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EDITOR’S NOTE
“In the Spring, at the end of the day, 
you should smell like dirt.” 
–Margaret Atwood, Bluebird’s Egg

Happy Spring! We hope you 
are all enjoying the chang-
ing season and the beauty 

of our northwest corner this time 
of year. With June just weeks away, 
we will all cherish and celebrate 
the summer days ahead and the 
seasonal moments we savor each 
year. We can just taste the good-

ness coming! Thank you, farmers!  
We celebrate this month’s is-

sue of Grow Northwest, marking 
our 9th anniversary! We love our 
work sharing information in our 
northwest corner, and promoting 
agriculture, horticulture, and sim-
pler living. We appreciate the com-
munity businesses, organizations, 
contributors, and readers who have 
helped our pages since 2010. Extra 
thanks to the businesses you see 
advertising in these pages who stay 

with us each issue in support of 
Grow’s mission in the community. 
We cannot do this without them. 
They are the best!

This anniversary also comes with 
a sad mark. We have been hesitant 
to do this, but want to share with 
our readers and community who 
join us each month. Revenue has 
significantly dropped as many 
businesses opt for online advertis-
ing; this issue marks our lowest 
revenue, on our 9th anniversary. 

It’s time we address Grow’s future 
as an independent, mom and pop 
paper in the community and how 
our business model will change 
in order to survive. We want to 
continue printing.

So, as we hold on and do some 
more digging, like so many others, 
we thank you for being with us. 
We’ll see you – and strawberry 
shortcake – next month. 

Happy growing, 
Becca
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A brief look at related news, business and happenings 

Experience agricultural history at 
International Plowing Match
LYNDEN – Come and experience agricultural history at the 78th 
annual International Plowing Match on Saturday, May 18. The pub-
lic is invited to watch draft horses and animals guided by skilled 
plowmen and women plowing a field as was done in the past. Ad-
mission 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-generational plowing 
families and people interested in preserving the tradition of the 
Plowing Match. The event runs 11 a.m. to 3 p.m. at Berthusen Park 
in Lynden. See the Facebook event page for more information as 
well as photos, historical tidbits, and more.

Lopez Lamb, Wool & Goat Festival 
coming up May 11
LOPEZ - The annual Lopez Lamb, Wool & Goat Festival will be 
Saturday, May 11. This free, family-friendly event is a chance for the 
public to learn about sheep and goats, and experience activities 
and products. Learn about spinning, weaving, dyeing and felting, 
and visit with vendors of local crafts, food, and farm products. 
Watch sheep shearing and peruse a fleece sale. A Mediterranean 
Lamb Extravaganza Plate Lunch will be available to benefit the 
Lopez Farm-to-School Program. Sponsored by Island Fibers, the 
Festival runs 10 a.m. to 3 p.m. at Lopez Center for Community 
and the Arts, Lopez Village, Lopez Island. For information contact 
fibers@islandfibers.com, 360-468-2467, or www.islandfibers.com. 

Registration open for annual Llama/
Alpaca Information and Education Day
BELLINGHAM – The 12th annual Llama/Alpaca Information & Edu-
cation Day will be Saturday, June 22, offering a day of workshops 
and education about alpacas and llamas. This event is free and 
open to anyone that currently owns or is interested in owning lla-
mas or alpacas. A group of caring owners and speakers will discuss 
care, basic information and more during clinics from 9 a.m. to 5 
p.m. at JNK Llama Farm in Bellingham. Check-in starts at 8:30 a.m. 
Coffee will be available. Animals will not be sold during the event. 
Registration is required. Call (360) 592-2603 to RSVP or visit http://
www.jnkllamas.com.

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

San Juan County: Agricultural groups connecting new farmers to farmland

Field Notes

SAN JUAN – Through a new USDA Beginning Farmers and 
Ranchers Grant, several local and regional organizations are 
partnering to bring attention to the issues of aging farmers, 
rising land prices, and meeting the needs for new farmers in 
San Juan County.The goal of the program, Farmers to Farm-
land, is to connect new farmers to area resources and land 
options in San Juan County. In addition, this program seeks to 
connect farmland owners who wish to sell, lease or transfer 
their farmland to a farmer who will farm the land, as well as 
mentoring opportunities.

 Funding from the grant supports San Juan Islands Agricul-
tural Guild,  WSU San Juan County, and Northwest Agriculture 
Business Center. The San Juan Islands Agricultural Guild (sjiag-
guild.com) offers new farmers information about leasing or 
purchasing land, succession planning, and helping to link new 
farmers to available and appropriate farmland. WSU SJC (san-
juan.wsu.edu) connects new farmers to mentors with exper-
tise in relevant crop production, and will also offer workshops 
on crop production, livestock, business planning and access 
to capital. The NABC (agbizcenter.org) can offer direct support 
for new farmers to develop a viable business plan, necessary 
for obtaining funding. Whidbey Island Conservation District 
(WICD) and the Organic Farm School (OFS), located on Whid-

bey Island are also partners in the grant, WICD by supporting 
access to farmland on Whidbey, and OFS through 9-month 
training programs for new farmers (organicfarmschool.org). 

“There are many exciting opportunities for new farm-
ers to start growing food for local or regional markets,” said 
Peggy Bill, Coordinator of the Ag Guild’s Farmers to Farmland 
Program, “and also for current farmland owners seeking to 
retire and transfer their land or provide a long-term lease to 
new farmers.  We want to hear from new farmers seeking sup-
port, and farmland owners seeking to retire or to lease their 
farmland.”  

For the purposes of this grant, a “new farmer” is defined by 
the USDA as someone who has farmed for less than 10 years.
Support is also available through this USDA grant to connect 
new farmers to mentors, business planning, access to capital, 
and technical assistance on crop production.

If you are a new farmer seeking access to land, a farmland 
owner seeking someone to farm your land, a farmer seek-
ing mentoring from an experienced farmer, or a new farmer 
interested in a 9-month training program, contact farmer@
sjiagguild.com or call 360-378-0095. An application and other 
information is available online at https://sjiagguild.com; click 
on Farmers-to-Farmland under the Programs sidebar.

Spring 
is here! 

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

contact editor@
grownorthwest.com.

THANKS for 
your support! 
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Community

Farmers Market season is of-
ficially here, bringing farm-
ers, food producers, crafters 

and other vendors together in 
local communities. Large or small, 
weekday or weekend, new or 
long-standing, each market offers 
its own unique take on the many 
growers and makers who live and 
work in our northwest corner.

Following is a look at markets 
being held this season. Please note 
this is not a complete list, as some 
locations were still confirming 
information as of press time. Any 
other markets wishing to be listed 
can submit information to editor@
grownorthwest.com.

Most markets have websites and 
Facebook pages, and are updating 
regularly as the season progresses, 
including listing participating 
vendors throughout the season. So 
check with them regularly, show 
your support, and enjoy!

WHATCOM
Blaine Gardeners Market: 

Saturdays 10 a.m. to 2 p.m. June 
through October on H Street Plaza 
in downtown Blaine. Call (360) 
332-6484 for more information. 

Bellingham/Barkley Village 
Farmers Market: Open Satur-
days 10 a.m. to 3 p.m. through 
mid-December at Depot Market 
Square, 1100 Railroad Ave., Bell-
ingham. Seasonal events include 
Demo Days (presenting ways to 
prepare seasonal products), Kids 
Vending Day (the last Saturday of 
each month; free to kids), music 
and entertainment, and more. This 
season the Wednesday market will 
have a new location, operating in 
Barkley Village on Wednesdays 3-7 
p.m. in June through September. 
Follow the Facebook page or see 
www.bellinghamfarmers.org

Ferndale Farmers Market: 
Fridays 2-6 p.m., starting June 14 

through Oct. 11. Market ven-
dors will be located around the 
fountain at Centennial Riverwalk 
Park. Senior and WIC Farmers 
Market Nutrition Program checks 
and EBT cards with Fresh Bucks 
match will be accepted again this 
year. All vendors selling locally 
sourced produce, foods and crafts 
are encouraged to apply. See the 
Facebook page or www.ferndale-
publicmarket.org.

Lynden Farmers Market: Sat-
urdays 10 a.m. to 2 p.m. starting 
June 1 through Sept. 28 at Centen-
nial Park, corner of 4th and Grover 
Street, Lynden. Contact lynden-
farmersmarket.com, lyndenfarm-
ersmarket@gmail.com, or see the 
Facebook page for updates.

Twin Sisters Market: Saturdays 
June through October, 9 a.m. to 
3 p.m. at Nugents Corner and 10 
a.m. to 2 p.m. at the North Fork 
Library. The market is a mobile 
market stand supported by 10-plus 
farms from the Nugents Corner/
South Fork area. For more infor-
mation, see twinsistersmarket.
com, email twinsistersmarket@
gmail.com, or visit the Facebook 
page for updates.

SKAGIT
Anacortes Farmers Market: 

Saturdays 9 a.m. to 2 p.m. starting 
May 4 through October at the 
Depot, 611 R Avenue. Each week 
vendors bring an assortment of 
farm produce, crafts, baked goods, 
and more. Special events include 
a pie festival and holiday market. 
For more information, see www.

anacortesfarmersmarket.org.
Bow Farmers Market: Thurs-

days 1-6 p.m. starting June 13 
through Sept. 12 at Samish Bay 
Cheese, 15115 Bow Hill Road,  
Bow. Now in its 10th year, special 
events include a Fiber (Arts) Day 
(Aug. 22) and Holiday Market 
(Dec. 7). See the group’s Facebook 
page, visit bowlittlemarket.com or 
contact bowlittlemarket@yahoo.
com.  

Concrete Saturday Market: 
Saturdays 9 a.m. to 3 p.m. starting 
May 18 through Labor Day Week-
end at the Concrete Community 
Center. Fresh food, arts and crafts, 
and live music. Vendor spaces 
are still available for farmers and 
growers. EBT is now accepted. 
Contact concretesaturdaymar-
ket1@gmail.com, or see http://
concretesaturdaymarket.weebly.
com or the Facebook page. 

