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From our Grow Northwest family to you and
yours, we wish you a Merry Christmas,
Happy Holidays, and all the best in 2019!
Create the joys, spread the love, and be safe.
P.S. Enjoy December and January. We’ll be back in February!
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Field Notes

A brief look at related news, business and happenings
Pastured poultry workshop set

BELLINGHAM – The Whatcom Conservation District is hosting a
Whatcom County Pastured Poultry Workshop on Thursday, Jan. 17.
Participants can visit with poultry processing experts and a panel of
local commercial pastured poultry producers. Resources and information relevant to any size flock will be available. Topics will include flock
health and nutrition, and marketing practices. The workshop meets 6-8
p.m. at 322 N Commercial Street, Bellingham. RSVP (encouraged) to:
Corina Cheever, ccheever@whatcomcd.org or 360-526-2381 ext. 104.
For more information, see https://whatcomcd.org/node/257.

Garden Spot hosts 16th annual tree fundraiser for Girls and Boys Club

Tree health focus of forestry seminar

MOUNT VERNON – Washington State University (WSU) Extension
Forestry will be giving a free public seminar to explain tree health, and
dead and dying trees, on Wednesday. Dec. 12. Dead and dying trees
have proliferated throughout Skagit County and the rest of western
Washington. This year trees were particularly hard-hit, especially
western red cedars, causing concern for many property owners. The
seminar will be taught by Kevin Zobrist, associate professor of forestry
at WSU and author of the book Native Trees of Western Washington.
Participants can learn what makes forests healthy or unhealthy and
how to recognize when there’s a problem on your property. Topics
include insects, diseases, and drought, how to increase tree resilience,
and mitigate impacts. Admission is free. The seminar will be held 6-8
p.m. at the Mount Vernon City Library, 315 Snoqualmie St, Mount
Vernon. For more information contact Brendan Whyte, WSU Extension
Forestry at (425) 357-6023 or brendan.whyte@wsu.edu.

Cultivating Success Series coming up

BURLINGTON – Starting Jan. 10, WSU Skagit County and Island County
Extension Offices will be offering the Cultivating Success Agricultural
Entrepreneurship and Business Planning course. This in-depth food
and farm business planning course walks you through the necessary
steps to create a business plan for an existing farm-based business or
a completely new enterprise. Guest speakers include successful farm
owners, lenders, accountants, and community service providers. In addition, participants will have the chance to attend two farm experiences outside of the classroom to see different farm business operations
and marketing opportunities. The course will also share information on
federal and state programs targeted to the needs of small producers,
including resources to access financing and improve risk management.
The course runs Thursdays 6-8:30 p.m. Jan. 10 through March 21. This
bilingual course is a collaboration of WSU Skagit County Extension,
WSU Island County Extension, Washington State University’s Food
Systems Program and Skagit Valley College. To register, visit http://extension.wsu.edu/skagit/agriculture/cultivating-success/.

BELLINGHAM – The Garden Spot Nursery in Bellingham is selling trees again
this season to benefit the Boys and Girls Club.
Marcy Plattner, owner of Garden Spot Nursery, shared these words about
the first time she visited the local Boys and Girls Club off Kentucky Street. “I
arrived at 4:30 in the afternoon and the place was packed with kids. Oh the
noise! There was staff with kids playing games, kids creating art projects,
volunteers were in the kitchen preparing snacks. There was a quiet room
where kids were doing their homework and kids curled up in this quiet spot
reading. The question I asked myself was Wow! where would these kids be if
they didn’t have this club to go to after school? My next question was how
can I help? Then I was hooked.
This is our 16th year partnering with the Bellingham Boys and Girls Club in
Christmas Tree Sales. The Garden Spot is proud to have raised over $40,000
toward their after school programs at our local on Kentucky Street club.
What this shows is that even a small local business can do big things
and make a difference, when they have the support of their community.
We want to thank all the families that over the years have come into the
nursery to purchase their Christmas trees and the staff and volunteers of the
Bellingham Boys and Girls Club who have jump in to help with trees on busy
weekend afternoons.
Garden Spot Nursery is located at 900 Alabama Street in Bellingham and
can be reached at (360) 676-5480 or garden-spot.com.

WINTER
PHOTOS
& EVENTS
Submissions of
community photos,
events, and stories
are welcome. Send to
editor@grownorthwest.
com, and include brief
description and photo
credits. Thank you!
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Community

Let’s get festive: Fun for the whole family

C

elebrate the season and
community this month
during several seasonal
festivities and traditions.
The Bellingham Farmers
Market continues to run Saturdays
through Dec. 22. from 10 a.m. to
3 p.m. at Depot Market Square,
Bellingham. You’ll find a mix of
vendors offering produce, crafts,
foods, products, and more. Come
January, the market will continue
to meet for monthly winter markets – the third Saturday of each
month – through March. For more
information, follow the BFM social
media or see bellinghamfarmers.
org.
A beautiful market open through
Christmas Eve, the 39th annual Holiday Festival of the Arts
brings 100 artists from around the
A previous winning gingerbread entry at the Port of Bellingham Holiday Festival. See what this year’s entries look like Dec. 7-9.
region under one roof, complete
COURTESY PHOTO
with live music, artist demos, and
of Bellingham Holiday Festival,
and dancers. You’ll also find crafts, an open house format, with all
free fun family art projects on the
running this year Friday through
food, visit with Santa, wagon rides, donations benefitting the Chuckaweekends. Hosted by Allied Arts
Sunday, Dec. 7-9. Enjoy viewing
and as always, free cookies and hot nut Center. No pre-registration
Of Whatcom County. Admisrequired. This event is primarily
the tables of decorated gingerbread cider. Event hours are Friday from
sion is free. Wander the rows of
aimed for kids 6-10 years old,
houses
and
creations
made
by
local
noon
to
8
p.m.,
and
Saturday
and
handmade creations, and take in
with parents helping as needed.
kids, families, organizations, and
Sunday 11 a.m. to 5 p.m. For more
the beautiful artistry. Open daily
Materials will include yarn, twigs
information, see www.portofbel10 a.m. to 7 p.m. at the Bellingham businesses. Some entries are inand wood pieces to make ornacluded in the silent auction. When
lingham.com/141/Holiday-Port.
Public Market space, 1530 Cornments for holiday tree decoradone
perusing
all
those
adorable
The
Chuckanut
Center
presents
wall Avenue, Bellingham.
tions. A rope machine will also be
Handmade Ornaments for Kids
It’s a tradition to see the Ginger- creations, enjoy music with peravailable for participants to make
formances by local choirs, bands,
on Saturday, Dec. 8. This will be
bread House Display at the Port

their own festive line. Steve and
Kathie Wilson will facilitate this
event. Come on down from 9 a.m.
to noon at Chuckanut Center, 103
Chuckanut Drive N., adjacent to
Fairhaven Park.
Bellewood Acres offers their
annual Sleigh Bells Ring festivities
during weekends, 10 a.m. to 5 p.m.
at 6140 Guide Meridian Road,
Lynden. Activities include bonfire
s’mores bar, kids ornament making/cookie decorating, hot cider
and pumpkin spice liquer sippers,
wagon rides, and more. Bellewood
Acres. See the schedule at www.
bellewoodfarms.com.
Saturdays through Dec. 22, you
can stroll the streets of Fairhaven,
adorned with thousands of lights,
and take in the sights of Fairhaven
Winterfest. Celebrate the community and season under winter
sky, enjoying holiday decorations,
music, wagon rides, and more. Presented by the Historic Fairhaven
Association, admission is free and
open to all. For schedule of events,
see fairhavenwinterfest.com.
Community Tree Lightings:
Lots to celebrate! See the full calendar of events this month for tree
lightings and celebrations in your
community.
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Country Living Expo, events
offer learning, connections
Dr. Temple Grandin
speaking in Stanwood,
Everett
by Grow Northwest

