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A brief look at related news, business and happenings 

Spotlight on Skagit coming up
BURLINGTON – The annual Spotlight on Skagit: Trade Show and In-
novation Forum, a business-to-business trade show, is coming up 
Wednesday, April 10. Hosted by Economic Development Alliance of 
Skagit County - EDASC, the event includes an Innovation Speakers 
Forum showcasing the world-class innovation being generated in 
Skagit County. Participants can get to know local businesses, and 
win great door prizes. Everyone welcome and admission is free, 4-7 
p.m. at Van Zyverden’s Warehouse, Burlington. See the Facebook 
event page for more information. 

Bellingham Farmers Market opens for 
season; Wednesday market coming to 
Barkley Village
BELLINGHAM – The Bellingham Farmers Market opens for its 27th 
season Saturday, April 6, kicking off with the traditional Cabbage 
Toss at 10 a.m. Throughout the season, the downtown Saturday 
Market hosts over 100 small businesses, including crafters, farms, 
and food producers from Whatcom and Skagit Counties. Over 
20 farms will be on-hand on opening day, and several non-profit 
community organizations will be tabling. Depot Market Square is 
located at 1100 Railroad Avenue, corner of Railroad Avenue and 
Chestnut Streets. For more information about the market, see 
www.bellinghamfarmers.org or follow the Facebook page.

In related news, the Wednesday market held in June through 
September has been moved to Barkley Village, and will no longer 
be meeting in Fairhaven. The Wednesday market will continue 
June through September, and meet Wednesdays from 3-7 p.m. at 
the Barkley Village Green, 2215 Rimland Drive. 

Whatcom Food Network’s Spring 
Forum set for May 16
BELLINGHAM – The Whatcom Food Network Spring Forum, 
hosted by Whatcom Food Network, will be Thursday, May 16. 
Discussion will include what’s happening with local food, what is 
working when it comes to eating local, and one solution that ad-
dresses youth. Action items, tools, and resources will be available 
for participants. This free forum will be held from noon to 4 p.m. 
at the Squalicum Boathouse at Zuanich Point Park, 2600 S. Harbor 
Loop, Bellingham. Snacks and refreshments will be provided. To 
see the agenda and RSVP, go to https://whatcomfoodnetwork.
org/forums/. See the Whatcom Food Network Facebook page for 
more details. 

Skagit Farmers Supply and Country Store host second Youth Day

Field Notes

All things goats at Goat University
WHIDBEY – Goat University 2019, a one-day clinic on all things 
goats, will be held Saturday, April 20 at the Island County Fair 
Grounds on Whidbey Island. Registration is available for all ages, 
with a variety of classes offered. Goat University is presented 
by Four Seasons Farm 4-H Club. For information, contact www.
facebook.com/4HfunonWhidbey/ or whidbey.goatuniversity@
gmail.com.

Rome Grange offers arts, crafts contest
BELLINGHAM –  The Rome Grange will host the Whatcom County 
Arts/Crafts/Needlework/Photo & Food Preservation Contest on 
Tuesday, April 16. All Whatcom County residents are welcome to 
participate. The Grange will be accept entries on Sunday, April 14 
from 1:30 – 4 p.m. and Monday, April 15 from 10 a.m. to 1 p.m. For 
complete rules and divisions, see the Program Handbook at http://
wa-grange.com/downloads/ProgramHandbook.pdf. For any ques-
tions, e-mail grange.matters@live.com. 

Newly formed Whatcom County Food 
System Committee moving forward
BELLINGHAM – The newly formed Whatcom County Food System 
Committee started meeting in February. “The purpose of this com-
mittee is to draft, implement, provide oversight for, and regularly 
update a county-wide food system plan to strengthen our local and 
regional food system.” The committee is comprised of nine members: 
Margaret Gerard - Local Sales Farming; Andy Enfield - Export Sales 
Farming; Riley Starks - Fishing Industry; Adrienne Renz - Food Pro-
cessing/Distribution; Riley Sweeney - Food Access; Amber Noskoff 
- Nutrition/Public Health; Maureen Darras - Labor Issues; Krista Rome 
- Natural Resources; and Mardi Solomon - Whatcom Food Network 
representative. For more information about meeting dates, agenda, 
and minutes see https://wa-whatcomcounty.civicplus.com/2992/
Food-System-Committee. All meetings are open to the public. 

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

Spring 
is here! 

To share local events, 
photos, and news items 
or place your ad here, 

contact editor@
grownorthwest.com.

THANKS for 
your support! 

BURLINGTON – Skagit Farmers 
Supply and Country Store hosted 
its second Youth Day on Saturday, 
March 23. The company invited 
local youth groups, such as 4H 
and FFA clubs, to come to their 
Burlington Agronomy Center to 
learn about agriculture in the 
Skagit Valley. Kids enjoyed climb-
ing on their TerraGator, touring 
the agronomy facility, answering 
trivia questions about agriculture, 
learning about agriculture, and 
enjoying games and prizes. 
For more information about 
upcoming events, follow their 
Countrystore page on Facebook 
or see www.countrystore.net. 

COURTESY OF SKAGIT FARMERS 
SUPPLY AND COUNTRY STORE
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Community
Tulip time: Beloved blooms 
return to Skagit County fields

The month of April turns 
acres of Skagit Valley into 
blooming tulip fields, 

enjoyed by visitors from all around 
the world, and those of us who call 
this beautiful slice of the north-
west corner our home. While 
some tulips have started hinting 
at shades of red, purple, orange, 
pink, and more, the peak bloom 
time will likely be later this month. 
There are two main areas to view 
the tulips – RoozenGaarde and 
Tulip Town – both offering fields 
of color and various places for 
visitors.

Before traveling to the fields, 
drivers, motorcyclists and riders 
should know to expect much 
heavier than normal traffic condi-
tions in the Mount Vernon and La 
Conner areas and plan accordingly, 
especially during weekends. Visi-
tors should be respectful of private 
property and no parking signs. 

There are two main areas to 
view the tulips – RoozenGaarde 
and Tulip Town – both offering 
fields of color and various places 
for visitors.

Travel routes and more infor-
mation about the Tulip Festival, 

as well as related events, can be 
found at www.tulipfestival.org.

RoozenGaarde
RoozenGaarde, a division of 

Washington Bulb Co., Inc., is the 
largest flower bulb grower in the 
U.S. with over 1,000 acres of Skagit 
Valley tulip, daffodil, and iris fields. 
The Roozen family’s roots trace 
back to tulip growers in Holland 
and the United States since the 
early 1700s. This area features a 
3.5-acre display garden (admis-
sion) planted with over 250,000 
bulbs, including more than 150 
varieties (labeled for visitors). A 
25-acre tulip field and 22-acre 
daffodil field are next to the display 
garden. A retail shop is on site.

RoozenGaarde will be open 
from 9 a.m. to 7 p.m. daily through 
the end of April, and is located 
at 15867 Beaver Marsh Road in 
Mount Vernon. No pets are per-
mitted in the garden. 

Admission applies to spring 
bloom period. Weekend admis-
sion is $10, weekday admission 
is $7, and $1 off with military ID. 
Children ages 5 and under are free. 
Admission ticket provides free 
access to all parking areas located 
in their RoozenGaarde/WBC 
tulip fields, totaling 350 acres of 
blooms. Parking is free. The Bloom 
Map offers blooming tulip updates 
at www.tulips.com.

Tulip Town
Tulip Town is open 9 a.m. to 5 

p.m. seven days a week, later when 
weather permits. No pets and no 

drones permitted. Entrance costs 
$7 per adult Monday through 
Friday, and free for children 6 and 
under. The weekend cost is $10 per 
adult, $5 per child aged 6-11, and 
free for children 5 and under. 

The area includes an enhanced 
Veterans Memorial Garden, World 
Tulip Summit Society Garden, and 
the windmill garden with pond, 
featuring unusual tulip varieties 
and newly hybridized tulips.

An indoor show features mas-
sive tulip bouquets and a 110-foot 
painted mural with scenes from 
Skagit Valley, by artist Jennifer 
Bowman. Trolley rides are avail-
able for elevated views of the 
fields, with ticket fee per adult ($2) 
and child ($1). The trolley rides 
run 10 a.m. till 4 p.m. seven days 
a week. 

Locals only night, free admis-
sion for all Skagit Valley residents, 
will be Wednesday, April 10 from 
5:30-7 p.m. Only local residents 
will be allowed to enter Tulip 
Town at this time. 

Tulip Town is located at 15002 
Bradshaw Road in Mount Ver-
non. See tuliptown.com for more 
information.

On display at Roozengarde. PHOTO BY AMY DONAHUE

by Grow Northwest

Peak bloom later this 
month; follow the 
Bloom Map at  
tulipfestival.org

Tulip field in bloom. PHOTO BY SIMME BOBROSKY
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Whatcom Family Farmers pub-
lished a REAL Environmental Action 
& Leadership insert placed in the 
March 31 issue of the Bellingham 
Herald (shown at right), sharing the 
stories of Whatcom County farmers’ 
environmental leadership. The com-
munity group has more copies for 
anyone interested in sharing at your 
place of business. Local businesses 
who helped with this project include 
CHS Northwest, Mills Electric, Peoples 
Bank (WA), Sumas AG Services, What-
com Landscapes, Whatcom Conserva-
tion District, and more. Great work, in 
print! Follow their social media page 
or see https://www.farmersforreal.org 
for more information. 

The Skagit Valley Food Co-op will 
be giving away free trees to the first 
300 customers (one tree per custom-
er) on Earth Day! They will also have 
20% off on all bulk items that day. 

The Skagit County Public Works 
Department is seeking individu-
als or firms interested in providing 
easement monitoring services in 
support of the county’s Farmland 
Legacy Program. Agricultural experi-
ence preferred. For more information 
visit skagitcounty.net/Departments/
NRFarmLegacy/Main.htm. 

The Lopez Lamb, Wool & Goat 
Festival will be Saturday, May 11. Free 
events for the entire family. Sheep 
and goats. Spinning, weaving, dyeing 
and felting. Sheep shearing and fleece 
sale. Vendors of local crafts, food, and 
farm products. Mediterranean Lamb 
Extravaganza Plate Lunch to benefit 
the Lopez Farm-to-School Program. 
Sponsored by Island Fibers. 10 a.m. to 
3 p.m. Lopez Center for Community 
and the Arts, Lopez Village, Lopez Is-
land. For information contact fibers@
islandfibers.com,  360-468-2467, or 
www.islandfibers.com. 