Edison Farmers Market: 
Sundays 10 a.m. to 2 p.m. starting 
June through September at the 
Edison Granary (kitty corner to 
the Longhorn). Parking is available 
at the school. Contact edison-
farmersmarket@gmail.com, www.
edisonfarmersmarket.org, or see 
the Facebook page. 

Marblemount Community 
Market: Saturdays June through 
September. Contact info@marble-
mountcommunityhall.com or see 
marblemountcommunityhall.org. 

Mount Vernon Farmers 
Market: Saturday 9 a.m. to 2 p.m. 
starting May 18 through Oct. 12 at 
the Waterfront Plaza in downtown 

Farmers Markets: What’s 
happening in your area

by Grow Northwest

Connect weekly with 
farmers and producers 

Enjoy produce, crafts, food, and more at the Anacortes Farmers Market (booth pictured) 
and other area markets. PHOTO COURTESY OF THE ANACORTES FARMERS MARKET

continued on the next page
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Mount Vernon. The Wednesday 
market runs June 5 through Aug. 
28 from 11 a.m. to 4 p.m. at the 
Hospital on Kinkaid St. Kids activ-
ities, cooking demos, and special 
activities will be held throughout 
the season. For more information, 
contact mvfarmer1@gmail.com, 
visit www.mountvernonfarmers-
market.org, or see their Facebook 
page.

Sedro-Woolley Farmers Mar-
ket: Wednesdays 3-7 p.m. starting 
May 22 through September at 
Hammer Heritage Square, corner 
of Ferry and Metcalf streets. 
Vendors will offer a selection of 
produce, crafts, and more, as well 
as music and kids activities. For 
more information, visit http://sed-
rowoolleyfarmersmarket.com, see 
their Facebook page or call (360) 
202-7311.

SNOHOMISH
Arlington Farmers Market: 

Saturdays in June through August,  
downtown Arlington at Legion 
Park, 200 N Olympic Ave. Contact 
info@afmwa.org, visit www.
afmwa.org or see the Facebook 
page. 

Everett Farmers Market: 
Sunday 11 a.m. to 4 p.m. start-
ing May 12 through Oct. 6 at the 
Port of Everett, Boxcar Park 615 
13th St. Everett. Contact everett-
farmersmarket@gmail.com, www.
everettfarmersmarket.com, or see 
the Facebook page. 

Marysville Farmers Market: 

Saturdays 10 a.m. to 2 p.m. start-
ing June 22 through Aug. 31 at the 
Grocery Outlet parking lot, 9620-
B State Avenue, Marysville. This is 
a new location for the 2019 season. 
See www.marysvillefarmersmar-
ket.blogspot.com or the Facebook 
page.

Smokey Point Market: Located 
in the Tractor Supply parking lot 
(17020 Smokey Point Blvd, Ar-
lington) every first, third, and fifth 
Friday from 2-6 p.m. May through 
August. See the Facebook page for 
updates or call (360) 631-8203.

Snohomish Farmers Market: 
Thursdays 3-7 p.m. through Sep-
tember at Cedar Avenue and Pearl 
Street in downtown Snohomish. 
For more information, see www.
snohomishfarmersmarket.com or 
the Facebook page.

Stanwood Farmers Market 
(formerly Port Susan): Fridays 
2-6 p.m. starting June 7 through 
Oct. 11 in old town Stanwood at 
8727 271st NW, Stanwood. Events 
include a “Sprouting Healthy Kids” 
children’s area and Chef at the 
Market cooking demo. For more 
information, follow the Facebook 
page or visit www.stanwood-
farmersmarket.org, or call (360) 
218-4908. 

ISLAND
Bayview Farmers Market: Sat-

urdays through October from 10 
a.m. to 2 p.m. at Bayview Corner 
(Highway 525 and Bayview Road) 
in Langley. For more information, 
see the Facebook page or www.
bayviewfarmersmarket.com.

Clinton Thursday Market: 

Open Thursdays in the summer 
months 8 a.m. to 5 p.m. at Clinton 
Community Hall, 6411 Central 
Ave. See the Facebook page or 
www.discoverclintonwa.com.

Coupeville Farmers Market: 
Open Saturdays 10 a.m. to 2 p.m. 
through October on the Commu-
nity Green next to the Coupeville 
Library and municipal parking lot 
(off Alexander Street). For more 
information, see their Facebook 
page or contact coupevillemar-
ket@aol.com.

South Whidbey Tilth Farmers 
Market: Sundays through mid-
October from 11 a.m. to 2 p.m. at 
2812 Thompson Road, off SR 525, 
between Freeland and Bayview  
Corner. Events include weekly 
kids’ activities, annual Maypole 
winding (May 5) and dance accom-
panied by Island Strings, worm 
bin composting and construction 
classes, beeswax cloth food-wrap-
making class, and T’ai Chi at the 
Market with Lynne Donnelly. The 
Community Produce and Craft 
booth returns, so if you have any 
excess produce from your garden 
(pesticide free) you can sell it here 
if wanted. Deliver goods on Satur-
day or Sunday before the market, 
email comm.produce@southwhid-
beytilth.org. For more information 
see www.southwhidbeytilth.org or 
the Facebook page. 

Oak Harbor Farmers Market: 
Thursdays 4-7 p.m. starting May 
23 through Aug. 29. There will be 
no market on July 4 and instead 
held Tuesday, July 2. For details, 
see the facebook page or email 
oakharbormarket@yahoo.com. 

SAN JUAN
Lopez Island Farmers Market: 

Saturdays 10 a.m. to 2 p.m. start-
ing May 18 through Sept. 14 in 
Lopez Village. For more informa-
tion, see the Facebook page or visit 
lopezfarmersmarket.com.

Orcas Island Farmers Market: 
Saturdays 10 a.m. to 3 p.m. start-
ing May through September on 
the Village Green in the heart of 
Eastsound. During October and 
through most of November, the 
Market meets at Oddfellows Hall. 
For more information, visit orca-
sislandfarmersmarket.org.

San Juan Farmers Market: Sat-
urdays 10 a.m. to 1 p.m. through 
October at the Brickworks in Fri-
day Harbor, at Nichols Street and 
Sunshine Alley. Hours are reduced 
to twice monthly in November and 
December. For more details, see 
www.sjifarmersmarket.com.

Submit information to editor@
grownorthwest.com. 

FARMERS MARKETS
from page 5
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Lydia’s Flock: The 
joys of raising sheep

Lydia’s Flock began in 
2010. An avid knitter, 
the decision to raise my 

own fiber (sheep) for knitting 
stemmed from a desire to take 
an active role in the production 
of my yarn, feeling a sense of 
responsibility to see the process 
through from sheep to finished 
product, much like with our food 
production. I felt that with a 
mix of hands-on and classroom 
education, I could raise happy, 
well-loved sheep that would, in 
turn, produce exceptional, locally 
grown, wool created into lustrous 
yarn whose qualities would speak 

for themselves in the color, loft, 
hand, and durability. I envisioned 
knitting beautiful, well-made, and 
long wearing garments to which 
I had an emotional connection, 
created deliberately, sustainably, 
and with integrity from our flock of 
sheep to my hands. 

While we did not have ac-
cess to farm land, we decided we 
wanted to raise two sheep who 
would initially live in our back-
yard; a Shetland ewe lamb, Clover, 
and Black Welsh Mountain ewe 
lamb, Thistle. Utilizing the King 
County Property Map (in 2008, 
we purchased a home in Rainier 
Beach on 1/4 acre lot) and driving 
around our neighborhood looking 
for residential space/lots that were 
not being used and were rich with 
untended forage, I contacted land 
owners to ask if we could graze our 
sheep on their otherwise unused 
parcels and they agreed. We then 
added a starter flock of 6 Icelandic 
sheep. For 8 sheep, we were able 
to secure nearly 4 acres in two 
separate locations. Using portable 
electric fencing and solar chargers 
to rotationally graze them, we 
were able to keep the sheep in the 
city for a year- with our first three 
lambs being born in Seattle, then 
made the decision to expand the 
flock which would require us to 
relocate to a more rural area.

From late 2011 to mid 2013, we 
continued to farm in Snohomish 
County on rented land, expanding 
our farm offerings to include 
pasture raised lamb.

After taking a farm manage-

ment job on the southwest Oregon 
coast in mid-2013 and finding 
it was not the right fit for us, we 
packed up our flock and returned 
to the Midwest. In July of 2018, we 
returned to the Pacific Northwest, 
again with our sheep flock in tow, 
to our current farm location in 
the Squalicum Valley just outside 
Bellingham.

Over time, with immense 
learning and great dedication, our 
farm is now able to offer single 
source, small batch yarn and 
pastured lamb to those who share 
and support our vision and values 
around slow making, happy, well-
loved sheep, and sustainable animal 
husbandry using regenerative 
agricultural methods, practices 
that reverse climate change and 
prioritize the health of the sheep 
and soil all while supporting local 
and transparent supply chains in all 
the products our farm has to offer.

In addition to yarn and rov-
ing sold through our website and 

on the farm and pastured lamb 
available seasonally, we also offer 
registered Icelandic and Shetland 
breeding stock for sale and teach 
Beginning Shepherding courses 
each summer. Our next classes are 
scheduled for Saturday, June 22 and 
Saturday, August 17 from 9:30 a.m. 
to 4 p.m. and focus on raising sheep 
in the PNW using sustainable and 
regenerative agricultural practices. 
We will also be hosting a farm open 
house “Lamb Day” on Saturday, 
June 1 from 10 a.m. to 4 p.m.

Raising this cherished flock of 
sheep has been one of the greatest 
joys of our lives. We hope that the 
products which come from our 
farm speak to just how humbled 
and grateful we are to have to a 
small role in sustainable agriculture 
and climate beneficial fiber 
production. 

For more information, see the 
website at www.lydiasflock.com.

At home on the farm. PHOTO BY LYDIA STRAND

by Lydia Strand

Squalicum Valley Farm 
offers products, classes

ON THE FARM

Upcoming events
• Sheep Farming on Pasture in 
Whatcom County: In partnership with 
the Whatcom Conservation District’s 
Farm Speaker Series, Lydia’s Flock will 
be hosting a pasture walk on Thursday, 
May 16 from 6-8 p.m. at 4269 Y Road, 
Bellingham. The event is free; RSVP 
is recommended. Hear from Lydia 
Strand of Lydia’s Flock, Doug Bajema 
of Northwest Tractor Services, and 
Amber Van Hove of Northwest Shearing. 
For more information, see https://
whatcomcd.org/node/260.

