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A brief look at related news, business and happenings 

Annual Field Day held July 11
MOUNT VERNON –The WSU Mount Vernon NWREC Annual Field 
Day will be held July 11. Faculty and graduate students will host 
a walking tour of some of the nearly 150 acres of active research 
plots at the Center. The event is free to the public, and starts at 3 
p.m. Two tractor-driven wagons will be available for non-walkers. 
Hear about current research projects and learn how work at the 
Center impacts growers, consumers, agricultural businesses and 
local economies throughout the region. Featured talks this year 
will be on soil health, vegetable seed production and potato 
disease management. Additional presentations will include cider 
fermentation, vegetable grafting, weed management, plant 
insect pest management and small fruit production. Graduate 
students will present their projects and be available for questions 
and discussion. Participants are invited to stay and enjoy a locally 
prepared barbecue and meet Dr. André Wright, WSU Dean of the 
College of Agricultural, Human, and Natural Resources Sciences 
(CAHNRS), and other WSU CAHNRS administrators, including 
Associate Deans, Department Chairs, and Research & Extension 
Center Directors.

21st annual Whatcom Senior Day in 
the Park coming up
WHATCOM – The the 21st Annual Whatcom Senior Day in the Park 
will be Wednesday, Aug. 14 from 10 a.m. to 2 p.m. at Hovander 
Homestead Park. Learn about resources available to seniors in 
Whatcom County and stay for a delicious barbecue. The Resource 
Fair includes information about health and wellness, housing op-
tions, and recreation. Enjoy live music, games and fitness demos, 
raffle prizes and more. The resource fair is free. Lunch is by dona-
tion for those over 60; under 60 costs $7 per lunch. Senior Day in 
the Park is brought to you by Meals on Wheels & More and the 
Bellingham Senior Activity Center,  programs of Whatcom Council 
on Aging. For more information, see the Facebook event page. 

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

Field Notes

SAN JUAN COUNTY – Eat Island Grown has launched a new blog featuring the history and stories of San Juan Islands Agriculture. 
In celebration of the islands’ rich agricultural history, and toward connecting consumers with producers, the Eat Island Grown cam-
paign is a collaborative countywide initiative administered by the San Juan Islands Agricultural Guild and Island Grown in the San 
Juans, promoting products grown, made, or gathered in San Juan County. See www.islandgrownsj.co , or follow Island Grown in 
the San Juans on Facebook and Instagram. Resources also include the San Juan County Food and Farm Guide (at area businesses 
and chambers), the Savor the Flavors Map (on the ferries) and the islandgrownsj.com website.

Eat Island Grown launches new blog
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Community
U-PICK BERRY FARMS: 
Where to go this season

Local berries are here, and 
the rest are ripening soon! 
Following are some of the 

u-pick family farms in our north-
west corner. Keep in mind some 
locations have not yet opened for 
u-pick, depending on varieties 
and weather. Please contact the 
farm prior to visiting to confirm 
availability and hours, and fol-
low their social media pages for 
updates. Have fun and enjoy!

Barbie’s Berries: Strawberries, 
raspberries and blueberries at 7655 
Melody Lane, Ferndale. Open 9 
a.m. to 6 p.m. Contact barbiesber-
ries@yahoo.com or call (360) 384-
1260. See www.barbiesberries.com 
or the Facebook page for updates.

Bellingham Country Gar-
dens: Strawberries and seasonal 
vegetables at 2838 Kelly Road, 
Bellingham. Open 9 a.m. to 6 p.m. 
Wednesdays and Saturdays, and 
by appointment. Visit belling-
hamcountrygardens.com or the 
Facebook page for updates, or call 
360-223-3724.

Blue Heron Farm: Blueberries 
and raspberries at 12179 State 
Route 530, Rockport. Call 360-853-
8449 or email als@fidalgo.net.

Bow Hill Blueberries: Blueber-
ries at 15628 Bow Hill Road, Bow. 
See the Facebook page for updates, 
or visit www.bowhillblueberries.
com.

Boxx Berry Farm: Strawberries, 
raspberries, blueberries, flowers, 
and other items at 6211 Northwest 
Road, Ferndale. Open Monday-Sat-
urday 9 a.m. to 6 p.m. and Sunday 
10 a.m. to 4 p.m. Visit boxxberry-
farm.com or the Facebook page for 
updates, or call (360) 380-2699.

Breckenridge Blueberries: 
Blueberries at 3595 Breckenridge 
Road, Everson. See their Facebook 
page for updates, visit www.breck-
enridgeblueberries.com, or call 
(360) 220-4102.

Bryant Blueberry Farm: Blue-
berries, tayberries, blackberries, 
loganberries, boysenberries, and 
more at 5628 Grandview Road, 

Arlington. Open 9 a.m. to 4 p.m. 
See www.bryantblueberries.com, 
the Facebook page, or call (360) 
474-8424.

Carpenter Creek Farm: Blue-
berries at 20177 East Stackpole 
Road, Mount Vernon. Follow their 
Facebook page for updates or call 
360-941-9927.

Cascade Blueberry Farm: 
Blueberries and produce at 2667 
Willeys Lake Road, Custer. Open 
daily 10 a.m. to 6 p.m. See the Face-
book page for details or call (360) 
366-5188.

Cascadian Home Farm: Blue-
berries, strawberries, blackberries, 
raspberries and more at 55749 
State Route 20, Rockport. Visit 
cascadianfarm.com, call 800-624-
4123, or visit the Facebook page for 
updates.

Cleaarian Berry Farm: Blueber-
ries at 5455 Allison Road, Belling-
ham. See the Facebook page for 
updates or call (360) 592-5106.

Eastview Blueberry Farm: 
Blueberries at 4983 Ferndale Road. 
Open 9 a.m. to 6 p.m. Follow their 
Facebook page, see www.eastview-
blueberryfarm.com, or call (360) 
384-3023.

Generations Blueberry Farm: 
Blueberries at 2298 Stickney Island 
Road, Everson. See the Facebook 
page for updates or call (360) 966-
2600.

Grandpa’s Farm: Blueberries at 
9222 Benson Road, Lynden. See the 
Facebook page for updates or call 
(360) 224-4414.

Haugen’s Raspberry Farm: 
Raspberries and blueberries at 
577 E. Pole Road, Lynden. Open 
Monday through Saturday 9 a.m. 
to 6 p.m. See the Facebook page for 
updates or visit www.haugensrasp-
berries.com. Call (360) 354-4764.

Kamm Creek Farm: Raspberries 
at 850 Hampton Road, Lynden. See 
the Facebook page for updates or 
call (360) 433-7616.

Mama’s Garden: Blueberries just 
north of Acme on Valley Highway. 
See the Facebook page  or website 
at mamasgarden.org for u-pick 
location and updates, or contact 
mamasgarden3@gmail.com.

Mountainview Blueberry Farm: 
Blueberries at 7617 E. Lowell-
Larimer Road, Snohomish. See the 
Facebook page for updates or call 
(360) 668-3391.

Schuh Farms: Strawberries, 
blueberries, raspberries, other 
bramble berries, and more at 1353 
Memorial Highway, Mt. Vernon. 
See their Facebook page for up-
dates or call 360-424-6982.