Oak Meadows Farm is looking 
for a couple of people to join their 
poultry processing crew for the 2019 
season. The season will last from May 
through November, and processing 
1-2 days a week. Prior poultry process-

ing experience is a plus, but not abso-
lutely necessary. Knife handling skills 
as well as food safety and handling 
experience is also a plus. Located 
between Lynden, Ferndale, and Bell-
ingham. Contact David Whittaker at 
Oak Meadows Farm at oakmeadows.
farm@yahoo.com. 

Want to learn how herbicides ac-
tually work? This is a great chance. 
Herbicide Mode of Action with Dr. 
Tim Miller will be presented Tuesday, 
May 14. WSU Scientist Dr. Tim Miller 
will discuss the process known as 
‘mode of action’. Learn the ways that 
several common herbicides such as 
glysophate, 2, 4-D, dicamba, and tri-
clopyr actually work. Be prepared for a 
chemistry lesson. Free. No registration 
required. 1-2:30 p.m. WSU Mount Ver-
non NWREC Auditorium, 16650 State 
Route 536, Mount Vernon. Contact 
Alex duPont, Master Gardener Pro-
gram Coordinator, at alex.dupont@
wsu.edu or (360) 428-4270 ext. 227.

The Skagit Museum is exhibiting 
the ‘Who ARE We?’ collection and ‘This 
Skagit Life’ this month, opening April 
12. ‘Who ARE We?’ is a collection of 
stories that explores a diverse group 
of Washingtonians who have defied 
long odds and shaped communities. 
“It explores who we are as Washingto-
nians, recognizing that this is a state 
constantly reinventing itself with new 
people and new ideas, while examin-
ing the lives of some of the most fas-
cinating and diverse people who live 
in the state today.” Legacy Washing-
ton and the Secretary of State’s office 
loaned this exhibit.

‘This Skagit Life’ features interviews 
with Skagitonians – sharing what 
makes Skagit the unique and fabulous 
place it is. Stories from folks whose 
families have been here for genera-
tions – and those who have chosen 
to be part of Skagit just recently. 
Support for this project was made by 
Skagit Watershed Council. The Mu-
seum is located at 501 S. 4th Street, 
at the top of the hill in La Conner. Ad-
mission is $5 per adults, $4 senior, and 
$10 family. Hours are Tuesday through 
Sunday, 11 a.m. to 4 p.m.  For more in-
formation call 360-466-3365 or visit 
www.skagitcounty.net/museum. This 
project received funding from Skagit 
County Lodging Tax.  

Sustainable Connections has re-
leased their Food & Farm Finder, with 
opening day at the Bellingham Farm-
ers Market on April 6. Over 120 local 
businesses are listed in this guide dis-
tributed in Whatcom and other coun-
ties. The guide is made with support 
from support from Whatcom County, 
Lithtex NW, Diane Padys Photography, 
Bellingham Farmers Market, Haggen, 
Whatcom Community Foundation, 
Scratch & Peck Feeds, Cascade Cuts, 
the City of Bellingham, Mt. Baker Care 
Center, and the Community Food Co-
op. For more information, see https://
eatlocalfirst.org/all-events/food-
farm-finder-launch/. 

The Whatcom County Library Sys-
tem (WCLS) is raising funds through 
the inaugural Library Giving Day 
campaign. This one-day online fund-
raising event occurs on Wednesday, 

April 10, 2019 and encourages pa-
trons and library lovers nationwide 
to make a gift to their local library 
system.

Snohomish County Clothing Textile 
Advisors are preparing for their 9th 
Annual Fabric Sale to be held June 
15, 2019 in Everett. Now they are col-
lecting donations of fabric, notions, 
needlework, yarn, related supplies 
and equipment. Proceeds will go to 
local scholarships, grants and sewing 
classes. Call Arlene at 425-743-0118 
or Julie at 425-835-0391 for additional 
details.

Support your local yarn store dur-
ing national Local Yarn Store Day on 
April 27! Stop by Northwest Yarns and 
Apple Yarns in Bellingham, and WildFi-
bers in Mount Vernon. 

The 2019 San Juan County Farm 
Tours are now seeking participants. 
The deadline to sign-up is April 30. 
These annual tours are an important 
and fun way of showcasing the ag-
ricultural heritage of the San Juan 
islands. This year’s tours are being co-
ordinated by a group of various island 
stakeholders with support from the 
Agricultural Guild, Lopez Community 
Land Trust, San Juan County Conser-
vation District, WSU San Juan County 
Extension, San Juan Island Co-op, 
Orcas Food Co-op and others. Farms, 
chefs, and other local businesses are 
encouraged to participate. The sched-
ule of the tours are: San Juan Island 
on Sept 21-22, contact Maggie at 
SJI Co-op, sanjuancoop@gmail.com, 
360.370.5170; Lopez Island on Oct. 
5-6, contact Meike Meissner, stonecre-
stonlopez@gmail.com,360.820.1008; 
and Orcas Island on Sept 28-29, con-
tact Molly Donovan, mollsdonovan@
yahoo.com, 360-376-3276.  `

For those planning summer camps, 
the Boys & Girls Clubs of Skagit Coun-
ty are offering Explore Summer se-
ries. Clubs in Anacortes, Burlington, 
Concrete, Mount Vernon, and Sedro-
Woolley will be open for extended 
hours during summer break, Mon-
day thru Friday. Each themed week 
will include meals and snacks, field 
trips, and purposeful & intentional 
programs and activities that engage 
youth of all ages. Rates, hours, and 
ages vary between Clubs. Visit www.
skagitclubs.org for more information 
or contact your local club. 

–Grow Northwest

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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Woodfest: Celebrate the wonders 
of woodworking April 27-28
SEDRO-WOOLLEY – High school 
students from across Northwest 
Washington will show their wood-
working and technology skills at 
WoodFest Timber to Tech, April 
27-28 at the Sedro-Woolley High 
School gym. Admission is free. 
Guests can see and vote for their 
favorite wood projects.

In addition, the Northwest 
Corner Woodworkers Association 
and the Northwest Washington 
Wood Turners will demonstrate 
their tools and techniques. The 
Boy Scouts will hold the Pinewood 
Derby. Vendors will sell handcraft-
ed woodwork and other products. 
Visitors can win prizes from the 
many drawings or bid in a silent 

auction, and check out the hands-
on demonstrations for all ages.

“Woodworking requires great 
attention to detail, critical think-
ing and problem-solving skills, 
and those skills are valuable in all 
careers,” said David Vandette, of the 
Northwest Corner Woodworkers 
Association. “At WoodFest, you’ll 
see how our local young people 
have developed those skills and 
built beautiful and innovative proj-
ects in the process.”

WoodFest also includes activities 
in downtown Sedro-Woolley: Eng-
lish tea and tours of the beautifully 
landscaped Willowbrook Manor, 
and hayrides, chainsaw carving and 
wine tasting at the Perkins Family 

Farm / Eagle Haven Winery, just 
outside Sedro-Woolley.

Hosted by the Sedro-Woolley 
Chamber of Commerce, WoodFest 
enters its 21st year, and it con-
tinues to grow. WoodFest is part 
of the month-long Skagit Valley 
Tulip Festival. This year’s sponsors 
include: Cedar Country Lumber, 
E&E Lumber Inc., FastCap, Labor-
ers’ International Union of North 
America chapter 292, Northwest 
Corner Woodworkers Association, 
Pacific Woodtech, Skagit / Island 
Counties Builders Association and 
the Skagit Speedway.

For more information, see the 
Woodfest page on Facebook, or 
visit www.sedro-woolley.com. 

Food Preservation Series: 
Learn hands-on basics with 
WSU’s Kate Ryan
EVERETT – Learn how to preserve 
fresh foods safely in a series of 
four evening workshops at WSU 
Snohomish County Extension’s 
Evergreen Room in McCollum 
Park, 600 128th St SE, Everett. The 
series is offered on your choice of 
Wednesday or Thursday evenings. 
The schedule is as follows. 

• Basics of Safe Canning: 
Wednesday, May 15 or Thursday, 
May 30, 6:30 p.m. Learn the 
basics of food safety and canning 
skills, including bacteria and food 
spoilage, canning equipment, 
and canning high/low acid foods. 
Includes demonstration of the 
process only.

• Jams, Jellies, and Spreads: 
Wednesday, June 12 or Thursday, 
June 27, 6:30 p.m. Learn how to 
create that perfect balance of fruit, 
sweetener, and other ingredients to 
enhance flavor and shelf life with 
research-based recipes. Low and 
no sugar recipes covered. Come 
prepared to cook during the hands-
on session and take home a jar of 
fresh-made jam

• Tomatoes, Salsa, & Relish: 
Wednesday, July 10 or Thursday, 
July 25, 6:30 p.m. Learn how to 
jar tomatoes and fresh vegetables. 
Come prepared to cook during the 
hands-on session and take home a 

See the amazing work of students and master craftsmen during the WoodFest Timber to 
Tech event April 27-28 at Sedro Wooley High School. Also visit the hands-on demonstra-
tions and fun activities for all ages. COURTESY PHOTO

jar of fresh-made salsa.
• Pickling and Fermenting: 

Wednesday, July 31 or Thursday, 
Aug 8, 6:30 p.m. Learn how to 
make a great pickle product every 
time. In addition, look at the 
traditional art of fermentation with 
a hands-on sauerkraut-making 
session. Come prepared to cook 
during the hands-on session and 
take home a jar of fresh-made 
sauerkraut and pickles. 

Class size is limited and pre-
registration is required. Cost is $20 
per workshop or take all four for 
$60 and get one class free! Register 
online at Preserve-The-Harvest.
eventbrite.com.

Instructor Kate Ryan has been 
canning ever since she learned 
from her grandmother as a 

child. Throughout the years, her 
occasional failures prompted 
a quest to learn the best and 
safest methods for home food 
preservation. When WSU revived 
their home food preservation 
training program several years 
ago it was the perfect opportunity 
for Kate to brush off her skills 
and learn the most up-to-date 
science and protocols for safe food 
preservation.

For more information, contact 
Kate Ryan, WSU Snohomish 
County Extension Food Safety 
Program, kate.ryan@wsu.edu, (425) 
357-6024.