• Lamb Day: Enjoy a farm open house 
at Lydia’s Flock on Saturday, June 1 
from 10 a.m. to 4 p.m. at 4269 Y Road, 
Bellingham. For more information, 
see www.lydiasflock.com. 

• Beginning Shepherding courses: 
Saturday, June 22 and Saturday, August 
17 from 9:30 a.m. to 4 p.m. at 4269 
Y Road, Bellingham. This class from 
Lydia’s Flock is a full-day, hands-on 
educational opportunity designed for 
new and aspiring shepherds who want 
to raise sheep in the Pacific Northwest 
using sustainable and regenerative 
agricultural practices. Topics include 
choosing the right sheep breed for your 
farm, housing, fencing, nutrition, health 
and healthcare basics, developing a 
management program, and connecting 
with a mentor. For more information, 
see www.lydiasflock.com. 

See us at the BELLINGHAM FARMERS MARKET (SATURDAYS) 
and EVERETT FARMERS MARKET (SUNDAYS)!

See the Farm’s “Flock Shop” offerings of 
yarn and more on their website (www.
lydiasflock.com). In addition, registered 
Icelandic and Shetland breeding stock 
are available, and pasture raised lamb is 
harvested on farm throughout the year 
and sold. PHOTO BY LYDIA STRAND
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It’s the 19th Annual Dine Out for 
Maple Alley Inn on Tuesday, May 7. 
Treat yourself to breakfast, lunch, and 
dinner at one of your favorite local res-
taurants around Bellingham during this 
annual event and know a portion of what 
you spend will help provide meals for 
the community. For more information, 
please visit www.dineoutbham.com. The 
following businesses are participating: 
Aslan Brewing Co., Avenue Bread (Lyn-
den), B-Town Kitchen and Raw Bar, Bell-
ingham Bar and Grill, Black Drop Coffee-
house, Boundary Bay Brewery & Bistro, 
Brandywine Kitchen, Café Akroteri, Com-
munity Food Co-op Bakery Café, D’Anna’s 
Café Italiano, The Daisy Café, Diamond 
Jim’s Grill, Fat Pie Pizza, Fiamma Burger, 
Five Columns Restaurant, Goat Moun-
tain Pizza, Hilltop Restaurant, India Grill 
Restaurant, Keenan’s At The Pier, Kulshan 
Brewing Company (James), Kulshan 
Brewing Company (K2), La Fiamma Wood 
Fire Pizza, Leaf & Ladle, Mallard Ice Cream 
& Café, Marlins’ Café, Mykonos, Old Town 
Café, Old World Deli, On Rice Thai Cuisine 
(Barkley, Fairhaven, and Samish), Pepper 
Sisters, Pure Bliss Desserts, Rocket Do-
nuts (Downtown and Fairhaven), Rook 
and Rogue, Saltine, Sirena Gelato, Thai 
House, The Filling Station, Wander Brew-
ing, Woods Coffee (select locations), and 
Zane Burger. 

The 5th annual Take A Bite For 
Skagit fundraiser will be Thursday, May 
16. Participating restaurants will be do-
nating a percentage of their sales to 
Community Action to help get fresh 
produce from local farms and distribute 
the produce to local food banks. To see 
the list of participating restaurants, go to 
YummyAlert.com/TakeABiteForSkagitLo-
cations. 

The Puget Sound Jr. Livestock show 
is coming up Thursday, May 30 through 
Saturday, June 1 at the Skagit County 
Fairgrounds in Mount Vernon. This is 
open to all 4-H and FFA members who’d 
like to exhibit, sell or market swine, goat, 
sheep or steer. All are welcome to buy. 
For more information, visit www.puget-
soundjuniorlivestock.org.

Laurel Farm & Western Supply is 
hosting a Customer Appreciation Day on 

May 11 from 10 a.m. to 3 p.m. The day in-
cludes a fishing pond for those under 14 
years old, horse drawn wagon rides, and 
more. The store is located at 325 W. Laurel 
Road in Bellingham. 

Skagit Valley Malting was named 
Washington’s Food & Beverage Processor 
of the year by Seattle Business Magazine. 
The company sources grains from lo-
cal farmers and produces single variety 
malts in various brewing, distilling and 
culinary styles. Congrats!

Skagitonians to Preserve Farm-
land’s Spring Farm Tour will be Friday, 
May 17. Hop aboard a chartered bus and 
visit farms in eastern Skagit County to 
learn about the infrastructure and eco-
nomics necessary for a viable agricultural 
industry. Continental breakfast, lunch, 
and snacks are included. This year’s tour 
is focused on eastern Skagit County. 
Farm stops include Sauk Farm (Con-
crete), Carstens Ranch (Concrete), Eagle 
Haven Winery (Sedro-Woolley), Hoehn 
Bend Farm (Sedro-Woolley), and Foot-
hills Farm (Sedro-Woolley). This tour is 
open to those age 21 and older. Tickets 
are $25/$35. To register, or for more infor-
mation, see www.skagitonians.org. 

The annual Farmers Day Parade in 
downtown Lynden will be Saturday, June 
1. This is Whatcom County’s oldest and 
longest running agriculture event. Watch 
tractors, trucks, horses, bands and more 
salute the agriculture industry of What-
com County along Front St. in Lynden. 
The parade starts at 10:30 a.m., and runs 
from 10th St. to 3rd St. Free to spectators. 
For more information, follow the Lynden 
Chamber of Commerce’s facebook page 
or visit www.lynden.org.

Twin Sisters Brewing is offering a 
$1,000 grant to a local farm. Submissions 
will be accepted through May 10. Con-
tact Greg Zimmerman with any ques-
tions at greg@twinsistersbrewing.com. 
See details at https://www.twinsisters-
brewing.com/. 

Mama’s Garden will have their beef 
available at their farm stand in Acme on 
Saturdays from noon to 4 p.m. through 
the summer. Bittersweet Family Farm, 
of Deming, will be joining them as well, 
offering their pork products. The farm 
stand is located at 2600 Valley Highway 
in Acme, and also offers vegetable and 
flower starts, eggs, and more throughout 
the season. See their Facebook page for 
updates, including all their work getting 
blueberries ready.

Alluvial Farms will be hosting a 
monthly Open House on the second 
Saturday of the month, starting May 
11. Stop by their farm from 10 a.m. to 3 
p.m. and meet owners Katie Pencke and 
Matthew McDermott. Have a cup of cof-
fee, learn about the pigs they raise, pork 
shares available for purchase, and shop 
at their farm stand for pork cuts. The 
farm is located at 6825 Goodwin Road in 
Everson. For more information about the 
farm, see alluvialfarms.com or contact al-
luvialfarms@gmail.com.

Sunseed Farm has a handy planting 
guide outlining when to plant veggies, 
herbs, and flowers. Go to page 19 in this 
month’s issue to clip it out, or see it on-
line through the Community Food Co-
op’s website at https://communityfood.
coop/meet-your-farmer-sunseed-farm/. 
Find more details at www.sunseedfarm.
com, too. 

The Port of Skagit Economic De-
velopment Alliance of Skagit County 
- EDASC and Farmstrong Brewing Co. 
met with Congresswoman Suzan Del-
Bene and Congressman Rick Larsen 
on April 25 to discuss the Skagit County 
grain  economy. They met with growers, 
processors and businesses on efforts to 
expand the Skagit County grain econo-
my. 

The Whatcom Food Network’s 
Spring Forum will be Thursday, May 16 
from noon to 4 p.m. at the Squalicum 
Boathouse at Zuanich Point Park, 2600 
S. Harbor Loop, Bellingham. Hosted by 
the Whatcom Food Network, discussion 
will include what’s happening with local 
food, and one solution that addresses 
youth. Forum presenters include Patrick 
Durgan and Jessica Sankey from Belling-
ham Public Schools, Sara Southerland 
from Sustainable Connections, Holly 
O’Neil from the Whatcom Anti-hunger 
Coalition, and Ali Jensen from the What-
com County Department of Health. 
The forum is free to attend, and snacks 
and refreshments are provided. To see 
the agenda and RSVP, go to https://what-
comfoodnetwork.org/forums/. See the 
Whatcom Food Network Facebook page 
for more details. 

The annual Cascade Cuts Plant Sale, 
opens to the public one day a year for a 
Sustainable Connections Food & Farm-
ing Program fundraiser, will be on Sat-
urday, May 18. Peruse the 12 huge green-
houses packed with perennials, annuals, 
colorful ornamentals, culinary and me-
dicinal herbs, and more. Vegetable starts 
will also be available, courtesy of Joe’s 
Garden. In addition to plants, attendees 
can buy a raffle ticket to win a two night 
stay at Full Bloom Farm on Lummi Island. 
The sale runs 9 a.m. to 4 p.m. at  632 
Montgomery Road, Bellingham. 

The Skagit Valley Food Co-op is of-
fering free Deli Sampling from 3-5 p.m. 
on May 17. Stop byh the Co-op at 202 S. 
1st St. in Mount Vernon and check it out.

The WA Young Farmers Coalition  
will be hosting regional farm clubs. Any-
one interested in Whatcom and Skagit 
counties can attend the meeting on 
Thursday, May 23 at 6:30-9 p.m. at the 
Kulshan K2 Pub House, 1538 Kentucky 
Street, Bellingham. Meet with fellow 
farmers, ranchers and growers, talk shop, 
and share ideas. See the Facebook event 
page at https://www.facebook.com/
events/311269036227831/. 

WSU’s AgWeatherNet program is cur-
rently looking for farms to help them test 
two tools about heat awareness for agri-
cultural workers this summer: interactive 
training that meets L&I training require-
ments and a mobile application devel-
oped in collaboration with AgWeather-
Net. Participants will help make these 
resources useful for agriculture in the 
Northwest. In addition to the heat tools, 
AgWeatherNet can offer resources about 
pesticide safety, ladder safety, or other 
occupational issues of interest to super-
visors and workers. Certificates of par-
ticipation will also be provided. Several 
hours are needed throughout the month 
to participate, and workers are paid for 
their time. For more information, contact 
Jen Krenz via e-mail at jkrenz@uw.edu or 
by phone at (206) 551-6342. 

