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Field Notes

A brief look at related news, business and happenings
Labor, challenges focus of Whatcom
Food Network’s Fall Forum

BELLINGHAM – The Whatcom Food Network’s Fall Forum, “The
People That Make the Food System Work,” will be held Wednesday,
Nov. 14. The Forum will look into the world of workers, including a
presentation by Michelle Stelovich from the Northwest Washington Central Labor Council. Michelle will discuss current employment and labor data from our region, and facilitate a panel of
workers from different food system sectors including processing,
distribution, farming, and consumption (grocery). Employees will
have time to share stories and experiences from their day-to-day
work. In addition, Laura McWilliams from Industry Health will shine
a light on the unique challenges faced by chefs, cooks, dishwashers and others working in the “back of house.” Following, Sara
Southerland, of Sustainable Connections, will share perspectives
from food and farm business owners, noting the opportunities
and challenges in keeping a strong workforce. The Forum is free;
attendees must RSVP as space is limited. The Forum, funded by
the Whatcom Community Foundation, will be held 2-5 p.m. at
BelleWood Acres, Distillery Room, 6140 Guide Meridian, Lynden. To
RSVP, see https://whatcomfoodnetwork.org/forums/.

Dr. Temple Grandin
returning in January
EVERETT/STANWOOD – Dr. Temple Grandin
is returning to our northwest corner in
January for the Country Living Expo and
will have two speaking engagements. She
will be presenting on Friday, Jan. 25 at the
Everett Civic Auditorium in Everett at 7 p.m.
To purchase tickets, go to: https://www.
brownpapertickets.com/event/3820710.
She speaks the following day at the
Country Living Expo on Saturday, Jan. 26.
Registration for the Expo – which includes
five learning sessions, a lunch, trade show
and more – will be posted at https://extension.wsu.edu/skagit/countrylivingexpo/.

Goat farmers workshop coming up

BELLINGHAM – An informational workshop will be held Thursday,
Nov. 15 open to anyone raising goats or interested in learning
more. Organized by the Whatcom Conservation District, and also
hosted by Scratch and Peck Feeds, this workshop will have a panel
of veterinary experts and local farm managing peers to talk about
commercial goat dairying in Whatcom County, as well as commercial meat goat production. Participants will learn information
about goats, including feeding, reproduction, health, and resource
best management practices here in the Pacific Northwest. Kelly
Uusitalo, owner of Pollen Folly Farm, will also be at the event to
answer questions. The workshop runs 6-8 p.m. at Rome Community Bible Church, 2720 Mt Baker Highway, Bellingham. Call the
WDC at (360) 526-2381 with questions or see the Facebook event
for more details.

WA Small Fruit Conference Nov. 28-30

LYNDEN – The Washington Small Fruit Conference will be held
Wednesday through Friday, Nov. 28-30. This three-day conference
with industry news and research is presented in association with
the Lynden Ag Show, a trade show featuring vendors serving the
small fruit community at the NW Washington Fairgrounds in Lynden. For more information, see https://www.wasmallfruit.com.

Focus on Farming set for Nov. 8

MONROE – During this year’s Focus on Farming, titled “Connect, Innovate, Grow,” participants will find a mix of topics, ideas,
and speakers focused on helping expand the opportunities,
sustainability, and economic viability of the region’s farms and
forestlands. The conference will be held Thursday, Nov. 8 at the
Evergreen State Fairgrounds in Monroe. The lunchtime keynote
speaker, Mike Pearson, who is host of PBS’s “Market to Market,” will
take an in-depth look at the way agriculture will be changing in
the next 20 years, particularly how technology will transform farming. His address is titled “The Four MegaTrends in Agriculture.”
Focus on Farming offers seven different tracks, including: how to
get started in farming; what the future holds for selling local food;
how to sell local meats; disease management in tomatoes; and
Microsoft’s new project FarmBeats, working on AI & IoT solutions
for agriculture. Also, learn how drone technology can be used on
your farm with a morning keynote address and workshop.
Also new this year will be a session titled, “Latino Farming and
Business Empowerment.” This session will feature a panel discussion with Alex Perez of Northwest Agriculture Business Center, Rob
Smith of Viva Farms, and Kate Smith of WSU, representing just a
few of the organizations that have recently pooled their resources

Share
your holiday
events, stories,
photos, craft ideas,
and recipes for our
December issue!
E-mail editor@
grownorthwest.com.
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to empower and motivate farmers. Juan Farias of Farias Farm will
share his experiences on the receiving end of these training and
mentorship efforts, and what it has meant to his operation.
Focus on Forestry IV, sponsored by the Sierra Pacific Foundation,
will feature workshops to help landowners manage timber lands,
choose and work with loggers, get the necessary permits, as well as
manage for secondary forestry products such as herbs. If you have
a forest plan, or are developing a forest plan, bring your ideas for
onsite help and come ask questions.
A trade show will also be available, including products ranging
from tractors to greenhouses, along with a gourmet luncheon prepared by area chefs from local fingredients. Visit FocusOnFarming.
org for more information and registration links. Sponsors of Focus
on Farming XV include the King Conservation District, Snohomish
County Parks and Recreation, Snohomish County Farm Bureau, WSU
Snohomish County Extension, Sno Isle Library, Snohomish County
PDS, Scratch and Peck, and Snohomish County. For more information on Focus on Farming, visit FocusOnFarming.org, or contact
Linda Neunzig, Snohomish County Agriculture Coordinator, linda.
neunzig@co.snohomish.wa.us, 425-388-7170.
Find more Field Notes and updates at www.grownorthwest.com. Have news
you’d like to share? Send submissions to editor@grownorthwest.com.

Community

Concrete School District wins
Community Food Project grant
Project connects
students, community
by Marjorie Bell
SEDRO-WOOLLEY - United
General District 304 is pleased to
announce that the Foundation of
District 304 has been awarded a
$378,598 Community Food Project grant from the United States
Department of Agriculture. The
four-year Growing Farm to School
project will expand the Concrete
School District’s Farm to School
program. Farm to School provides
nutrition education, hands-on
learning opportunities in agriculture and culinary arts, and access
to locally grown foods in school
meals. The program is coordinated through United General
District 304 in partnership with
the school district.
Student interest in Farm to
School activities beyond elementary school led to the Growing
Farm to School proposal. A fourseason continuum of opportunities in agriculture and culinary
arts will be offered as students
progress through middle and high
school. Middle school students
will participate in an after-school
garden club and sell produce at
the Concrete Community Market.
High school students will be offered Career and Technical Education courses in agriculture and
culinary arts. Students will build
skills through volunteerism and
work in the school kitchen, garden
and greenhouse (to be built during the first project year). By the
end of the project, participating
high school students will advance
to paid internships with Skagit
County farmers and restaurateurs.
According to coordinator Rachel
Muia, “This grant is perfect timing
for Farm to School. We’re so glad
to be continuing to serve kids
who are already engaged and have
asked to participate into middle
school and beyond.”
The project also serves the
wider east county community by

Concrete Middle School student Michael Bartel in the school garden. PHOTO COURTESY
OF MARJORIE BELL

aligning nutrition and food resources. Residents will be invited
to participate in free cooking
classes and be provided takehome bags of seasonal produce
grown by beginning farmers at
Viva Farms. Concrete School
District Superintendent Wayne
Barrett states, “We are honored to
receive the CFP Grant in partnership with United General and look
forward to building on Farm to
School to increase opportunities

for our students and benefit the
Concrete community. Through
this project our district will play a
significant role in community food
security.”
For more information about the
Community Food Project grant or
Concrete Farm to School, contact
the United General District 304
program coordinator: Rachel
Muia at rachel.muia@unitedgeneral.org or (360) 854-7171.

grow NORTHWEST November 2018
6 		

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

Small Business Saturday is Nov. 24!
Get out and support your favorite local
small businesses.
Tis the season for turkeys! If you’re
looking for a local turkey this Thanksgiving, try the following local farms.
Oak Meadows Farm’s turkeys, raised in
Ferndale, are available through Growing Washington (www.growingwashington.org/thanksgiving-turkey) and
Carne Butcher Shop in Bellingham
(360-647-8686). Clear Valley Farm, of
Arlington, is also offering turkeys. Contact 425-308-4456 or www.clearvalleyfarm.com/turkeys--chickens.html. Wild
Acres has information online at https://
wildacres.farm/product/turkeys/.
Skagit River Ranch can be reached at
360-856-0722 or www.skagitriverranch.
com.
Flo Dahlstedt and Anna Scott, So-