Shumway’s: Strawberries, 
raspberries and tayberries on 
Mount Baker Highway east of Nu-
gents Corner, and on Siper Road, 
Everson. See the Facebook page 
for updates. Open daily. Contact 
shumwayberries@gmail.com or see 
www.shumwaysberries.com.

Spring Frog Farm Holistic 
Homestead: Strawberries and 
raspberries at 5709 Putnam Road, 
Everson. See the Facebook page 
for updates, or contact springfrog-
farm@gmail.com or www.holisti-
chomestead.net.

Additional farms wanting to be 
included in Grow Northwest’s online 
listings can send information to 
editor@grownorthwest.com. Thank 
you!

Blueberries at Carpenter Creek Farm in Mount Vernon. COURTESY PHOTO

by Grow Northwest
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County fairs welcome entries 
for agriculture, exhibits

Animals, crafts, flowers, 
vegetables, baking, canning, 
quilting, collections, fiber 

arts, needlework, legos, and more! 
Are you thinking about entering a 
division in a local fair this year? All 
ages are welcome to enter. The fair 
sees many entries from local youth 
involved in 4-H and FFA, and all 
youth and adults can participate in 
the open classes. No group mem-
bership is required for open classes. 
This is a great opportunity to share 
knowledge and skills! Each county 
fair has different rules and regula-
tions, and all are posted online for 
interested exhibitors. Here’s a look 
at when the fairs are happening and 
online information for entries.  

The Whidbey Island Fair will be 
July 18-21 with games, rides, and 
music as well as local food selec-
tions, agricultural information and 
fun, and exhibits. Specific entries 
for the arts will be accepted on 
Saturday, July 6 from noon to 6 p.m. 
and Sunday, July 14 from 1-7 p.m. 
The deadline for animals and fleece 
will be Wednesday, July 10 at 9 a.m. 
All animal classes, including  fleece, 
must be pre-registered online by 
July 10. All perishable divisions will 
be registered Tuesday, July 16. For 
complete information, see www.
whidbeyislandfair.com. 

The Stanwood-Camano 
Community Fair runs Aug. 2-4, 
honoring the community’s past, 
present and future. Participants 
enjoy exhibits, entertainment and 
carnival. Anyone interested in ex-
hibiting can see the rules at http://
www.stanwoodcamanofair.org/
exhibitor-information. If a youth 
is entering livestock, a livestock 
entry form must be completed and 
mailed before July 20 (for sheep, 
alpaca/llama, swine, fiber goats, 
dairy goats, pygmy goats, dairy, 
and beef ), before July 25 (for small 
animals and dogs), and before July 
30 (for horse show). Bring produce, 
flowers and baked goods Wednes-
day night so they will be fresh for 
the judging. Produce and flowers 
can be refreshed as needed. Entries 
must have been completed since 

the last Fair. For full schedule and 
tickets, see www.stanwoodcamano-
fair.org.

The Skagit County Fair will be 
Wednesday through Saturday, Aug. 
7-10, including food, live music, 
rides and a car show, as well as 
farm animals, tractor show and 
more. Meet local and community 
organizations at booths, see the 
exhibits, and learn about local 
agriculture. All entry information is 
available at www.skagitcounty.net/
Departments/Fair/book.htm. All 
4H and FFA exhibitors must regis-
ter online at www.skagitcounty.net/
fair. All animals must be registered 
with Skagit County Fair by the sec-
ond Friday in July. All exhibits must 
be on the fairgrounds on the proper 
entry day for judging. Some open 
class indoor exhibit departments 
would like exhibitors to register 
when entries are brought to the fair. 
Call (360) 336-9414 or visit www.
skagitcounty.net/fair. 

The Northwest Washington 
Fair will be Aug. 12-17, featuring a 
live music line-up, agriculture, con-
tests, rides, collections, food and 
so much more. All entries must be 
done online. All division informa-
tion is posted at https://nwwafair.
com/p/fair-and-rodeo/exhibitors-
guide. There are open classes, as 
well as FFA, and 4H. All animal 
entries received after the deadline 
of July 25 will be charged a late 
fee of $25 per head, payable upon 
entry. For a complete schedule, see 
nwwafair.com/events/northwest-
washington-fair. For specific entry 
questions, email nwwfentries@
gmail.com.

The San Juan County Fair will 
be Aug. 14-17 and celebrates local 
agriculture and community with 

a load of family-friendly fun. The 
registration deadline for open class 
horse, livestock, poultry and rab-
bit is Aug. 1. The fair entry day is 
Aug. 13 from 9 a.m. to 6 p.m. All 
entries must be entered in person. 
For more details about the fair see 
sjcfair.org, or call the Parks & Fair 
Administration Office at 360-378-
4310. 

The Evergreen State Fair will 
be Aug. 22 to Sept. 2, offering live 
music, carnival, animal exhibits, 
contests, lumberjack shows, rodeo, 
and more. All entries can be made 
online for 4-H, FFA, Open Class, 
and the Evergreen Youth Livestock 
Show. For a complete rundown 
of divisions and rules, see https://
wa-evergreenstatefairgrounds2.
civicplus.com/35/Participate. 

The Washington State Fair will 
be Aug. 30 to Sept. 22. To partici-
pate in competitive entries or open 
class divisions, see For more infor-
mation, see www.thefair.com/par-
ticipate/exhibit-entries. For specific 
questions, contact the Competitive 
Exhibits office at (253) 841-5074 or 
compexhibits@thefair.com.

All ages can enter the many divisions at local county fairs, including the canning contest 
at the NW WA Fair in Lynden. PHOTO BY DAVID WILLOUGHBY/COURTESY NWWF

by Grow Northwest

See 4H, FFA, and Open 
Class divisions online

Judging produce entries at the San Juan 
County Fair. PHOTO COURTESY OF SAN 
JUAN COUNTY FAIR
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Take the kids: 
Fun and learning 
at local gardens, 
events this month

Take the kids for a day of 
learning and exploring at 
local gardens and events 

this month.  
Children’s Story Garden and 

Gardening Day: The Children’s 
Story Garden is now in its 10th 
year at Hovander Homestead Park, 
a national historic site. Hovander 
Homestead Park includes a turn-
of-the-century farmhouse, barn, 
demonstration gardens, green-
house, and one mile of river beach. 

The WSU Whatcom County 
Master Gardeners Gardening 
Day at Hovander is coming up 
Saturday, July 13. Tour the Master 
Gardener Demonstration Gardens, 
Greenhouse, Children’s Story Gar-
den, and Hovander Homestead. 
Bring your questions and Ask a 
Master Gardener about plant care 
and placement and diagnosis of 
pests and diseases. There will be 
demonstration tables and com-
post demonstrations throughout 
the day. The event runs 10 a.m. to 
2 p.m. at Hovander Homestead 
Park (5299 Nielson Ave, Ferndale). 
For more information visit www.
whatcom.wsu.edu.

