, 
garden-spot.com. 

7th Annual Women in Agriculture Con-
ference: Saturday, Oct. 27. “Pump Up 
Your Financial Fitness” is the theme for 
the seventh annual Women in Agriculture 
Conference. Interactive day full of inspira-
tion, 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 “fi-
nancial 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 identifica-
tion 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 
information, visit www.scmsfungi.org.

Eat Island Grown: Sunday, Oct. 28. The 
best tastes of the San Juan Islands show-
casing chefs, and the farmers that make 
that food possible! Using fresh, quality 
products from San Juan County farms, 
local chefs will prepare delicious samples 
for you to enjoy. Come for a bite or make 
a meal of it. Locally produced soft and 
alcoholic beverages will make it a full 
gourmet adventure. Tickets start at $3 
with proceeds benefiting San Juan Coun-
ty farming initiatives. A mouthwatering 
event celebrating the islands’ unique 
cuisine at the historic Brickworks on San 
Juan Island, October 28th from 12:00 
to 4 p.m. Historic Brickworks: Proceeds 
benefit programs of the San Juan Islands 
Agricultural Guild, a 501(c)(3) nonprofit. 
For more information visit www.island-
grownsj.com or email EIG@sjiagguild.
com.

African Cooking with Assefa Kebede: 
Monday, Oct. 29. Assefa Kebede, former 
owner and chef at Vancouver’s award-
winning Nyala African Cuisine, demon-
strates favorite recipes. 6:30 p.m. $39. 
Downtown Food Coop, Bellingham. 
https://communityfood.coop/events/

NOVEMBER
Learn to Grow Your Own Grocer-
ies: Healthy Soil = Healthy Plants #2: 
Wednesday, Nov. 7. As part of the Grow-
ing Groceries Education Series, these 
classes are designed to help you learn 
how to grow your own food. Discuss  
how to interpret soil tests, and making 
and using compost. 7-9:30 p.m. WSU 
Snohomish County Extension’s Cougar 
Auditorium, 600 128th St SE Everett, in-
side McCollum Park. Series runs through 
April. 10. $20 per class. Register online 
at GrowingGroceries.Eventbrite.com.  
Contact Kate Ryan (425) 357-6024, kate.
ryan@wsu.edu. 

Birchwood Garden Club’s November 
Meeting: Dave Hunter of Crown Bees: 
Wednesday, Nov. 7. Dave Hunter is the 
owner of Crown Bees. He’s teaching 
people how to raise Mason Bees, and 
showing that you, the backyard gardener 
has a vital role to play in protecting our 
pollination services. 7 p.m. Whatcom 
Museum Rotunda Room, 121 Prospect 
Street, Bellingham. www.birchwood-
gardenclub.org. For more details about 
Crown Bees, contact Info@CrownBees.
com. BGC membership is open to anyone 
in Whatcom or Skagit County.

Focus on Farming and Focus on For-
estry Conference: Thursday, Nov. 8. Lo-
cal and national farmers, researchers and 
experts share ideas. 24 workshop classes 
in six industry tracks, keynote speakers, 
lunch and more. For registration and 
conference details, see www.focuson-
farming.org.

Amaryllis Bulb Planting Party: Satur-
day, Nov. 3. Plant this season’s Amaryllis 
with a European flair. A representative 
from Netherlander Bulb Company will be 
at the Garden Spot for this special event.  
Planting  tables will be set up in the 
greenhouse all day. Reserve your time 
and number of guests. 9 a.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
garden-spot.com. 

Hellebore Event: Saturday, Nov. 10. Gor-
geous cold weather plants, evergreen 
and winter blooming for Hellebore col-
lectors and newbies alike. Katie from 
Skagit Gardens brings her years of ex-
perience and will introduce what is spe-
cial. Discounts on our collection for this 
free event. 9 a.m. Garden Spot Nursery, 
Bellingham. 360-676-5480, garden-spot.
com. 

Open House  ‘Christmas In The Woods’ 
All Day: Saturday, Nov. 17. Garden Spot is 
decked out for the season. Step into the 
beautiful winter garden for ‘Treats in The 
Trees’. Expect surprises and fun through-
out the day. 9 a.m. Garden Spot Nursery, 
Bellingham. 360-676-5480, garden-spot.
com. 

Evergreen Wreaths: Saturday, Nov. 24. 
Come have a ball decorating Northwest 
evergreen wreaths adorned with holly, 
twigs, and berries, topped off with a 
gorgeous bow. Workshop fee is $39 and 
includes all supplies. 9 a.m. Garden Spot 
Nursery, Bellingham. 360-676-5480, gar-
den-spot.com. 

Additional events and updates are posted on-
line at www.grownorthwest.com. Send your 
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: NOVEMBER 2018  •  Deadline: OCT. 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
HOMESTEAD ON THE RIVER 3.5 acres on high 
bank, N.F. Stilly. Beautiful cedar artistic house, 
3bd, 1ba, Orchards, berries, gardens, green-
house, pizza oven, many barns, shop, separate 
studio, & garage.  Dead end rd. Peaceful & Pri-
vate. 425-280-4474 or MLS#1333595
Location near Edison for bonafide organic 
agriculture, food, or botanicals producer. In-
cludes old granary building, 800’ production 
space, office and land. Longterm lease, 360-
708-1836. 
WhyWeLoveSkagit.com See why we love liv-
ing and working in Skagit Valley!  We are calm, 
competent and caring about who we repre-
sent. May we help you with buying or selling 
a home or property? Don Elliott and George 
Roth, Coldwell Banker Bain, 360-707-8648 or 
DonElliott@CBBain.com.

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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Thanks for reading!

Enjoy October! 