Want to learn more about food 
preservation classes in your area? 
Stay tuned to the calendar at www.
grownorthwest.com. 
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Bring Spring to your plates 
with chopped chives

Chives are a glorious, 
delicious sign of Spring. 
Scientifically known as 

Allium schoenoprasum, chives 
are closely related to garlic (yum), 
shallot (delicious), and leek (tasty). 
It’s a a perennial we look forward 
to greeting and eating each year. 

The green foliage has a distinct 
onion flavor, and makes for good 
color in recipes. When harvesting 
chives, you can cut the plant back 
to half its size without harming the 
plant. If the plant produces flowers, 
these are edible, too. (Flowers do 
stunt the growth of new leaves.)

Following are some favorite 
recipes including chives. 

The fritatta is an easy idea for 
breakfast or dinner and captures 
some of the flavors of spring. The 
chive bread or soup can be a side, 
as well as a balanced salad with 
a crunchy topping of sunflower 
seeds and cucumbers. Toss shaved 
carrots for more texture and color. 

The lemon chive cream cheese is 
a simple, delicious spread that can 
be used on poultry, vegetables, or 
seafood  sandwiches. It’s delicious 
on the chive bread as well. Using 
the lemon zest here, rather than 
actual lemon juice, keeps the 
spread thick. The teaspoon of mayo 
helps with the creamy texture. 

The kid-approved spring rolls 
are a fun recipe to make, and 
include some great vegetables and 
flavors. Children enjoy wrapping 
and filling these rolls. Also, use 
peas, shoots, watercress, and other 

vegetables or greens you may like. 
Lastly, with Easter ahead, it’s 

always fun to bake sugar cookies 
shaped like eggs and make fun 
decorations and designs. We 
also do some healthier options, 
including the no-bake Easter egg 
nests. This treat makes adorable 
“nests” to hold candy eggs, like 
our all-time favorite Cadbury mini 
eggs. 

The recipe is a good base and 
can have multiple substitutions. 
Don’t care for coconut? Go for 
the shredded wheat. Allergic to 
peanut butter? Use almond butter 
or another substitute. Aside from 
those delicious candy toppings, 
this recipe uses no refined sugar – 
go for the honey or maple syrup if 
needed. Chives are definitely not 
included in this recipe, however 
one could use them for a dash of 
decoration.  

Chive bread with an assortment of top-
pings. PHOTO BY KING ARTHUR FLOUR

Cooking

by Melissa Stewart

Spring frittata
Ingredients 
1/2 cup chopped leek (white part)
1/2 cup cut asparagus (1-inch pieces)
2 teaspoons olive oil
1/4 teaspoon salt
1/4 teaspoon pepper
1 cup sliced fresh mushrooms
1/2 cup baby spinach
1 cup shredded Asiago cheese
6 eggs
1/4 cup milk
1 tablespoon minced fresh parsley 
(or 1 teaspoon dried)
1/4 cup chives, chopped
Bacon pieces

Directions
Combine leek and asparagus in a 
bowl. Drizzle with oil, sprinkle with 
salt and pepper. 
Transfer to a baking sheet coated 
with cooking spray. Bake at 400 
degrees for 20-25 minutes or until 
tender, stirring occasionally. Reduce 
heat to 350 degrees.
Place mushrooms and spinach on 
the bottom of a 9-inch deep-dish pie 
plate greased or coated with spray. 
Top with roasted vegetables and 
cheese. In a large bowl, whisk the 
remaining ingredients except for the 
chives; pour over cheese.
Bake for 30-35 minutes or until a 
knife inserted in the center comes 
out clean. Top with chives and 
bacon. Let set for 5 minutes. Cut into 
wedges.

Kid-approved 
spring rolls
Ingredients 
4  tablespoon  Noor Oil
1  carrot, finely shredded
5 green beans, thinly-sliced
4  leaves of cabbage, finely shredded
salt and pepper
2 tablespoons chopped chives
1 tablespoon soy sauce
2 teaspoon sesame oil
2 tablespoon  cornflour mixed with 4 
tablespoons water
30 spring roll wrappers

Directions
Heat the Noor Oil in a wok (or pan) 
and add the carrots along with green 
beans. Stir fry on high heat for a 
minute. Add the shredded cabbage 
and chives and cook well. Season with 
pepper, salt, soy sauce, and sesame oil. 
Add the cornflour mixture and stir 
for a minute until the mixture is well 
cooked with the cornflour coating it.
Lay out the spring roll wrappers and 
spoon in 1 tablespoon of the mixture 
in the center. Brush the ends of the 
wrappers with water and fold the two 
opposite sides, then roll tightly. 
Once all the spring rolls are made, 
these can be frozen and fried 
whenever needed.

Chive bread
Adapted from King Arthur Flour

Ingredients 
1 cup lukewarm water
1/3 cup whole ricotta cheese (or part 
skim)
1 1/2 teaspoons salt
1 tablespoon granulated sugar
3 cups King Arthur bread flour
1/2 cup chopped chives
2 1/2 teaspoons instant yeast

Directions
Mix the instant yeast into the 
lukewarm water, and mix well. Let sit 
for 10 minutes. Meanwhile, mix the 
dry ingredients and chives together 
in a bowl. Add the ricotta cheese 
in the yeast mixture. Add the wet 
ingredients into the dry and mix well. 
On a lightly floured surface, knead 
the dough for 8-10 minutes. Place in 
an oiled or greased bowl, cover with 
plastic, and let rise about an hour. 
Punch down the dough, and shape 
it into a log. Place it in a bread pan 
(8 1/2” x 4 1/2”) and cover to rise. Let 
it sit until it’s risen about 1-inch over 
the pan’s rim. Uncover, then bake in a 
preheated oven at 350 degrees for 35 
to 40 minutes, until it tests done.
Cool the loaf completely before 
serving or slicing. Wrap well when 
storing in the kitchen. 

Potato cheddar 
chive soup
Adapted from Gourmet Slow Cooker

Ingredients 
4 large potatoes, cubed
4 cups chicken stock, plus more as 
needed
2 cloves garlic
1 cup shredded sharp Cheddar 
1/4 cup chopped fresh chives
Salt and pepper
1 cup half-and-half (or heavy cream 
or sour cream)
1/4 cup crumbled cheddar plus 
chopped chives, for garnish

Directions
Place the potatoes and 1 cup of the 
stock in the slow cooker. Cover and 
cook on high for 2 hours, or until 
the potatoes are tender. Transfer the 
potatoes and liquid to a blender. Add 
the garlic. Blend to a smooth texture..
Return the purée to the slow cooker 
and stir in the shredded cheese, the 
remaining 2/3 cup stock, and the 
chives. Add in the cream. Cover and 
cook on low for 20-30 minutes until 
heated. If the consistency is too thick 
for your liking, add extra stock or 
water. Season with salt and pepper. 
When ready to serve, sprinkle with 
cheese and chives. 

No-bake Easter 
egg nests
Ingredients 
1 cup peanut or almond butter
1/3 cup honey or maple syrup 
(possibly more)
2 tablespoons cocoa powder
¼ teaspoon salt
1 teapsoon vanilla extract
1 tablespoon chia seeds or flaxseed
1 cup oats (quick cooking or rolled)
1/3 cup coconut flakes or shredded 
wheat

Directions
Combine all ingredients in a mixing 
bowl and mix well. Line a baking 
tray with wax paper. Scoop one 
tablespoon of the cookie mixture and 
press into the shape of a nest onto 
your prepared baking tray. Continue 
with the rest of the mixture. Let cool 
in the refrigerator or freezer until 
hardened. Top with your favorite 
candy eggs.

Lemon chive 
cream cheese
Ingredients 
4 ounces cream cheese, softened
lemon zest, about 4 teaspoons
1 teaspoon finely chopped chives
1 teaspoon mayo

Directions
Mix all ingredients together in 
a medium bowl. Store in the 
refrigerator.
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HAPPY SPRING! Want to share your photos, community events, and news 
items? Send submissions to editor@grownorthwest.com. 
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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. 

Hanging out. PHOTO BY CASSIE GOODIN

Early Spring view. PHOTO BY BEV RUDD

Cows. PHOTO BY KIMBERLY LANCE

Horse. PHOTO BY CLAUDIA ANDERSON

Daffodil field and evening alpenglow in the Skagit Valley. PHOTO BY JENNIFER WESTRA
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Hanging out. PHOTO BY CASSIE GOODIN

Sunset. PHOTO BY BEV RUDDPeacock on the farm. PHOTO BY JULIE HAGEN

Cherry tree. PHOTO BY CLAUDIA ANDERSON

Peach blossoms. PHOTO BY GANJANA NGAMSNIT

Emerging columbine. PHOTO BY CAROL KILGORE

Spring crocus. PHOTO BY CAROL KILGORE
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Growing
Composting: Strategies for 
your farm or garden

Want to gain some 
hands-on composting 
knowledge? Try these 

workshops coming up. 
Join the Whatcom Conservation 

District and a panel of experts and 
local landowners to discuss better 
nutrient cycling to help farmers 
during “Composting on Your 
Farm: Nutrient Cycling for Fun 
& Profit” on Thursday, April 18. 
As part of the Farm Speaker Series, 
the discussion will include reducing 
unintended losses and enhancing 
nutrient uptake efficiency, as well 
as tapping local nutrient sources 
and reducing exports of nutrients 
in farm products. The workshop 
will also show how to bring animal 
densities in line with the land base 
of the farm and how to develop 
local partnerships to balance flows 
among different types of farms. 
The workshop starts at 6 p.m. 
at Smit’s Compost, 9039 Guide 
Meridian, Lynden. For details, see 
https://whatcomcd.org/calendar/
month. RSVP to Corina Cheever at 
ccheever@whatcomcd.org.  

The Blaine C.O.R.E. (Community 
Orchards for Resources and Educa-
tion) community group presents 
“Worms and Composting” on Sat-
urday, April 20. All home gardeners 
and anyone interested in learning 
the basics of food waste “recycling” 
are welcome to attend. See how 
easy it is to manage worms inside 
and out, and how to get started.  
The free workshop starts at 10 
a.m. at the Blaine Library, 610 3rd 
Street, (360) 305-3637.

The Master Composters from 
WSU Whatcom Extension will 
share home composting methods 
during a workshop on Saturday, 
May 4. Introduction to Home 
Composting will  include what 
you need to know to compost your 
garden waste and kitchen scraps 

by Grow Northwest

at home. Get the pros and cons 
of various systems, plus how best 
to use your finished compost in 
the garden or landscape. The cost 
is $15 per person, and registra-
tion is recommended. The work-
shop starts at 1:30 p.m. at Cloud 
Mountain Farm Center in Ever-
son. To register, see https://www.
cloudmountainfarmcenter.org/
workshops.