Glen Echo Garden: A must-see 
located 6 miles east of Bellingham, 
in the heart of an evergreen for-
est, the Glen Echo Garden offers 
7 acres of multi-themed gardens 
created by owner Dick Bosch. It 
is here you will enjoy strolling the 
Blue Garden, Gigantic Stump Gar-
den, Rose Garden, English Garden, 
Begonia & Fuchsia Garden, Natu-
ral Forest Garden, Mossy Garden 
and a Japanese Garden. The garden 
is open daily to the public and 
tickets are $12/adult, $10/senior, 
$7.50/student and youth, $4/
child (6-12) and $25/family rate. 
The walkways are level and made 
of well-groomed crushed gravel. 
For more information, see www.
glenechogarden.com. 

WSU Discovery Garden: 
The WSU Discovery Garden is 
located at the WSU Northwest-
ern Washington Research and 

Extension Center, 16650 State 
Route 536, in Mount Vernon, and 
is open to the public from dawn 
to dusk seven days per week. The 
gardens are inspiring, delight-
ful, and offer the community a 
beautiful place to explore. Check 
out the Pollinator Garden, Shade 
Garden, Japanese Garden, Four 
Seasons Garden, Doc’s Arbor, Rose 
Garden, Rhododendron Garden, 
Lloyd Eighme’s Heather Garden, 
Succulents, Rhododendrons, the 
kids’ Dig-It Garden, and more. The 
Children’s Garden is so much fun – 
enter through a weeping mulberry 
and find perfect spots to play hide 
and seek, play checkers, helm the 
boat, or see Alice and the Queen of 
Hearts at the picnic table. Kids of 
all sizes can exchange a book at the 
Children’s Garden Lending Library.

Common Threads’ Insect 
Safari: Bugs are an essential part 
of the plant and living world. See 
species from around the globe at 
Common Threads’ 3rd Annual 
Insect Safari, a family-friendly 
FUNdraising celebration at Twin 
Sisters Brewing Company’s Bell-
ingham Beer Garden from 1-6 
p.m. Renowned entomologist Don 
Ehlen will be on hand to share his 
amazing collection of over 2,000 
live (and not-so-alive) specimens. 

Suggested donation of $10 per 
adult support Common Threads 
cooking and gardening programs. 
There will also be face-painting, 
live music, and more. For more 
information on Common Threads 
Farm, visit our website  at com-
monthreadsfarm.org. Twin Sisters 
Brewing Company is located at 500 
Carolina Street, Bellingham. 

San Juan Island Lavender 
Festival: Do you wonder about 
lavender? Head to Pelindaba Lav-
ender Farm on San Juan Island on 
Saturday and Sunday, July 20-21 to 
discover everything about it, from 
the field to the finished product. 
Take tours, see the exhibits, and 
walk through the Cutting Field to 
harvest bouquets from the many 

The Children’s Story Garden at Hovander Homestead Park, run by Whatcom Master Gardeners, is a wonderful place for all ages to 
learn.  Enjoy a special Gardening Day event here on Saturday, July 13 to see the gardens and demonstration tables, and ask questions. 
COURTESY OF MASTER GARDENERS

by Grow Northwest

varieties in bloom. It smells so 
good! Demonstrations cover top-
ics such as lavender cultivation, 
harvesting, essential oil distilla-
tion, history and uses, cooking 
with lavender and more. The Craft 
Tent is open all day long in the 
fields for adults and children to 
make wands, wreaths, crowns and 

more. Enjoy the tastes of lavender, 
with lavender ice cream, lavender 
lemonade, cookies, coffee and 
more. Local artists will have their 
work on display and for sale in the 
fields. 10 a.m. to 5 p.m. Admission 
is free. For more details, see www.
pelindabalavender.com.
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Oak Meadows Farm, of Ferndale, 
is looking for a couple of people to 
join their poultry processing crew for 
the 2019 season. The season will last 
from May through November. We will 
be processing 1-2 days a week. Hours 
would be approximately 8 a.m. to 4 
p.m. Prior poultry processing experi-
ence is a plus, but not absolutely nec-
essary. For more information, contact 
oakmeadows.farm@yahoo.com. 

Animals as Natural Therapy’s 
14th annual Barnyard Bash: Saturday, 
July 13. There will be farm fun for the 
whole family including face painting, 
tug-o-war, petting zoos, and interac-
tive demonstrations featuring their 
therapy horses. Suggested donation 
of $10 per person or $25 per fam-
ily supports mental health programs 
for youth and veterans. Free parking 
and shuttle is available at Bank of the 
Pacific, 4124 Hannegan Rd. Animals 
as Natural Therapy, located one mile 

away at 721 Van Wyck Rd, is a 501(c)
(3) non-profit helping youth-at-risk 
and veterans heal through animal-
assisted programs. Contact Julia Clif-
ford at (360) 671-3509 See www.Ani-
malsAsNaturalTherapy.org.

The Whatcom Conservation Dis-
trict is presenting Scale Appropri-
ate Farm Equipment on Wednes-
day, July 17 as part of the Whatcom 
Farmer Speaker Series. 6-8 p.m. Cloud 
Mountain Farm Center, Everson. For 
more info, call the WCD at (360) 526-
3281. 

WSU Skagit County Extension 
presents the 2019 Puget Sound 
Forest Owners Field Day on Aug. 
10. Forests in the Puget Sound area 
are facing unprecedented chal-
lenges and increasing tree mortal-
ity. Learn about these challenges, 
restore healthy forest conditions, fire 
risk reduction, drought and climate 
impacts, mushrooms, alder manage-
ment, and achieve your goals for your 
property. The Field day will feature a 
dozen different outdoor workshops 
specifically for people with forested 
property in the Puget Sound region. 
The Field Day will also feature exhib-
its by local agencies that assist own-
ers of forested property. The Field Day 
will be 9 a.m. to 4:30 p.m. at the Pil-
chuck Tree Farm in Arlington. See the 
Facebook page for more details. 

The Meet Your Farm Series con-
tinues this month on Saturday, July 27 
with members of the dairy commu-
nity. Presented by Whatcom Family 
Farmers and Twin Sisters Brewing,this 
family-friendly afternoon event fea-
tures a specific sector of the local 
agricultural industry. Meet farmers, 
sample some products, win some 
raffle prizes, learn about local farming 
in Whatcom County, and have a great 
time. Free and open to the public. 
This event series was made possible 
in part thanks to Whatcom Commu-

nity Foundation’s Project Neighborly. 
2 p.m. Twin Sisters Brewing Company, 
500 Carolina Street, Bellingham. See 
the Facebook event page for details. 

Dandelion Organic Delivery has 
their olives and olive oil from Greece, 
ready for customers. Bottles (750ml)  
are $25, new 1 liter cans are $30, and 
5 liter cans are $100. Free delivery in 
Western Whatcom County for $25 or-
ders. Email orders to healthyharvest@
dandelionorganic.com and stop by 
the Saturday Bellingham Farmers 
Market or the new Wednesday Bark-
ley Farmers Market. 