–Grow Northwest

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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May the flavors 
be with you

Let’s start with dessert. I 
know, I know, it’s usually 
dinner before dessert, but 

this coconut cream pie is so good 
you may consider serving this pie 
for every meal, or before and also 
after. It’s that good. And when May 
brings the beauty of warmer days 
and nights, and more time spent 
outside, these recipes are even 
more rewarding served outside on 
the picnic table, porch, or park.  

At first glance, the coconut 
cream pie recipe seems long with a 
lot of steps, but it only takes about 
an hour. That hour creates the 
creamiest, most delicious dessert. 
The true flavor of coconut comes 
from using unsweetened coconut 
flakes (frozen or in bulk) and 
coconut milk or coconut cream 
(then blended with half and half ). 
The mix of cornstarch and flour 
thickens the filling for a creamy 
texture; using only cornstarch or 
flour doesn’t quite make it creamy 
enough, so opt for both here. 

I like to use a deep dish pie pan 
for this recipe because it makes a 
good amount of filling. You can use 
a regular 9-inch pan as well, just be 
prepared for some extra filling. Go 
ahead and fill a few small bowls or 
cravats with just the extra filling; 
you’ll be happy to open the fridge 
the next day and see these. Trust 
me, this pie will be gone in no time. 

When you make this pie from 
scratch it’s worth it to make a 
homemade crust and whipped 
topping, too. It is that delicious. 
But, if you need to save time, use 
store bought crust and whipped 
topping. It will still be heaven to the 
taste buds.

This recipe can also be used as a 
base for banana cream or chocolate 
cream, swapping out the coconut 
flavor. 

Now that we thoroughly covered 
dessert, let’s look at a couple side 
and meal ideas this month. 

The focaccia bread can be made 
in one hour and highlights the olive 
oil taste (use extra virgin) with 
some delicious herbs. Top it with 

Deep dish 
old fashioned 
coconut cream
Ingredients 
Filling
1 1/4 cups unsweetened coconut 
flakes
1 1/2 cups coconut milk or cream
1 1/2 cups half-and-half
2 eggs, beaten
3/4 cup white sugar
1/4 cup all purpose flour
1/4 cup cornstarch
1/4 teaspoon salt
1 teaspoon vanilla extract

Graham cracker crust (or use store 
bought pie crust)
1 ½ cups graham cracker crumbs
1/3  cup granulated sugar
6 tablespoons butter (melted)

Whipped topping (or use store 
bought)
1 cup whipping or heavy cream
2 tablespoons confectioners’ sugar
1 teaspoon vanilla extract

Directions
Preheat oven to 350 degrees F.
Start the crust first (or use a store-
bought pie crust and move on to the 
filling.) Mix graham cracker crumbs, 
sugar, and melted butter in a small 
bowl. Pour crumb mixture into a 9” 
deep dish pie pan and press it firmly 
in the bottom of the pan and a little 
bit up the sides of the pan. (If you 
don’t have a deep dish, use a regular 
pie pan. When it comes time to add 
the filling, you will have some extra so 
use it to make a few smaller servings 
if wanted.)
Bake for 10 minutes. Remove from 
oven and allow to cool. 
For the filling, in a medium saucepan, 
combine the half-and-half, coconut 
milk, eggs, sugar, flour, cornstarch 
and salt, and mix well. Over low heat, 
stirring constantly (and we mean 
constantly, about 20-22 minutes), 
bringing to a boil. Cook, stirring 
constantly, for 2 minutes more until 
thick. Remove the pan from the heat. 
(Note: If you prefer to make the 
custard in the microwave, set and 
mix all into a bowl, then microwave 
for 5 minutes, pulling out the bow 
each minute to give a good whisk.) 
Stir in 1 cup of the coconut and the 
vanilla extract. Pour the filling into the 
graham cracker bottom shell and chill 
until firm, at least 4 hours.
Once set, finish the pie with whipped 
topping and 1/4 cup coconut flakes. 
For the whipped topping, use an 
ice-cold large bowl. Whip cream until 
stiff peaks are just about to form, then 
beat in vanilla and sugar until peaks 
form. 
For the flakes, spread 1/4 cup coconut 
on a baking sheet and bake for about 
5 minutes, stirring occasionally until 
golden brown. Top the pie, and enjoy!

some mozzarella or parmesan. For 
a fun take on garlic bread, slice the 
cooled focaccia bread in half, then 
place mozzarella down the middle 
with some butter. Let it bake for a 
little longer to melt the cheese, and 
serve. 

The creamy garlic butter shrimp 
is a masterpiece of flavors in under 
20 minutes. Serve this over pasta, 
rice, steamed vegetables, and 
more. The sun dried tomato adds a 
special flavor; use regular tomatoes 
if you must. Use the focaccia bread 
to soak up the creamy sauce, and 
have a side of the spinach. You can 
use shrimp (or prawns) with tails 
on or off. Fresh is best for flavor, 
though frozen will work if needed.  

The spinach with pine nuts and 
garlic is a terrific side for both the 
creamy garlic tuscan shrimp and 
making sandwiches on focaccia 
bread. Plus, use the avocado spread 
on the bread or as a dollop on the 
spinach. We enjoy making chicken 
cutlet strips (use panko for crunch 
and frying in olive oil) that are 
smothered with onions, peppers, 
and cheese on sliced focaccia 
bread. This is also great for seafood 
or vegetable sandwiches, or as cut 
bread served at the dinner table 
with pasta, rice, and other dishes. 
Enjoy!

Send your recipes to editor@
grownorthwest.com. 

The flavorful creamy garlic butter shrimp 
can be made in less than 30 minutes. 
PHOTO ON FILE

Cooking

by Melissa Stewart

Focaccia bread
Ingredients 
1/2 cup extra virgin olive oil
2 garlic cloves, finely minced
1 tablespoon chopped fresh thyme (or 
1 teaspoon dried)
1 tablespoon chopped fresh rosemary 
(or 1 teaspoon dried)
1/4 teaspoon fresh ground black 
pepper
1 cup warm water
2 1/4 teaspoons active dry yeast (or 1 
packet)
1/4 teaspoon honey
2 1/2 cups all-purpose flour
1/2 teaspoon fine sea salt

Directions
Over low heat, combine olive oil, garlic, 
thyme, rosemary, and pepper in a pan. 
Cook 5 minutes, stirring occasionally 
until aromatic (but before the garlic 
browns). Set aside.
In a large bowl, combine the water, 
yeast, and honey. Let sit for 5 minutes. 
Add 1 cup of flour and a 1/4 cup of the 
olive oil mixture to the bowl with yeast 
and honey. Stir until moistened, and let 
sit another 5 minutes.
Stir in the remaining 1 1/2 cups of 
flour and salt. When the dough comes 
together, transfer to a floured board 
and knead until smooth, about 1-2 
minutes. Do not over knead. Transfer 
the dough to a large oiled bowl, cover 
with a warm, damp towel and let 
rise for 1 hour in a warm area of the 
kitchen. 
After 1 hour, heat the oven to 450 
degrees F. Use two tablespoons of the 
remaining olive oil mixture to oil a 
9x13-inch rimmed baking sheet (or use 
a baking dish with taller sides). 
Put the dough in the pan and press 
down. Dimple the dough with your 
fingers then drizzle the top with the 
remaining oil mixture. Let the dough 
rise another 20 minutes until puffed 
slightly.
Bake until golden brown, 15-20 
minutes. Cool on a wire rack.

Creamy avocado 
spread
Ingredients 
1 avocado
1/2 cup fresh cilantro
1/4 cup sour cream or greek yogurt
2 tablespoons lime juice
2 cloves garlic
1/2 teaspoon kosher salt

Directions
Cut avocado in half and remove the 
pit/skin. Place avocado in the food 
processor.
Add all other ingredients to food 
processor, and process until smooth 
and fully combined.
Scoop into a bowl and enjoy. 

Creamy garlic 
butter shrimp
Ingredients 
2 tablespoons butter
6 cloves garlic, diced
1 pound shrimp (or prawns)
1 yellow onion, diced
5 ounces jarred sun dried tomato 
strips (in oil, drained, reserve 
1 teaspoon of the jarred oil for 
cooking)
1 ¾ cups half and half or 2% milk, or 
substitute
Salt and pepper to taste
3 cups spinach leaves
1/2 cup parmesan cheese
1 teaspoon cornstarch
2 teaspoons dried Italian herbs
1 tablespoon fresh parsley, chopped 
(or 1 teaspoon dried)
½ cup white wine or chicken stock

Directions
Heat a large skillet over medium-
high heat. Melt the butter, add in the 
garlic and cook about one minute 
until fragrant. Add in the shrimp 
and cook two minutes on each side, 
until just cooked through and pink. 
Transfer to a bowl and set aside.
Cook the onion in the butter 
remaining in the skillet. Pour in 
the white wine or chicken stock, 
and allow to reduce to half, while 
scraping the bottom of the pan 
for exra bits. Add the sun dried 
tomatoes and cook for 1-2 minutes.
Reduce the heat to low-medium, 
add the half and half and bring to a 
gentle simmer, stirring occasionally. 
Season with salt and pepper to your 
preferred taste.
Add in the spinach leaves and allow 
to wilt in the sauce, then add in the 
parmesan cheese. Allow sauce to 
simmer for a further minute. Add the 
shrimp back into the pan; sprinkle 
with the herbs and parsley, and stir 
through. 
Serve over pasta, rice or steamed 
vegetables, or all on its own.

Spinach with pine 
nuts and garlic
Ingredients 
2 cups fresh spinach, washed
3 tablespoons olive oil
3 tablespoons pine nuts
2 garlic cloves, finely chopped
Parmesan

Directions
Place the spinach in a large pan. Pour 
over a little boiling water, cover tightly 
and cook for 2-3 minutes, until wilted.
Drain well and extract water from 
leaves. Heat the oil over low-medium 
heat, add the pine nuts and cook until 
golden. Add the garlic and cook for 1 
minute, then stir in the spinach. Heat 
through. Top with parmesan. 
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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. 