Callie Martin, Skagit County’s 
Waste Reduction/Recycling Educa-
tion Specialist will lead Compost-
ing 101 on Saturday, May 4 at 
Azusa Farm and Garden, Mount 
Vernon. Learn everything you need 
to know to get started building 
healthy soil at home. Register at 
www.azusagardens.com/events.

Looking for more composting re-
sources? Download materials from 
WSU Whatcom County Extension 
Community Horticulture at http://
www.whatcom.wsu.edu/ch/com-
post.html.   

Residents with poultry questions 
have a few options for informa-
tional classes this month. 

Backyard Chickens will be 
held Wednesday, April 10 to teach 
you everything you need to know 
about having a backyard flock. 
Dalia Monterroso, creator of the 
YouTube Channel “Welcome to 
Chickenlandia” and ambassador 

for Scratch and Peck Feeds is the 
instructor. The workshop starts at 4 
p.m. at the Blaine Library, 610 3rd 
Street, (360) 305-3637. 

On Saturday, April 27, Monter-
roso will present Spring Chickens 
at the Chuckanut Center, also with 
Monterroso. All ages are wel-
come to join in and learn all the 
basics about raising baby chicks. 
The workshop begins at 10 a.m. 
Chuckanut Center, 103 Chuckanut 
Dr N, Bellingham. For tickets, see 
chuckanutcenter.org. Admission is 
$10 per adult or family  and free for 
children. 

Growing Veterans is offering a 
workshop, Growing Chickens, 
on Friday, April 26. In partnership 
with Scratch and Peck Feeds, dis-
cuss how to incorporate chickens 
into your garden/farm, and all the 
introductory issues you will need 
to know about care. Plus, learn how 
to sprout your very own feed for a 
healthier flock. This free event will 
be 10 a.m. to 2 p.m. at Growing 
Veterans, 6458 Martin Place, Lyn-
den. RSVP through the Facebook 
event page or call (360) 445-2399.  

If you need more helpful tips and 
questions, always head to your local 
farm and country store, or discuss 
through Whatcom and Skagit so-
cial media poultry and homestead-
ing groups. 

Hanging out. PHOTO COURTESY OF GROWING VETERANS

Learn about chicken 
care during spring 
workshops 
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Save the dates: Garden club 
plant sales and more

Spring time is filled with 
plant sales, from Master 
Gardener chapters to local 

garden groups. Save the dates for 
some of these beloved sales, this 
month through May.  

The Skagit Conservation 
District Plant Sale offers a large 
selection of native plants on Sat-
urday, April 13. Pre-order pick up 
is Friday, April 12. The sale runs 
9 a.m. to 1 p.m. at WACD Lynn 
Brown Materials Center, 16564 
Bradley Road, Bow. For more de-
tails, see http://www.skagitcd.org/
native_plant_sales.

The Growing Veterans Plant 
Sale will be Saturday and Sunday, 
April 20-21. This year’s starts 
were grown with seed dona-
tions from Uprising Seeds and 
Osborne Quality Seeds. Starts 
include tomatoes (many heirloom 
and cherry varieties), hot pep-
pers, broccoli, purple cauliflower, 
onions, basil, lettuce and more. 
All proceeds from the plant sale 
help fund Growing Veterans. The 
sale will be held 10 a.m. to 2 p.m. 
at BelleWood Acres, 6140 Guide 
Meridian, Lynden. 

The Everson Garden Club 
Plant Sale is Saturday, April 27, 
from 9 a.m. to 1 p.m. at the Ever-
son Elementary School lawn, 216 
Everson Goshen Road, Everson. 
Find lots of colorful perennials, 
(unusual as well as the old stand-
bys), natives, shrubs and small 
trees at significantly below retail 
prices. All plants thrive in What-
com County. Vendors will offer 
veggie starts, specialty plants and 
crafts. Cash or checks only, please. 
For information, contact Linda 
Burpee at 360-592-5456. 

The Snohomish County Mas-
ter Gardener Foundation Plant 
Sale will be Saturday, May 4. More 
than 5,000 tomatoes starts, 4,000 
herb and vegetable starts, peren-
nials, native plants, trees, shrubs, 
ground covers, perennials, and 
living garden art will be on site. 
Master gardeners will be available 
to answer questions. The sale runs 
9 a.m. to 2 p.m. at WSU Snohom-
ish County Extension, McCollum 
Park, 600 128th St. SE, Everett. 
(425) 357-6010, www.snomgf.org. 

The Birchwood Garden Club’s 
27th Annual Plant Sale will also 
be held Saturday, May 4, 9 a.m. to 
noon at the downtown Belling-
ham Public Library, 210 Central 
Avenue, lower level. There will 
be a wide variety of shrubs, trees, 
roses, perennials, annuals, veggie 
starts, pots, books and choice 
selection from members’ gardens. 
Proceeds from the sale benefit nu-
merous community organizations 
including the Whatcom Museum 
and Bellingham Public Library 
gardens along with donations 
of gardening literature for both 
adults and children at the library. 
Come early for best selection. 
For more information, see www.
birchwoodgardenclub.org.

The Native Plant Sale hosted by 
the Salal Chapter of Washing-
ton Native Plant Society will be 
Saturday, May 4. Trees, shrubs, 
perennial flowers and more will 
be available from 10 a.m. to noon 
at 16650 State Route 536, Mount 
Vernon. For more information and 
a plant list email nativegarden@
fidalgo.net. 

The 28th Annual Whatcom 
County Master Gardener Plant 
Sale will be Saturday, May 11, 
9 a.m. to 2 p.m. at Hovander 
Homestead Park, 5299 Nielsen 
Avenue, Ferndale. One of the larg-
est annual plant sales in Whatcom 
County, this sale is the day before 

Mother’s Day. Hundreds of locally 
grown plants will be available, 
including more than 20 varieties 
of unique and heirloom toma-
toes, herbs and vegetable starts, 
flowering and shade plants and 
shrubs, bonsai, dahlia tubers, suc-
culents and natives. Stop by the 
table of potted succulents just for 
Mother’s Day, and visit with local 
vendors. See the demonstration 
gardens and check in with Master 
Gardeners to answer questions.  
The Master Gardener program of-
fers free workshops, a year round 
diagnostic plant clinic and more.  
To learn more about the program, 
visit http://whatcom.wsu.edu/ch/
mg/html. 

Cascade Cuts Plant Sale: 
Saturday, May 18. This wholesale 
perennial, annual, veggie and 
herb nursery is open to the public 
one day a year as a fundraiser for 
Sustainable Connections’ Food & 
Farming Program. Ornamentals, 
herbs, flowers and more avail-
able for purchase. Check out 
coffee trees, hops, compost tea 
machines, and more. 9 a.m. to 4 
p.m. 632 Montgomery Road, Bell-
ingham. For more information, 
contact Erin@sconnect.org.

For more upcoming sales, see 
Grow Northwest’s event calen-
dar at www.grownorthwest.com. 
Send sale information to editor@
grownorthwest.com. 

by Grow Northwest

The Everson Garden Club holds their annual sale in late April at the Everson Elementary 
school grounds. PHOTO COURTESY
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Skagit Valley Tulip Festival: Month-long 
festival celebrating tulips and the Skagit 
Valley. Visitors can stop by Tulip Town and 
RoozenGaarde to see fields in bloom. Ad-
mission is $7 per person, with children 5 
and under free. Parking is free at both 
facilities. For tulip locations and special 
events throughout the month, see tulip-
festival.org. 

Artwood Gallery in April: Karen Healy, 
who creates in wood, stone, and metals, is 
Artwood Gallery’s featured artist for April. 
She says that since childhood she has 
been curious about how things are made, 
and has spent her life practicing and 
learning to make a number of them. In 
Artwood this month are many of her oval 
boxes in wood; small tables and benches 
in wood and forged steel; a new table in 
stone and steel, along with small forged 
hooks and camp cookware; and jewelry 
featuring stones set in silver. Karen will be 
present in the gallery on Friday, April 26 
from 5-8 p.m., also the day of Fairhaven’s 
Fourth Friday Art Walk. 1000 Harris Av-
enue in Historic Fairhaven. 360-647-1628; 
www.artwoodgallery.com.

Spring Rexville Grange Art Show: 
Through Sunday, April 5-14. An event of 
the Skagit Valley Tulip Festival. Paintings, 
pottery, glass, photography, jewelry, felt-
ed hats, fine crafts, weaving, and wood all 
featured by local artists. Opening night is 
Friday, April 5 from 6-8 p.m. with music by 
Campbell Road and refreshments. Come 
out and meet local artists. Rexville Grange 
Hall, 19299 Rexville Grange Road, Mt Ver-
non. For more details, call (360) 466-0477 
or see www.rexvillegrangeartshow.com.

Retire into your Garden with Ease: 
Birchwood Garden Club: Wednesday, 
April 3. Garden Mentors founder Robin 
Haglund, a garden coach and award-
winning Seattle garden designer, will 
share her presentation. Discuss tools, 
techniques, plant choices, tasks, focus, 
and more. 7 p.m. Whatcom Museum Ro-
tunda Room, 121 Prospect Street, Bell-
ingham. See www.birchwoodgardenclub.
org. Birchwood Garden Club membership 
is open to anyone in Whatcom or Skagit 
County. 

Whatcom County Youth Fair: Friday 
and Saturday, April 5-6. This 2-day learn-
ing fair is open to all ages 6-18. Registra-
tion to participate has ended; spectators 
welcome. Categories include animals, 
country crafts, horticulture, dairy, photog-
raphy and more. Northwest Washington 
Fairgrounds in Lynden. 9 a.m. to 5 p.m. 
For more information visit the Whatcom 
County Youth Fair Facebook page.

Bellingham Farmers Market Opening 
Day: Saturday, April 6. Visit with 95+ farm-
ers, food producers, makers, and more this 
first day of the season. The opening cab-
bage toss starts at 9:45 a.m. Non-profit 
fair on Railroad Avenue. 10 a.m. to 3 p.m. 
Depot Market Square, Bellingham. See 
bellinghamfarmers.org.

Kokedama Ball Class: Saturday, April 6. 
Learn kokedama, the ancient Japanese 
art of the hanging string garden with Gin-
ger Smith. $39 covers all supplies. 9 a.m. 
Garden Spot, Bellingham. 360-676-5480, 

www.garden-spot.com.