A

favorite time of year is
upon us. Yes, the holiday
and winter season, and
also the time of year when the
Country Living Expo and other
area events bring learning and
connections to thousands of
residents.
The Country Living Expo &
Cattlemen’s Winterschool returns
Saturday, Jan. 26 at Stanwood
High School. Registration is now
open, with more than 170 classes
available, including 60 brand new
classes. Participants can choose
five sessions, visit with local and
regional vendors during the large
trade show, enjoy a prime rib or
vegetarian lunch, and more.
In a special keynote return, Dr.
Temple Grandin will speak twice
on “Behavioral Principles and
Reducing Stress in Animal Handling” during the first and fifth
session. (In addition, she will be
speaking at the Everett Civic Auditorium on Friday, Jan. 25 at 7
p.m. Tickets for this event are $40
per person. To purchase tickets
for Friday presentation please go
to: https://www.brownpapertick-

ets.com/event/3820710.)
Topics at this year’s Expo, include: raising livestock, designing
a drip irrigation system, hugelkulture, gardening, cooking, mountain bike and motorcycle tune
up, pouring cement, building a
small barn, owning a camel, and
so many more. A full list of sessions is available online at https://
extension.wsu.edu/skagit/CountryLivingExpo/.
For everyone raising livestock,
the Expo team’s mantra has
always been: You must be a grass
farmer first. Steve Fransen, WSU
expert on forage production and
harvest, will also be a keynote
speaker at Saturday’s Expo. Fransen will address adjusting pasture
and forage management and
seed varieties to maximize forage
quality and production during
drought. Northwest dry summers
require new forage management
schedules, as well as incorporating varieties of grasses that can
with stand drought.
Also this year, Conway Feed
will again sponsor the Chicken
and Duck Egg Weigh Off. Entries
are open to everyone. The egg
can come from your own flock,
purchased eggs, borrowed eggs,
anywhere you can come up with
a larger-than-expected chicken
or duck egg. The winner of the
largest egg receives 100 pounds
of Conway Feed all natural layer
pellets.

The registration cost is $70 for
adults before Jan. 1, 2019 and a
subsidized student rate of $10
for students between the ages of
12-18. For those not needing the
subsidy the student rate is $40.
To register, and for more information, see https://extension.
wsu.edu/skagit/CountryLivingExpo/. Follow the Facebook page
for updates and information.
San Juan Islands Ag Summit
The San Juan Islands Agricultural Summit, hosted by
WSU San Juan County Extension Office, will be Saturday and
Sunday, Feb. 2-3. This year San
Juan Island will host the annual
Summit. More than 150 local
farmers, food producers, businesses, and advocates will gather
for a weekend filled with education, inspiration and community.
Dr. Heidi Roop, of the University
of Washington Climate Impacts
Group, is this year’s Keynote
Speaker. She will share research
concerning climate impacts in the
Puget Sound region.
Applications for scholarship or
a work-trade are available, and
due Dec. 18. Early bird registration for Sunday Sessions ends
Dec. 31. Regular registration
opens Jan. 1. Tickets are $60-$75.
To register, see https://www.
eventbrite.com/e/2019-san-juanislands-agricultural-summittickets-53158424278.
Also coming up in February
• Skagit Ag Summit: Friday,
Feb. 8. The day focuses on the
issues of water, labor, economic
viability, innovation, pain points,
and leadership, held at WSU
Mount Vernon NWREC, 16650
State Route 536, Mount Vernon.
A local food and farm mixer will
follow. See the agenda at https://
extension.wsu.edu/skagit/event/
skagit-ag-summit-4/. Contact:
Don McMoran, WSU Skagit Co.
Extension Director, (360) 4284270 ext. 225 or dmcmoran@wsu.
edu.
• NW Washington Farm-toTable Trade Meeting: Tuesday, Feb. 19. This annual event
organizes 180+ farmers, fishermen, food artisans, restaurants,
grocers, and others interested in
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Keynotes include Dr. Temple Grandin (above), returning for a second time to discuss livestock handling, and Steven Fransen (top) who will talk about adjusting pasture and forage management and seed varieties to maximize forage quality and production during
drought. COURTESY PHOTOS

sourcing local. Keynote speaker,
sessions, and lunch included.
Early bird registration: Sustainable Connections members $45,
non-members $55. For 2019
event info, see www.sustainableconnections.org/events.
• Western Washington Po-

tato Workshop: Friday, Feb. 22.
WSU Mount Vernon NWREC,
16650 State Route 536, Mount
Vernon, WA 98273-4768. Contact: Don McMoran, WSU Skagit
Co. Extension Director, (360)
428-4270 ext. 225 or dmcmoran@wsu.edu.

ON THE FARM

Left to right: Alan Chapman, (Supervisor WCD board), Heather Christianson (Vice Chair WCD Board), Ann Appel and Rich Appel (Appel Farms), Theresa Sygitowicz (Supervisor WCD Board), George Boggs (Executive Director WCD), and Nichole Embertson (Science and
Planning Coordinator WCD). PHOTO COURTESY OF WCD

Building Bridges: Rich Appel
awarded for community efforts

W

hatcom Conservation
District nominated
Rich Appel of Appel
Farms for his environmental
leadership in the Whatcom
County agricultural community.
On Nov. 27, 2018 he was awarded
the Vim Wright ‘Building Bridges’
award at the 2018 annual meeting
of the Washington Association of
Conservation Districts (WACD)
in Kennewick, WA.
The prestigious award is given
to individuals who work within
the arena of conservation to
foster understanding and partnerships, through community
collaborative efforts. The award
is given in honor of Vim Wright,
a long-time member of the
Washington Conservation Commission, who worked tirelessly to
bring traditional agriculture and
environmental representatives
together to work on conservation
projects. Just like Vim Wright,
Rich Appel is an environmental leader and has continued to
facilitate important community
partnerships between Whatcom
CD and various stakeholder
groups for the betterment of
Whatcom County.
In addition to jointly owning
and operating Appel Farms with
his brothers, and their families,

Rich serves as vice president of
Whatcom Family Farmers, which
helps recognize the good work
farmers are doing to restore
habitat and improve water quality in Whatcom County. Rich is
active as a face of stewardship
and makes himself available as a
speaker to many organizations
both locally and regionally.
He serves as an industry
leader, representing his farming
peers and educating the public
on dairy stewardship practices
through farm tours and public
appearances.
Rich is passionate about the
health of his community and has
worked hard to foster positive,
productive relationships between
dairy farmers, environmental
groups and Lummi Nation. Appel
Farms is in close proximity to the
Nooksack River, just a few miles
from Tribal shellfish harvest beds.
However, the Appels are mindful of their responsibility and
work hard to keep bacteria from
polluting the water. The Appels
work closely with Whatcom CD
and the local Natural Resource
Conservation Service (NRCS)
field office to not only keep their
dairy nutrient management plan
current, but fully implemented.
Additionally, last year Appel