Every July, Sustainable Connec-
tions joins other local alliances and 
partner organizations to celebrate 
independent businesses through-
out Whatcom and Skagit County 
for Independents Month. This year’s 
month-long celebration includes a 
Think Local First Rock Hunt with priz-
es starting July 1. More than 75 red, 
navy, and light blue rocks have been 
hidden throughout Whatcom and 
Skagit County, with the help of local 
businesses. On the back of each rock 
are simple instructions for redeem-
ing a local prize. Each prize is an op-
portunity to enjoy and discover the 
bounty that local businesses have to 
offer. For more information, see eatlo-
calfirst.org. 

The Skagit County History Museum 
and San Juan Cruises have partnered 
for an enjoyable afternoon cruising 
the Swinomish Channel and beyond.  
The Skagit County History Cruises 
will be held as follows: North Route, 
hosted by Carl Molesworth:  July 7 
and 21 and August 4 and 18; South 
Route, hosted by Jesse Kennedy: July 
14 and 28 and August 11 and 25. For 
more information call 360-466-3365, 
visit www.skagitcounty.net/museum 
or www.whales.com.

–Grow Northwest

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

Enjoy July!

Share your local 
photos and events. 
Send to editor@
grownorthwest.com. 

The deadline for August 
submissions is July 22.
Thank you!  
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THE HEAT IS ON: 
Summer grilling and a slice of pie

We love our grills in the 
summer time. Meat, 
seafood, vegetables, 

desserts. There are plenty of 
delicious options to enjoy cooking 
on the grill, and being outside in 
our northwest corner.  

The grilled pork loin recipe 
uses beer and honey, bringing out 
flavors and juices, mixed with the 
mustard, garlic, and rosemary. It 
tastes divine. Plus, the pork loin is 
a fattier cut than a pork chop and 
will stay juicier. (Please note on 
this recipe that if you don’t have 
a rotisserie on your grill, then 
simply rotate the pork roast every 
20 minutes when being basted.)

The grilled shrimp skewers is 
another good summer dinner 
recipe on the barbecue. Side note: 
Skagit’s Own Fish Market has a 
fresh selection of seafood and is a 
favorite stop for our family. If you 

Blueberry cream 
pie
Ingredients 
4 ounces cream cheese, softened
1⁄2 cup sour cream
1⁄4 cup sugar
1 1⁄2 cups Cool Whip, refrigerated
1  graham cracker crust
2 cups fresh blueberries, divided

Directions
In medium bowl, with mixer beat 
cream cheese, sour cream and sugar 
until well-blended. Fold in Cool Whip.
Spoon half of mixture into pie crust; 
top with 1 cup blueberries.
Spread with remaining cream cheese 
mixture. Scatter with remaining 
blueberries.
Cover with plastic wrap and 
refrigerate at least 5 hours.

and just perfect for this dish. 
These tomatoes are weekly dishes 
served in our home. 

Peaches are a right of summer. 
They are delicious, juicy, and 
sweet. A fun way to enjoy a peach 
dessert is to slice peaches and 
combine with cookie crumbles, 
and a little sugar and butter. Seal 
it in aluminum foil, and place on 
the grill over medium heat for 10 
minutes. Enjoy it with a dollop of 
whipped cream of ice cream. 

We always enjoy blueberry 
picking each summer, and must 
make a blueberry cream pie for 

haven’t been there yet, go now. 
This recipe requires about two 
pounds, which will be smothered 
in the marinade before placed on 
skewers and grilled on medium-
high heat for a minute to a minute 
and a half. Give prawns and 
scallops a try, too. 

The grilled stuffed tomatoes 
make great sides to either the 
pork loin or the shrimp skewers. 
Stuffed with a veggie filling 
and topped with mozzarella or 
parmesan, they’re amazing. We 
use our homegrown tomatoes 
and more from Joe’s Gardens, 
and the mozzarella from Ferndale 
Farmstead. The cheese is fresh 

Delicious blueberry cream pie. COURTESY 
PHOTO

Cooking

by Melissa Stewart

Grilled peaches
Ingredients 
3 cookies (vanilla or cinnamon) 
1 peach, skinned and sliced
1 teaspoon lemon juice
1 Tablespoon sugar
1/2 teaspoon cinnamon
1 Tablespoon butter
whipped cream or ice cream, for 
topping

Directions
Crumble cookies in a large piece 
of tin foil. In a bowl, mix the peach 
slices with the lemon juice. Place the 
peaches on the cookie crumbs and 
sprinkle sugar over peaches. Sprinkle 
with a little cinnamon and top with 
butter. Seal foil and place on grill on 
medium heat. Cook for 10 minutes.
Top with some whipped cream or ice 
cream and enjoy!

Grilled pork loin
Ingredients 
2 1/2 to 3 pounds pork loin roast
1 can beer (12 ounces)
1/2 cup honey
1/3 cup Dijon mustard
1/4 cup onion, chopped
1/4 cup olive oil
4 cloves garlic, minced
2 teaspoons rosemary, dried
1 1/2 teaspoons salt
1/2 teaspoon black or hot pepper

Directions
Create the marinade to start. 
Combine the beer, honey, Dijon 
mustard, chopped onion, olive oil, 
garlic, rosemary, salt, and pepper 
in a bowl. Place the pork roast in a 
large zip-top plastic bag or bowl you 
prefer to use. Pour approximately 
two-thirds of the marinade over the 
pork and seal the bag, allowing to 
marinate for at least 1 or 2 hours. 
Set aside the remaining marinade 
to baste when it’s on the grill. When 
ready to grill, heat grill to medium 
heat. Remove the pork roast and 
place it on a rotisserie over a drip 
pan. (If you don’t have a rotisserie, 
that’s OK. You can rotate it every 20 
minutes on the grill.) Baste the roast 
with the reserved marinade every 20 
minutes. The roast should cook for 
approximately 1 1/2 hours and will 
reach an internal temperature of 160 
degrees F when cooked through.
Remove from the grill, and let sit for 
a few minutes before carving. When 
ready, cut the roast into 1/2-inch 
slices to serve. 

Grilled stuffed 
tomatoes
Ingredients 
4 large ripe tomatoes
1 zucchini
1 pepper
1 red onion
2 gloves garlic, chopped
Olive oil
Salt and peper to taste
1/2 cup mozzarella cheese or 
parmesan 

Directions
Slice ½ inch off the top of each 
tomato and remove the fleshy inside 
part of the tomato with a spoon (do 
not cut through the bottom). Lightly 
salt the inside of the tomatoes. Chop 
the veggies, and brush with olive oil 
and sprinkle with salt and pepper.  
Cook for 6-8 minutes on medium 
heat until tender. Remove from heat. 
Once cooled, stuff the mixture into 
tomatoes and top with cheese. Place 
on the barbecue over medium heat 
(indirect), until cheese is melted 
and vegetables are heated through 
(approximately 5-6 minutes).

an evening dessert. This recipe is 
very easy and uses cream cheese, 
sour cream, sugar, and Cool Whip 
over a graham cracker crust. We 
mix blueberries into the cream 
cheese mixture, and also top 
it with lots more blueberries 
and a bit of fresh lemon juice. 
Refrigerate for several hours to 
set. 

Want to share your summer 
recipes? Send to editor@
grownorthwest.com. 