Whatcom County Dahlia Society Tuber 
Sale: Saturday, April 6. Explore and buy 
over 600 varieties of dahlias. Visit with 
local, knowledgable growers. 10 a.m. to 
3 p.m. Free entry. Bloedel Donovan Park, 
Bellingham. See whatcomcountydahlia-
society.org.

Learn to Grow a Vegetable Garden: Sat-
urday, April 6. Learn how to successfully 
grow a wide variety of produce through-
out the year, including how to get started, 
planning your plantings, managing your 
soil and fertility inputs, and timing for suc-
cession harvests. $15 per person. Regis-
tration recommended. Be prepared to be 
outside. 10:30 a.m. Cloud Mountain Farm 
Center, Everson. https://www.cloudmoun-
tainfarmcenter.org/workshops. 

Backyard Chickens: Saturday, April 6 and 
Wednesday, April 10. Dalia Monterroso, 
ambassador for Scratch and Peck Feeds 
and creator of the popular YouTube Chan-
nel “Welcome to Chickenlandia” returns to 
teach you everything you need to know 
about having your own backyard flock. 
Saturday 10:30 a.m. Wednesday 4 p.m. 
Blaine Library, 610 3rd Street, (360) 305-
3637.

3rd annual Skagit Chili & Chowder 
Cook-off: Saturday, April 6. Hosted by 
Mount Vernon Chamber of Commerce, 
Craft Stove, and Farmstrong Brewing. En-
ter your favorite recipe or come and enjoy 
others. 1-4 p.m. at Farmstrong Brewing 
Co., 110 Stewart Road, Mount Vernon. $15 
gets you six samples and a vote (a large 
portion of your favorite). $25 to compete – 
professionals and amateurs are welcome. 
To register, or for more details, Contact 
Jeremy Kindlund at jeremy@mountver-
nonchamber or see the Facebook event 
page. 

48th Annual Whidbey Weavers Guild 
Spin-In: Saturday and Sunday, April 6-7. 
Featured Spinner is Amelia Garipoli. Sat-
urday is Color Wheel Magic, and Sunday is 
Spin Braids into Gold. The People’s Choice 
entry categories will 1) Best Overall Hand-
spun Skein, and 2) Best Item Created with 
Handspun. Bring your best handspun 
items and share them in this fun competi-
tion. Visit with vendors offering fiber, fleec-
es, yarns, roving, books, equipment, tea, 
soap, and more. Bring lunch, refreshments 
provided. Daily raffle and door prizes. 10 
a.m. to 4 p.m. Oak Harbor High School, #1 
Wildcat Way, Oak Harbor. Two day admis-
sion $15 with optional fiber packet avail-
able for $15. Also this year is “open to the 
public” shopping with great selection of 
vendors on Saturday only from 11 a.m. to 
1 p.m. For more information on the event 
see: www.whidbeyweaversguild.orgwww.
whidbeyweaversguild.org.

Legumes for Your Garden: Tuesday, April 
9. Dr. Carol Miles, WSU Vegetable Special-
ist, will talk about growing legumes in 
your garden. Her talk will cover the many 
varieties of all kinds of legumes and how 
to successfully grow them. From bush 
and pole beans to dry shelling beans, fa-
vas, and edamame, you will be inspired 
to grow more of these delicious and nu-
tritious legumes. Free. No registration 

required. 1-2:30 p.m. WSU Mount Vernon 
NWREC Auditorium, 16650 State Route 
536, Mount Vernon. Contact Alex duPont, 
Master Gardener Program Coordinator, at 
alex.dupont@wsu.edu  or (360) 428-4270 
ext. 227. 

Sashiko Style Mending: Wednesday 
April 10 and Wednesday, April 17. Sashiko 
mending is a Japanese style of visible 
mending that uses embroidery stitching 
to create beautiful surface designs. 6-8 
p.m. Ragfinery, Bellingham. Register at 
https://www.ragfinery.com/upcoming-
events/.

Insects in Decline: Thursday, April 11. 
Sponsored by Whatcom Master Gardener 
Foundation. Why That’s a Bad Thing and 
What Gardeners Can Do About It. Free lec-
ture by Dr. Merrill Peterson. Noon to 1:30 
p.m. Bellingham Food Coop Community 
Room,  405 E Holly Street, Bellingham. 

Pollinators with Dave Pehling: Thurs-
day, April 11. Dave will discuss the best 
pollinators specific to each type of fruit 
tree grown in our area. He is a retired 
WSU Snohomish County Extension zoolo-
gist that has been studying and teaching 
about insects since 1978. He is a Journey-
man Beekeeper through the Washington 
State Beekeepers Association, and taught 
vertebrate pest management for the WSU 
Extension Master Gardener and Livestock 
Adviser programs. Refreshments pro-
vided. 7-9 p.m. at the Snohomish Boys & 
Girls Club, 402  2nd Street, Snohomish. 
Free, all welcome. SCFS is a chapter of the 
Western Cascade Fruit Society. See http://
snohomishcfs.wordpress.com for more in-
formation. 

Pretty as a Pansy with Natasha Clarke: 
Thursday, April 11. In this class, you will try 
some real candied violets and talk about 
their soothing, cooling anti-inflammatory 
medicine, the different varieties that grow 
locally, and how to best utilize them so 
they can be enjoyed all year round. Skagit 
Valley Food Co-op, Mount Vernon. 6:30 
p.m. Free. Register at http://www.skagit-
foodcoop.com/event/.

27th Annual Garage Sale, Antiques & 
More: Friday and Saturday, April 12-13. 
Over 150 vendors, handcrafted items, live 
music and more. $3 admission. 9 a.m. to 
4 p.m. $3 on-site parking. Skagit County 
Fairgrounds, Mount Vernon. More infor-
mation is available at www.skagitcounty.
net/garagesale or call (360) 336-9414.

Skagit Conservation District Plant Sale: 
Saturday, April 13. Large selection of na-
tive plants. 9 a.m. to 1 p.m. WACD Lynn 
Brown Materials Center, 16564 Bradley 
Road, Bow. Pre-order pick up Friday, April 
12. For more details, see http://www.
skagitcd.org/native_plant_sales.

European Herb Pot Class: Saturday, April 
13. Plant your favorite combination of 
herbs in a pot, in this “make and take” class 
with Angelia Clark. $29 covers all supplies. 
9 a.m. Garden Spot Nursery, Bellingham. 
360-676-5480, www.garden-spot.com.

Escaped Ornamentals: Saturday, April 
13. Learn from expert Laurel Baldwin, 
Whatcom County’s Weed Control Coordi-

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

Friday and Saturday, April 12-13
 Visit over 150 vendors, handcrafted items, live music and 
more at the 27th annual Garage Sale and Antiques event. 
$3 admission. 9 a.m. to 4 p.m. $3 on-site parking. Skagit 
County Fairgrounds, Mount Vernon. More information 
is available at www.skagitcounty.net/garagesale or call 
(360) 336-9414.

Garage Sale, Antiques & More

Good Pickin’s

Tulip Festival Street Fair

Friday through Sunday, April 19-21
Stroll among hundreds of new and returning arts and 
crafts vendors. Live music, face painting, street entertainers 
and demonstrations. Located on South 1st Street, Down-
town Mount Vernon. Hours are Friday and Saturday 10 a.m. 
to 6 p.m. and  Sunday 10 a.m. to 5 p.m. Visit www.mount-
vernondowntown.org or call (425) 321-7433.

Saturday, April 20
Bring patio-size containers from home or choose from 
Garden Spot’s own fabulous selection. Designers will help 
you gather the right combination of plants for your pots. 
No charge for the soil, fertilizer or design! 9 a.m. to 4 p.m. 
Garden Spot Nursery, Bellingham. 360-676-5480, www.
garden-spot.com.

Garden N’Bloom Planting Party
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nator, about plants that can become prob-
lems. Laurel will bring her many years of 
experience to talk about some of the most 
common garden plants that escape and 
cause damage when not controlled. Azusa 
Farm and Garden, Mount Vernon. Register 
at http://www.azusagardens.com/events.

Coiled Fabric Baskets: Saturday April 13. 
This class will teach you to make sturdy 
baskets from almost any kind of scrap fab-
ric. Thick strips of fabric are twisted and 
bound together with yarn, strong cotton 
string, or thin strips of more fabric. 2 p.m. 
Ragfinery, Bellingham. Register at https://
www.ragfinery.com/upcoming-events/.

Blossom Walk: Saturday and Sunday, 
April 13-14. The apple blossoms are in 
bloom and it’s a sight to see! Stroll out to 
the orchard, take some cool family photos. 
While you’re walking, check out the lovely 
conservation trail along Ten Mile Creek. 
Free bin train rides. 8 a.m. to 5 p.m. Belle-
wood Acres, Lynden. 

Learn the Artful Tradition of Espalier: 
Saturday, April 13. Espalier is a unique 
training system for fruit trees that allows 
growers to maximize limited space while 
adding aesthetics to the garden. The class 
will cover construction considerations, 
training, and which plants will succeed. 
$15 per person. Registration recommend-
ed. Be prepared to be outside. 10:30 a.m. 
Cloud Mountain Farm Center, Everson. 
https://www.cloudmountainfarmcenter.
org/workshops. 

Growing Stone Fruits: Cherries, Peach-
es, Apricots & Plums: Saturday, April 13. 
This workshop covers planting, growing 
techniques, and pruning of stone fruits. 
Be prepared to be outside. $15 per person. 
Registration recommended. Be prepared 
to be outside. 1:30 p.m. Cloud Mountain 
Farm Center, Everson. https://www.cloud-
mountainfarmcenter.org/workshops. 

Port Susan Home and Garden Show: 
Saturday, April 13. Hosted by Camano 
Island Chamber of Commerce. Speakers 
and demonstrations. 10 a.m. to 4 p.m. Ca-
mano Center, 606 Arrowhead Rd, Camano 
Island. See the Facebook page for more 
information. 

Anacortes Spring Wine Festival: Satur-
day, April 13. Enjoy 30 wineries at Fidalgo 
Island for wine tasting, food pairings, and 
an in-house wine shop. 21+ only. Port 
Warehouse Event Center, 100 Commercial 
Avenue, Anacortes. See http://anacortes.
org/spring-wine-festival/.