roptimist Club members of Burlington,
made an Old Barns of Skagit 2019 Calendar and it’s for sale! Each calendar is
only $25 each with all of the proceeds
going to the service club - Soroptimist
International of Burlington, WA. If you’d
like to buy one, see the Facebook page
or stop in at Melody’s Flowers, Recycled
Maggie’s and Stowe’s in old town Burlington, Tulip Valley Winery and Embellish in downtown Mount Vernon. .
The Whatcom Farmer Rally 2018
will be Thursday, Nov. 8 from 4:30-9 p.m.
at the Northwest Washington Fair and
Event Center, 1775 Front Street, Lynden.
Hosted by Save Family Farming and
Whatcom Family Farmers. Help keep
up the fight for farming’s future. Enjoy
the Fastest Farmer competition, dinner from Double Barrel BBQ, beer from
Kulshan Brewing Co. , refreshments,
and door prizes. The evening includes
a presentation by US Navy Captain
(Retired) Doug Kunzman, who served
18 tours of duty around the globe, and
is now a locally-based consultant. For
more information, see the Facebook
event page.
The Sedro-Woolley Community
Thanksgiving Dinner, hosted by
Helping Hands Food Bank, will be
Thanksgiving Day, Thursday, Nov. 22
from 12:30-3 p.m. All are welcome to
come to the new Helping Hands Solution Center for a community thanksgiving meal. Volunteers and sponsors
are needed. Please contact Miranda at
360-856-2211 if you would like to help.
Helping Hands Food Bank is located at
9386 Fruitdale Road in Sedro-Woolley.
The Community Food Co-op said
goodbye to Jim Ashby, who last month
retired from his job as the Co-op’s general manager. He was the Co-op’s first
GM and started in 1985. All the best to
Jim in his retirement. The new manager,
Adrienne Renz, was the co-op’s outreach manager since 2012.
Tis the season. Van Wingerden’s
Nursery in Blaine is growing thousands

of their annual poinsettias. See their
Facebook page for beautiful photos,
and sign up for their Nov. 10 event to
view the greenhouses.
The Farmer Chef Meet & Greet is
Wednesday, Nov. 7, 6-8 p.m. at Cloud
Mountain Farm Center, 6906 Goodwin
Road, Everson. Farmers, chefs, fishermen, grocery professionals, and food
artisans are invited for an evening of
facilitated networking, good food and
drink, and getting more connected.
RSVP to alex@sustainableconnections.
org.
USDA Value Added Producer
Grant Boot Camp will be Thursday,
Nov. 15 at Skagit Farmers Supply in Burlington. Participants will learn about
the USDA Value Added Producer Grant
program. Brandon Hoffman, Business
and Loan Specialist for the USDA will
make an in-depth presentation of the
entire program, how it works, and how
to prepare an application. Jeff Voltz,
Project Manager for NABC will present how to prepare a feasibility study
based on USDA guidelines, and a business plan model that will support your
preparation of a grant application. A
panel discussion with local producers
include Melissa Moeller, Owner, Misty
Meadows Farm, Susan Soltes, Owner,
Bow Hill Blueberries, and Dorcas Young,
Owner, Lesedi Farm. Registration is $25
per person. Sign up at nabc.org.
Looking for holiday cooking classes?
Try the Community Food Co-op and
the King Arthur Flour Baking School
at the Bread Lab. Classes include soups
and squash, cookies and pie crusts. Enjoy!
Bow Hill Blueberries enjoyed being
featured in O Magazine. Congrats!
For those wanting to save the date
for the 2019 Whatcom County Small
Farm Expo, mark Saturday, March 9 at
the Northwest Washington Fairgrounds
sin Lynden. The event is free and includes presentations and a trade show.
–Grow Northwest
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Cooking

Celebrating the
season: Warm,
comforting foods

W

arm, comforting,
celebratory foods are
loved this time of
year. From fall through the winter
seasons, our slow cookers and
ovens help sweeten the shorter,
colder days, and the holidays cheer
our bellies and hearts.
Pie is always at the top of the
list - apple, pear, pumpkin, pecan,
squash and more. Homemade pie
crust is fun to make and delicious
to eat. The all-purpose pie crust
included here works best with
chilled butter and shortening, and
makes two crusts.
The pumpkin cake doughnuts
from King Arthur Flour make a
fun breakfast recipe. Baked, they
are flavorful and moist, with a
cinnamon-sugar topping. This
recipe also works for muffins.
For a seasonal celebration
cake, use the King Arthur Flour
pumpkin cake recipe and bake
as two rounds, with a cream

cheese frosting and salted caramel
drizzle. Have this for breakfast,
dessert, snacking, or serve as
an additional dessert for your
Thanksgiving feast. The cake
portion of the recipe can also be
baked into 8-inch pans and cut
into squares for easy breakast or
snacks on the go; it also freezes
well.
The turkey, greens, potatoes,
and cranberry that will likely grace
the table, also need some delicious
sides. (For some of us, the mashed
potatoes are all we really need, but
for the sake of a varied dinner, let’s
look at a few others.)
The cauliflower au gratin can
be a side, or a meal all on its own.
Warm and creamy, this recipe will
have most any cauliflower skeptics
asking for seconds. The cranberryapple stuffed acorn squash is a
beautiful use of this winter squash.
Baked stuffed side up, the squash
shows of the mix of ingredients

Pumpkin cake doughnuts. PHOTO BY KING ARTHUR FLOUR

– cranberries, apples, walnuts
and spices – and is a good dish
next to your turkey or tofurkey,
or whatever else may be on the
table. The rainbow chard side has
a kicked up taste with the addition
of hot sauce, and the roasted
carrots are beautifully done with
ginger and garlic.
We’re thankful for the time
with those we love, and for these

Cauliflower Au
Gratin
Ingredients
6 tablespoons butter, cubed
4 ounces cooked ham or bacon,
chopped (optional)
1 to 2 garlic cloves, minced
1 head cauliflower, broken into
florets
1-1/2 cups heavy whipping cream
2 tablespoons all-purpose flour
1/4 teaspoon salt
1/4 teaspoon pepper
Dash cayenne pepper
1-1/2 cups shredded Swiss cheese
2 to 3 tablespoons minced fresh
parsley
1/2 lb of chopped spinach, asparagus,
or peas
Directions
Preheat broiler. Meanwhile, in a large
skillet, heat butter over medium
heat. Add ham and garlic; saute for 2
minutes. Add cauliflower, and cook
just until crisp-tender. Combine
cream and flour; stir into skillet, and
blend well. Add salt, pepper and
cayenne pepper. Cook and stir until
thickened and bubbly; cook and stir
1 minute longer.
Pour into a 2-qt. baking dish. Sprinkle
with cheese. Broil until lightly
browned, 2-4 minutes. Sprinkle with
parsley. Serve immediately.
Source: Taste of Home

grow NORTHWEST November 2018
8 		

delicious recipes that bring us
together at the table. Enjoy!
Send your seasonal and holiday
recipes, photos and stories to
editor@grownorthwest.com.

Pumpkin Cake
Doughnuts

Ingredients
2 ½ cups all-purpose flour
1 teaspoon salt
6 tablespoons unsalted butter,
chunks
¾ cup vegetable shortening
½ cup ice water

Ingredients
1/2 cup vegetable oil
3 large eggs
1 to 1 1/2 cups granulated sugar
1 1/2 cups pumpkin purée (canned
pumpkin)
1 1/2 teaspoons pumpkin pie spice,
or 3/4 teaspoon ground cinnamon
plus heaping 1/4 teaspoon each
ground nutmeg and ground ginger
1 1/2 teaspoons salt
1 1/2 teaspoons baking powder
1 3/4 cups + 2 tablespoons King
Arthur Unbleached All-Purpose Flour
3 tablespoons cinnamon-sugar

Directions
Chill the butter and shortening
before starting recipe. In a large
mixing bowl, add flour and salt. Cut
the chilled butter into chunks. Place
the butter and shortening into a
pastry blender with the flour and
salt, or cut the butter and shortening
into the flour mixture using a fork.
The mixture should look like coarse
crumbs. Add a tablespoon of water
at a time until the dough begins to
come together. You may not need
the entire 1/2 cup of water; don’t
over mix or make too wet. Form the
dough into a ball, and divide into
two. Form the two pieces in flat disks
and cover each with plastic wrap.
Refrigerate for 2 hours (if you need
the dough in a faster time, freeze it
for 30 minutes).
When ready to bake, lightly flour
both sides of the pie dough discs
and place it on parchment paper.
Roll out a circle using your rolling pin
- make it large enough for your crust
to be about 1/2-inch larger than the
pie pan. When ready to bake, set
your crust into the bottom and sides
of the pan. Trim as needed. Fill your
pie filling, top with top crust, and
continue with your recipe.

Directions
Preheat the oven to 350°F. Lightly
grease two standard doughnut pans.
If you don’t have doughnut pans, you
can bake these in a standard muffin
tin; they just won’t be doughnuts.
Beat together the oil, eggs, sugar,
pumpkin, spices, salt, and baking
powder until smooth. Add the flour,
stirring just until smooth.
Fill the wells of the doughnut pans
about 3/4 full; use a scant 1/4 cup of
batter in each well. If you’re making
muffins, fill each well about 3/4 full;
the recipe makes about 15, so you’ll
need to bake in two batches (unless
you have two muffin pans).
Bake the doughnuts for 15 to 18
minutes, or until a cake tester inserted
into the center of one comes out
clean. If you’re making muffins, they’ll
need to bake for 23 to 25 minutes.
Remove the doughnuts from the
oven, and after about 5 minutes,
loosen their edges, and transfer them
to a rack to cool.
While the doughnuts are still warm,
gently shake them in a bag with the
cinnamon-sugar. Cool completely,
and store at room temperature for
several days.
Source: King Arthur Flour

All-purpose
pie crust

Garlic-ginger
roasted carrots
Ingredients
2 pounds of carrots (about 10
medium carrots)
4 cloves of garlic, minced
1/2 inch knob of ginger, minced
1 teaspoon salt
3 tablespoons olive oil
springs of thyme
pinch of pepper

Chard. PHOTO BY SEREN FARGO

Cranberry-apple
stuffed acorn
squash
Ingredients
1 acorn squash, halved and seeded
2 apples, peeled, cored and diced
½ cup cranberries
½ cup walnuts, toasted and chopped
1 tablespoon honey
1 tablespoon maple syrup
1 tablespoon cinnamon
¼ teaspoon nutmeg
1 tablespoon coconut oil, divided
½ teaspoon salt
Directions
Preheat oven to 400 F. Cut and clean
out your acorn squash, removing
all seeds. Rub the cut sides of the
squash with half of the coconut oil
and place the squash on a large
baking sheet cut side down. Bake for
30 to 35 minutes.
Using a large skillet over mediumhigh heat, melt the other half of the
coconut oil. Add the apples (dice
them evenly for baking), walnuts,
cranberries, cinnamon, nutmeg and
salt. Cook for 5 to 7 minutes, or until
apples are tender. Add the honey
and maple syrup and mix well.
Stuff the squash with the apple
mixture. Place it stuffed side up
on the baking tray and bake for
additional 15 minutes.