Soaking up the sun. PHOTO BY CAROL KILGORE

Blooms. PHOTO BY JULIE HAGEN Haying. PHOTO BY CAROL KILGORE

Tulip fields. PHOTO BY ROBERT KOCH
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Wagon wheels. PHOTO BY JULIE HAGEN

Phlox. PHOTO BY GANJANA NGAMSNIT

All in a line. PHOTO BY CLAUDIA ANDERSON Ready for the squash patch. PHOTO BY NICOLE HUSON

Eagle. PHOTO BY BEV RUDD Under the breaking sun. PHOTO BY CAROL KILGORE
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Growing
Managing weeds: A little 
homework goes a long way 

At this time of year our 
gardens are growing 
gangbusters – and so are 

those weeds. But if you’re watching 
out for them and you do a little 
homework first, you can intervene 
early and spare yourself some 
expense and a sore back. 

It’s important to remember 
that weeds don’t move themselves 
from place to place. Wind, water, 
animals, birds, equipment, vehicles, 
contaminants of crops or landscape 
materials and even your boots will 
spread invasive weeds. We’ve used 
weeds for culinary or medicinal 
uses and even plant them on pur-
pose because they are attractive, 

by Laurel Baldwin

only to find that once they accli-
mate they can jump the fence.

Identify your weeds first. You 
must know your target so that you 
can understand how to wrangle it. 
Your local Noxious Weed Control 
Board staff or the local Washing-
ton State University Cooperative 
Extension office can help identify 
weeds. There are weed identifica-
tion books and of course there is 
the internet. Looking at multiple 
resources will help you make sure 
to avoid cases of mistaken identity.

Life cycle: Annual, biennial, and 
perennial

Not all weeds grow alike. Know-
ing the life cycle of a weed makes 
all the difference between effective 
weed control and wasted time on 
mistaken efforts. There are three 
life cycle types: Annual, Biennial 
and Perennial. Annual weeds ger-
minate, flower, make seed and die 

within one season. Some annuals 
can have multiple generations per 
year. Annuals might be the easiest 
of the three to manage because 
their root systems are not as robust 
as biennials or perennials. They 
pull up easily and might not grow 
back from the roots if the stems 
and leaves are removed. But they 
make up for this weakness in their 
seed production. An example is Bit-
tercress (aka Shot weed). One plant 
can produce 1,000 seeds or more 
and those seeds can germinate that 
same year or wait in the soil germi-
nating over several years. 

Biennial weeds complete their 
life in two years. The first year they 
send up leaves, sometimes called a 
rosette. The second year they “bolt” 
or send up the flowering stems 
which eventually produce seeds. 
Since biennials are not producing 
seed in their first year, you can re-
duce your workload and maximize 
your effort by working on removing 
only those seed-producing second 
year plants. Poison hemlock is 
a toxic biennial weed which can 
produce anywhere from 1,500 to 
39,000 seeds which can stay viable 
in the soil for six years. 

Perennial weeds, like hedge 
bindweed, are usually the most dif-
ficult. Like biennials, the first year 
is all about the leaves and after that 
they produce seed year after year 

Hedge bindweed. PHOTO BY LAUREL BALDWIN

after year. They can also have very 
tough root systems, sometimes 
creeping roots, which store loads of 
energy to keep coming back after 
they’ve been repeatedly mowed. 
Or they may grow new plants just 
from stem pieces. So it would make 
sense to get at a perennial weed in 
that first young year if you can, and 
not wait for it to bolt and seed.  

Tools and strategies
What tools to use?  Knowing 

your target well will go a long 
way to help you decide your best 
strategy. You can use many things 
to remove the above-ground parts 
of a plant – mowing, cutting, fire, 
contact herbicides (like vinegar). 
But don’t forget about those roots. 
If you are dealing with a biennial 
or perennial weed, these tools are 
not likely to get to the roots and 
kill those plants completely. But 
these tools might manage them, 
weaken them or prevent them from 
making seed. Mulching plants can 
help, both organic (bark, compost, 
straw) and inorganic (plastic, bar-
rier fabrics). There are cultural and 
biological strategies too. Digging 
and pulling might be a good bet 
plus the physical work can be a 
great stress reliever.

Herbicide requires the most 
consideration and homework and 
is often the last resort. As all weeds 
are not alike, all herbicides are not 
alike either. Different herbicides 

Learn to identify, 
handle invasive weeds

Weed Wrench Loan 
Program

Have Scotch Broom? The What-
com County Noxious Weed Board 
has a loan program for specialized 
tools called the Weed Wrench™, the 
Extractigator™ and the Uprooter™. 
Landowners in Whatcom County 
may borrow these tools for a week 
at a time at no cost. The tools 
are especially useful in removing 
scotch broom plants, but can also 
be used on small trees or other 
woody plants such as Himalayan 
blackberry and spurge laurel.

If you would like to try out a 
Weed Wrench or Extractigator, 
please call the Weed Board office at 
360-778-6232 or 360-778-6234 to 
reserve one for pick up.

Poison hemlock with inset (left) and 
Bittercress (above). PHOTOS BY LAUREL 
BALDWIN continued on the next page 
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will work on different pathways 
and functions within different 
types of plants. If you decide to 
use herbicides it is important that 
you know both your target weed 
and the chemical well so that you 
minimize the herbicide use. It’s 
always important to READ THE 
LABEL before you purchase the 
product (most labels are online). 
Be certain that the product is 
suitable for your weed and your 
site and follow the rates set on the 
label. More is NOT better. Making 
the solution stronger can actually 
make it less effective and uses too 
much product. Consider the label 

Watermelon: Helpful tips 
and varieties to try at home

Crisp, sweet, delicious 
watermelon. The different 
varieties available – from 

large to mini, round to oblong, 
red to yellow flesh, solid to striped 
rind - provide something for every 
grower’s space and preferred taste, 
even here in our northwest corner. 
We’ve been growing them for years. 
Starting under warm protection in 
the spring, and growing through 
the heat of summer, watermelon 
will be ready to harvest within 70-
100 days of planting depending on 
the variety. 

There are two types of growth 
for watermelon: vine and bush. The 
vining varieties require space to 
spread and should be planted 5 to 6 
feet apart, with 5 to 8 feet between 
each row. Bush varieties are more 
compact and should be planted 2 
feet apart, in rows 3 to 6 feet apart.  

Watermelon (Citrullus lanatus) 
love the heat and full sun, in fertile, 
well drained soil with a pH of 6-7. 
They thrive best in 8-12 hours of 
sunlight, with daytime tempera-
tures of 70-80 degrees Fahrenheit, 
and not falling under 60 degrees at 
night. Providing coverage and more 
warmth in the early season and 
cooler temperatures are essential 
in getting watermelon started 
- whether using a greenhouse, 
hoophouse, cloche, or row cover. If 
you start with only a few plants, try 
easily protecting them with a plas-
tic gallon jug (trim off the top and 

by Grow Northwest place directly over the plant). It’s a 
good idea to start seeds four to six 
weeks before they are planted out-
doors in late May through mid June 
or buy starts to be transplanted.

When ready to transplant, 
be sure to work in compost and 
organic slow-release fertilizer into 
the top few inches of soil. Create 
small hills of mounded soil (spaced 
dependent on your variety’s needs). 
An option to increase soil tem-
perature and stop weed growth 
is to place black plastic over the 
mounds, with a hole cut out for the 
plant to come through. If planting 
with no added protection, be sure 
to keep the area around the mound 
free of weeds. 

Following are some varieties that 
will grow in our region. Start these 
seeds soon (or buy starts from lo-
cal growers), and you’ll be enjoy-
ing these delicious fruits in late 
summer. Seed sources to consider 
include Osborne Seed Company, 
Uprising Seeds, Baker Creek Heir-
loom, High Mowing Seeds, Territo-
rial Seeds, or Burpee. 

Blacktail Mountain (70 days): 
This early variety does well in both 
cooler climates and the heat and 
drought, making it a solid pro-
ducer for our Northwest summers. 
The fruits may be as small as 4-5 
pounds and up to 12 pounds, with 
a dark green rind, sweet flesh, and 
few seeds. 

Sugar Baby (75 days): This 
variety is another sure producer, 
giving 5-10 pound fruit with bright 
red flesh and small, mottled seed. It 

is very popular and does well in our 
climate. We grow “sugar babies” 
every year and our daughter counts 
down until the first can be cut and 
enjoyed. 

Beni Kodama (70 days): These 
mini melons are adorable and the 
perfect size for smaller servings. 
Coming from Japan, the fruit aver-
ages 2-3 pounds with dark stripes 
and red flesh. A good choice for 
short season gardeners, it does well 
in a large container or on a trellis 
with its smaller fruit and vines. 

Ruby (85 days): This seedless 
variety has deep red flesh and is 
delicious in taste and texture. (The 
seedless varieties actually have 
very small white seeds in the flesh). 
Weighing up to 15 pounds each, 
the oval fruit are striped green. The 
plants are vigorous in the heat. 

Moon and Stars (100 days): 
Introduced in 1926 by the Hender-
son Seed Company, this variety is 
named for its dark green rind with 
lots of yellow specks and a few 
“moons.” You’ll see yellow specks 
in the foliage, too! This beautiful 
heirloom has oblong fruits that 
grow 10-15 pounds, with some 
up to 40 pounds. The flesh is very 
red and delicious. Moon and Stars 
takes more time to grow, but worth 
the wait. 

Yamato Cream (100 days): This 
Japanese variety has been described 
as having the flavor of Asian pear 
and apples with light citrus tones. 
The buttercream colored flesh is 
sweet, and the juice tastes almost 
pear-like. According to Baker Creek 

The Sugar Baby variety is a sure producer, giving 5-10 pound fruit that is sweet and crisp 
with bright red flesh and mottled seed. PHOTO BY BECCA SCHWARZ COLE

Heirloom Seeds, “It was a run-away 
winner in our 2018 taste test trials 
at the National Heirloom Exposi-
tion.” It can crack easily, so take 
special care when harvesting. This 
is a great variety for home garden-
ers with short travel time from 
garden to table. 