Farms partnered with Whatcom
CD, Whatcom County Flood
Control Zone District, NRCS
and Diking District #3 to install
new culverts and self-regulating
fish-friendly floodgates on their
property on Clarkson Creek, a
tributary to the Nooksack River.
The installation of these improvements protects Appel Farms from
flooding and loss of agricultural
productivity, while opening up
2.2 miles of fish habitat upstream!
This is another great example of
a project that mutually beneficial
for both farmers and fish.
Congratulations to Rich Appel
and his family for this prestigious
award. To learn more about Vim
Wright, visit http://www.historylink.org/File/9788.
–contributed by the Whatcom
Conservation District
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Cooking

Eggnog Biscotti
Ingredients
1/2 cup butter (1 stick, softened)
1 cup granulated sugar
2 eggs
1/2 cup eggnog
1-2 teaspoons rum or vanilla extract
3 1/4 cups all-purpose flour
2 teaspoons baking powder
2 teaspoons ground nutmeg
1/2 teaspoon salt
1 cup powdered sugar
1 teaspoon rum or vanilla extract
2-3 Tablespoons eggnog

A merry mix:
Celebration treats

T

is the season to enjoy
baking for friends, family,
and community. Some
of our favorite memories are
sitting with family while having
a cup of coffee or cocoa with an
evening dessert, making cookies
with friends on a cold afternoon,
and gifting neighbors a batch of
treats straight from the oven. It’s
the little things in life that make
it so wonderful, and little desserts
definitely have their place.
There are so many favorites
to pick from that it’s difficult to
choose a select few to include
here. We went for a few recipes
that are varied and traditional, and
have done well with substitutions
as needed.
Gingerbread is a staple during
the holidays, and this recipe from
King Arthur Flour is easy to follow

and delicious.
The candy cane fudge recipe
is a favorite as it requires only
a few ingredients and no candy
thermometer, and when cut and
wrapped makes a festive gift.
The potato candy recipes are
also easy to work with, and the use
of straight mashed potatoes is a
fun addition for anyone who hasn’t
made this before. The peanut
butter and potato, mixed with
the confectioners sugar, is a tasty
and addicting little treat, as is the
coconut version (aka Needham).
These recipes are traced back to
earlier days when leftover potato
was regularly used in bread,
doughnuts, and candy. Folks in
Maine and other parts perfected
this, and it’s still very much loved
today.
The salted chocolate caramel

Gingerbread cookies. PHOTO COURTESY OF KING ARTHUR FLOUR

pecan pie is a yummy take on the
pecan pie, and the eggnog biscotti
is wonderful to dip in cocoa or
coffee. The no-bake chocolate
peanut butter squares are a fun
treat as well.
Whatever you bake, and
whoever you share with, enjoy
spreading the goodness this
holiday season – a delicious way to
make moments and memories.
Want to share your holiday
recipes and photos? Send to
editor@grownworthwest.com.

No-Bake
Chocolate Peanut
Butter Squares
Ingredients
1 1/2 cups graham cracker crumbs
1 cup butter, melted
2 1/2 cups confectioners’ sugar
1 cup peanut butter, crunchy or
smooth
1 cup chocolate chips
Directions
In a large bowl, combine the graham
cracker crumbs, butter, confectioners’
sugar, and peanut butter. Mix until
well combined.
Spread the mixture in a lightly greased
9” x 13” pan. Chill in the refrigerator for
approximately 10 minutes.
While the peanut butter layer is
chilling, melt the chocolate chips,
in a microwave oven or in a double
boiler on top of the stove. Spread the
chocolate over the peanut butter.
Cut the bars into squares while in the
pan, or use a cookie cutters to create
shaped chocolate-peanut butter
treats. Return them to the refrigerator
to chill for at least 1-2 hours. Store well
wrapped at cool room temperature for
several days; freeze for longer storage.
Adapted from King Arthur Flour
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Candy Cane Fudge
Ingredients
1 14 oz can sweetened condensed
milk
1 cup dark chocolate chips
1 cup white chocolate chips
1/2 teaspoon vanilla extract
1/4 teaspoon peppermint extract
1/2 cup crushed candy canes (about
6-7 candy canes)
Directions
Line an 8x8 square pan with
aluminum foil and lightly butter or
grease the sides and bottom of the
foil. Set aside.
Divide condensed milk equally into
two separate saucepans. Put just over
1/2 cup in each pan; pan sizes should
be small/medium.
Add dark chocolate chips to one pan
and white chocolate chips to the
other.
Melt chocolate chips over low/
medium heat, stirring constantly until
completely melted.
Once chocolate has melted, remove
dark chocolate mixture from heat and
stir in vanilla extract. Immediately
spread evenly into prepared pan.
Once white chocolate has melted,
remove from heat and stir in mint
extract, if using. Stir in 1/4 cup crushed
peppermint pieces and immediately
spread evenly over chocolate layer.
Immediately sprinkle with remaining
crushed peppermint pieces.
Allow fudge to harden completely
before slicing and serving. This will
take approx. 4-6 hours at room
temperature, or about 1-2 hours in
refrigerator. Store on wax paper in
airtight container.

Directions
Line a large baking sheet with
parchment paper. Preheat oven to
350 degrees F.
In a large bowl, combine butter,
sugar, and eggs with a mixer
for about 1 minute or until well
blended. Mix in eggnog and rum or
rum extract, just until blended.
In a separate bowl, combine flour,
baking powder, nutmeg, and salt.
Working in small batches, mix the
flour mixture into butter mixture
until all of the flour mixture has
been added to the butter mixture
and is well blended.
On a floured cutting board, divide
dough in half. Shape each dough
half into a long roll, approximately
14” long. Carefully place rolls on
prepared baking sheet, about 3”
apart from each other. With your
hand, press down each roll so that
they are approximately 1/2” high.
Bake for 25 minutes or until golden
brown. Carefully remove from
pans and place on cooling racks.
Set aside baking sheet, as it will be
reused. When biscotti had cooled
enough to handle, but is still warm,
carefully move them to a cutting
board and cut crosswise slices
(approximately 1/2” in size).
Place slices, cut side down, back on
original baking sheet. Bake for 10
minutes. Turn slices over and return
to oven to bake for another 10
minutes or until somewhat firm and
lightly browned. Transfer to wire
racks to completely cool, with tops
upwards.
To drizzle with glaze: with biscotti
pieces no more than 1” apart from
each other on either the wire rack
or your baking sheet, tip tines of a
fork into the glaze, allowing some
of the excess to drip off. In a back
and forth sweeping motion, about
6” above biscotti, allow the glaze
to fall in lines on top of the biscotti.
Continue until glazed as desired or
until all glaze has been used. Store
in an airtight container.

Merry Christmas and Happy Holidays!

Send your favorite recipes and photos to:
editor@grownorthwest.com. Thank you!