Chard with
bacon, hot sauce
Ingredients
2 large bunches rainbow chard
2 tablespoons apple cider vinegar
1-2 tablespoons hot sauce
2 teaspoons brown sugar
1 tablespoon olive oil
1 cup cooked bacon, chopped
1 large onion, chopped
8 garlic cloves, minced
Salt and pepper
Directions
Clean the swiss chard leaves. Cut
in half lengthwise, then crosswise
to make 2-inch size pieces. Set the
leaves aside. In a bowl, combine
vinegar, hot sauce, and brown sugar,
stirring until sugar is dissolved. Set
sauce aside. (Hot sauce note: Use 2
tablespoons for mild; use 1 if extra
hot. Taste the sauce for yourself and
amend based on taste.)
Cook bacon in a large pan over
medium heat until lightly browned
and crisp. Make small pieces and
set aside. In a pan with olive oil over
medium heat, add onion and cook
until softened, 5–8 minutes. Add
garlic. Add chard, salt, and pepper.
Cook until chard leaves are wilted.
Add sauce and bacon, and stir to
coat. Season with more salt and
pepper – and hot sauce – if needed.
Serve warm.

Directions
Preheat oven to 375 degrees.
Peel and cut two pounds of carrots
(about 10-12 medium) into 1/2
inch even rounds and place in a
bowl. Add the miced and garlic and
ginger, then 1 teaspoon of salt and 3
tablespoons olive oil. Toss well.
Place the carrots on a cookie sheet
in a single layer and roast for 25
minutes, or until slightly browned.
Place this next to the creamy mashed
potatoes on the table. Be sure to take
some of both! A dynamic delicious
duo.
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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.

Cattle under a fall moonrise (west Mount Vernon). PHOTO BY JOHN BRAUER

Sheep at Cramer’s Western Town. PHOTO BY CLAUDIA ANDERSON
Fall sunrise. PHOTO BY JULIE HAGEN

Apples ready to be picked. PHOTO BY CAROL KILGORE

Mayberry raspberry field work off Ten Mile Road. PHOTO BY CLAUDIA ANDERSON
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Farm view. PHOTO BY BEV RUDD

Beans. PHOTO BY GROWING WASHINGTON

Beautiful horses. PHOTO BY CAROL KILGORE

Mount Baker in the morning light. PHOTO BY CAROL KILGORE
Yellow Aster leaves. PHOTO BY JOHN HARRIS

Collecting eggs. PHOTO BY JULIE HAGEN

Gourds. PHOTO BY BEV RUDD

Hollyhocks. PHOTO BY JOHN HARRIS
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BAKER’S DOZEN

Thanks for dinner:
13 gift ideas for your host
by Grow Northwest

C

ome feast time, thanks are
in order for whomever is
cooking and hosting. Aside
from helping with the clean-up
and saying thanks, following are
13 small gift ideas to show your
appreciation.
Anytime Toffee: Any piece from
Anytime Toffee is delicious! This
is some of the best toffee we have
ever eaten. This family-owned
company creates top-notch, small
batch toffee that is available at local
craft shows (see Facebook page for
updates) and for sale at Bellewood
Acres in Lynden. Try the milk
chocolate or the white chocolate
peppermint toffee. Contact: (360)
319-6358, www.anytimetoffee.com.
3 Generations Jam Gift
Box: This mother-daughter duo
produces excellent jams and
syrups. With the help of the
youngest members of the family, 3
Generations offers various seven
classic flavors and more than
20 speciality. Try the gift box of
three jams - you pick the flavors,
or they surprise you. Contact:
3generationsjam.com, (360) 7082332.
Bright and Sunny Ginger Beer:
Made with ginger from Terra
Verde, this small batch fermented
ginger beer is good in cocktails,
mocktails, or straight up. A little
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birdie said they will also have a
ginger-asian pear beer. Find Bright
and Sunny at the Bellingham
Farmers Market each Saturday.
Contact: drinkbrightandsunny.com.
HOSA Hot Sauce: The three
guys behind HOSA say, “HOSA
is a condiment and an ingredient,
crafted to activate the natural heat
of whole chiles and the rich flavor
of simple ingredients. It likes food
and has no desire to dominate it.”
They’re right, it does like food.
Whether you love hot sauce or
think you don’t like it at all, you’ll
surely want this one liking your
food. It’s amazing what a couple
drops of this fermented perfection
will do. Find it at the Community
Food Co-op, Streat Food, and other
spots. Contact: www.HosaSauce.
com.
Honey Crisp Apple Cider from
Sauk Farm LLC: Now in gallon
size, this apple cider comes from
Sauk Farm in Concrete. The farm
also produces white and red grape

cider, apples, wine grapes, dried
fruit, juice, and wild flower honey.
Contact: (360) 630-0723, www.
saukfarm.com.
Growing Veterans’ Honey: This
non-profit organization focused on
helping veterans through farming
and community, are now keeping
bees at their Lynden farm. A small
run of their Hardhack Honey is
available via the group’s online
store. Contact: growingveterans.
org.
Cairnspring Mills Flour: This
local company is milling wheat
grown by farmers in the Skagit
Valley. The flour supports local
farmers and provides bakers of
all kinds with a quality product
to work with. Try the Edison allpurpose flour; the flavor is mild,
a bit nutty and sweet. The variety
was originally bred to grow in
marine climate by Bellingham
native, English professor and wheat
breeder Merrill Lewis. The Edison
variety was further refined by
the wheat scientists at the WSU
Bread Lab. Check out all the local
varieties and descriptions online.

Contact: www.cairnspring.com/
products.
ModSock’s Turkey Time socks:
Give the gift of cozy socks with a
fun turkey print. Each time your
host sees their socks adorned in
turkeys (or another holiday style),
your fun feast will be remembered.
Warm feet, good memories.
Contact: 1323 Cornwall Ave.,
Bellingham, www.modsock.com.
Blueberry Brandy from
Probably Shouldn’t Distillery:
This hand-crafted brandy is
infused with a half pound of
their family farm’s whole, organic
blueberries (Breckenridge
Blueberries) in Everson. Lightly
sweet, satisying flavor. Contact:
www.probablyshouldntdistillery.
com, (360) 410-1632.
Samish Bay Cheese Ladysmith:
Their signature cheese, Ladysmith,
has been described as a cross
between Queso Fresco and Ricotta
Salata. This cheese won First Place
at the 2010 American Cheese
Society awards in the category
of unripened cow’s milk cheeses.
It’s delicious and would make

a great addition to any cheese
board. Contact: 15115 Bow Hill
Road, Bow, (360) 766-6707, www.
samishbaycheese.com
Honey Glow Candles: Try the
dahlia shaped beeswax candle,
handcrafted in Glacier. It’s
beautiful shape, warm glow, and
sweet scent can be added to any
holiday table. The honeycomb
pillar candles are a favorite, too.
Contact: https://www.etsy.com/
shop/HoneyGlowGoddess
Hazelnut Butter from
Holmquist Hazelnut Orchards:
A jar of this favorite tasty treat
goes a long way. Add this to baking
recipes, top your cookies or ice
cream, or blend into a smoothie.
Contact: www.holmquisthazelnuts.
com.
Forte Chocolates Gift Box:
A beautiful box filled with a
seasonal assortment and truffles
and caramels, tied with satin
ribbon. Forte can choose the
flavors, or you can. Contact: www.
fortechocolates.com, or storefronts
in Mount Vernon and Fairhaven.