Ali Baba (100 days): If you want 
a long-growing variety with heavy 
yields of larger oblong watermelon 
(growing up to 30 pounds each!), 
try Ali Baba. With very vigorous 
vines and a light green textured 
rind, the Ali Baba performs well in 
different conditions. Originating 
from Iraq, it is intensely juicy with 
sweet flavor, and a fun addition for 
any watermelon lover with lots of 
room to grow. 

Royal Golden (90 days): This 
variety looks like a pumpkin when 
ready to harvest – the rind turns a 
beautiful golden-yellow, with deli-
cious pinkish-red flesh. And while 
the color gives an easy indicator of 
when it’s ripe, be aware this variety 
can be a challenge to grow. Known 
for being temperamental and diffi-

cult to start, have extra special care 
and patience to get these ready for 
transplant and ultimately on your 
table. The Royal Garden provides a 
fun challenge, and worth the effort. 

We’d love to hear from you! What 
are you growing? Email editor@
grownorthwest.com. 

as a legal document – it’s the law 
to follow those directions. Please 
don’t forget to protect yourself: 
long sleeves/pants, waterproof 
gloves and boots and eye protec-
tion at least. Herbicides advertised 
as “natural” can be dangerous too, 
sometimes even more hazardous to 
you than conventional products, so 
do protect yourself. 

Different needs with differ-
ent weeds. Consider your per-
sonal threshold for this weed. Is it 
overtaking your garden or making 
problems for neighboring prop-
erty? Could it poison your animals? 
Is it that you just don’t like it? Most 
of the time a more realistic goal 
will be reducing weeds to a more 

acceptable level over a longer term 
rather than eradicating them in 
one pass. If it’s a really large and 
daunting patch, think about smaller 
patches where you will not tolerate 
the weed at all and then clip back 
other areas to keep them from 
spreading until you can get them 
under your full attention. The ex-
ception to this could be in the case 
of certain state or county-listed 
Noxious Weeds, where control or 
eradication is mandated by Wash-
ington State Noxious Weed Law, 
Chapter 17.10 RCW.

Consider also what you want to 
put in place of the weeds removed. 
Nature is not fond of a vacuum. If 
you don’t pick out a plant to take 

WEEDS continued the place of the weedy ones you just 
managed, Mother Nature will pick 
one out for you. 

Follow up. One round hardly 
ever does the complete job, 
whether you’re hand-pulling, 
cutting or using herbicide. This is 
a longer term project. Keep an eye 
open for new plants and dig in!

Laurel Baldwin is a lifelong 
botanist and gardener specializing 
in invasive plants. She has been 
Program Coordinator for the 
Whatcom County Noxious Weed 
Board since 1989. She welcomes 
your questions, so please contact 
her by email at: LBaldwin@
co.whatcom.wa.us or by phone at 
360-778-6234.

Online resources
See Whatcom County’s Noxious Weed 
information at www.whatcomcounty.
us/914/Weeds. Information includes:
• What Are Noxious Weeds?
• Current Weed List
• Noxious Weed Class Definitions & 
Criteria, and Fact Sheets
• Noxious Weed Education & Resources
• Publications and Public Service 
Announcements
• Whatcom County Weed Map (PDF)
• Boat Inspections
• Report Noxious Weeds and more

Skagit County information is online at 
www.skagitcounty.net/Departments/
NoxiousWeeds/main.htm.

A few more tips
Here are a few more notes to consider 
when growing watermelon. 
• Generally avoid overhead watering; 
go to the root or use drip irrigation. 
• Watermelon will not ripen off the 
vine. 
• Seedless varieties are not truly 
seedless; they actually have very small 
white seeds in the flesh. 
• Cucumber beetles are a common 
insect problem. Use row covers for 
protection. 
• Bacterial wilt and powdery mildew 
are common diseases; watch the 
plants to fight them. An option is using 
GreenCure®, a non-toxic potassium 
bicarbonate-based fungicide. 
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Craft & Home

Local yarn lovers rejoice! The 
annual Puget Sound Local 
Yarn Shop Tour returns May 

15-19, and includes 24 member 
shops across western Washington 
who worked together to plan five 
days of fiber fun to help customers 
learn, grow, and become successful 
crafting with yarn. 

Shops participating locally are 
Northwest Yarns (Bellingham), 
Apple Yarns (Bellingham), Wear on 

Earth (Lynden), WildFibers (Mount 
Vernon),  Fidalgo Artisan Yarn 
Company (Anacortes), Stilly River 
Yarns (Stanwood), Perfectly Knotty 
Yarns & Antiques (Arlington), 
Country Yarns (Snohomish), Knitty 
Purls (Langley), and Great Yarns 
(Everett). 

Each shop will offer visitors 
a completely new, free crochet 
pattern and a completely new, free 
knitting pattern. Enjoy discounts, 
passports, merch, and trunk shows, 
too. The trunk show schedule, for 
example, at Northwest Yarns in 

Bellingham includes: Bluestocking 
Bags, May 15-19: Gorgeous and 
local handmade project bags in a 
variety of elegant, silly, or geeky 
prints; PolyStitchery, May 16: Fun 
and colorful polymer clay stitch 
markers to brighten up your next 
project; Pacific NW Wool, May 
17: A rainbow of beautiful roving 
and batts from a local mill; and 
Huckleberry Knits, May 18-19: 
Local, hand-dyed yarns in vibrant 
colorways, including long gradients 
and luxury blends.

Enjoy the yarns of all kinds 
and colors, patterns, specials 
and sales. Hours are Wednesday 
through Saturday 10 a.m. to 8 
p.m. and Sunday 10 a.m. to 6 p.m. 
See https://lystour.com for more 
information. 

Donations sought for 9th Annual 
Fabric Sale

Snohomish County Clothing 
Textile Advisors are preparing for 
their 9th Annual Fabric Sale to be 
held June 15 at the Valley View 
Bible Church, 9717 31st Ave SE, 
Everett.

They are currently collecting 

Local Yarn Shop Tour lines 
up five days of fiber fun 

A hummingbird visits a feeder. PHOTO BY CAROL KILGORE

by Grow Northwest

donations of fabric, notions, 
needlework, yarn, related supplies 
and equipment. Proceeds will go 
to local scholarships, grants and 
sewing classes. Call Arlene, 425-
743-0118 for additional details.  
The 2019 sale will provide limited 
early shopping admission. Contact 
fabricsale@yahoo.com

Explore the countless colors and blends at local yarn stores during the annual tour. 
PHOTO BY PUGET SOUND LYS TOUR

Hummingbirds: How to attract 
them with nectar, plants

Hummingbirds are a 
beautiful little sight to 
behold. They can fly 25 

to 30 miles per hour, dive up to 60 
miles per hour, and flap their wings 
approximately 70 times per second. 
When diving, they can reach 200 
times per second! 

Hummingbirds eat nectar, as 
well as small insects, larvae, insect 
eggs and spiders. They love nectar-
producing flowers, and stopping to 
drink at feeders. 

It’s easy to make nectar at home, 
providing a healthy and digestible 
source of food for these small 
friends. You will need plain white 
sugar and water. Combine 1 cup 
of sugar with 4 cups of water in 
a medium pot over medium heat 
(or any ratio of one part sugar to 
4 parts water; this is closest to the 
sucrose levels of the most popular 
flowers). Allow the mixture to heat 
for several minutes to dissolve the 
sugar, then remove from heat. Cool 
the mixture before filling feeders. 

Store any extra nectar in 

the refrigerator. Do not use 
honey, molasses, dyes, or other 
ingredients. Use vinegar and 
hot water to wash your feeders 
regularly, and change the nectar in 
a feeder every few days. This will 
ensure the hummingbirds will visit 
and return for fresh nectar.

To learn more about plants 
that attract hummingbirds, 
try the Designing a Four-
Season Hummingbird Garden 

class on Saturday, May 25. 
Instructors Sheila Pera and Skagit 
Audubon Society members 
will cover scientific facts about 
hummingbirds, garden design and 
plants that are a magnet for these 
beautiful birds throughout the year. 
The cost is $8. The class will be held 
10:30 a.m. to noon at Christianson’s 
Nursery, 15806 Best Road, Mount 
Vernon. To register, call 360-466-
3821. 
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JUNIOR GROWERS
Name:

May 2019

Decorative rocks 
Select rocks of various sizes and shapes 
and paint them for your garden. Use 
them to name varieties, paint images 
of bugs and critters, your name, or any-
thing else you want! Take photos and 
send them along so we can see your 
creativity! Have fun out there. 

What season is it best to go on a 
trampoline? Spring time

What month of the year is the 
shortest? May (only three letters!)

What bow can’t be tied? 
A rainbow!

What’s the coolest vegetable? 
A cucumber, because it’s as cool 
as a cucumber. And a radish, 
because it’s rad!

Funny Farm

This month’s project

Look for bugs this month! 
What do you see? Describe 
them here or draw pictures.

Unscramble these words:

AMY

BRUARBH

DRAISH

CCIKSH

LPATSN

EESDS

ANSBE

SNU

UNSCRAMBLE ANSWERS: MYA, RHUBARB, RADISH, CHICKS, PLANTS, SEEDS, BEANS, 
SUN

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. 

Color your butterfly!
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Peonies: Birchwood Garden Club’s May 
Meeting: Wednesday, May 1. Renel An-
derson from Pure Peonies in Everson will 
be providing an overview of the varieties, 
care and requirements of peonies. Her 
nursery in Everson is a must see during this 
time period to enjoy the color potential. 
Pure Peonies has over 175 varieties and 
have a robust plant and bouquet business 
(purepeonies.com). 7 p.m. Whatcom Mu-
seum Rotunda Room, 121 Prospect Street, 
Bellingham. See www.birchwoodgarden-
club.org. Birchwood Garden Club mem-
bership is open to anyone in Whatcom or 
Skagit Counties. 