Small Plates of the World: Basque Tapas: 

Monday, April 15. Enjoy special dishes of 
the regional tapas culture, of the Basque 
people of northern Spain, with chef Jesse 
Otero. $45. 6:30 p.m. Downtown Co-op 
Connections Building, Bellingham. See 
https://communityfood.coop/events/.

Peruvian Cuisine: Tuesday, April 16. An-
tonio Diaz, a native of Lima, Peru, and 
owner of Bellingham’s Café Rumba, shares 
recipes from one of the world’s most dy-
namic cuisines. $45. 6:30 p.m. Downtown 
Co-op Connections Building, Belling-
ham. See https://communityfood.coop/
events/.

Dig Into Spring: Growing Strawber-
ries and Cane Berries in Your Backyard: 
Tuesday, April 16. Lisa de Vetter, Assis-
tant  Professor WSU Skagit, will tell you 
how you can grow strawberries in your 
backyard. 6 p.m. Mount Vernon Library, 
resource room. Free. For more information 
about this program series, call Mount Ver-
non City Library at (360) 336-6209. 

Whatcom County Arts/Crafts/Needle-
work/Photo & Food Preservation 
Contest: Tuesday, April 16. Hosted by 
the Rome Grange. Entries are due at the 
Grange on Sunday, April 14 between 1:30-
4 p.m. and Monday 10 a.m. to 1 p.m. Open 
to all. For complete rules and divisions, 
see the Program Handbook at http://
wa-grange.com/downloads/Program-
Handbook.pdf. For any questions, e-mail 
grange.matters@live.com.

Grow a Homestead-Style Food Garden: 
Wednesday, April 17. Interested in plant-
ing a sustainable food garden for greater 
self-reliance? Join Susan Colleen Browne, 
Whatcom County “modern homesteader” 
and author of the new memoir Little Farm 
Homegrown for a fun and practical class 
focusing on backyard farming essentials. 
Explore crops and native plantings, create 
a calendar, and receive guidance about 
harvesting and storing your crops, too. 
$45. 6-9 p.m. Whatcom Community Col-
lege, (360) 383-3200. See www.whatcom-
communityed.com. 

Sourdough Bread and Pizza: Wednes-
day, April 17. This class includes a dem-
onstration of each step of the 24-hour 
sourdough process, including baking and 
making sauces, with Andy Walton. $39. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. See https://commu-
nityfood.coop/events/.

Composting on Your Farm: Nutrient Cy-
cling for Fun & Profit: Thursday, April 18. 
Join the Whatcom Conservation District 
and a panel of experts and local landown-

ers to discuss a number of strategies to 
help farmers reach the goal of better nu-
trient cycling: Reduce unintended losses; 
Enhance nutrient uptake efficiency; Tap 
local nutrient sources; Promote consump-
tion of locally produced foods; Reduce ex-
ports of nutrients in farm products; Bring 
animal densities in line with the land base 
of the farm; and Develop local partner-
ships to balance flows among different 
types of farms. 6 p.m. See https://what-
comcd.org/calendar/month.

Tulip Festival Street Fair: Friday through 
Sunday, April 19-21. Stroll among hun-
dreds of new and returning arts and crafts 
vendors. Live music, face painting, street 
entertainers and demonstrations. Located 
on South 1st Street, Downtown Mount 
Vernon. Hours are Friday and Saturday 
10 a.m. to 6 p.m. and  Sunday 10 a.m. to 5 
p.m. Visit www.mountvernondowntown.
org or call (425) 321-7433.

Garden N’ Bloom Planting Party: Satur-
day, April 20. Bring patio-size containers 
from home or choose from our own fabu-
lous selection. Our expert designers will 
help you gather the right combination of 
plants for your pots. No charge for the soil, 
fertilizer or design! 9 a.m. to 4 p.m. Garden 
Spot Nursery, Bellingham. 360-676-5480, 
www.garden-spot.com.

Getting Your Hands Dirty: Saturday, 
April 20. Learn how to get your veggie gar-
den started from Whatcom County Master 
Gardeners in this free session. Discuss 
temperatures that will encourage your 
seeds and starts to grow, planting tips and 
tricks, important garden care including 
mulching, pests and diseases, and what 
you should know about compost, fertil-
izers, and mulches. Sponsored by an Ellen 
A’Key King County Master Gardener Foun-
dation Grant. 11 a.m. Deming Library, 
5044 Mt. Baker Highway, (360) 592-2422.

Growing Veterans Plant Sale: Saturday 
and Sunday, April 20-21. This year’s starts 
were grown with seed donations from Up-
rising Seeds and Osborne Quality Seeds.  
Starts include tomatoes (many heirloom 
and cherry varieties), hot peppers, brocco-
li, purple cauliflower, onions, basil, lettuce 
and more. All proceeds from the plant sale 
help fund Growing Veterans. The sale will 
be held 10 a.m. to 2 p.m. at BelleWood 
Acres, 6140 Guide Meridian, Lynden. 

Earth Day Work Party: Tenmile Creek: 
Saturday, April 20. Celebrate Earth Day 
with NSEA, Whatcom Conservation Dis-
trict, and the Tenmile Clean Water Project, 
and plant trees for salmon along Tenmile 
Creek, 954 E Hemmi Rd, Everson. 9 a.m. 
to noon. The first 200 people will receive 
a free, limited edition t-shirt. Tools and 
gloves provided. Wear sturdy shoes and 
weather-appropriate clothing. Light re-
freshments courtesy of The Bagelry and 
the Community Food Co-Op. Coffee pro-
vided by Tony’s Coffee. Parking is available 
at Irene Reither Elementary School, 954 
E Hemmi Rd, Everson, look for the blue 
NSEA tent to sign-in. *Minors under the 
age of 18 must have a parent or guardian 
present or have a signed NSEA Youth Li-
ability Form to participate.

Molded Paper Making from Garden 
Waste Workshop: Saturday, April 20. 
Make beautiful molded plant and paper 
medallions to use in cards and scrapbooks 
or mount as wall art. Bring what you have 
from your yard and garden (dried trim-
mings, clippings, flowers, etc.) or use 

what the instructor has harvested and 
prepared. Participants can take home the 
paper they make in the workshop. 2-hour 
workshop. 12 p.m. Lynden Library, 216 4th 
Street, (360) 354-4883.

Worms and Composting: Saturday, 
April 20. Learn the basics of food waste 
“recycling”, and how easy it is to man-
age worms inside and out. Presented by 
Blaine C.O.R.E. (Community Orchards for 
Resources and Education). 10 a.m. Blaine 
Library, 610 3rd Street, (360) 305-3637.

Easter Celebration at BelleWood Acres: 
Saturday and Sunday, April 20-21. Live 
entertainment, photo-ops with the Easter 
Bunny, live farm animals in the petting 
zoo, pony rides, perpetual egg hunt and 
other games and prizes. Enjoy a yummy 
breakfast or lunch in our cafe and free 
tastings of our farm-made spirits in the 
tasting room. 10 a.m. to 5 p.m. BelleWood 
Acres, 6140  Guide Meridian, Lynden. 
www.bellewoodfarms.com. 

Earth Day: Free trees at the Skagit Val-
ley Co-op: Monday, April 22. The Co-op 
will be giving away free trees to the first 
300 customers (one tree per customer). 
Skagit Valley Co-op, Mount Vernon.

Healthy Desserts: Monday, April 22. 
Learn how to make tasty desserts with 
Bruno Feldeisen. $49. 6:30 p.m. Down-
town Co-op Connections Building, Bell-
ingham. See https://communityfood.
coop/events/.

Container Gardening: Wednesday, April 
24.  Learn how to choose the right plants, 
containers, and watering techniques. 
Presented by Blaine C.O.R.E. (Community 
Orchards for Resources and Education). 4 
p.m. Blaine Library, 610 3rd Street, (360) 
305-3637.

No-Sew Braided Rugs: Wednesday April 
24. Learn how to craft a beautiful no-sew 
braided rug from old sheets. 6 p.m. Ragfin-
ery, Bellingham. Register at https://www.
ragfinery.com/upcoming-events/.

Learn to Grow Fruit Trees: Saturday, 
April 27. Learn about the easiest varieties 
to grow, how to decide which rootstock to 
plant, where and how to plant, and what 
initial pruning and training are needed. 
You’ll leave knowing how to give your 

trees the best start in the first 3 years. Be 
prepared to be outside. $15 per person. 
1:30 p.m. Cloud Mountain Farm Center, 
Everson. https://www.cloudmountain-
farmcenter.org/workshops. 

21st annual Woodfest Timber to Tech: 
Saturday and Sunday, April 27-28. High 
school students from across Northwest 
Washington will show their woodworking 
and technology skills at the Sedro-Wool-
ley High School gym. Admission is free. 
Guests can see and vote for their favorite 
wood projects. Also, the Northwest Corner 
Woodworkers Association and the North-
west Washington Wood Turners will dem-
onstrate their tools and techniques. The 
Boy Scouts will hold the Pinewood Derby. 
Vendors will sell handcrafted woodwork 
and other products. Visitors can win prizes 
from the many drawings or bid in a silent 
auction. Sedro-Woolley High School, 1235 
3rd St., Sedro-Woolley. Saturday 9 a.m. to 
5 p.m. and Sunday 10 a.m. to 3 p.m. For 
more information, see www.facebook.
com/Woodfest.SedroWoolley. 

Tropical Planting Workshop: Saturday, 
April 27. Planting amazing blooming Man-
devilla plants in a large fancy mossed wire 
basket that can sit or hang on your deck or 
patio. $69 covers all plants and supplies. 9 
a.m. Garden Spot Nursery, Bellingham. 
360-676-5480, www.garden-spot.com.

Getting Your Hands Dirty: Saturday, 
April 27. Learn how to get your veggie gar-
den started from Whatcom County Master 
Gardeners in this free session. Discuss 
temperatures that will encourage your 
seeds and starts to grow, planting tips and 
tricks, important garden care including 
mulching, pests and diseases, and what 
you should know about compost, fertil-
izers, and mulches. Sponsored by an Ellen 
A’Key King County Master Gardener Foun-
dation Grant. 11 a.m. North Fork Library, 
7506 Kendall Rd, (360) 599-2020.