Craft & Home

The basics of needle felting:
Where to get started locally
by Maggie Swanson

Y

ou start with the best of
intentions. The project
picture looks adorable and
doable, the materials are lined up,
and you’re eager to get started
needle felting. You give it a go,
but it’s lacking a lot of the simple
beauty you were striving for, and
it doesn’t compare to the items
featured in the tutorial video,
photos and books that you’ve
been following. Your felted project
that should be simply charming
has turned out to be simply the
opposite. You could use some help.
Needle felting uses a barbed
or notched needle to combine
individual fibers together to form
a shape. For those wanting to
learn needle felting - or for anyone
wanting to create within a reallife class with instruction and
camaraderie - you can comfortably
move past the online tutorials and
check out your local shops for
guidance.
Following are some ideas for
seasonal classes that combine
fun instruction with a take-home
ornament or project. Plus, you’ll
learn about the materials needed
and how they work together,
as well as felting kits and other
questions. Generally, materials
include small amounts of carded
wool in various colors (preferably
fine or medium-fine wool), felting
needles (please note these are

sharp and kids should be helped
when learning to use them), felting
needle holder, and a felting surface
such as a sponge or piece of foam.
Fairy: Join Natalia of Feral Felt
on Saturday, Nov. 3 to create a fairy.
The cost is $35 plus kits will also
be for sale. The class runs 2-4:30
p.m. at Northwest Yarns, 1401
Commercial St, Bellingham, (360)
738-0167, www.nwyarns.com.
Bird Ornament: The Pickford
Art Studios and Feral Felt present
this workshop on Wednesday,
Nov. 7. Participants will sculpt
wool roving into a delicate bird
to hang in your window, use as
a gift topper, or add to anything
else in need of cheer and whimsey.
The cost is $35 per person,
supplies included. Needle felting
kits will also be available for
purchase. The workshop starts at
6 p.m. Pickford Art Studios, 1318
Bay St, Bellingham. See www.
brownpapertickets.com.
Gnome: Northwest Yarns offers
a needle felting gnome workshop
on Saturday, Nov. 10, with Natalia
of Feral Felt. The workshop starts at
1 p.m. The cost is $35 per person.
Ages 8 and above. Or, try the
Felted Dryer Balls class on Dec. 1.
Northwest Yarns, 1401 Commercial
St, Bellingham, (360) 738-0167,
www.nwyarns.com.
Intro to Needle Felting: In this
class on Sunday, Nov. 11, students
will discover how fun and easy it
is to create with wool fleece. From
simple wool beads to intricately

detailed small figures, the creative
possibilities are endless. Students
will leave class with new felted
creations plus the tools and
knowledge to keep on creating
more at home. The class is open
to ages 12 and up, and meets 1-4
p.m. at Schack Art Center, Studio
1, Everett, (425) 259-5050, www.
schack.org.
Hollie Berries & Leaf: Carol
Hewitt will show you the basics
of needle felting on Sunday, Nov.
18. At this workshop she will be
instructing how to needle felt
your own leaf and holly berries.
Cost is $10 per person. These
workshops are intended for ages
10 and over. The class runs from
2-4 p.m. at Fairhaven Toy Garden.
Also, the store offers an owl
class on Nov. 6, Bunting Baby on
Nov. 27, and others. See www.
fairhaventoygarden.com or call
(360) 714-8552.
Boot slippers: Make a handfelted pair of boot slippers by
layering and felting wool fibers
around a custom made pattern,
instructed by Donna Hunter. The
result is warm, strong slippers

Some of the local classes this month
include a lumberjack at Ragfinery, fairy
at Northwest Yarns, and bird at The Pickford Art Studios. COURTESY PHOTOS

of your design that fit you. The
workshop meets Thursday, Nov.
15 from 11 a.m. to 3 p.m. at Jansen
Art Center, Lynden. The cost is
$40.50 per member and $45 for
non-members, plus $12 materials
fee. Contact (360) 354-3600, www.
jansenartcenter.org.
Felted Lumberjack: Learn
the art of needle felting, using
natural wool roving, to make this

hearty lumberjack. The class
meets Wednesday, Nov. 28, 5:30-8
p.m. at Ragfinery in Bellingham.
All materials provided and no
experience necessary. Tickets are
$29 each. See www.ragfinery.com/
upcoming-events.
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Good Pickin’s

Window Snowflake
Saturday, Nov. 10
Create a snowflake to adorn
your window in a class at
Northwest Garden Bling,
44574 Highway 20, Concrete.
Pre-registration is required.
Call (360) 708-3279 for info or
sign up.

Learn to Make Mozzarrella
Thursday, Nov. 15
Marisa from Maries’
Bees will show
you how to make
mozzarella! This
is a great way to
learn the basics in
cheesemaking. Participants can be as hands-on or handsoff as they like. The class will sample cheeses from Appel
Farms. 6-7:30 p.m. Appel Farms Cheese, 6605 Northwest Dr,
Ferndale. Tickets available at www.brownpapertickets.com.

Open House: Christmas in the Woods
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
throughout the day.
9 a.m. Garden Spot Nursery, Bellingham. 360-676-5480,
garden-spot.com.

Small Business Saturday
Saturday, Nov. 24
Celebrate Small Business Saturday today! Head out and
support your favorite small businesses in the community.
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NOVEMBER EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Bellingham Farmers Market: Saturdays
through mid-December. Vendors offering produce, crafts, foods, products, and
more. 10 a.m. to 3 p.m. Depot Market
Square, Bellingham. See bellinghamfarmers.org.
Christianson’s Holiday Open House:
Friday and Saturday, Nov. 2-3. Hosted by
Christianson’s Holiday Open House and
Art’s Alive.
Tangled Tinsel Vintage Christmas: Friday and Saturday, Nov. 2-3. Hosted by The
Lavender House. Vintage, antique, repurposed and creative handmade vendors.
Ornament, soap, clothing, and more. Early
shopping party Friday night, $12 admission, 5-8 p.m. Free return on Saturday.
Saturday admission $7, 10 a.m. to 4 p.m.
This is a food drive for Ferndale Food Bank
- bring at least two cans of food. $2 discount at door. Senior or Military receive $2
discount. 5715 Barrett Rd, Ferndale. Tickets on Brown Paper Tickets. See Facebook
event for more details.
Sarah’s What Knots Fall/Winter Bazaar:
Friday and Saturday, Nov. 2-3. Handmade
decor, unique gifts, and more! New, used,
and repurposed, truly something for
everyone. Hours 8 a.m. to 4 p.m. 585 W.
Hemmi Road, Bellingham. See the Facebook event for more information.
Amaryllis Bulb Planting Party: Saturday,
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.
Rome Grange Community Pancake
Breakfast: Sunday, Nov. 4 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 $6 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.
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.birchwoodgardenclub.org. For
more details about Crown Bees, contact
Info@CrownBees.com. BGC membership
is open to anyone in Whatcom or Skagit
County.
Felted Poppies: Wednesday, Nov. 7. This
workshop will teach you the art of needle
felting with a simple project to start you
off. 6 p.m. Ragfinery, Bellingham. $25 per
person. See ragfinery.com.
Learn to Grow Your Own Groceries: Healthy Soil = Healthy Plants #2:

Wednesday, Nov. 7. As part of the Growing
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, inside 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.
Focus on Farming and Focus on Forestry Conference: Thursday, Nov. 8. Local 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.focusonfarming.
org.
Drop-In Knitting: Fridays in November,
starting Nov. 9. Drop-in for an hour of
free beginner knitting instruction. Bring
yarn and needles with you or supplies are
available for purchase at our store. 2 p.m.
Ragfinery, Bellingham. See ragfinery.com.
Rexville Grange Holiday Art Show: Friday through Saturday, Nov. 9-11. Meet
local artists and craftspeople at the opening reception on Nov. 9 (open until 8 p.m.),
and get your holiday shopping done early
during our open hours the two weekends
before Thanksgiving. Hosted by Rexville
Grange Art Show, 19299 Rexville Grange
Rd, Mount Vernon. Friday 10 a.m. to 8 p.m.
Saturday and Sunday 10 a.m. to 5 p.m. See
the Facebook event for more info.
2nd annual Downtown Bellingham Holiday Wine Walk: Friday, Nov. 9. Hosted by
Downtown Bellingham. 5:30-9 p.m. Meander around Downtown Bellingham popping into shops and venues while tasting
wines from across the region... sip, sip,
hooray! General admission $30, VIP $45.
See the Facebook page for ticket link.
Hellebore Event: Saturday, Nov. 10. Gorgeous cold weather plants, evergreen and
winter blooming for Hellebore collectors
and newbies alike. Katie from Skagit Gardens brings her years of experience and
will introduce what is special. Discounts
on our collection for this free event. 9 a.m.
Garden Spot Nursery, Bellingham. 360676-5480, garden-spot.com.
Lynden High School’s 13th Annual
Christmas Craft Fair: Saturday, Nov. 10.
With over 100 amazing vendors supporting the Lynden High School Art Department. 9 a.m. to 4 p.m. Lynden High School,
1201 Bradley Rd, Lynden. Hosted by LHS
Christmas Craft Fair. See the Facebook
event page for more details.
Coldstream Farms Tour: New Regenis
System: Saturday, Nov. 10. Acme-based
Coldstream Farms, a family-owned dairy
operating since 1978, is currently installing a clean water membrane technology
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 Ferndale, 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. A free tour the new system will be
open 10 a.m. to noon. Space is limited and
pre-registration is required by contacting
the Whatcom Land Trust at 360-650-9470
or amanda@whatcomlandtrust.org.
Ciderfest: Saturday, Nov. 10. Home cider
brewing competition, cider workshop,
community carboy fill, great music, pumpkin smash. 1-5 p.m. BelleWood Acres, Lynden. See bellewoodfarms.com.
Spiral Topiary Workshop: Saturday,
Nov. 10. Bring the splendor of the holiday
season home by creating a living spiral
tabletop topiary with author and NWFGS
speaker, Sue Goetz. Class begins with a
brief talk about topiary basics including
classical garden uses, traditional shapes
(and maybe not so traditional!) and the
best plant material for shaping. You will
then try your hand at spiraling a small
evergreen topiary to take home. Please
bring gloves and a pair of scissors or
pruning shears. 10:30 a.m. Christianson’s
Nursery, 15806 Best Road, Mount Vernon.
Reservations required, call 360-466-3821
or 800-585-8200; Class Fee: $25. www.
ChristiansonsNursery.com.
Lynden High School Christmas Arts and
Craft Fair: Saturday, Nov. 10. Many local
crafters and artists offering their talents
and creations. A great holiday shopping
event. 9 a.m. to 4 p.m. Free admission. In
the gym and cafeteria at the Lynden High
School. Proceeds help support the art department.
Cedarhomes Elementary Holiday Bazaar: Saturday, Nov. 10. Fresh homemade
wreaths, Thanksgiving/Christmas centerpieces, basket arrangements, cute mug
arrangements, cedar garland, swags and
more. Hosted by Getchell Garden & Floral.
10 a.m. to 4 p.m. Cedarhome Elementary
School, 27911 68th Ave NW, Stanwood.
See the Facebook event for more information. www.getchellfloral.com.
Eileen Fisher Renew Pop-Up Shop: Saturday, Nov. 10. Join Seattle’s Eileen Fisher
Renew and Ragfinery for Bellingham’s
not-quite perfect sale! Shop gently worn,
slightly flawed Eileen Fisher pieces at $10
and up. Starts at 10 a.m. Ragfinery, Bellingham. See ragfinery.com.
Holiday Bazaar: Sunday, Nov. 11. Many
different items, crafts, and more for sale.
Enter the raffle for great prizes donated
by our vendors! $1 per ticket -or- $5 for 6
tickets. 100% of proceeds go to Whatcom
Humane Society.11 a.m. to 4 p.m. Bloedel
Donovan Park, 2214 Electric Ave, Bellingham. See the Facebook event page for
more information.
Community Free Day at Children’s Museum of Skagit County: Tuesday, Nov.
13. Free admission for everybody all day.
10 a.m. to 5 p.m. The Children’s Museum
is located inside the Cascade Mall at the
south end, Burlington. http://SkagitChildrensMuseum.net.
Whatcom Food Network Fall Forum:

Fairhaven Winterfest
Starts Friday, Nov. 23
Hosted by Historic Fairhaven Association. Celebrating
winter, community, festivities, holidays, sharing and gatherings of friends. Join us in feeling the magic of this time
of year. Stroll among glimmering tree lights under winter
sky, enjoy holiday decorations, listen to the music, hear
the clip-clop of horse hooves on cobble stone, the echo of
train whistles, smell the boughs of fir and wood smoke in
chilly air. Take a break, step back, let time and the season
catch-up with you in our village. Events are free and open
to all. To donate, or to see the full activities, see fairhavenwinterfest.com.
The People That Make the Food System
Work: Wednesday, Nov. 14. The Fall Forum
will include a presentation by Michelle
Stelovich from the Northwest Washington
Central Labor Council. She will share current employment and labor data from the
region, and facilitate a panel of workers
from different food system sectors including processing, distribution, farming, and
consumption (grocery). Employees will
have time to share stories and experiences from their day-to-day work. Laura McWilliams from Industry Health will shine
a light on the unique challenges faced
by chefs, cooks, dishwashers and others
working in the “back of house.” In addition,
Sara Southerland from Sustainable Connections will share perspectives. The Fall
Forum is free, but attendees must RSVP
as space is limited. Special thanks to the
Whatcom Community Foundation, which
makes these Forums possible. 2-5 p.m.
BelleWood Acres, Distillery Room, 6140
Guide Meridian, Lynden. To RSVP: https://
whatcomfoodnetwork.org/forums/.
Log Cabin Knitting: Wednesdays, Nov.
14 and 21. Learn to make use of small
amounts of yarn with this simple but satisfying technique. Starting with a pair of fingerless mitts, you will learn the basics of
the log cabin technique. 6 p.m. Ragfinery,
Bellingham. See ragfinery.com.
Whatcom County Goat Farmers Workshop: Thursday, Nov. 15. Organized by the
Whatcom Conservation District, this workshop will have veterinary experts as well
as a panel of local farm managing peers
to talk about commercial goat dairying in
Whatcom County, as well as commercial
meat goat production. This workshop will
provide fundamental information relevant
to all goats in the Pacific Northwest, especially about feeding, reproduction, health,
and resource best management practices.
Our Brand Ambassador and owner of Pollen Folly Farm, Kelly Uusitalo, will be at the
event to answer questions too. Hosted
by Scratch and Peck Feeds and Whatcom
Conservation District. 6-8 p.m. Rome
Community Bible Church, 2720 Mt Baker
Hwy, Bellingham. See the Facebook event
for more details, or call the WDC at (360)
526-2381 with questions.
Home for the Holidays: Thursday
through Saturday, Nov. 15-17. Selection of

holiday gifts, crafts, food and more. Ferndale Events Center, 5715 Barrett Road,
Ferndale. Thursday hours 5-9 p.m. Friday
9:30 a.m. to 9 p.m. and Saturday 9:30 a.m.
to 5 p.m. Free admission and free parking.
See homefortheholidaysbellingham.com.
USDA Value Added Producer Grant
Boot Camp: Thursday, Nov. 15. Learn
about the USDA Value Added Producer
Grant program, which has benefited
many producers throughout the Puget
Sound region with grant amounts ranging from less than $50,000 up to $250,000.
Brandon Hoffman, Business and Loan Specialist for the USDA will make an in-depth
presentation of the entire program, how it
works, and how to prepare an application.
Jeff Voltz, Project Manager for NABC will
present how to prepare a feasibility study
based on USDA guidelines, and a business
plan model that will support your preparation of a grant application. This workshop will also provide a panel discussion
with local producers who have prepared
and won grant awards, and implemented
a USDA VAPG project: Melissa Moeller,
Owner, Misty Meadows Farm; Susan
Soltes, Owner, Bow Hill Blueberries; and
and Dorcas Young, Owner, Lesedi Farm.
$25. Refreshments and lunch will be provided. 8:45 a.m. to 3 p.m. Skagit Farmers
Supply, 1833 Park Lane, Burlington. Register at: http://www.agbizcenter.org/business-services/classes-and-workshops/
Annual Allied Arts Holiday Festival of
the Arts: Starting Friday, Nov. 16 and
running through Dec. 24. Five-week long
festival featuring the work of over 100 local artisans and crafts people. Open daily
10 a.m. to 7 p.m. Closed Thanksgiving Day
and closing at 3 p.m. on Dec. 24. Location
announced in early November. For complete information see www.alliedarts.org.

Market Events at The Northwest Washington Fair and Event Center, 1775 Front St,
Lynden. Craft, boutique, vintage, and a
mix of other amazing booths. Admission
is $4 general $3 senior and gives you access to the market both days. Kids 13 and
younger are free. Friday 12-9p.m. and Saturday 10 a.m. to 4 p.m. See the Facebook
event for more information.
The Lavender House Handmade Holidays: Nov. 16-18. Hosted by The Lavender
House, 779 E Pole Rd, Lynden. All products
are handmade my local artists and crafters. Enjoy a cookie and hot cider while
you shop. Friday and Saturday 10 a.m. to
4 p.m. and Sunday 9 a.m. to 3 p.m. (360)
296-1854, karen@thelavenderhouse.net.
Red Barn Holiday Market: Friday and
Saturday, Nov. 16-17. Hosted by Red Barn
Market Events. Local vendors including
craft, boutique, vintage, and more. Friday
noon to 9 p.m. Saturday 10 a.m. to 4 p.m.
Admission is $4 general, $3 senior and
gives you access to the market both days.
Kids 13 and younger are free. The Northwest Washington Fair and Event Center,
1775 Front St, Lynden. See the Facebook
event page for more details.
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 throughout the day. 9 a.m. Garden Spot Nursery,
Bellingham. 360-676-5480, garden-spot.
com.
Mount Vernon Harvest Market: Saturday, Nov. 17. Come pick up fresh, local
ingredients to prepare your Thanksgiving
meal and do some early gift shopping for
the holidays. See mountvernonfarmersmarket.org.
Anacortes Farmers Market Holiday
Market: Saturday and Sunday, Nov. 1718. Get your holiday produce, stock up on
your favorite vendors’ goods and find that
perfect handmade holiday gift during this
special two-day indoor event. 10 a.m. to
4 p.m. Free admittance. At the Port Warehouse, end of Commercial Ave., Anacortes
(not the Depot). See anacortesfarmersmarket.org.
Gnocchi: A Delicious Winter Meal: Saturday, Nov. 17. Suzanne Butler will demonstrate making two kinds of savory gnocchi
that will inspire a delicious winter meal.
Learn the secrets of making pumpkin gnocchi with brown butter sage sauce and
potato gnocchi with a lovely tomato ragu
11 a.m. Christianson’s Nursery, 15806 Best
Road, Mount Vernon. $15, reservations required. 360-466-3821, www.ChristiansonsNursery.com.