Wild Salmon and Albacore: Wednesday, 
May 1. Join Chef Robert Fong for delicious 
dishes. Guest fisherman and Lummi Island 
Wild marketing manager Riley Stark will 
talk about fishing in the Salish Sea and 
how Lummi Island Wild catches reefnet 
sockeye salmon. Riley will also show you 
his way of filleting a whole salmon. 6:30 
p.m. Downtown Co-op Connections Build-
ing, Bellingham. $59. See https://commu-
nityfood.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 Build-
ing, Bellingham. $45. See https://commu-
nityfood.coop/events/2019-05/. 

Growing Your Garden of Fragrant De-
lights: Thursday, May 2. Hosted by Garden 
Mentors. In this beginner-to-advanced 
gardening discussion, learn how to add 
year-round aromatic plants to your gar-
den, while avoiding the worst stinkers. 
Learn DIY ideas for bringing your garden 
of fragrant delights indoors in fresh and  
preserved forms. Open to everyone. Cour-
tesy of the Whatcom Horticultural Society. 
Free for members, $12 non-member fee 
at door. 7-9 p.m. Whatcom Museum, 121 
Prospect St, Bellingham. 

Friends of the Deming Library Spring 
Plant Sale: Friday and Saturday, May 3-4. 
Get your garden started at this annual sale.  
Beautiful plants and starts for your veg-
gie garden or flower bed at great prices.  
Sponsored by the Friends of the Deming 
Library to support library programs and 
building maintenance. 10 a.m. to 5 p.m. 
Deming Library, 5044 Mt. Baker Highway, 
(360) 592-2422.

Snohomish County Master Gardener 
Foundation Plant Sale: Saturday, May 4. 
More than 5,000 tomatoes starts, 4,000 
herb and vegetable starts, perennials, na-
tive plants, trees, shrubs, ground covers, 
perennials, living garden art. Master gar-
deners will be available to answer ques-
tions. 9 a.m. to 2 p.m. WSU Snohomish 
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 Library, 210 
Central Avenue, lower level. A wide vari-
ety of shrubs, trees, roses, perennials, an-
nuals, veggie starts, pots, books and and 
choice selection from members’ gardens. 
Proceeds from the sale benefit numerous 
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.

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 welcome 
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 motorized 
vehicles. Gather at Maritime Heritage 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. See www.cloudmountainfarmcenter.
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. See www.cloudmountainfarm-
center.org/workshops. 

Composting 101: Saturday, May 4. Callie 
Martin, Skagit County’s Waste Reduction/
Recycling Education Specialist, will lead 
this hands-on workshop and share every-
thing 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. Downtown 
Co-op Connections Building, Bellingham. 
$45. See https://communityfood.coop/
events/2019-05/. 

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

WSU Whatcom County Extension An-
nual Master Gardener Plant Sale: Sat-
urday, May 11. Locally grown tomatoes, 
perennials, herbs, fruit trees and natives 
for sale. Master Gardeners available to 
answer questions at the Plant Clinic and 
Information Booth. Mini workshops, food 

sales, vendors and displays. Proceeds sup-
port the WSU Whatcom Master Gardener 
program. 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. Educational booths, art, 
food, plant and other vendors. Master Gar-
dener help with gardening questions. Re-
cycle 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, Build-
ing F. Free admission and parking. See a list 
of plant varieties at https://extension.wsu.
edu/skagit/mg/plant-fair/.

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 benefit 
the Lopez Farm-to-School Program. Spon-
sored by Island Fibers. 10 a.m. to 3 p.m. 
Lopez Center for Community and the Arts, 
Lopez Village, Lopez Island. For informa-
tion 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. See 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 Christianson’s 
Nursery: Saturday and Sunday, May 11-12. 
Take in the sights of the lovely English-
styled Rose Garden and farm animals. 
Stroll through the vintage greenhouses to 
select from bountiful hanging baskets col-
lection. Complimentary coffee and Toni’s 
delicious homemade chocolate chip cook-
ies. Visit Christianson’s Nursery, 15806 Best 
Road, Mount Vernon. Call 360-466-3821 or 
see www.ChristiansonsNursery.com.

Alluvial Farms Open House: Saturday 
May 11. Have a cup of coffee, meet the 
owners and pigs, learn about shares, and 
shop the farm stand. Alluvial Farms, 6825 
Goodwin Road, Everson. Contact alluvi-
alfarms@gmail.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 gly-
sophate, 2, 4-D, dicamba, and tri-clopyr 
actually work. Be prepared for a chemis-

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

Saturday, May 11 
Enjoy the Master Gardener sales in Whatcom and Skagit 
counties on this day! Enjoy table after table of tomato and 
veggie starts, perennials, herbs, fruit trees, native plants, 
and much more! Master Gardeners will be available to 
answer questions. Stop by informational and community 
booths, enjoy art and family friendly activities. Proceeds 
support the Master Gardener programs. Whatcom’s sale 
will be 9 a.m. to 2 p.m. at Hovander Homestead Park in 
Ferndale. Skagit’s sale will be 8 a.m. to 2 p.m. at the Skagit 

County 
Fairgrounds 
in Mount Ver-
non, Building 
F. Admission 
is free. Have 
fun!

Master Gardener Sales

Good Pickin’s

Grow Your Own Broom

Spring Farm Tour

Saturday, May 18
Learn how to grow “Broom Corn” (Sorghum vulgare) in 
Western Washington successfully and then how to make 
your own broom from it by hand. Each participant will 
make a whisk broom to take home. Registration required. 
1 p.m. Lynden Library, 216 4th Street, (360) 354-4883.

Friday, May 17
Hop aboard a chartered 
bus with Skagitonians 
to Preserve Farmland 
and visit farms in east-
ern Skagit County. Farm 
stops include Sauk Farm 
(Concrete), Carstens 
Ranch (Concrete), Eagle Haven Winery (Sedro-Woolley), 
Hoehn Bend Farm (Sedro-Woolley), and Foothills Farm 
(Sedro-Woolley). Tickets are $25/$35. Open to ages 21+. 
Continental breakfast, lunch, and snacks included. Visit 
www.skagitonians.org to register.

Sauk Farm

Whatcom Master Gardeners
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try 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 Gar-
dener Program Coordinator, at alex.du-
pont@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/.

Stalking the Wild Hors d’oeuvvres: 
Wednesday, May 15. Hosted by Chuckanut 
Center. Come on an adventurous forage 
hunt for wild edible weeds that we will 
cook up into surprise recipes. 5:30 p.m. for-
age, 6:30 p.m. cooking 7:30-8 p.m. eating 
and schmoozing. Terri Wilde is a long time 
forager, herbalist and permaculturalist and 
loves to cook what she forages from the 
world around her. $20-$30 sliding scale 
with volunteer positions available. 103 
Chuckanut Dr N, Bellingham, chuckanut-
center.org.

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 barriers to 
serving children. Free. Snacks and refresh-
ments provided. Noon to 4 p.m. Squalicum 
Boathouse at Zuanich Point Park, 2600 S. 
Harbor Loop, Bellingham. Agenda and 
RSVP here: https://whatcomfoodnetwork.
org/forums/. See the Facebook page or 
contact the Whatcom 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 at Lydia’s Flock, 
a 35-acre pasture based fiber sheep farm 
east of Bellingham. Learn how Lydia and 
her family use management intensive 
grazing to improve forage quality and pro-
tect soil and water resources. This system 
requires they track where and when they 
move the flock, divide larger pastures into 
smaller paddocks, and installation of water 
lines or livestock watering facilities. Doug 
Bajema of Northwest Tractor Services will 
share tips to maintain perennial grass and 
clover pastures using over seeding, no-till 
practices, soil testing and nutrient budget-

ing. The workshop will also feature Amber 
Van Hove of Northwest Shearing. Amber is 
a certified shearer through the University 
of California. While she is based in What-
com County, she travels to small farms and 
flocks in Northwest Washington State and 
the Fraser Valley, BC. Amber uses the New 
Zealand method of shearing for humane 
treatment and care of your flock. 6 p.m. 
RSVP recommended. See https://what-
comcd.org/calendar/month.

Skagitonians to Preserve Farmland’s 
Spring Farm Tour: Friday, May 17. Hop 
aboard a chartered bus and visit farms in 
eastern Skagit County to learn about the 
infrastructure and economics necessary 
for a viable agricultural industry. This year’s 
tour is focused on eastern Skagit County. 
Farm stops include Sauk Farm (Concrete), 
Carstens Ranch (Concrete), Eagle Ha-
ven Winery (Sedro-Woolley), Hoehn Bend 
Farm (Sedro-Woolley), and Foothills Farm 
(Sedro-Woolley). This tour is open to those 
age 21 and older. Tickets are $25/$35. 
Continental breakfast, lunch, and snacks 
are included. To register visit www.skagi-
tonians.org. 

78th annual International Plowing 
Match: Saturday, May 18. Come and ex-
perience a piece of agricultural history. 
Watch these beautiful draft horses animals 
guided by plowmen and women working 
a field as in the past. Admission and park-
ing are free. Enter at the north end of Ber-
thusen 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 consist-
ing of multi-generational plowing families 
and people interested in preserving the 
tradition of the Plowing Match. 11 a.m. to 3 
p.m. Berthusen Park, Lynden. See the Face-
book event page for more information and 
a great collection of photos. 

Grow Your Own Broom: Saturday, May 
18. Learn how to grow “Broom Corn” (Sor-
ghum vulgare) in western Washington 
successfully and then how to make your 
own broom from it by hand. Each par-
ticipant will make a whisk broom to take 
home. Registration required. 1 p.m. Lyn-
den Library, 216 4th Street, (360) 354-4883.

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.

Planting for Year-Round Harvest:  Sat-
urday, May 18 and Wednesday, May 22. 
Learn about what can be grown and har-
vested year-round. Others topics include 
how to build your soil, winter protection 
and how to build it, and the best planting 
practices for healthy harvests. Presented 
by George Kaas of Blaine C.O.R.E. (Com-
munity Orchards for Resources and Edu-
cation). Saturday 10 a.m. and Wednesday 
4 p.m. Blaine Library, 610 3rd Street, (360) 
305-3637.

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/. 