Peanut Butter
Potato Candy

Gingerbread
Cookies

Ingredients
1/2 cup plain mashed potatoes
5-7 cups powdered sugar
2/3 cup peanut butter
1/4 teaspoon salt
1/2 teaspoon vanilla (optional)

Ingredients
3/4 cup unsalted butter
3/4 cup brown sugar, packed
3/4 cup molasses
1 teaspoon salt
2 teaspoons cinnamon
2 teaspoons ground ginger
1/4 teaspoon allspice or cloves
1 large egg
1 teaspoon baking powder
1/2 teaspoon baking soda
3 1/2 cups King Arthur Unbleached
All-Purpose Flour

Directions
Place potato in a small pot, cover
with water, and boil until very tender.
Drain and transfer to a large bowl.
Mash and mix until smooth.
Add 4 cups powdered sugar and mix
until blended (will feel like a very
sticky mess). If opting to use salt
and vanilla, mix in now. Add in more
powdered sugar, 1 cup at a time,
until mixture is very thick.
Lay down a large sheet of wax
paper and sprinkle generously
with powdered sugar. Transfer
candy mixture to the wax paper
and sprinkle the top with more
powdered sugar. Roll out to 1/4 inch
thick rectangle.
Spread peanut butter evenly over
candy. Roll tightly (long side toward
long side), then wrap in the wax
paper. Cut in half crosswise and
put the two halves inside a large
resealable bag. Seal the bag and chill
for at least 30 minutes until firm.
Unwrap candy and slice into 1-inch
thick slices and serve or store in
airtight container, chilled, up to 2
weeks.
Makes about 24 pieces

Maine Potato
Candy (aka
Needham)
Ingredients
4 cups confectioners sugar
4 cups sweetened shredded coconut
3/4 cup cold mashed potatoes
(without added milk and butter)
1 1/2 teaspoons vanilla extract
1/2 teaspoon salt
1 pound dark chocolate candy
coating, coarsely chopped
Directions
Place potato in a small pot, cover
with water, and boil until very tender.
Drain and transfer to a large bowl.
Mash and mix until smooth.
In a large bowl, combine the first five
ingredients. Line a 9-inch square pan
with foil, and grease the foil. Spread
coconut mixture into pan. Cover
and chill overnight. Cut into small.
rectangles (approx. 2x1 inches).
Cover and freeze. Melt candy coating
in microwave or pot and stir until
smooth. Dip bars in coating; allow
excess to drip off. Place on wax paper
to set. Store in an airtight container.
Makes about 24 pieces

Directions
In a saucepan set over low heat, or in
the microwave, melt butter, then stir
in the brown sugar, molasses, salt,
and spices.
Transfer the mixture to a mediumsized mixing bowl, let it cool to
lukewarm, and beat in the egg.
Whisk the baking powder and soda
into the flour, and then stir these
dry ingredients into the molasses
mixture.
Divide the dough in half, and pat
each half into a thick rectangle. Wrap
well, and refrigerate for 1 hour or
longer. The dough may be sticky
and hard to roll if not thoroughly
chilled, so make sure it’s cold before
continuing.
Preheat your oven to 350°F. Get out
several baking sheets; there’s no
need to grease them, though lining
with parchment saves effort on
cleanup.
Once the dough has chilled, take
one piece of dough out of the
refrigerator, and flour a clean work
surface. Roll the dough 1/8” to
1/4” thick; the thinner you roll the
dough, the crispier the cookies will
be. Flour both the top and bottom
of the dough if it starts to stick.
Alternatively, place the dough on
parchment, and put a sheet of plastic
wrap over it as you roll, pulling
the plastic to eliminate wrinkles as
necessary when rolling; this will keep
dough from sticking without the
need for additional flour.
Cut out shapes with a floured cookie
cutter, cutting them as close to one
another as possible to minimize
waste.
Transfer the cookies to ungreased
cookie sheets (or, if you’ve rolled
right onto the parchment, remove
the dough scraps between the
cookies). Bake the cookies just until
they’re slightly brown around the
edges 8 to 12 minutes, or until they
feel firm. Let the cookies cool on the
baking sheets for several minutes, or
until they’re set. Transfer them to a
rack to cool completely. Repeat with
the remaining dough.
Decorate as you like.

Salted Caramel
Chocolate Pecan
Pie
Ingredients
Chocolate Filling:
1 1/2 cups sugar
3/4 cup butter, melted
1/3 cup all-purpose flour
1/3 cup 100% cacao unsweetened
cocoa
1 tablespoon light corn syrup
1 teaspoon vanilla extract
3 large eggs
1 cup toasted chopped pecans
1 (9-inch) unbaked deep-dish
piecrust shell
Salted Caramel Topping:
3/4 cup sugar
1 tablespoon fresh lemon juice
1/3 cup heavy cream
4 tablespoons butter
1/4 teaspoon table salt
2 cups toasted pecan halves
1/2 teaspoon sea salt
Directions
Preheat oven to 350 degrees. To
make the filling, stir together first
six ingredients in a large bowl. Add
eggs, stirring until well blended. Fold
in chopped pecans. Pour mixture
into pie shell.
Bake for 35 minutes, then remove
from oven and set on a wire rack.
Note the filling will look loose, but it
will set as it cools.
To make the topping, bring together
3/4 cup sugar, lemon juice, and 1/4
cup water to a boil in a medium
saucepan over high heat. Boil,
swirling occasionally after sugar
begins to change color, 8 minutes
or until dark amber. Watch closely
as it can burn very easily. Remove
from heat; add cream and 4
tablesppons of butter. Stir constantly
until bubbling stops and butter is
incorporated (this takes about 1
minute). Stir in table salt.
Arrange pecan halves on pie. Try
placing them in a long swirl (start in
the center and go clockwise round
and round). Top with warm caramel.
Cool 15 minutes; sprinkle with sea
salt. Include a scoop of ice cream if
preferred.

From King Arthur Flour
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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.

Glorious cloud display. PHOTO BY CAROL KILGORE

Mushrooms and leaf. PHOTO BY CAROL KILGORE
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Frosty leaves. PHOTO BY KIMBERLY LANCE

Taking in the trees. PHOTO BY JESSICA GIGOT/HARMONY FIELDS

Blueberry rows at Mama’s Garden in Acme on a late fall day. PHOTO BY MAMA’S GARDEN

Late fall day. PHOTO BY JESSICA GIGOT/HARMONY FIELDS

Indy and Pantera, enjoying the fall morning in the pasture. PHOTO BY KIMBERLY LANCE

Leaf art. PHOTO BY KIMBERLY LANCE
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Growing

Celebrate the season: Winter
arrangements and more

by Grow Northwest

A

beautiful time of year for
celebrations, this time
also means decorating
with greenery, seasonal plants,
and making gifts and arrangements. Here are a few chances to
learn more and get creative.
Christmas Open House: Van
Wingerden Home and Garden
grows over 200,000 poinsettias
for the holidays including many
new and interesting varieties.
Visit the garden center during
the annual Christmas Shoppe
Open House, this year Monday
through Saturday, Dec. 3-8. In addition to seeing the beautiful and
festive plants, arrangements and
decor, there will be free refreshments, a kids craft table, daily
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deals and photo opportunities
for cards. Sign up at https://www.
vwhomeandgarden.com/eventdirectory/.
Birchwood Garden Club’s December Meeting: Rebecca Morse
of Osborne Seeds in Mt Vernon
will be the December guest
speaker during the club’s meeting
on Wednesday, Dec. 5. She will
cover seed catalog choices, good
varieties, and common issues
which reduce yields/germination
in the area. Osborne Seeds works
with WSU on vegetable trials and
primarily services the commercial
growers in our area (they do not
sell retail). Birchwood Garden
Club membership is open to
anyone in Whatcom or Skagit
County. The meeting starts at 7
p.m. in the Whatcom Museum
Rotunda Room, 121 Prospect
Street, Bellingham. See birch-

woodgardenclub.org.
Gifts from Our Gardens: On
Thursday, Dec. 13, a panel of
Whatcom County Master Gardeners will share how they use
their personal gardens to make
unique and attractive gifts for
family, friends, and the holidays.
The workshop runs noon – 1:30
p.m. in the Healthy Connections
Room, 4015 E. Holly, Bellingham
(across the street from the downtown Food Coop). Brown bags
welcome. Parking on the street
or south of the main Coop. Free
admission.
“Make It And Take It’ Your
Own Fresh Holiday Arrangement: Head to the Garden
Spot on Saturday, Dec. 22 for a
morning of fun. Marcy will help
you make a family holiday table
centerpiece. A $30 class fee covers all supplies, ribbons, greens,

Succulents make beautiful gifts. Check out “Gifts from Our Gardens” on Dec. 13, hosted
by Whatcom Master Gardeners. PHOTO BY WHATCOM COUNTY MASTER GARDENERS

cones, containers and fun. Spice
cake and milk will be served. The
class starts at 9 a.m. To register,
call 360-676-5480. See additional
classes online at www.gardenspot.com. Garden Spot is located
at 900 Alabama St, Bellingham.
Seed catalogs: An amazing
stocking stuffer, seed catalogs are
on the way! From local company
Osborne Quality Seeds to nationals such as Baker Creek Heirloom, Johnny’s Selected Seeds,
Burpee, High Mowing, Harris,
and Territorial, you’ll find what
you’re looking for and have some
great materials for the season!