Grilled shrimp
skewers
Ingredients 
2-1/2 tablespoons tomato paste
6 tablespoons extra virgin olive oil
2 tablespoons fresh lemon juice
1 shallot, chopped
4 cloves garlic, chopped
1/4 cup fresh basil leaves, chopped
1 tablespoon fresh thyme leaves (or 
1 teaspoon dried)
1/4 teaspoon red pepper or hot 
pepper flakes
1 teaspoon sugar
1 teaspoon salt
2 pounds jumbo shrimp (be sure to 
peel and de-vein; optional to leave 
tails on)

Directions
To make the marinade, combine 
all of the ingredients except for 
the shrimp in a food processor or 
blender. Blend until the mixture 
forms a smooth paste.
Combine the shrimp and the 
marinade in a bowl and evenly coat. 
Allow the shrimp marinate at room 
temperature for 1 hour or more. 
Preheat the grill to medium-high 
heat. Place the shrimp on skewers 
(go through the top and bottom of 
each shrimp). Use a brush to cover 
the grill grates in olive oil. Place the 
shrimp skewers on the grill and cook 
for about 90 seconds per side. It is 
easy to overcook here, so watch the 
skewers carefully. Serve as you like. 
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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. 

Irrigating crops. PHOTO BY ROBERT KOCH

Baby calf just born. PHOTO BY CAROL KILGORE Flag at the door. PHOTO BY JULIE HAGEN

Raspberries. PHOTO BY CAROL KILGORE
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Windmill. PHOTO BY CAROL KILGORE

Barn and blooms. PHOTO BY JULIE HAGEN

Beardtongues. PHOTO BY GANJANA NGAMSNIT

Mister Lincoln Rose. PHOTO BY NANCY KIEL-GRAVNING

Sweet peppers. PHOTO BY MICHAEL 
DEFRANK

Tomatoes on the vine. PHOTO BY NANCY KIEL-GRAVNING



12           July 2019grow NORTHWEST

Growing
BUTTERFLY GARDEN: 
Colorful plants and helpful hints 

Butterflies and humming-
birds are one of the most 
popular and welcome 

attractions in the backyard 
garden. Their brilliant colors and 
characteristic movements dazzle 
our senses. So how do we attract 
butterflies and hummingbirds to 
our gardens?

First, understand its growth 
habit, or what the plant does 
over the course of one year. And 
second, understand its native 
habitat, or where the plant is 
found, out there in nature. When 
we put these two ideas together, 
we realize that the goal for any 
type of gardening is to reproduce 
the native habitat of the plant 
to get the desired growth habit, 

by Chuck McClung while having lots of fun. The same 
principles apply when attracting 
butterflies and hummingbirds to 
our landscape, and bees, too! 

To attract butterflies, we must 
provide plants that serve as nectar 
(food) sources for adult butter-
flies, and host plants as food for 
caterpillars. Some butterflies do 
not eat nectar sources, while oth-
ers may eat sap, fruit, or even be 
attracted to dung.

Providing several different 
types of nectar plants, blooming 
at various stages during the year is 
a great way to attract butterflies. 
Try to have lots of plants as nectar 
sources in late summer and fall, 
when butterflies are most numer-
ous.

Some of the more popular 
plants that provide nectar sources 
for adult butterflies include 

perennials like Dianthus, Jupi-
ter’s Beard, Columbine, Astilbe, 
Wallflowers, Candytuft, Scabiosa, 
and Penstemon as well as annuals 
like Marigolds, Alyssum, Dame’s 
Rocket, Tithonia, Cosmos, Ver-
bena, and Snapdragons. (There 
are numerous lists one can find to 
attract specific butterfly species.)

Many perennials in the aster 
family attract adult butterflies like 
Echinacea, Blanket flowers, Core-
opsis, Aster, Yarrow, Black-Eyed 
Susan, and Joe Pye Weed, Cupid’s 
Dart, and Shasta Daisy.

Garden herbs provide nectar 
sources too, such as  Borage, Bee 
Balm, Oregano, Marjoram, Lav-
ender, Rosemary, and Sage.

Common shrubs that at-
tract adult butterflies include 
Caryopteris, Lilac, Summersweet, 
Escallonia, Hebe, Mock Orange, 

Plant flowers that provide a nectar source for butterflies. FILE PHOTO

Potentilla, and Spiraea. 
Butterflies will also hang 

around in your garden if they 
have plants to lay eggs on for their 
caterpillars to feed on. Caterpil-
lars will eat their host plant and 
remain until they form cocoons, 
which stay on the plant until the 
adult emerges. Caterpillars eat 
quite a lot and can leave a plant 
looking pretty haggard. This is a 
necessary part of attracting all life 
cycles of butterflies – one person’s 
garden pest is another person’s 
garden treat.

Perennials like Mallow, Hol-
lyhock, Yarrow, Bleeding Heart, 
Penstemon, Common Rue, and 
Veronica, as well as annuals 
such as Snapdragon, Sunflower, 
Alyssum, and Nasturtium, serve 
as host plants for caterpillars. 
Milkweeds (Asclepias), some 
annual and some perennial, act as 
both a host for some caterpillars, 
especially Monarchs, and nectar 

sources to other adult butterflies. 
Fennel and dill specifically attract 
swallowtails.

Shrubs as well serve as host 
plants like Spiraea, Rose of Sha-
ron, and Viburnum along with 
native shrubs including Flowering 
Currants and Ocean Spray.

Common trees that act as host 
plants for some butterflies include 
Birch, Dogwood, Flowering 
Crabapple, Pine, Poplar, Paw Paw, 
and Willow. Sunny meadow-like 
areas protected from lots of wind 
will attract many butterflies. Leaf-
litter, rock crevices, brush, and 
damp places in general provide 
conditions most appealing.

A butterfly house is basically a 
box like a bat house but with nar-
rower slits to allow in butterflies 
but exclude birds and bats. They 
provide protection from preda-
tors and cold and windy weather.  
They are easily constructed and 

continued on the next page>>>



July 2019                                  13grow NORTHWEST

many creatively decorated butter-
fly houses can be purchased.

Puddling is when butterflies, 
often males, hang around on 
the wet edge of sandy spots or 
mud puddles. They receive many 
nutrients and salts from the water 
on the edges of wet areas. You can 
create a puddling area by filling a 
bowl or shallow saucer with sand; 
keep the sand constantly wet. 
Decorate your puddling dish with 
colorful rocks or beach glass.

An excellent reference for the 
butterfly gardener is thebutter-
flysite.com. This is a thoroughly 
informative website packed full of 
information on all aspects of but-
terfly gardening. You can also find 
many books on attracting butter-
flies including the tried and true 
Sunset Western Garden Book.

Chuck has been gardening for 
over 30 years, has a Master’s 
Degree in Botany, and helps others 
solve their gardening dilemmas. 
He can be reached at orchidfruit@
hotmail.com.

This article was previously 
shared in Grow Northwest. 