A Taste of Skagit: Schuh Farms: Friday,
Nov. 16. Pumpkins from Schuh Farms
serve as inspiration for a pie baking demonstration, with plenty of samples, and
recipes to take home. 5-7 p.m. The Bread
Lab, Burlington, 11768 Westar Lane, Burlington. $45 per adult, $22.50 per child.
See
https://www.kingarthurflour.com/
baking-school/calendar/.

Gardenview Montessori Presents the
12th Annual Holiday Bazaar: Saturday,
Nov. 17. Featuring local artist and crafts
vendors, a silent auction, bake sale and
activities for children. Food from Pizzazza
between 11 a.m. and 2 p.m. Free admission. Free ticket at the door for each
child to use for a kid’s craft, kid’s
game or kid’s raffle entry. 9 a.m. to
3 p.m. Hillcrest Chapel, 1400 Larrabee
Avenue, Bellingham. Visit www.gardenviewbazaar.com for more information.

Red Barn Holiday Market: Friday and
Saturday, Nov. 16-17. Hosted by Red Barn

Skagit Wine & Beer Festival: Saturday,
Nov. 17. Wineries, breweries, ciders, dis-

tilleries, and gourmet food from across
Washington. VIP Hour 3 p.m. General admission 4-8 p.m. Eaglemont, 4800 Eaglemont Drive, Mount Vernon. For tickets, see
www.mountvernonchamber.com/events/
annual-chamber-events/skagit-winefestival/.
South Fork Winterfest: Saturday, Nov. 17.
Hosted by South Fork Valley Community
Association. Arts and crafts from local artisans, unique holiday gifts for everyone, refreshments, and holiday fun for the entire
family! Admission is free. Donations appreciated. Proceeds will help provide for
the maintenance and renovation the historic Van Zandt Community Hall. 10 a.m.
to 4 p.m. Van Zandt Community Hall, 4106
Valley Highway, Deming. Contacts Matthew Thuney, southforkvalley@aol.com,
360-305-6939 (voice/text), or Tina Bixby,
tina.bixby595@gmail.com, 360-595-0973.
Pie for the Holiday Table: Saturday, Nov.
17. We’ll guide you through making flaky
crust and a seasonal filling, and teach you
presentation tricks of the trade. 9 a.m.
to noon. $75. The Bread Lab, Burlington,
11768 Westar Lane, Burlington. $45 per
adult, $22.50 per child. See https://www.
kingarthurflour.com/baking-school/calendar/.
Stanwood Middle School Holiday Gift
And Craft Fair: Saturday, Nov. 17. Hosted
by Shoe Crafts. 9 a.m. to 3 p.m. Stanwood
Middle School, 9405 271st St NW, Stanwood.
Holiday Pie & Rolls: Saturday, Nov. 17.
Ready to dive into holiday baking, but
not sure where to start? In this class you’ll
make a pie and yeasted rolls from scratch,
and gain the confidence to recreate them
at home. 1-5 p.m. $100. The Bread Lab,
Burlington, 11768 Westar Lane, Burlington. $45 per adult, $22.50 per child. See
https://www.kingarthurflour.com/baking-school/calendar/.
Skagit County Historical Museum: Happy Christmas, Happy New Year! Exhibit
opens: Saturday, Nov. 23. As the Beatles
sang in 1968 “we’d like to wish everyone
a Happy Christmas and Happy New Year!”.
Enjoy this specal exhibit of toys and gifts
from the 60s. Running through March 1,
2019. See http://www.skagitcounty.net/
museum.
20th annual Kale House Art and Craft
Sale: Fridays and Saturdays, Nov. 23-24
and Nov. 30-Dec. 1. The show will include
ceramics, jewelry, fiber art, paintings,
mixed media, and décor for home and
garden, all artistically displayed and sold

throughout the 1920s era home. 10 a.m.
to 4 p.m. 201 Kale Street, Everson. See
kalehouse.net or visit the Facebook page.
Fairhaven Winterfest: Starts Friday, Nov.
23. Hosted by Historic Fairhaven Association. Celebrating winter, community, festivities, holidays, sharing and gatherings
of friends. Join us in feeling the magic of
this time of year. Stroll among glimmering
tree lights under winter sky, enjoy holiday decorations, listen to the music, hear
the clip-clop of horse hooves on cobble
stone, the echo of train whistles, smell the
boughs of fir and wood smoke in chilly air.
Take a break, step back, let time and the
season catch-up with you in our village.
Events are free and open to all. To donate,
or to see the full activities, see fairhavenwinterfest.com.
Deck the Old City Hall: Whatcom Museum: Nov. 23 – Dec. 30. The holiday spirit
will be brought to life as the Whatcom Museum’s Old City Hall building is decorated
with garlands, wreaths, and sparkling
lights, and features more than 20 themed,
decorated trees. In addition to the festive
decorations, the program feature visits
with Santa and Wally the Museum Mouse.
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, garden-spot.com.
Felted Lumberjack: Wednesday, Nov. 28.
This lumberjack will be your new favorite
ornament. 5:30 p.m. $29 per person. Ragfinery, Bellingham. See ragfinery.com.
Washington Small Fruit Conference:
Wednesday through Friday, Nov. 28-30. A
three-day conference with latest relevant
research information delivered by the scientists performing the research. Lunches
each day are provided. This conference is
presented in association with the Lynden
Ag Show, a trade show featuring vendors
serving the small fruit community. NW
Washington Fairgrounds, Lynden. For
more information, see https://www.wasmallfruit.com.
26th annual Olde Fashioned Christmas
at Pioneer Park: Friday through Sunday,
Nov. 30-Dec. 2. Holiday fun for the whole
family in Ferndale. Take cabin tours, horse
drawn wagon rides, pictures with Santa
and Mrs. Claus (bring your own cameras),
continued on the next page>>>
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arts and crafts and refreshments. Volunteers are donned in authentic pioneer
attire, Christmas 1880s style. Children’s
activities are offered in most cabins. Cookies and beverages offered at the end of
the tour at the Tillicum House. Admission
is $4 for adults and $3 for children. Friday
5-9 p.m., Saturday 1-9 p.m. and Sunday 1-4
p.m.
Tour of Trees: Friday, Nov. 30. Hosted by
Bellingham Festival of Trees and Bellingham Senior Activity Center. Free, family
friendly event to view trees, enjoy cookies
and live music. Every year decorators create holiday trees that will be on display.
The end result is a beautiful walk-through
tour that is bound to send you into the
holiday spirit immediately. Leopold Hotel,
1224 Cornwall Ave, Bellingham. Trees are
one of a kind master pieces that will be
sold during the Gala & Auction Saturday
Dec. 1.
Holiday Harbor Lights: Friday and Saturday, Nov. 30 and Dec. 1. Community
tree-lighting and caroling at 4:30 p.m.,
and visits with Santa at H Street Plaza and
Pizza Factory at 5 p.m. A lighted boat parade in Drayton Harbor will be from 6 to
7 p.m. The day also includes a family run/
walk. For more details see blaineholidayharborlights.com.

DECEMBER

Bow Farmers Market Holiday Festival:
Saturday, Dec. 1. Browse and buy the
goods of local crafters, artists and more.
10 a.m. to 4 p.m. at Edison Elementary
School, Edison. See bowlittlemarket.com.
Meridian Class of 2020 Winter Wonderland: Saturday, Dec. 1. Booster Club presents the Winter Wonderland Craft Show. 9
a.m. to 4 p.m. Meridian High School Gym.
See the Facebook event for more information.
Lighted Christmas Parade: Saturday,
Dec. 1. Lynden’s annual holiday celebration begins at 6 p.m. with the Lighted
Christmas Parade. Lighted trucks, cars,
floats, wagons, farm equipment, and
more. The procession starts at Fairway
Center and travels along Front Street
throughout downtown Lynden. In addition, take a tour of unique light displays
and decorated storefronts throughout
the city during Lynden in Lights. See

www.lynden.org.
Swans of Skagit: Saturday, Dec. 1. At this
highly informational presentation from
wildlife biologist and Executive Director
of the Northwest Swan Conservation Association, Martha Jordan, you will learn
about these amazing birds - the largest
waterfowl in the world - and discover the
best places to view them in Skagit Valley.
11 a.m. Christianson’s Nursery, 15806 Best
Road, Mount Vernon. $8, reservations required. 360-466-3821, ChristiansonsNursery.com.
Light Up Your Holidays: Saturday, Dec.
1. Kick off the holiday season. Hosted by
Discover Stanwood Camano. 10 a.m. to
2 p.m. Old Fashioned Christmas at the
Floyd. Enjoy free photos with Santa, kids
crafts, treats, and gift bag of toys for each
child. 3-5 p.m. Downtown Tree Lighting.
Festivities include horse drawn carriage
rides, live music, Santa sightings and
more. 5-8 p.m. Ugly Sweater Pub Crawl,
21+. See the Facebook event for more
information.
Skagit Christmas 2018: Through Dec.
31. See the annual decorations of the
North and South wings of the Museum
and festive treasures from the collection.
Skagit Museum, www.skagitcounty.net/
museum.
Sleigh Bells Ring at Bellewood Acres:
Weekends, 10 a.m. to 5 p.m. It’s family fun
at Bellewood. Bonfire s’mores bar, fresh
cut Christmas trees and wreaths, kids ornament making/cookie decorating, hot
cider and pumpkin spice liquer sippers.
Bellewood Acres, 6140 Guide Meridian Road, Lynden, www.bellewoodfarms.
com.
Rome Grange Community Pancake
Breakfast: Sunday, Dec. 2. 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.
Old Fashioned Holiday Kick Off: Christmas Parade & Tree Lighting: Sunday,
Dec. 2. Hosted by Mount Vernon Down-