Seed catalogs are on the way, a favorite
time of year. Pictured here is the cover of
the 2019 Osborne Quality Seeds catalog.
PHOTO COURTESY OF OSBORNE QUALITY
SEEDS

BOOKSHELF

December reading list
Books to enjoy and
celebrate this month
by Grow Northwest

W

inter’s cold, dark mood
offers good time for
reading. Here are a few
seasonal and local recommendations this month.
Local farmer Mary von Krusentstiern has released Loganita
Farm’s Kitchen Garden Companion. The official book launch
is Thursday, Dec. 6 at 7 p.m. at Village Books in Fairhaven. Loganita
Farms is the culinary garden for
world-renowned Willows Inn on
Lummi Island. In these pages,
head farmer Mary von Krusenstiern shares her favorite tips
for getting the most out of your
own containers, raised beds, or
backyard plot. Head Gardener for
Loganita Farms Mary von Krusenstiern will be in conversation with
Chef Blaine Wetzel of The Willows
Inn on Lummi Island. They will
discuss the relationship between
garden and kitchen.
A new full color edition of The
Little House Cookbook: Frontier Foods from Laura Ingalls
Wilder’s Classic Stories by
Barbara M. Walker was released
earlier this fall. This cookbook is
more than a cookbook. Included
in these pages are more than 100
of the recipes that Laura Ingalls
Wilder shared in her classic Little
House books, as well as excerpts
from them. Anyone who is a fan of
the Little House series, or enjoys
recipes from that time period, will
enjoy this book. The photos are
full color, and classic illustrations
are included. Learn how to make
recipes for old-time treats like
molasses candy or cracklings, and
what cooking methods were used
back in the day – all served with
some history, and an understanding that putting food on the table
physically took hours and a lot of
skill! It also needs to be noted that
for some readers this authentic
food history collection is just that,
and many of the recipes included
here may not fit in some kitchens.
A World of Cookies for Santa
by M.E. Furman takes young (and
adult) readers around the globe

to see all the treats that await
Santa on Christmas Eve. See how
Children leave out puto seko
cookies in the Philippines, sweet
potato cookie in Malawi, and
other places. Enjoy the recipes
for some of these cookies, and try
them yourself. For example, the
snowball cookies recipe is used
around the world, but in different ways. This is a fun celebration
for children and their families to
learn, and discover what traditions
abound in other cultures during
this magical time of the year.
On Saturday, Dec. 15, local
children and families can visit the
Grinch for some reading time at
Village Books in Lynden. “Visit
and Story Time with the Grinch”
will meet at 2 p.m. at their 430
Front Street location. Join in for a
story time from Dr. Seuss’ holiday
classic, How the Grinch Stole
Christmas. The Grinch himself
will make an appearance, offering
photo opportunities, too.
There are tons of advent calendar and Christmas countdown
ideas out there. Sew Your Own
Felt Advent Calendar, by Sachiyo
Ishii, is a fun book for those with
crafty holiday spirit. Learn how

to make the calendar, followed by
the 24 mini felt toys. Each day on
the calendar will have a tiny and
merry felt friend to go along with
it. Kids will love this.

Note: Grow Northwest will be back in February!
Grow Northwest will not publish a print issue in January.
The next deadline will be Jan. 20, and we’ll be back in
February! Contact editor@grownorthwest.com.
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Good Pickin’s

Whatcom Creamery Crawl

Saturday, Dec. 8
Appel Farms, Ferndale Farmstead, Pleasant Valley, and
Twin Sisters Creamery are teaming up for the second year!
Prize drawings, samples, giveaways, complimentary food
and beverages, discounts, and more. 11 a.m. to 5 p.m. Appel Farms Cheese, 6605 Northwest Dr, Ferndale; Pleasant
Valley Dairy, 6804 Kickerville Rd, Ferndale; Twin Sisters
Creamery, 6202 Portal Way, Ferndale. Ferndale Farmstead
will be joining Twin Sisters Creamery at their store.

Author Jan Brett: The Snowy Nap
Sunday, Dec. 9
Jan Brett is coming back to
Bellingham and presenting
her latest book, The Snowy
Nap, the prequel to the alltime classic and bestseller,
The Hat. 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. 10 a.m. at Bellingham High School.

Candle Dipping

Wednesday, Dec. 19 and Saturday, Dec. 22
Experience the simple pleasure of hand dipping
candles. All materials provided; refreshments available.
Open house format, by donation. All proceeds benefit
Chuckanut Center. All ages, parents assist young children. Wednesday 10 a.m. to 2 p.m. Saturday noon to 3
p.m. Facilitated by Steve and Kathie Wilson. Chuckanut
Center, 103 Chuckanut Drive N., adjacent to Fairhaven
Park. See the Facebook event page for details.
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DECEMBER EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Bellingham Farmers Market: Saturdays
through Dec. 22. Vendors offering produce, crafts, foods, products, and more.
10 a.m. to 3 p.m. Depot Market Square,
Bellingham. See bellinghamfarmers.org.
38th annual Holiday Festival of the
Arts: Open daily 10 a.m. to 7 p.m. 100
artists from the region, live music, and
workshops for children on the weekends.
Admission is free. Bellingham Public Market space, Cornwall Avenue, Bellingham.
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.
Holiday Market at Everson Elementary:
Saturday, Dec. 1. Lots of vendors from 9
a.m. to 4 p.m. Pictures with Santa from
noon to 2 p.m. Lunch available, Nooksack
spirit wear, and silent auction. Proceeds
benefit the students of Everson Elementary with STEM activities, sensory play
options and recess improvements. Everson Elementary, 216 Everson-Goshen Rd,
Everson.
Olde Fashioned Christmas at Pioneer
Park: Saturday and Sunday, Dec. Cabin
tours, horse drawn wagon rides, pictures
with Santa and Mrs. Claus (bring your own
camera), arts and crafts, refreshments,
and children’s activities. Volunteers are
donned in Christmas 1880s style. 1-2. Saturday 1-9 p.m. Sunday 1-5 p.m. Tickets are
$4 for adults and $3 for children. Pioneer
Park, Ferndale.
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.
Holiday Tea: Saturday, Dec. 1. Enjoy delicious home baked treats and tea while
being entertained by local performers
at this annual holiday tea hosted by the
Friends of the Deming Library. Event
sponsored by the Friends of the Deming
Library.1 - 5 p.m. Deming Library, 5044 Mt.
Baker Highway, (360) 592-2422.
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.
Bellingham Downtown Tree Lighting
Ceremony: Saturday, Dec. 1. Photo opportunities with Santa, hot cocoa and
cookies, ornament makings, and carolers.
5:30-7 p.m. Hosted by Downtown Bellingham. Depot Market Square, 1100 Railroad
Ave., Bellingham.
Sewing Bootcamp: Saturdays, Dec. 1 and
8. Start with the basics, taking time to get

familiar with the care and use of a sewing machine and learning to solve basic
sewing problems. Learn upcycling techniques, then jump right into sewing! $76
per person. Ragfinery, Bellingham. See
ragfinery.com to register.