A Clodius parnassius butterfly on Sitka valerian. PHOTO BY CAROL KILGORE
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Loggerrodeo: Through July 4. Sedro-
Woolley hosts the oldest 4th of July cel-
ebration in Washington State. Grand pa-
rade, kiddie parade and family night at 
the carnival, street dance, logging show, 
blues jamboree, famous chainsaw carv-
ing competition, fireworks, beard contest, 
classic car show, BBQ and more. For a full 
list of activities, see www.loggerodeo.org. 

Blaine’s Old Fashioned 4th of July Cel-
ebration: Thursday, July 4. Spend the 
day celebrating the 4th of July in Blaine. 
Activities include a pancake breakfast, a 
parade at noon, an art and crafts street fair 
with over 80+ vendors, a show and shine, 
live entertainment, and good food. Com-
munity picnic and jazz concerts in Blaine 
Marine Park. Ride the historic Plover Ferry 
from Blaine to Semiahmoo Resort. Fire-
works over Semiahmoo Bay, and more! 
10 a.m. to 10 p.m. See the Facebook event 
page for more information.

NWREC Annual Field Day: Thursday, 
July 11. Free event open to the public. 
Beginning at 3 p.m. faculty and graduate 
students will host a walking tour of some 
of the nearly 150 acres of active research 
plots at the Center. Two tractor-driven 
wagons will be available. Hear about cur-
rent research projects and learn how work 
at the Center impacts growers, consumers, 
agricultural businesses and local econo-
mies throughout the region. Featured 
talks this year will be on soil health, vege-
table seed production and potato disease 
management. Additional presentations 
will include cider fermentation, vegetable 
grafting, weed management, plant insect 
pest management and small fruit produc-
tion. Graduate students will present their 
projects and be available for questions 
and discussion. Participants are invited to 
stay and enjoy a locally prepared barbe-
cue and meet Dr. André Wright, WSU Dean 
of the College of Agricultural, Human, and 
Natural Resources Sciences (CAHNRS), 
and other WSU CAHNRS administrators, 
including Associate Deans, Department 
Chairs, and Research & Extension Center 
Directors. 3-5:30 p.m. 

Summer Garden Fun: Tuesday, July 2 and 
July 9. Kids learn about growing food and 
meal preparation with educators from 
Common Threads Farm. Have fun in the 
Deming Library Learning Garden while 
learning about healthy eating. Drop your 
kids off for this free program. Designed for 
grades 1–5. Space is limited; registration 
required. 2-4 p.m. Deming Library, 5044 
Mt. Baker Highway, (360) 592-2422.

Meet Your Farm Series: Meat and Sea-
food: Saturday, July 6. Presented by 
Whatcom Family Farmers and Twin Sisters 
Brewing. This family-friendly afternoon 
event features a specific sector of the local 
agricultural industry. Meet farmers, sam-
ple some products, win some raffle prizes, 
learn about local farming in Whatcom 
County, and have a great time. Free and 
open to the public. This event series was 
made possible in part thanks to Whatcom 
Community Foundation’s Project Neigh-
borly. 2 p.m. Twin Sisters Brewing Com-
pany, 500 Carolina Street, Bellingham. See 
the Facebook event page for details. 

WSU Summer Field Day: Saturday, July 
13. Spend a fun-filled Saturday at Hov-
ander Homestead with Master Gardeners. 
Take tours of the Master Gardener dem-
onstration gardens, see greenhouse, and 
children’s story garden. Bring your ques-
tions about plant care and placement, 
and diagnosis of pests and diseases. There 
will be demonstration tables and compost 
demonstrations throughout the day. Tour 
the historic Hovander House. 10 a.m. to 2 
p.m. at Hovander Homestead Park (5299 
Nielson Ave, Ferndale. Free and family-
friendly event. For more, see www.what-
com.wsu.edu.

Animals as Natural Therapy’s 14th an-
nual Barnyard Bash: Saturday, July 13. 
Farm fun for the whole family including 
face painting, tug-o-war, petting zoos, 
and interactive demonstrations featuring 
our therapy horses. Suggested donation 
of $10 per person or $25 per family sup-
ports mental health programs for youth 
and veterans. Free parking and shuttle 
is available at Bank of the Pacific, 4124 
Hannegan Rd. Animals as Natural Therapy, 
located one mile away at 721 Van Wyck 
Rd, is a 501(c)(3) non-profit helping youth-
at-risk and veterans heal through animal-
assisted programs. Contact Julia Clifford at 
(360) 671-3509 See www.AnimalsAsNatu-
ralTherapy.org.

Heritage Flight Museum’s July Fly Day 
and the Port of Skagit’s Community 
Aviation Day: Saturday, July 13. The com-
munity is invited to explore the world of 
aviation at a free special event combining 
Heritage Flight Museum’s July Fly Day and 
the Port of Skagit’s Community Aviation 
Day. The Port of Skagit is sponsoring ad-
mission for the museum’s July Fly Day so 
the event is free to attend. Flying and stat-
ic aircraft displays, virtual reality flights, 
kids activities, food and drink vendors and 
a special presentation honoring the 50th 
anniversary of one of the biggest Search 
& Rescue missions of the Vietnam War: 
the Sandy FAC Rescue of Boxer 22. 10 a.m. 
to 4 p.m. Heritage Flight Museum, 15053 
Crosswind Dr, Burlington. For more infor-
mation, see the Facebook event page. 

Common Threads’ Insect Safari: Satur-
day, July 13. See species from around the 
world at Common Threads’ 3rd Annual In-
sect Safari, a family-friendly FUNdraising 
celebration at Twin Sisters Brewing Com-
pany’s Bellingham Beer Garden from 1-6 
p.m. Renowned entomologist Don Ehlen 
will be on hand to share his amazing col-
lection of over 2,000 live (and not-so-alive) 
specimens from around the world. Sug-
gested donation of $10 per adult support 
Common Threads cooking and gardening 
programs. There will also be face-painting, 
live music, and more. For more informa-
tion on Common Threads Farm, visit com-
monthreadsfarm.org. Twin Sisters Brew-
ing Company is located at 500 Carolina 
Street, Bellingham. 

Pig-Out Potluck: Saturday, July 13. Host-
ed by Farmstrong Brewing Co. Dine on 
swine-based culinary creations. This is a 
non-ticketed potluck style event and is 
open to the public. The first 200 to arrive 
will get a ballot to vote for their favorite 
dish. Food will be ready from 2-5 p.m. (or 

until it’s gone!). Free admission and kid 
friendly. Live music from the Pilchuck Boyz 
from 2-5 p.m. Voting ends at 4:30 p.m. and 
winners announced at 5 p.m. Please leave 
the dogs at home. To participate, see the 
link through Farmstrong’s website or Face-
book page. All dishes must be pork based 
and you must bring at least 10 pounds to 
share. Farmstrong Brewing Co., 110 Stew-
art Road, Mount Vernon. (360) 873-8852, 
www.farmstrongbrewing.com.

Your Fall Gardening Starts Now: Satur-
day, July 13. Vegetables for fall must be 
started early before lower light levels and 
cooler temperatures slow their growth. 
Learn from Whatcom Master Gardeners in 
this free session about cool weather crops, 
perennial vegetables, and protective cov-
ers and how to prepare your garden for 
winter. Program is sponsored by an Ellen 
A’Key King County Master Gardener Foun-
dation Grant. 11 a.m. to 12:30 p.m. Dem-
ing Library, 5044 Mt. Baker Highway, (360) 
592-2422.