town Association. Old fashioned holiday
kick-cff Christmas parade, tree lighting
and visits with Santa along First Street,
Mount Vernon. Starting at 5 p.m. The Tree
Lighting Ceremony will follow after the
parade, around 6 p.m. For more information, contact the Mount Vernon Downtown Association at (360) 336-3801 or
info@mountvernondowntown.org.
Marketing & Market Research for Farmers: Tuesday, Dec. 4. Learn how to identify potential customers and connect with
them during this workshop. We’ll look at
some of the market research tools available to the modern farm business along
with a discussion on how to capture the
interest – and purchasing dollars – of
potential customers. Emily Felt, from
Sno-Isle Libraries Business Services, will
demo some of the new resources they
have available for conducting market
research and identifying potential new
customers. In addition, writer, photographer, and farm-to-table documentarian Audra Mulkern will share what she’s
learned about capturing and retaining
customers through the gentle art of storytelling. Founder of The Female Farmer
Project, Audra’s work highlights the rise of
women in agriculture as well as helping
change the way we look at food and farming. 7-9 p.m. WSU Snohomish County Extension’s Cougar Auditorium, 600 128th
St SE Everett, WA inside McCollum Park.
Sponsored by WSU Snohomish County
Extension and the Snohomish Conservation District. $15 per person per workshop. Visit GrowYourFarm.eventbrite.com
to register. For more information, contact
Kate Ryan at kate.ryan@wsu.edu or (425)
357-6024.
Burlington Annual Tree Lighting:
Thursday, Dec. 6. Hosted by Visit Burlington, WA and Burlington Chamber of Commerce. Join us for our annual tree lighting
at 6 p.m. Followed by the arrival of Santa
Claus. Enjoy hot cocoa, coffee, and cookies. Burlington Chamber of Commerce,
520 E Fairhaven Ave, Burlington.
Port of Bellingham Holiday Festival
and Gingerbread House Display: Friday,
through Sunday, Dec. 7-9. Gingerbread
house contest, visit with Santa, music,
crafts, food, horse-drawn wagon rides
and more. Free cookies, hot cider. Performances by local choirs, bands, and dancers. Friday from noon to 8 p.m., Saturday
and Sunday from 11 a.m. to 5 p.m. Gin-

gerbread auction benefits Toys for Tots.
See
www.portofbellingham.com/141/
Holiday-Port.
Snow Geese of Skagit: Saturday, Dec. 8.
Vast numbers of snow geese migrate to
Skagit Valley farmlands from Alaska and
Wrangell Island, Russia. Learn more about
their fascinating migratory history and
current challenges from wildlife biologist
and Executive Director of the Northwest
Swan Conservation Association, Martha
Jordan. 11 a.m. Christianson’s Nursery,
15806 Best Road, Mount Vernon. $8, reservations required. 360-466-3821, ChristiansonsNursery.com.
Holiday Faire: Saturday, Dec. 8. Live music, magical lands, delicious food, local
craft vendors and hands-on workshops
so families can make simple, lovely crafts
for others. Visit the Snow Queen in her
castle, mine for treasures in Gnome Village, watch an enchanting puppet play
or warm up with delicious homemade
soup, baked goods and live music in the
Wooden Spoon Cafe. Everyone welcome.
Prices of activities varies from $1 – $4.
Parking is available at The Firs at 4605
Cable St. A free van shuttle brings people
to and from the school. 10 a.m. to 3 p.m.
Whatcom Hills Waldorf School, 941 Austin St, Bellingham. (360) 733-3164, www.
whws.org.
Jan Brett at the Bellingham High
School, The Snowy Nap: Sunday, Dec. 9.
Jan Brett is coming back to Bellingham
and this time, she is presenting her latest
book, The Snowy Nap. This is the prequel
to the all-time classic and bestseller, The
Hat. 10 a.m. at Bellingham High School.
Tickets are $5 and are available at Village
Books and on brownpapertickets.com.
Each ticket is a $5 voucher towards the
purchase of The Snowy Nap. Kids six and
under are free. For more information, see
the Facebook page.
The Joy of Farming with Spreadsheets:
Wednesday, Dec. 12. Join us for an evening with Becky Zaneski as she brings
The Joy of Farming with Spreadsheets
to life. From season planning and field
mapping to tracking labor costs and sales
data, Becky’s common-sense approach
helps you make sense of the data. 6 p.m.
WSU Snohomish County Extension’s Cougar Auditorium, 600 128th St SE Everett,
WA inside McCollum Park. Sponsored by
WSU Snohomish County Extension and

the Snohomish Conservation District. $15
per person per workshop. Visit GrowYourFarm.eventbrite.com to register. For more
information, contact Kate Ryan at kate.
ryan@wsu.edu or (425) 357-6024.
Lease Literacy for Farmers & Landowners: Wednesday, Dec. 19. This informal
workshop is designed to help address
some of the challenges landowners and
tenants have related to developing and
maintain good land lease arrangements.
We’ll have a lawyer familiar with land
leases on hand to explain the legal details
and answer questions. In addition, much
of the evening will be devoted to a panel
of experts on the topic: farmers, landowners, and farm incubator managers
willing to share their experiences regarding what works, what doesn’t, and how
to create good lease relationships. 7 p.m.
WSU Snohomish County Extension’s Cougar Auditorium, 600 128th St SE Everett,
WA inside McCollum Park. Sponsored by
WSU Snohomish County Extension and
the Snohomish Conservation District. $15
per person per workshop. Visit GrowYourFarm.eventbrite.com to register. For more
information, contact Kate Ryan at kate.
ryan@wsu.edu or (425) 357-6024.
Annual Ring of Fire and Hope: Dec. 31.
Ring in the new year with lighting road
flares along the Birch Bay shoreline – a
spectacular sight as the bay becomes a
ring of fire, signifying hope for the coming year. For a small donation, flares are
usually available at the Birch Bay Visitor’s
Center. All welcome.

JANUARY

Polar Bear Plunge at Birch Bay: Jan. 1.
This local tradition has been ongoing
since 1982 and has become an international destination on New Year’s Day. Be
sure to bring towels, a blanket and an extra set of warm clothes! 10 a.m. to 1 p.m.
See https://birchbaywa.org/birch-baypolar-bear-plunge.
2019 Cattlemen’s Winterschool and
Country Living Expo: Saturday, Jan. 26.
Check out 180 classes to choose from
focused on skills and practical living, including 60 new classes this year. Featured
keynote speaker is Temple Grandin, who
will also be speaking on Friday evening,
Jan. 25 on autism. Check out the Chicken
and Duck Egg Weigh Off sponsored by
Conway Feed, and the Fiber Palooza, with
awards given in all fiber categories. Registration costs $75 (early bird special $70)
for adults and $40 for youth (discounted
rate of $10 for youth ages 12-18 needing
scholarship help). Registration includes
six workshops per person, large trade
show to meet with local and regional
agricultural and business vendors, prime
rib or vegetarian lunch, and snacks. The
Expo is hosted by Stanwood FFA, and presented by WSU Livestock Master Foundation, WSU Extension and the Cattlemen’s
Association. To register and view classes,
visit http://skagit.wsu.edu/CountryLivingExpo. For more information, call Skagit
County Extension at (360) 428-4270 ext 0.
Additional events and updates are posted online at www.grownorthwest.com.
Send your event information to editor@
grownorthwest.com.
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JUNIOR GROWERS
Welcome to our section for our youngest readers to enjoy activities
with their family and friends, and share artwork, stories, jokes, and
photos. Send submissions to editor@grownorthwest.com.

Name:

Who and what are you
thankful for?

Unscramble these words:
MBNEEROV
IPE
FISFNGTU
RRYCNBERA
VITNKINGHASG
FOSRT
UREYTK
LFAL BKAC

Funny Farm
Why did they let the turkey join
the band? Because he had the
drumsticks!
What’s the best thing to put
into a pie? Your teeth!
What do you call a stuffed animal? You after Thanksgiving!
What smells the best at a
Thanksgiving dinner? Your
nose!

This month’s project

Saturday service day
Think of a small service project you
can do in your community one Saturday this month. Brainstorm with your
family. Can you bring food to the food
bank? Help a neighbor? Make pictures
or write thank you cards for special
people at your school? Help clean up
litter? Share your service day ideas with
us at 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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UNSCRAMBLE ANSWERS: NOVEMBER, PIE, STUFFING, CRANBERRY, THANKSGIVING,
FROST, TURKEY, FALL BACK

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

Next Issue: DECEMBER 2018 • Deadline: NOV. 21
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.

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

Beef, Pork, Poultry & Eggs
Osprey Hill Farm: CSA, poultry, vegetables. Osprey Hill Butchery taking reservations for poultry processing. www.ospreyhillfarm.com.
Triple A Cattle Co: Local producer of All Natural
Limousin beef sold in quarters or halves, cut to
your specifications. Available year-round in Arlington. Contact (425) 238-4772 or tripleacattleco@yahoo.com.