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.

Scarf Weaving: Saturdays, Dec. 1, 8 and
15. Learn to weave a lovely scarf on our
floor looms. Beginning weaving students
welcome, intermediate students can try
out more complex patterns and designs.
$88 per person. Ragfinery, Bellingham.
See ragfinery.com to register.

Silver Tea: Sunday, Dec. 2. The Friends of
the Everson Library invite you to enjoy refreshments and musical entertainment at
this beloved annual event. Specialty teas
served by Laurie and Charles Dawson,
founders of the Whatcom Tea Enthusiasts
Association. Also, craft making for kids.
Bring your camera to take a picture with
Santa! 2-5 p.m. Everson Library, 104 Kirsch
Drive, (360) 966-5100.

The Stocking Project: Saturday, Dec. 1
and Wednesday, Dec. 5. Bring material
and sewing supplies (or shop before class
for deals at Ragfinery) to sew a stocking
to be donated to a child or family in need.
Patterns and assistance will be provided,
though familiarity with a sewing machine
is necessary. Stockings will be displayed
at Ragfinery and the Firehouse Cafe in
Fairhaven, then filled and donated to
those in need by Northwest Youth Services, Interfaith Coalition and Opportunity Council. Saturday workshop meets
at 2 p.m.; Wednesday at 6 p.m. Register at
www.ragfinery.com.
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

Old Fashioned Holiday Kick Off: Christmas Parade & Tree Lighting: Sunday,
Dec. 2. Hosted by Mount Vernon Downtown 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.
Christmas Open House: Monday
through Saturday, Dec. 3-8. Van Wingerden Home and Garden grows over
200,000 poinsettias for the holidays including many new and interesting varieties! Visit during the annual Christmas
Shoppe Open House, kick-off to the holiday season featuring free refreshments, a
kids craft table, daily deals and great photo opportunities for your family holiday
card. Colorful and festive holiday plants
available, and selection of Christmas decor. Sign up at https://www.vwhomeandgarden.com/event-directory/.
Worm Your Way into Composting! with
Callie Martin: Tuesday, Dec. 4. Learn how
easy it is to compost your food scraps by
harnessing the work of worms in our upcoming vermicomposting class. Class participants will learn the basics of worm bin
design, care and feeding. 6:30 p.m. Free.
Skagit Valley Food Co-op, Mount Vernon.
Callie Martin is the Waste Reduction Community Education/Outreach Specialist for
Skagit County. Register at http://www.
skagitfoodcoop.com/event/.
Marketing & Market Research for Farmers: Tuesday, Dec. 4. 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 Mulker, founder of
The Female Farmer Project, will share her
experiences. 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.event-

brite.com to register. For more information, contact Kate Ryan at kate.ryan@wsu.
edu or (425) 357-6024.
Birchwood Garden Club’s December
Meeting: Wednesday, Dec. 5. Rebecca
Morse of Osborne Seeds in Mt Vernon
will be our December guest speaker. She
will cover seed catalog choices, good varieties, and common issues which reduce
yields/germination in our area. Osborne
Seeds works with WSU on vegetable trials and primarily services the commercial
growers in our area. They do not sell retail. Birchwood Garden Club membership
open to anyone in Whatcom or Skagit
County. 7 p.m. Whatcom Museum Rotunda Room, 121 Prospect Street, Bellingham. See birchwoodgardenclub.org.
Essential Remedies: Pain & Anxiety relief with Michelle Mahler: Wednesday,
Dec. 5. Learn how to apply essential oils
diluted in carrier oils to your body for
healing and emotional balance can lead
to prevention of pain and disease. Free;
class optional supply fee $5-10 to make
and take a roll-on. 6:30 p.m. Free. Skagit
Valley Food Co-op, Mount Vernon. Register at http://www.skagitfoodcoop.com/
event/.
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.
Holiday Party: Time Capsule Opening:
Thursday, Dec. 6. Join the Skagit Museum
for the annual holiday celebration – with
an added bonus of opening the Time
Capsule that was placed in the wall of
the Museum in 1969! Witness the opening – and see what treasures might be
included. Learn how you can help as we
continue to preserve Skagit history ‘for all
people for all time’! Appetizers catered by
La Conner Seafood and Prime Rib. No host
bar. 6-8 p.m. Skagit County Historical Museum is located at 501 S. 4th Street, at the
top of the hill in La Conner. Please RSVP
to 360-466-3365 or museum@co.skagit.
wa.us. Thank you to the 50th Anniversary
sponsors: Skagit Bank, Dunlap Towing,
Coldwell Banker Bain, La Conner Seafood
& Prime Rib, Baird, Bay Baby Produce and
The Farmhouse Restaurant.
Drop-in Knitting: Fridays, Dec. 7, 14 and
21. 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. If you already know
how to knit but have question, feel free
to stop by at this time as well. Ragfinery,
Bellingham. Register at ragfinery.com.
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. Gingerbread auction benefits Toys for Tots.
See
www.portofbellingham.com/141/
Holiday-Port.
Crab Pot Community Tree Lighting: Friday, Dec. 7. Hosted by Anacortes Cham-

ber of Commerce. Come down to 819
Commercial Avenue in Anacortes to celebrate the lighting of the Community Crab
Pot Christmas Tree. The town crier, Santa
Claus, and students from local Anacortes
schools will enrich this celebration with
performances. Free pictures with Santa
after the lighting. Starts at 6 p.m.
Country Partners Live Nativity: Friday,
Dec. 7. The Country Partners 4H club puts
on a Live Nativity scene, 4:30-6:30 p.m.
outside the Elenbaas store in Everson. See
animals, sing some carols, sip on cocoa
and have a treat. Elenbaas Country Store,
302 W Main Street, Everson.
Gingerbread Party: Saturday, Dec. 8. Enjoy gingerbread with Launching Success
Learning Store. Decorate all things gingerbread. Frosting and all the decorations
provided, you bring the creativity! Free,
drop in, while supplies last. 11 a.m. to 2
p.m. 133 Prince Ave, Bellingham.
Photos with Santa at Mt. Baker: Saturday and Sunday, Dec. 8-9. Young, old, and
everyone in between can have a unique
photo with Santa. Real mountains, real
snow, real trees. See mtbaker.us.
Handmade Ornaments for Kids: Saturday, Dec. 8. This will be an open house
format, come and go as you please. No
pre-registration required. By donation
with all proceeds to benefit Chuckanut
Center. For kids 6-10 years old (approximately); parents will be expected to help
their child as needed. We will use yarn,
twigs and wood pieces to make ornaments for holiday tree decorations. Facilitated by Steve and Kathie Wilson, retired
preschool teachers from Childlife Montessori School. 9 a.m. to noon. Chuckanut
Center, 103 Chuckanut Drive N., adjacent
to Fairhaven Park.
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.
Whatcom Creamery Crawl: Saturday,
Dec. 8. Appel Farms, Ferndale Farmstead,
Pleasant Valley, and Twin Sisters Creamery are teaming up to bring you the Second Annual Creamery Crawl! Drawings
for prizes, samples, giveaways, complimentary food and beverages, great discounts, and shopping made easy as well
as delicious. 11 a.m. to 5 p.m. Appel Farms
Cheese, 6605 Northwest Dr, Ferndale.
Pleasant Valley Dairy, 6804 Kickerville Rd,
Ferndale. Twin Sisters Creamery, 6202
Portal Way, Ferndale. Ferndale Farmstead
will be joining Twin Sisters Creamery at
their store. See the Facebook event page
for more information.
FNFCL Holiday Tea & Crafts: Saturday,
Dec. 8. Join the Friends of the North Fork
Community Library for cookies, hot beverages and seasonal music. Assortment
of coloring pages and utensils for all ages,
plus supplies to make DIY holiday cards.
1-3 p.m. North Fork Library, 7506 Kendall
Road, Maple Falls, (360) 599-2020.