Succulent Sphere: Saturday, July 13. 
Try something new by creating a unique 
hanging or sitting succulent moss sphere. 
Choose between outdoor hardy sedums 
or indoor tender succulents. $39 covers 
all supplies. Garden Spot Nursery, Belling-
ham. See https://www.garden-spot.com/
classes.

Scale Appropriate Farm Equipment: 
Wednesday, July 17. Presented by the 
Whatcom Conservation District as part of 
the Whatcom Farmer Speaker Series. 6-8 
p.m. Cloud Mountain Farm Center, Ever-
son. For more info, call the WCD at (360) 
526-3281. 

Northwest Raspberry Festival: Friday 
and Saturday, July 19-20. Celebrate the 
largest harvest of raspberries in North 
America in Lynden, presented by WECU, 
in partnership with the Washington Red 
Raspberry Commission. Enjoy raspberries 
and a variety of family-friendly activities 
at our annual community celebration, 
featuring local musicians on two stages, 
crafts, food, kids’ activities, 3-on-3 basket-
ball, classic automobile cruise-in, raspber-
ry treats, beer garden, raspberry wine and 
spirits tasting and more. Enjoy raspberry 
and ice cream sundaes, parfaits and pies 
made from local products, or purchase a 
flat of raspberries, picked fresh daily from 
nearby farms to take home. Shop at Lyn-
den’s downtown merchants and street 
vendors at the “Berry Fair” Street Market, 
and enjoy a ice cold raspberry beer at 
the “Timeout Razz Beer-y” Garden. Start 
Saturday morning off right with an all-
you –can-eat pancake breakfast topped 
with local raspberries at the Lynden Com-
munity Center. For more information or 
event schedules please contact the Lyn-
den Chamber of Commerce at (360) 354-
5995 or events@lynden.org, or visit www.
lynden.org.

Your Fall Gardening Starts Now: Satur-
day, July 20. Vegetables for fall must be 
started early before lower light levels and 
cooler temperatures slow their growth. 
Learn from Whatcom Master Gardeners 
in this free session about cool weather 
crops, perennial vegetables, protective 

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

Through Thursday, July 4
Sedro-Woolley hosts the oldest 
4th of July celebration in Wash-
ington State. Grand parade, kiddie 
parade and family night at the 
carnival, street dance, logging 
show, blues jamboree, famous 
chainsaw carving competition, 
fireworks, beard contest, classic car show, BBQ and more. 
For a full list of activities, see www.loggerodeo.org. 

Loggerodeo

Good Pickin’s

Feast and Frolic

Orcas Island Cider & Mead Festival

Saturday, July 20
Viva Farms’ Feast and Frolic in the Field will celebrate farm-
ers and the preservation of sustainable family farming. 
Enjoy a farm-to-table dinner prepared by Ecolibrium with 
ingredients sourced from Viva farmers. Stroll through the 
fields on a guided tour of the 45-acre farm in the Skagit 
Valley. Music, drinks, and more. Gates open at 5:30 p.m. 
with dinner served at 6:30 p.m. This event is 21 and over.
Viva Farms, 16470 State Route 20, Mount Vernon. 5:30-11 
p.m. Tickets at https://vivafarms.networkforgood.com.

Saturday, July 27
Come taste and learn about some of the best ciders 
and meads from the Pacific Northwest and beyond. 
There will be a number of live bands playing on the 
stage, great food and our wonderful Farmers Market 
right next door. 11 a.m. to 4 p.m. Proceeds benefit Or-
cas Island Children’s House.11 a.m. to 4 p.m. See www.
orcasislandciderfest.org.
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covers, and how to prepare your garden 
for winter. Sponsored by an Ellen A’Key 
King County Master Gardener Foundation 
Grant. 11 a.m. to 12:30 p.m. North Fork 
Library, 7506 Kendall Rd, (360) 599-2020. 

‘Make It and Take It’ Hypertufa: Satur-
day, July 20. Learn how to make hypertufa 
containers. These lightweight concrete 
planters have been used in Old English 
gardens for centuries and they can be-
come a part of your garden. Class fee is 
$39. 9 a.m. See https://www.garden-spot.
com/classes.

San Juan Island Lavender Festival: Sat-
urday and Sunday, July 20-21. Tours and 
exhibits survey the entire process – from 
field to finished product. The Cutting 
Field is open for visitors to harvest their 
own bouquets from the many varieties in 
bloom. Demonstrations cover topics such 
as lavender cultivation, harvesting, essen-
tial oil distillation, history and uses, cook-
ing with lavender and more. The Craft Tent 
is open all day long in the fields for adults 
and children to make wands, wreaths, 
crowns and more. Enjoy the tastes of lav-
ender, with lavender ice cream, lavender 
lemonade, cookies, coffee and more. Local 
artists will have their work on display and 
for sale in the fields. 10 a.m. to 5 p.m. Free 
admission. Pelindaba Lavender Farm, San 
Juan Island. For more, see www.pelinda-
balavender.com.

24th annual Edmonds in Bloom Garden 
Tour: Sunday, July 21. The 2019 Garden 
Tour features six private gardens in Ed-
monds, from a modern midcentury mas-
terpiece planted in a year to a lifetime’s 
labor of love. Order your tickets online at 
www.edmondsinbloom.com. Tickets are 
$15 each in advance, or $20 each at the 
first garden on the day of the tour.  11 a.m. 
to 4 p.m. Edmonds in Bloom is a 501(c)(3) 
non-profit organization. 

Whidbey Island Fair: Thursday through 

Sunday, July 18-21. Celebrate 90+ years 
of family fun. Games, rides, music, food, 
exhibits, and much more. For full schedule 
and tickets, see whidbeyislandfair.com.

Viva Farms’ Feast and Frolic in the Field: 
Saturday, July 20. Celebrate farmers and 
the preservation of sustainable fam-
ily farming. Enjoy a farm-to-table dinner 
prepared by Ecolibrium with ingredients 
sourced from Viva farmers. Stroll through 
the fields on a guided tour of our 45-acre 
farm in the Skagit Valley. Music, drinks, 
and more. Gates open at 5:30 p.m. with 
dinner served at 6:30 p.m. This event is 21 
and over. Viva Farms, 16470 State Route 
20, Mount Vernon. 5:30-11 p.m. Tickets at 
https://vivafarms.networkforgood.com.

Meet Your Farm Series: Dairy: Saturday, 
July 27. Presented by Whatcom Fam-
ily Farmers and Twin Sisters Brewing. This 
family-friendly afternoon event features 
a specific sector of the local agricultural 
industry. Meet farmers, sample some 
products, win some raffle prizes, learn 
about local farming in Whatcom County, 
and have a great time. Free and open to 
the public. This event series was made 
possible in part thanks to Whatcom Com-
munity Foundation’s Project Neighborly. 2 
p.m. Twin Sisters Brewing Company, 500 
Carolina Street, Bellingham. See the Face-
book event page for details. 