Beer, Cider, Sprits & Wine
Bellewood Distillery: Craft distiller of Washington made vodka, gin and brandy. 6140
Guide Meridian, Lynden, (360) 318-7720,
www.bellewooddistilling.com
Mount Baker Distillery: We specialize in
making hand crafted spirits using updated
versions of our Grandpa Abe Smith’s traditional backwoods methods, recipes and equipment. www.mountbakerdistillery.com

Berries
Bow Hill Blueberries: Certified Organic. Blueberries in the beautiful Skagit Valley. Frozen
berries, ice cream, jam and more. Stay tuned
for fresh berries! bowhillblueberries.com

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

Education, Learning & Workshops
Greenwood Tree, a Waldorf-inspired cooperative school, offers classes, homeschooling
support, and community events for families
with children ages 18 months – 14 years old.
www.greenwoodtreecoop.org.
Marblemount Homestead: Cheesemaking,
Goat Raising, Wilderess Immersion, cheesemaking and fermentation available. See www.
marblemounthomestead.com.
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Farm Supplies & Feed
Conway Feed: Since 1919 the facility at Conway has supplied grains and assisted farmers
with their crops. Feed made fresh...naturally.
Conventional and certified organic. Stop by
the mill or call (360) 445-5211 for the nearest
distributor. Open Mon-Fri 8 a.m. to 5:30 p.m.
18700 Main St, Conway.
Elenbaas Country Store: 421 Birch Bay Lynden Road, Lynden AND 302 W Main St, Everson. Call (360) 354-3300.
PLACE YOUR AD HERE: 25 words for $10,
each additional word 40¢. Send classified to
info@grownorthwest.com.

Garden Supplies & Nurseries
Azusa Farm & Garden: Skagit Valley’s elegant
garden center tucked in a beautiful flower
farm. 14904 State Route 20, Mount Vernon,
(360) 424-1580.
Christianson’s Nursery: A wide variety of
common and uncommon plants, garden accessories, antiques and gifts. 15806 Best Road,
Mount Vernon. (360) 466-3821, www.christiansonsnursery.com.
Garden Spot Nursery: Great assortment
of plants and flowers. Weekend workshops.
900 Alabama St., Bellingham. (360) 676-5480.
www.garden-spot.com/.

Fiber & Fabrics

Grocers

NW Yarns: Your local source for yarn, fiber, and
tools! 1401 Commercial St., Bellingham. (360)
738-0167, www.nwyarns.com.
Ragfinery: Textile reuse center that reimagines and processes items into a wide range of
products. Workshops available. 1421 N Forest
St., Bellingham, (360) 738-6977, www.ragfinery.com/

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 Bellingham. 360-734-8158, communityfood.coop
Skagit Valley Food Co-Op: Your community
natural foods market. Open Monday through
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m.
to 8 p.m. 202 South First Street, Mount Vernon.
(360) 336-9777 / skagitfoodcoop.com.

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

Health & Wellness

Restaurants & Eateries

Moonbelly Midwifery: Mary Burgess, Licensed Midwife. Compassionate, nurturing,
culturally-sensitive care. New office at 700
DuPont Street in Bham. www.moonbellymidwifery.com
PLACE YOUR AD HERE: Send classified to
info@grownorthwest.com. 25 words for $10,
each additional word 40¢.

Brandywine Kitchen: Happy hour 3-6 weekdays. Sandwiches, entrees, kids menu, desserts, drinks and more. 1317 Commercial, Bellingham. (360) 734-1071, brandywinekitchen.
com.
Corner Pub: Great food, music and more.
14565 Allen West Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: Local, delicious,
handmade food. 116 South First Street in La
Conner. (360) 466-4261
PLACE YOUR AD HERE: Send classified to
info@grownorthwest.com. 25 words for $10,
each additional word 40¢.
Shambala Bakery & Bistro “We Source Locally, so You Can TOO” Scratch-Cooking made
with Love! Dedicated GF + Soy/Peanut Free
Veg’n Facilty & Menu, OPEN DAILY Historic
Downtown MV, (360) 588 6600, ShambalaBakery.com

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/

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, greenhouse, pizza oven, many barns, shop, separate
studio, & garage. Dead end rd. Peaceful & Private. 425-280-4474 or MLS#1333595
Location near Edison for bonafide organic
agriculture, food, or botanicals producer. Includes old granary building, 800’ production
space, office and land. Longterm lease, 360708-1836.
WhyWeLoveSkagit.com See why we love
living and working in Skagit Valley! We
are calm, competent and caring about who
we represent. May we help you with buying
or selling a home or property? Don Elliott
and George Roth, Coldwell Banker Bain,
360-707-8648 or DonElliott@CBBain.com.

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

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

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

BOOKSHELF

November reading list
Author Jan Brett visits
Bellingham Dec. 9
by Grow Northwest

T

is the season for fall reading. Following are some
recommendations, including two community reading events
coming up.
A natural storyteller of animal
characters during the beautiful
winter season, author Jan Brett
returns with The Snowy Nap, the
prequel to her classic and bestselling book, The Hat. Her main
character, Hedgie, has heard stories
from friends of winter adventures
and scenes, kindling a determination to stay awake through the
winter months. Her beautifully
detailed illustrations of the book’s
setting and story – taking place at
the Danish farm on the island of
Funen – are a delight to the reader
as Hedgie enjoys the sights and
sounds of the cold, snowy season.
The sparkling light of ice and the
jolly sound of sleigh bells are celebrated for their simple beauty.
Brett, who resides in Massachusetts, has been sharing her stories
for over 30 years with millions of
readers. On Dec. 9, she will visit
our northwest corner for a special
event sponsored by Village Books
at Bellingham High School. Brett
will read her new book during
this kid-friendly event, and copies
will be available for purchase. A
costume character of Hedgie will
also be on hand to greet families.
Tickets are $5 and available at Village Books or through brownpapertickets.com. Each ticket can also
be used as a $5 voucher towards
the purchase of The Snowy Nap.
Kids six and under are free to enter.
Enjoy this very special reading!
Little Red Riding Hood of
the Pacific Northwest, written
by Marcia Crews and illustrated
by Jeremiah Trammell, is a recent
release from Sasquatch Books.
Sharing the classic tale with a
Northwest twist, Crews brings
readers to the coast of the Salish
Sea. A brave, young girl receives
her mother’s red-velvet cape worn
as a child, and sets off on a mountain trail with a birthday surprise
for her great-grandmother. Of
course, she meets a wolf along the

way, who convinces her to travel
a new direction and has surprise
plans of his own.
Crews has written more than
100 children’s books and lives in
Tacoma, Washington. Trammell,
of Seattle, has illustrated several
children’s books.
Author Christen Mattix shares
the story of knitting a half-mile
blue line from a bench to Bellingham Bay in her book Skein: The
Heartbreaks and Triumphs of
a Long Distance Knitter. “The
quality of attention that I bring to
this hour of knitting,” she writes,
“is something I hope to sustain
throughout the rest of my days.
Every moment would then feel
like a miracle.” Mattix, at 34, was
unemployed and lonely when she
began sitting on a bench and knitting. Her story follows the three
and a half years spent knitting at
the bench, and all of life’s interactions that follow, including recommitting herself to being a contemporary artist and falling in love.
She knits day after day in all kinds
of weather, among many neighbors and passersby, and all the
happiness and sadness life brings.
Eventually, she completes an amazing community artwork. Mattix
will do a special book reading and
signing, as well as Q&A session, on
Saturday, Nov. 24 (Small Business
Saturday) at Northwest Yarns in
Bellingham. For more details, see
https://nwyarns.com or call (360)
738-0167.
Thor Hanson, author and San
Juan Island resident, gives a beautiful understanding of all kinds
of bees in his book, Buzz: The
Nature and Necessity of Bees. In

this informative, engaging work,
Hanson studies bees and flowers,
and the humans doing the studying. He takes readers back millions
of years to present day and into the
future, explaining bees’ importance
to life on earth. According to his
bio, Hanson’s research interests
include “birds, plants, primates,
insects, endangered species, and
the interface between human and
natural systems.” He dutifully
captured the story of bees in this
well-researched and enjoyable
book, making it a good read for
anyone who respects the enormous
work of small bees.
Pie Squared, by Cathy Barrow,
offers 193 recipes for pie slabs. All
baked in a half-sheet pan, and all
served by a slab, these recipes span
breakfast, lunch, dinner, and dessert. Sweet or savory, traditional
and unique, this fun cookbook has
a little bit of everything. Try the

Turkey Slab Pie with your Thanksgiving leftovers, or one of the many
other tempting recipes. Baking
season is upon us, and it will be
fun reading through these pages
of pies.
Tasty Ultimate: How to Cook
Basically Anything (An Official
Tasty Cookbook) was released
last month and is a delicious read.
Tasty reaches more than 500 million people worldwide and is the
world’s largest social food network.
Included here are 150 recipes of
all kinds for any time of day. It is a
great resource for home cooks of
any skill level. For those looking for

more visuals to accompany these
recipes, check out the online Tasty
videos.
Have a book recommendation
for December? Send to editor@
grownorthwest.com.
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