Macrame Wreath: Saturday, Dec. 8. Learn
to artfully tie knots to produce this lovely,
holiday wreath. 2 p.m. $29 per person.
Ragfinery, Bellingham. See ragfinery.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.
Blaine Holiday Craft Bazaar: Saturday,
Dec. 8. Buy or sell homemade crafts and
treats made by kids and teens at this exciting event! Everything is priced $5 or
less. Kids ages 5-13 may sell; everyone
can shop. Space to sell your items is limited; registration required. Call the Blaine
Library for more information. Contact:
Whitney Motley. 12 to 2 p.m. Blaine Library, 610 3rd Street, (360) 305-3637.
Art Jingle: Saturday, Dec. 8. Enjoy live
Christmas music in the Piano Lounge,
Northwest Ballet’s Nutcracker Suite, Studio Sales, as well as gift making classes
brought to you by our Kids Do Art! program. Sign your child up for one of our
four classes, at only $25 per class. Free
gift wrapping in the Gallery Shop for studio sale and gift shop items. 11 a.m. to 5
p.m. Jansen Art Center, 321 Front St, Lynden. Learn more at jansenartcenter.org/
ArtJingle.
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.
Book, Bake and Gift Sale: Tuesday and
Wednesday, Dec. 11-12. Presented by the
Friends of the Arlington Library. Books,
baked goods, and more to benefit the
library. Tuesday hours 9 a.m. to 3 p.m.
and Wednesday 10 a.m. to 2 p.m. Every
purchaser also receives a free raffle ticket,
with the winner receiving a lovely Christmas item! Arlington Library.
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 GrowYourSee the next page >>>
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Farm.eventbrite.com to register. For more
information, contact Kate Ryan at kate.
ryan@wsu.edu or (425) 357-6024.
Gifts from Our Gardens: Thursday, Dec.
13. A panel of Whatcom County Master
Gardeners will share how they use their
personal gardens to make unique and
attractive gifts for family, friends, and the
holidays. Noon – 1:30 p.m. Healthy Connections Room, 4015 E. Holly, Bellingham
(across the street from the downtown
Food Coop). Brown bags welcome. Parking on the street or south of the main
Coop.
Building Relationship with Healing:
Getting to Know Local Herbs with Natasha Clarke: Thursday, Dec. 13. Explore the
wonders of infused oils and lotion making
- from masks, oils, lotions and scrubs, you’ll
learn about the benefits of each, which
herbs work with which method, and how
to best tailor the results for your skin. Free
workshop, with optional $5 supply fee to
take lotion home. 6:30 p.m. Skagit Valley
Food Co-op, Mount Vernon. Register at
http://www.skagitfoodcoop.com/event/.
Teen Gingerbread House Contest: Friday, Dec. 14. Teens are invited to join us
at the Ferndale Library for a gingerbreadhouse making contest! Planned and
organized by the Teen Library Council,
this program is designed by teens, for
teens. Materials will be provided - just
bring your creative flair and holiday spirit!
Grades 6-12. 3-5 p.m. Ferndale Library,
2125 Main Street, (360) 384-3647.
Deming Holiday Craft Bazaar: Saturday,
Dec. 15. Buy or sell homemade crafts and
treats made by kids and teens at this exciting event! Everything priced $5 or less.
Kids ages 5-18 may sell; everyone can
shop. Space for selling your items is limited; registration required. Call the Deming Library for more information. Contact:
Angelina Kuchar. Saturday, December 15,
11:00 AM to 1:00 PM. Deming Library,
5044 Mt. Baker Highway, (360) 592-2422.
Upcycled Gift Embellishments: Saturday, Dec. 15. Using scrap fabric you’ll
learn this technique to produce beautiful
recycled twine and colorful pom poms. 2
p.m. Ragfinery, Bellingham. $25 per person. Register at www.ragfinery.com.
Seasonal Side Dishes: Winter Edition:
Saturday, Dec. 15. Facilitated by Kamea
Black, participants will start the afternoon
with a decedent sugar free holiday mocktail and mixing demonstration, followed
by an interactive cooking session that will
result in three local side dishes that the
group will devour together. Complimentary mocktail and generous samples of
the demonstration items. Leave with a set

of recipes from the class. Chuckanut Center, 103 Chuckanut Drive N., adjacent to
Fairhaven Park. 1-3:30 p.m. $25 suggested donation. Pre-registration requested.
Register here: chuckanutcenter@gmail.
com.
Plant Pathology Workshop: Thursday,
Dec. 20. Join Viva Farms in Burlington as
Lindsey Dutoit from WSU NW Research
and Extension Center shares her knowledge on identifying and managing plant
diseases on diversified farms. 5:30-7:30
p.m. Viva Farms New Property, 16470
State Route 20, Mount Vernon. Contact
Kate Smith at 360-428-4270 ext 223.
Candle Dipping: Wednesday, Dec. 19 and
Saturday, Dec. 22. Experience the simple
pleasure of hand dipping candles to bring
light into this season of darkness. All materials provided; refreshments available.
Open house format, come and go as you
please. By donation. All proceeds benefit
Chuckanut Center. All ages! Parents will
assist their young children. Wednesday 10
a.m. to 2 p.m. Saturday noon to 3 p.m. Facilitated by Steve & Kathie Wilson, retired
preschool teachers from Childlife Montessori School. Chuckanut Center, 103
Chuckanut Drive N., adjacent to Fairhaven
Park. Please see the Facebook event page
for more information.
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.
Fairhaven Fa La La Caroling Competition: Saturday, Dec. 22. Local judges
and festival-goers take to the streets of
Fairhaven Village lined with carolers that
come to sing and raise money for the Historic Fairhaven Association and NW Youth
Services. 3-5:30 p.m. Hosted by Historic
Fairhaven.
It’s A Wonderful Life: Saturday, Dec. 22.