Spring Chickens: Saturday, April 27. 
Hosted by Chuckanut Center and Scratch 
and Peck Feeds. Come with your kiddos 
and get excited and ready to learn all the 
things you need to know about raising 
baby chicks. A great introductory course 
for those who have never raised chickens 
or would like a fun refresher, with Dalia 
Monterroso. 10 a.m. Chuckanut Center, 

continued on the next page>>>

April Brews Day

Saturday, April 27
This day brings together 65 PNW craft breweries, 12 
food trucks, 3 local bands, and thousands of people to 
celebrate beer and raise funds for Max Higbee Center, a 
local non-profit providing recreational activities to teens 
and adults with disabilities. 21+ only. 6:30-10 p.m. Depot 
Market Square, 1100 Railroad Ave., Bellingham. For more 
information or to purchase tickets, see www.maxhigbee.
org/april-brews-day or the Facebook event page. 
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103 Chuckanut Dr N, Bellingham. For tick-
ets, see chuckanutcenter.org.

Integrated Pest Management: Satur-
day, April 27. Learn about the process 
and planning it takes to implement an 
Integrated Pest Management Plan (IPM) in 
your yard. Presented by Master Gardener 
Diana Wisen. Azusa Farm and Garden, 
Mount Vernon. Register at http://www.
azusagardens.com/events.

Shrubs and Trees for Beginners: Sat-
urday, April 27. Learn how to choose the 
best Shrubs and Trees for your garden. 
Chris will go over top picks and how to 
make sure they get off to the right start. 
Beuatiful maples from 1 gallon pots to 10 
feet tall, evergreen shrubs, cool conifers 
and the prettiest magnolias will be dis-
cussed. 11 a.m. Free. My Garden Nursery, 
929 East Bakerview Road, Bellingham. See 
www.mygardennursery.com. 

Little Farm Homegrown with Susan Col-
leen Browne: Saturday, April 27. In this 
sequel to her award-winning book Little 
Farm in the Foothills, Susan shares the fur-
ther adventures of a self-reliant lifestyle in 
the foothills. Susan and her husband John 
cope with the demands of their middle 
years while raising their farm. 2 p.m. Ever-
son Library, 104 Kirsch Drive, (360) 966-
5100.

18th annual April Brews Day: Satur-
day, April 27. This day brings together 65 
PNW craft breweries, 12 food trucks, 3 
local bands, and thousands of people to 
celebrate beer and raise funds for Max 
Higbee Center, a local non-profit provid-
ing recreational activities to teens and 
adults with disabilities. 21+ only. 6:30-10 
p.m. Depot Market Square, 1100 Railroad 
Ave., Bellingham. For more information or 
to purchase tickets, see www.maxhigbee.
org/april-brews-day, the Facebook event 
page or call (360)733-1828.

Spring Clean with Raw & Healing 
Foods: Monday, April 29. Sara South-
erland shares raw foods and recipes for 
kick-starting healthy habits. $39. 6:30 p.m. 
Downtown Co-op Connections Building, 
Bellingham. See https://communityfood.
coop/events/.

Dig Into Spring: Gardening Native 
Plants: Tuesday, April 30. Master Garden-
er Brenda Cunningham tells you about 
which native plant species work well in 
gardens around your home. Learn how 
you can help birds, bees and other wildlife 
become more resilient to climate change, 
as well as the impacts of habitat loss. 
6 p.m. Mount Vernon Library, resource 
room. Free. For more information about 
this program series, call Mount Vernon 
City Library at (360) 336-6209. 

Calypso Kitchen: Street and Breakfast 
Foods: Tuesday, April 30. Sarah Chan 
of Calypso Kitchen will share delicious 
street and breakfast foods. $45. 6:30 p.m. 
Downtown Co-op Connections Building, 
Bellingham. See https://communityfood.
coop/events/.

MAY
Wild Salmon and Albacore: Wednesday, 
May 1. Join Chef Robert Fong for delicious 
dishes. Guest fisherman and Lummi Is-
land Wild marketing manager Riley Stark 
will talk about fishing in the Salish Sea 
and how Lummi Island Wild catches reef-

net sockeye salmon. Riley will also show 
you his way of filleting a whole salmon. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. $59. See https://
communityfood.coop/events/2019-05/. 

Crepes Savory and Sweet: Thursday, May 
2. Cindy McKinney demonstrates delicious 
crepe recipes both savory and sweet. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. $45. See https://
communityfood.coop/events/2019-05/. 

Snohomish County Master Gardener 
Foundation Plant Sale: Saturday, May 4. 
More than 5,000 tomatoes starts, 4,000 
herb and vegetable starts, perennials, 
native plants, trees, shrubs, ground cov-
ers, perennials, living garden art. Master 
gardeners will be available to answer 
questions. 9 a.m. to 2 p.m. WSU Snohom-
ish County Extension, McCollum Park, 
600 128th St. SE, Everett. (425) 357-6010, 
www.snomgf.org. 

Birchwood Garden Club’s 27th Annual 
Plant Sale: Saturday, May 4. 9 a.m. to 
noon. Downtown Bellingham Public Li-
brary, 210 Central Avenue, lower level. A 
wide variety of shrubs, trees, roses, peren-
nials, annuals, veggie starts, pots, books 
and and choice selection from members’ 
gardens. Proceeds from the sale benefit 
numerous community organizations in-
cluding the Whatcom Museum and Bell-
ingham Public Library gardens along with 
donations of gardening literature for both 
adults and children at the library. Come 
early for best selection. For more informa-
tion, see www.birchwoodgardenclub.org.

Native Plant Sale: Saturday, May 4. Host-
ed by the Salal Chapter of Washington Na-
tive Plant Society. Trees, shrubs, perennial 
flowers and more. 10 a.m. to noon. 16650 
State Route 536, Mount Vernon. For more 
information and a plant list email: nativeg-
arden@fidalgo.net. 

16th annual Bellingham Procession 
of the Species: Saturday, May 4. All wel-
come to participate in costume. Line up 
begins at 3:30 p.m. behind the Bellingham 
Library. Three rules apply: No written or 
spoken words, no live animals, and no mo-
torized vehicles. Gather at Maritime Heri-
tage Park for closing activities. For more 
Procession events, see http://bpots.org.

Sustainable Landscaping: Saturday, 
May 4. Learn how to draw pollinators and 
beneficial insects to your garden, as well 
as ways to integrate edible plants into a 
showy landscape. $15 per person. Regis-
tration recommended. Be prepared to be 
outside. Register for this workshop. 10:30 
a.m. Cloud Mountain Farm Center, Ever-
son. https://www.cloudmountainfarm-
center.org/workshops. 

Introduction to Home Composting: Sat-
urday, May 4. Join the Master Composters 
from WSU Whatcom Extension to learn 
about home composting methods. What 
do you need to compost your garden 
waste and kitchen scraps at home? Pros 
and cons of various systems will be dis-
cussed, plus how best to use your finished 
compost in the garden or landscape. $15 
per person, registration recommended. 
1:30 p.m. Cloud Mountain Farm Center, 
Everson. https://www.cloudmountain-
farmcenter.org/workshops. 

Composting 101: Saturday, May 4. Callie 
Martin, Skagit County’s Waste Reduction/
Recycling Education Specialist will leads 

this hands-on workshop and share ev-
erything you need to know to get started 
building healthy soil at home. Azusa Farm 
and Garden, Mount Vernon. Register at 
http://www.azusagardens.com/events.

Old World Breads: Monday, May 6. Learn 
to bake classic European bread from a 
master in this fun demonstration class 
with Bruno Feldeisen. 6:30 p.m. Down-
town Co-op Connections Building, Bell-
ingham. $45. See https://communityfood.
coop/events/2019-05/. 

The Mexican Kitchen: Tamales: Thurs-
day, May 9. Ana Jackson demonstrates 
three delicious varieties of tamale. 6:30 
p.m. Downtown Co-op Connections 
Building, Bellingham. $45. See https://
communityfood.coop/events/2019-05/. 

WSU Whatcom County Extension An-
nual Master Gardener Plant Sale: Satur-
day, May 11. Locally grown tomatoes, pe-
rennials, herbs, fruit trees and natives for 
sale. Master Gardeners available to answer 
questions at the Plant Clinic and Informa-
tion Booth. Mini workshops, food sales, 
vendors and displays. Proceeds support 
the WSU Whatcom Master Gardener pro-
gram. 9 a.m. to 2 p.m. Hovander Home-
stead Park, Ferndale.

Skagit County Master Gardener Sale: 
Saturday, May 11. Over 2,500 tomatoes 
(39 varieties), veggie and flower starts, 
native plants, perennials, herbs, trees, 
shrubs, and Mother’s Day gifts. Educa-
tional booths, art, food, plant and other 
vendors. Master Gardener help with gar-
dening questions. Recycle your used plant 
pots. Enjoy early day gas engines, classic 
tractors and antique farm machinery too. 
8 a.m. to 2 p.m. Skagit County Fairgrounds, 
Mount Vernon, Building F. Free admission 
and parking. See a list of plant varieties 
at https://extension.wsu.edu/skagit/mg/
plant-fair/.

Alluvial Farms Open House: Saturday 
May 11. Have a cup of coffee and catch up 
on what’s happening at the farm. Alluvial 
Farms, 6825 Goodwin Road, Everson. Con-
tact alluvialfarms@gmail.com. 

Lopez Lamb, Wool & Goat Festival: Sat-
urday, May 11. Free events for the entire 
family. Sheep and goats. Spinning, weav-
ing, dyeing and felting. Sheep shearing 
and fleece sale. Vendors of local crafts, 
food, and farm products. Mediterranean 
Lamb Extravaganza Plate Lunch to ben-
efit the Lopez Farm-to-School Program. 
Sponsored by Island Fibers. 10 a.m. to 3 
p.m. Lopez Center for Community and the 
Arts, Lopez Village, Lopez Island. For infor-
mation contact fibers@islandfibers.com,  
360-468-2467, or www.islandfibers.com. 

Using Tunnels and Hoop Houses for 
Productive Gardening: Saturday, May 11. 
This class will cover hoop house construc-
tion, planting, pruning and training, and 
management issues. Be prepared to be 
outside. $15 per person. Registration rec-
ommended. 10:30 a.m. Cloud Mountain 
Farm Center, Everson. https://www.cloud-
mountainfarmcenter.org/workshops. 

Introduction to Eco-Printing: Saturday 
May 11. Create vivid patterns on fabric 
using foliage and other elements from 
nature. This simple, eco-friendly dyeing 
technique uses a direct contact print-
ing method, drawing out pigments from 
plants to make interesting and sometimes 
surprising designs on fabric. 1 p.m. Ragfin-

ery, Bellingham. Register at https://www.
ragfinery.com/upcoming-events/.