Ski to Sea Book Sale: Wednesday, May 
22 through Saturday, May 25. Presented 
by the Friends of the Bellingham Public Li-
brary. Large selection of books and media 
for all ages. Hours are Wednesday, Thurs-
day and Friday 10 a.m. to 6 p.m. Saturday 
is 10 a.m. to 1 p.m. and $4 per bag. Central 
Library, 210 Central Avenue. All proceeds 
benefit the library. For more information 
contact  friendslibrary3@gmail.com.

Solarize for Smart Business: Thursday, 
May 23. Hosted by Sustainable Connec-
tions and Western Solar Inc. Learn about 
your business going solar. Register to 
learn more and enjoy a free lunch. Noon to 
2 p.m. Jansen Art Center, 321 Front St, Lyn-
den. Limited time tax credits and grants 
are available for businesses in Whatcom 
and Skagit County. Regardless if you own 
or rent your building, take advantage of 
discounted pricing and receive free assis-
tance to help you navigate grants, loans, 
incentives, contracts, and more. See sus-
tainableconnections.org/events/solarize-
for-smart-business-lynden/. 

Farmer Mixer: Thursday, May 23. Start off 
the season with food and drinks, celebrat-
ing the Food to Bank On program and 
farmers. Bites and beverages provided. 
6-8 p.m. Location TBA. Free. Presented by 
Sustainable Connections. RSVP to alex@
sustainableconnections.org.

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, call 360-
466-3821. See www.ChristiansonsNursery.
com. 

Permaculture Design Live Consulta-
tion: Saturday, May 25. Join Brian Kerkv-
liet of Inspiration Farm and learn to look 
at real land to evaluate, map and plan for 
a long term system design that provides 
food and needs in an ecologically regen-
erative way. “Seeing the design process 
first hand allows one to better design their 
own land without having to attend a full 
two week permaculture design course.” 
In Rockport in the beautiful upper Skagit 
Valley. $65. See www.vivaculture.org or 
call 510-926-0468. 

Puget Sound Jr. Livestock show: Thurs-
day, May 30 through Saturday, June 1. 
Open to all 4-H and FFA members who’d 
like to exhibit, sell or market swine, goat, 
sheep or steer. All welcome to view and 
purchase. Skagit County Fairgrounds, 
Mount Vernon. For more information, visit 
www.pugetsoundjuniorlivestock.org.

JUNE
Farmers Day Parade: Saturday, June 1. 
Whatcom County’s oldest and longest 
running agriculture event. Watch tractors, 
trucks, horses, bands and more salute the 
agriculture industry of Whatcom County 
along Front St. in Lynden. The parade 
starts at 10:30 a.m., and runs from 10th St. 
to 3rd St. Free to spectators. For more in-
formation, follow the Lynden Chamber of 
Commerce’s facebook page or visit www.
lynden.org.

Casablanca Cut Floral Workshop: Sat-
urday, June 1. Create a foam-free floral 
arrangement in this hands-on workshop 
with Maura Whalen, owner of Casablanca 
Floral in Seattle. $150. 10:30 a.m. Chris-
tianson’s Nursery, 15806 Best Road, Mount 
Vernon. 360-466-3821, www.Christian-
sonsNursery.com. 

Anacortes Waterfront Festival: Saturday 
and Sunday, June 1-2. This is a fun family 
event with a little something for everyone 
– pirates, classic cars, milk carton regatta, 
children’s activities and more along the 
Anacortes waterfront. Saturday hours are 
10 a.m. to 7 p.m. and Sunday 10 a.m. to 
5 p.m. For more information see http://
www.anacortes.org/wff/events.cfm. 

Rome Grange Community Pancake 
Breakfast: Sunday, June 2. Featuring 
made from scratch pancakes, french toast, 
sausage, scrambled eggs, juice and coffee. 
Biscuits and gravy available, too. Meet and 
greet local politicians, as they serve you 
coffee and breakfast.  Adults $6, kids 6-10 
$3, kids 5 and under free. 8 a.m. to 1 p.m. 
Rome Grange, 2821 Mt. Baker Highway, 
about 1/2 mile east of the “Y” Road. For 
more information call (360) 739-9605.

Blast from the Past Festival: Friday 
through Sunday, June 7-9. This local 
Sedro-Woolley event has many different 
activities over the three days, including 
kids’ contests, art and craft vendors, a 
quilt show, art show, car show and more. 
For more information, see www.sedro-
woolley.com.
 

Hugelkultur: Sustainable Gardening 
for the PNW: Saturday, June 8. Hugelkul-
tur is a proven German method of garden-
ing that employs excess garden debris as 
fertilizer for future plants. Learn the basic 
concept of hügelkultur by Sarah Wagstaff, 
owner of SUOT Farm and Flowers, and 
view photographs of beds in progress and 
other examples of a fully landscaped yard. 
$8. 11 a.m. Christianson’s Nursery, 15806 
Best Road, Mount Vernon. 360-466-3821, 
www.ChristiansonsNursery.com.

Deming Logging Show: Saturday and 
Sunday, June 8-9. Logging events (adults 
and kids), logging exhibits and equip-
ment, BBQ, shortcake, concessions and 
more. Admission per person. Deming 
Log Show Grounds, Cedarville Road, east 
of Bellingham. Proceeds go to busted up 
loggers. See www.demingloggingshow.
com.
 
Skagit’s Birds & Pollinators PNW: Satur-
day, June 15. Learn about local birds and 
other vital insects that pollinate the food, 
plant, and flower supply by instructor 
and avid birder Bob Hamblin. $8. 11 a.m. 
Christianson’s Nursery, 15806 Best Road, 
Mount Vernon. 360-466-3821, www.Chris-
tiansonsNursery.com.

Evergreen Arboretum & Gardens An-
nual Plant Sale & Raffle: Saturday, June 
15. Trees, shrubs, perennials, ground cov-
ers, roses, annuals. Plus, get advice about 
plant choice, care and maintenance from 
Arboretum volunteers and local land-
scape professionals. Sales benefit the ar-
boretum. 10 a.m. to 5 p.m. 145 Alverson 
Blvd., Everett. Call (425) 257-8597 or go to 
www.evergreen arboretum.com.
 
12th annual Llama/Alpaca Information 
& Education Day: Saturday, June 22. A 
day of workshops and education about al-
pacas and llamas. This event is free to any-
one that currently owns or is interested in 
owning them. A group of caring owners 
and speakers will discuss care, basic in-
formation and more during clinics from 9 
a.m. to 5 p.m. Check-in starts at 8:30 a.m. 
Coffee available. Animals will not be sold 
during the event. JNK Llama Farm, Bell-
ingham. RSVP required. Please do not just 
drop in! Call (360) 592-2603 or visit http://
www.jnkllamas.com. 

A Rosy Day Out: Sixteenth Annual Rose 
Festival: Saturday, June 22. Authors and 
garden experts from around the Pacific 
Northwest will gather at the Nursery to 
offer gardeners current information on 
the hottest trends in rose care. Gregari-
ous keynote speakers Ciscoe Morris and 
John Christianson (AKA “The Rosebuds”) 
will talk about their favorite roses and 
rose companions again this year. Seattle 
rosarian, Jeff Wyckoff, will offer advice on 
choosing the right rose plant and place-
ment, and author Nita-Jo Rountree will 
discuss the ease of growing Kordes roses. 
All presentations will be held under the 
Big Tent in our Schoolhouse Garden. The 
Tri-Valley Rose Society is hosting its Rose 
Display in our Schoolhouse and is extend-
ing an invitation to amateurs and experts 
alike to submit their roses to be voted on. 
Rose Display entry submissions must be 
made between 9-10:30 a.m. in the School-
house. Christianson’s Nursery, 15806 Best 
Road, Mount Vernon. 360-466-3821, www.
ChristiansonsNursery.com.

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

Saturday, June 1
Whatcom County’s oldest and longest running agricul-
ture event. Watch tractors, trucks, horses, bands and more 
salute the agriculture industry of Whatcom County along 
Front St. in Lynden. The parade starts at 10:30 a.m., and 
runs from 10th St. to 3rd St. Free to spectators. For more 
information, follow the Lynden Chamber of Commerce’s 
facebook page or visit www.lynden.org.

Farmers Day Parade
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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 
Pacific NW KOLACHE, NEW fresh bakery, 
featuring meat and sweet treats made with 
local ingredients, visit us 10208 State Ave. 
Marysville, 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: JUNE 2019  •  Deadline: MAY 22

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 
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.

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! 
Brenna 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
Jeff Braimes, Real Estate for Real People: 
(360) 961-6496, jeff@braimes.com. 
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.
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 25 words for $10, 
each additional word 40¢. 

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/. 
Plantas Nativa: Retail and wholesale native 
plant nursery providing over 100 species of 
Pacific Northwest Native Plants available with 
delivery to anyone in the Puget Sound Region. 
315 East Champion Street, Bellingham. Open 
Friday 12-5, Saturday 10-3, and by appoint-
ment. 360-715-9655, sales@plantasnativa.
com.
Tuxedo Garden: Located in Everson, we offer 
thousands of  beautiful, hardy, and affordable 
trees and plants for your Pacific Northwest 
Garden. See rhododendrons, azaleas, vibur-
nums, kalmias, pieris, lilacs, fruit trees, native 
trees, and much more. Tuesday – Sunday, 
9am-6pm. 3247 South Pass Rd., Everson, 360-
927-2877

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.

 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.

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 
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

Education, Learning & Workshops

Lydia’s Flock: We pasture raise our flock of 
registered Icelandic and Shetland sheep us-
ing regenerative grazing methods, focusing 
on soil and animal health on our farm in the 
Squalicum Valley just east of Bellingham. See 
www.lydiasflock.com.
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/

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, Burlington. skagitfish.com

LOCAL MARKETPLACE & DIRECTORY

Health & Wellness

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¢. 

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/
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.

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/

Send classified to info@grownorthwest.com. 

Help Wanted

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. 

Summer 
Grill and 
Farmstand 

Guide! 
Watch for the June issue 
for listings of local farms 

offering meat, and where to 
find neighboring farmstands 

in your community!

To be listed, contact editor@
grownorthwest.com. Let us know 
what you have this season! There 

is no charge for listings.



May 2019                                  19grow NORTHWEST

www.sunseedfarm.com
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