Free screening at Lincoln Theatre, 712
S 1st St, Mount Vernon. 6:30 p.m. Made
possible by a generous grant from the
Theater Arts Guild (TAG). See www.lincolntheatre.org.
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: Tuesday, 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-bay-polar-bear-plunge.
Winter Open Barn at New Moon Farm
Goat Rescue: Saturday, Jan. 5. Visit the
farm and meet the adoptable goats and
permanent sanctuary herd. Free admission but donations are always appreciated. 1-3 p.m. See https://www.newmoonfarm.org/openbarn.
Cultivating Success Agricultural Entrepreneurship and Business Planning:
Starting Thursday, Jan. 10. Thursdays
6-8:30 p.m. through March 21. This 12week course offers a combination of
guest speakers, in class discussion and
assignments, and dives into the business
side of running a farm, from sales and
marketing to financial management. At
the end of the course, you will have the
core elements of a business plan to guide
your farm forward. Course fee is $260 per
farm (scholarships available). WSU Skagit
County Extension Office 11768 Westar
Lane, Suite A Burlington. More information is available at skagit.small.farms@
wsu.edu.
Anacortes Monthly Winter Farmers
Market: Saturday, Jan. 12. Held the second Saturday of each month through
March. Inside the Depot building. For
more details, see www.anacortesfarmersmarket.org.
Western Washington Seed Workshop:
Saturday, Jan. 12. 9 a.m. to 4 p.m. WSU
Mount Vernon NWREC, 16650 State
Route 536, Mount Vernon. The day’s
agenda is available at https://extension.
wsu.edu/skagit/event/western-washington-seed-workshop-2/. Contact: Don
McMoran, WSU Skagit Co. Extension Director, (360) 428-4270 ext. 225 or dmcmoran@wsu.edu.
2019 Manure Nutrient Management
Training: Thursday, Jan. 17. This year’s
topics include: the state of the science,
new technologies for improved manure
management, panel of your farming
peers share tips about successful water
quality practices and funding sources,
project updates, and more. Lynden
Dutch Bakery sandwiches, cookies, and
Darigold milk will be provided. 9:30 a.m.
to 2 p.m. at the NW Washington Fairgrounds, Lynden. For more information
on this free event or to RSVP, see https://
www.eventbrite.com. Also see http://
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wadairyplan.org/special-events for more
information and updates on topics and
speakers.
Whatcom County Pastured Poultry
Workshop: Thursday, Jan. 17. Hosted by
Whatcom Conservation District. Visit with
poultry processing experts and a panel
of local commercial pastured poultry
producers. Get resources and information relevant to any size flock. Topics will
include flock health and nutrition, and
marketing practices. 6-8 p.m. 322 N Commercial St, Bellingham. RSVP (encouraged): Corina Cheever, ccheever@whatcomcd.org or 360-526-2381 ext. 104. For
more information: https://whatcomcd.
org/node/257.
Bellingham Winter Saturday Farmers
Market: Saturday, Jan. 19. Held the third
Saturday of each month through March.
10 a.m. to 3 p.m. at Depot Market Square,
with over 100 vendors. See bellinghamfarmers.org.
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 1218 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.

FEBRUARY

San Juan Islands Agricultural Summit:
Friday and Saturday, Feb. 2-3. This year
San Juan Island will host the annual San
Juan Islands Agricultural Summit Gather
with more than 150 local farmers, food
producers, businesses, and advocates for
a weekend filled with education, inspiration and community. Dr. Heidi Roop, of
the University of Washington Climate Impacts Group, is this year’s Keynote Speaker. Scholarship or a work-trade available.
Applications due Dec. 18. Hosted by WSU
San Juan County Extension, Suite LL,
221 Weber Way, Friday Harbor. Tickets at
www.eventbrite.com. Save 30% on Sunday Session Registration when you buy
your ticket before Jan. 1. Early bird registration through Dec. 31.
Skagit Ag Summit: Friday, Feb. 8. The
day focuses on the issues of water, labor, economic viability, innovation, pain
points, and leadership. A local food and
farm mixer will follow. See the agenda at
https://extension.wsu.edu/skagit/event/
skagit-ag-summit-4/. WSU Mount Vernon
NWREC, 16650 State Route 536, Mount
Vernon. Contact: Don McMoran, WSU

Skagit Co. Extension Director, (360) 4284270 ext. 225 or dmcmoran@wsu.edu.
Anacortes Monthly Winter Farmers
Market: Saturday, Feb. 9. Held the second
Saturday of each month through March.
Inside the Depot building. For more details, see www.anacortesfarmersmarket.
org.
Bellingham Winter Saturday Farmers
Market: Saturday, Feb. 16. Held the third
Saturday of each month through March.
10 a.m. to 3 p.m. at Depot Market Square,
with over 100 vendors. See bellinghamfarmers.org.
NW Washington Farm-to-Table Trade
Meeting: Tuesday, Feb. 19. This annual
event organizes 180+ farmers, fishermen, food artisans, restaurants, grocers,
and others interested in sourcing local.
Keynote speaker, sessions, and lunch
included. Early bird registration: Sustainable Connections members $45, nonmembers $55. For 2019 event info, see
www.sustainableconnections.org/events.
Western Washington Potato Workshop: Friday, Feb. 22. WSU Mount Vernon
NWREC, 16650 State Route 536, Mount
Vernon, WA 98273-4768. Contact: Don
McMoran, WSU Skagit Co. Extension Director, (360) 428-4270 ext. 225 or dmcmoran@wsu.edu.

MARCH

Western WA Berry Workshop: Friday,
March 8. The full agenda is available at
https://extension.wsu.edu/skagit/event/
western-washington-berry-workshop-3/.
WSU Mount Vernon NWREC, 16650 State
Route 536, Mount Vernon. Contact: Don
McMoran, WSU Skagit Co. Extension Director, (360) 428-4270 ext. 225 or dmcmoran@wsu.edu.
Whatcom Small Farm Expo: Saturday,
March 9. The Whatcom Conservation
District presents the 4th annual Expo.
Whether you are trying to grow your own
food, making the transition from hobby
to business or operating a small farm
business, this event offers something for
everyone. Hands-on exhibits demonstrating the latest in agricultural innovations,
products and services, and seminars by
local veterinarians, financial advisors, and
horticulturists. Meet with vendors and local resources. 9 a.m. to 2 p.m. Northwest
Washington Fairgrounds, 1775 Front
Street, Lynden. See the Facebook event
page for more information.
Anacortes Monthly Winter Farmers
Market: Saturday, March 9. Held the
second Saturday of each month through
March. Inside the Depot building. For
more details, see www.anacortesfarmersmarket.org.
Bellingham Winter Saturday Farmers
Market: Saturday, March 16. Held the
third Saturday of each month through
March. 10 a.m. to 3 p.m. at Depot Market
Square, with over 100 vendors. See bellinghamfarmers.org.
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:

What are your favorite traditions
during the holiday season?

Unscramble these words:
EMDEERCB
NUJAYAR
SWNO
EWTRIN
OOCKSIE
RETE
ARSST
OOLLGDWI

Funny Farm
Knock, knock.
Who’s there?
Pizza.
Pizza, who?
Pizza on earth, good will toward
men!
Where do snowmen keep their
money? In a snow bank!
What do you get when you eat
tree decorations? Tinsel-itis!
How does a sheep say Merry
Christmas? Fleece Navidad!

Color your
snowglobe!

This month’s project

Handmade
holiday cards
Let’s bring the cheer! Make a list of the
people you want to send cards to. Use
construction paper, stickers, stamps,
markers, and other items to make your
special handmade holiday cards. Make
a picture, write a special greeting, and
put in your envelopes. Place your stamps
and addresses and send them off in the
mail, or hand deliver. Your good work
will give everyone on your list one of
life’s most beautiful gifts, a smile knowing you are thinking of them! High fives!

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: DECEMBER, JANUARY, SNOW, WINTER, COOKIES, TREE,
STARS, GOODWILL

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: FEBRUARY 2019 • Deadline: JAN. 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

Help Wanted
Harmony Fields makes artisan sheep cheese
and grows organic herbs. Looking for an assistant milker/farm hand for 2019! Experience
ideal. Must love sheep. Bow, WA. Contact us for
more details: farm@harmonyfields.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
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¢.
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