Mother’s Day Weekend at Christian-
son’s Nursery: Saturday and Sunday, 
May 11-12. Mother’s Day is a widely cel-
ebrated special day to honor all mothers 
and motherhood. This year, plan to bring 
mom to the Nursery to spend a leisurely 
afternoon and take in the sights of the 
lovely English-styled Rose Garden and 
let the kids beckon the farm animals as 
they come into view. Strolling through 
the vintage greenhouses to select from 
our bountiful hanging baskets collec-
tion (handmade by our creative in-house 
designers) is certain to bring mom a last-
ing memory of the day. Delight her with 
a stop into our Primrose gift shop, too. 
Complimentary coffee and Toni’s delicious 
homemade chocolate chip cookies. To 
inquire, visit the Nursery or call 360-466-
3821. Christianson’s Nursery, 15806 Best 
Road, Mount Vernon, www.Christianson-
sNursery.com.

Herbicide Mode of Action with Dr. Tim 
Miller: Tuesday, May 14. WSU Scientist 
Dr. Tim Miller will discuss the process 
known as ‘mode of action’. Learn the 
ways that several common herbicides 
such as glysophate, 2, 4-D, dicamba, and 
tri-clopyr actually work. Be prepared for 
a chemistry lesson. Free. No registration 
required. 1-2:30 p.m. WSU Mount Vernon 
NWREC Auditorium, 16650 State Route 
536, Mount Vernon. Contact Alex duPont, 
Master Gardener Program Coordinator, at 
alex.dupont@wsu.edu or (360) 428-4270 
ext. 227.

Alaskan Halibut: Wednesday, May 15. 
Chef Robert Fong presents halibut three 
ways. 6:30 p.m. Downtown Co-op Con-
nections Building, Bellingham. $59. See 
https://communityfood.coop/events/.

Whatcom Food Network Spring Forum: 
Thursday, May 16. Hosted by Whatcom 
Food Network. Learn about what’s hap-
pening with local food and where we’re 
headed. Dig into what is working when it 
comes to eating local, for both individuals 
and institutions, and what happens when 
local, healthy food access isn’t available. 
Discuss one solution that addresses the 
economic, physical, and cultural barri-
ers to one of Whatcom’s most important 
demographics – our children! Leave with 
action items, tools, and resources you can 
use in your organizations and homes so 
we can all eat for a healthy future. Free. 
Snacks and refreshments provided. Noon 
to 4 p.m. Squalicum Boathouse at Zuanich 
Point Park, 2600 S. Harbor Loop, Belling-
ham. Agenda and RSVP here: https://
whatcomfoodnetwork.org/forums/. See 
the Facebook page or contact the What-
com Food Network for more details. 

Pastured Sheep Farming in Whatcom 
County: Thursday, May 16. Join the What-
com Conservation District, experts in the 
veterinary and agnomomy fields and a 
panel of Whatcom County commercial 
sheep farmers to discuss raising sheep 
and conservation practices. Learn how 
they use intentional rotational grazing 
—systems that aim to protect soil and 
water resources by rotating grazing sheep 
through fenced-in sections of pasture. 
Also called management intensive graz-
ing, this system requires that the producer 
track where and when they move the 
flock, divide larger pastures into smaller 
paddocks, and installation of water lines 
or livestock watering facilities. Learn how 

to maintain perennial grass & clover pas-
tures using overseeding, no-till practices, 
soil testing and nutrient budgeting. 6 p.m. 
See https://whatcomcd.org/calendar/
month.

78th annual International Plowing 
Match: Saturday, May 18. Come and ex-
perience a piece of agricultural history. 
Come out and watch these beautiful draft 
horses animals guided by plowmen and 
women plowing a field as in the past. 
Admission and parking are free (enter at 
the north end of Berthusen Park; entrance 
located off of the W. Badger Road). The 
International Plowing Association puts on 
this historic event and is an active group 
of volunteers consisting of multi-genera-
tional plowing families and people inter-
ested in preserving the tradition of the 
Plowing Match. 11 a.m. to 3 p.m. Berthu-
sen Park, Lynden. See the Facebook event 
page for more information. 

37th annual Bay View Women’s Run & 
Walk: Saturday, May 18. This enjoyable 
course takes runners and walkers over 
gently rolling hills and includes the Padilla 
Bay Shore Trail. Proceeds benefit Skagit 
DVSAS (Skagit Domestic Violence & Sexual 
Assault Services) and Women’s Health. The 
2-mile Run & Walk, 5K and 10K Runs will 
start from the Padilla Bay Interpretive Cen-
ter, 10441 Bayview-Edison. See bayview-
womensrun.com for more information.

Cascade Cuts Plant Sale: Saturday, May 
18. This wholesale perennial, annual, 
veggie and herb nursery is open to the 
public one day a year as a fundraiser for 
Sustainable Connections’ Food & Farming 
Program. Ornamentals, herbs, flowers and 
more available for purchase. Check out 
coffee trees, hops, compost tea machines, 
and more. 9 a.m. to 4 p.m. 632 Montgom-
ery Road, Bellingham. For more informa-
tion, contact Erin@sconnect.org.

Seasonal Salads and Artisanal Cheeses: 
Monday, May 20. Prepare three salads us-
ing local and seasonal ingredients paired 
with artisan cheeses from Twin Sisters 
Creamery, with Bruno Feldeisen. 6:30 p.m. 
Downtown Co-op Connections Building, 
Bellingham. $49. See https://community-
food.coop/events/2019-05/. 

Five Ingredient Meals: Spring: Tuesday, 
May 21. Join Wellness Chef Kate MacK-
enzie as she demonstrates three healthy 
and delicious dinners and one appetizer, 
all made with five or fewer ingredients. 
6:30 p.m. Downtown Co-op Connections 
Building. $45. See https://community-
food.coop/events/2019-05/. 

Designing a Four-Season Humming-
bird Garden: Saturday, May 25. The Skagit 
Audubon Society will present a program 
about hummingbirds and how to attract 
them to your garden. Instructors Sheila 
Pera and Skagit Audubon Society mem-
bers will cover scientific facts about hum-
mingbirds, garden design and plants that 
are a magnet for these beautiful birds 
throughout the year. $8. 10:30 a.m. to 
noon. Christianson’s Nursery, 15806 Best 
Road, Mount Vernon. Check in at the Gar-
den Store before class. To register, visit the 
nursery or call 360-466-3821. See www.
ChristiansonsNursery.com. 

Additional events will be posted at www.
grownorthwest.com. Send your event sub-
missions to editor@grownorthwest.com.
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JUNIOR GROWERS
Name:

April 2019

Community pick-up
This Earth Day, help pick up garbage 
somewhere in your community. Pick a 
safe spot with your family and collect 
what you can, then discard it properly. 
Thanks for helping to clean up! Send 
photos to editor@grownorthwest.com. 

Why is the letter A like a flower? 
A bee (B) comes after it!

Do you know all about April 
1st? Yes, I’m fooly aware of it!

What bow can’t be tied? A 
rainbow!

Why did the farmer bury all his 
money? To make his soil rich!

What flowers grow on faces?
Tulips (Two-lips)!

Funny Farm

This month’s project

April showers will bring May 
flowers. What flowers do you 
want to grow?

Unscramble these words:

ALPRI

SPGRIN

FERSLOW

TPSULI

ETHAR YDA

DDONANELI

EAERST

GDENAR

UNSCRAMBLE ANSWERS:  APRIL, SPRING, FLOWERS, TULIPS,EARTH DAY , DANDE-
LION, EASTER , GARDEN

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

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



18           April 2019grow NORTHWEST

Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
Bellingham / www.mallardicecream.com 
Pacific NW KOLACHE, NEW fresh bakery, fea-
turing meat and sweet treats made with local 
ingredients, visit us 10208 State Ave. Marys-
ville, 360-322-0122, www.pnwkolache.com

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

Next Issue: MAY 2019  •  Deadline: APRIL 21

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

Arts & Crafts
BOOK ARTS - LA CONNER: Bookbinding, 
repair, recycled book art, custom journals and 
albums, classes, supplies. 617 Morris Street. 
Open occasionally and by appointment! Bren-
na 360-503-6271 slowartstudio.com 
Good Earth Pottery: Bellingham’s premier 
pottery gallery, representing 50 local artists! 
1000 Harris Ave., www.goodearthpots.com.

 Baked Goods, Sweets & Treats

Property,  Real Estate & Rentals
Location near Edison for bonafide organic 
agriculture, food, or botanicals producer. In-
cludes old granary building, 800’ production 
space, office and land. Longterm lease, 360-
708-1836. 
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.
Send classified to info@grownorthwest.com. 

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

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

Greenwood Tree, a Waldorf-inspired coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
Recycling and Coposting: Learn to be the 
best recycler and backyard composter on your 
block! Skagit County’s free, four week, train-
ing can show you how. This training includes 
20 hours of lecture based learning, books, and 
tools. In exchange participants commit to giv-
ing back 40 hours of volunteer service to the 
local area as compost and recycling educators. 
Training dates are Tuesdays and Thursdays 
April 9 through May 2. Tuesdays 6-8:30 p.m. 
at Padilla Bay Interpretative Center. Thursdays 
field trips and hands on lessons 5- 7:30 p.m. 
Apply online: www.skagitcounty.net/recycle 
Marblemount Homestead: Cheesemaking, 
Goat Raising, Wilderess Immersion, cheese-
making and fermentation available. See www.
marblemounthomestead.com.
Willow Garden Trellis Workshop with What-
com Willow Works. Saturday April13th 1-4PM 
at The Willow Patch in Ferndale, WA. Cost $65 
materials included. Contact whatcomwillow-
works@gmail.com View flyer on facebook/
whatcomwillowworks. 

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

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

Restaurants & Eateries
Brandywine Kitchen: Happy hour 3-6 week-
days. Sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 Commercial, Bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 
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 Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

Education, Learning & Workshops

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 reimag-
ines and processes items into a wide range of 
products. Workshops available. 1421 N Forest 
St., Bellingham, (360) 738-6977, www.ragfin-
ery.com/

Fiber & Fabrics

Services

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

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

LOCAL MARKETPLACE & DIRECTORY
Health & Wellness

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

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

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

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

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

Help Wanted

11

22
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Raspberries ready to bud out. PHOTO BY CAROL KILGORE

UNTIL NEXT MONTH