Annual Orcas Island Cider & Mead Fes-
tival: Saturday, July 27. Come taste and 
learn about some of the best ciders and 
meads from the Pacific Northwest and be-
yond. There will be a number of live bands 
playing on the stage, great food and our 
wonderful Farmers Market right next 
door. 11 a.m. to 4 p.m. Proceeds benefit 
Orcas Island Children’s House. 11 a.m. to 
4 p.m. See www.orcasislandciderfest.org.

Kids’ Craft Fair:  Tuesday, July 30. Buy 
or sell at this exciting event! Homemade 

Wednesday, July 31 through Saturday, Aug. 3
This year’s show feature is  “All Things Steam.” See dis-
plays of cars, trucks, tractors, and engines at Berthusen 
Park in Lynden. Learn how equipment was used in farm-
ing and logging, and enjoy activities for kids of all ages. 
Gates open at 7 a.m. until dusk. Admission is $8/adult, 
$3/ages 8-12, and $5/senior. For more information, see 
www.psatma.com.

Puget Sound Antique Tractor and 
Machinery Annual Gas and Steam ShowWHATCOM

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 informa-
tion.
Bellingham/Barkley Village Farmers 
Market: Open Saturdays 10 a.m. to 3 
p.m. through mid-December at Depot 
Market Square, 1100 Railroad Ave., 
Bellingham. Seasonal events include 
Demo Days (presenting ways to pre-
pare 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, oper-
ating in Barkley Village on Wednesdays 
2-6 p.m. in June through September. 
Follow the Facebook page or see www.
bellinghamfarmers.org
Ferndale Farmers Market: Fridays 2-6 
p.m. through Oct. 11. Market vendors 
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 pro-
duce, foods and crafts are encouraged 
to apply. See the Facebook page or 
www.ferndalepublicmarket.org.
Lynden Farmers Market: Saturdays 
10 a.m. to 2 p.m. Sept. 28 at Centennial 
Park, corner of 4th and Grover Street, 
Lynden. Contact lyndenfarmersmarket.
com, lyndenfarmersmarket@gmail.
com, or see the Facebook page for 
updates.
Twin Sisters Market: Saturdays 
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 Cor-
ner/South Fork area. For more informa-
tion, 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. 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.anacortesfarm-
ersmarket.org.
Bow Farmers Market: Thursdays 1-6 
p.m. 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 bowlittle-
market.com or contact bowlittlemar-
ket@yahoo.com.
Concrete Saturday Market: Saturdays 
9 a.m. to 3 p.m. through Labor Day 
Weekend at the Concrete Community 
Center. Fresh food, arts and crafts, and 
live music. Vendor spaces are still avail-
able for farmers and growers. EBT is 
now accepted. Contact concretesatur-

daymarket1@gmail.com, or see http://
concretesaturdaymarket.weebly.com 
or the Facebook page.
Edison Farmers Market: Sundays 10 
a.m. to 2 p.m. through September at 
the Edison Granary (kitty corner to the 
Longhorn). Parking is available at the 
school. Contact edisonfarmersmarket@
gmail.com, www.edisonfarmersmarket.
org, or see the Facebook page.
Marblemount Community Market: 
Saturdays June through September. 
Contact info@marblemountcommuni-
tyhall.com or see marblemountcom-
munityhall.org.
Mount Vernon Farmers Market: Sat-
urday 9 a.m. to 2 p.m. through Oct. 12 
at the Waterfront Plaza in downtown 
Mount Vernon. The Wednesday market 
runs through Aug. 28 from 2 p.m. to 7 
p.m. at the Hospital on Kinkaid St. Kids 
activities, cooking demos, and special 
activities will be held throughout the 
season. For more information, contact 
mvfarmer1@gmail.com, visit www.
mountvernonfarmersmarket.org, or 
see their Facebook page.
Sedro-Woolley Farmers Market: 
Wednesdays 3-7 p.m. through Septem-
ber 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://sedrowoolleyfarmersmarket.
com, see their Facebook page or call 
(360) 202-7311.

 
SNOHOMISH
Arlington Farmers Market: Saturdays 
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. through Oct. 6 at the 
Port of Everett, Boxcar Park 615 13th 
St. Everett. Contact everettfarmersmar-
ket@gmail.com, www.everettfarmers-
market.com, or see the Facebook page.
Marysville Farmers Market: Saturdays 
10 a.m. to 2 p.m. 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.
marysvillefarmersmarket.blogspot.com 
or the Facebook page.
Smokey Point Market: Located in 
the Tractor Supply parking lot (17020 
Smokey Point Blvd, Arlington) every 
first, third, and fifth Friday from 2-6 
p.m. through August. See the Facebook 
page for updates or call (360) 631-
8203.
Snohomish Farmers Market: 
Thursdays 3-7 p.m. through Septem-
ber at Cedar Avenue and Pearl Street 
in downtown Snohomish. For more 
information, see www.snohomishfarm-
ersmarket.com or the Facebook page.
Stanwood Farmers Market (formerly 
Port Susan): Fridays 2-6 p.m. 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.
stanwoodfarmersmarket.org, or call 
(360) 218-4908.

 
ISLAND
Bayview Farmers Market: Saturdays 
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 Face-
book page or www.discoverclintonwa.
com.
Coupeville Farmers Market: Open 
Saturdays 10 a.m. to 2 p.m. through 
October on the Community Green 
next to the Coupeville Library and 
municipal parking lot (off Alexander 
Street). For more information, see their 
Facebook page or contact coupeville-
market@aol.com.
South Whidbey Tilth Farmers Mar-
ket: Sundays through mid-October 
from 11 a.m. to 2 p.m. at 2812 Thomp-
son Road, off SR 525, between Freeland 
and Bayview  Corner. Events include 
weekly kids’ activities and classes. The 
Community Produce and Craft booth 
returns, so if you have any excess pro-
duce from your garden (pesticide free) 
you can sell it here if wanted. Deliver 
goods on Saturday or Sunday before 
the market, email comm.produce@
southwhidbeytilth.org. For more infor-
mation see www.southwhidbeytilth.
org or the Facebook page.
Oak Harbor Farmers Market: Thurs-
days 4-7 p.m. 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 oakharbormar-
ket@yahoo.com.

SAN JUAN
Lopez Island Farmers Market: Satur-
days 10 a.m. to 2 p.m. through Sept. 14 
in Lopez Village. For more information, 
see the Facebook page or visit lopez-
farmersmarket.com.
Orcas Island Farmers Market: 
Saturdays 10 a.m. to 3 p.m. 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 orcasisland-
farmersmarket.org.
San Juan Farmers Market: Saturdays 
10 a.m. to 1 p.m. through October at 
the Brickworks in Friday Harbor, at 
Nichols Street and Sunshine Alley. 
Hours are reduced to twice monthly 
in November and December. For more 
details, see www.sjifarmersmarket.
com.

Farmers Markets

Continued on the next page >>>
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crafts and treats made by children. Every-
thing $5 or less. Kids ages 5–13 may sell 
homemade crafts and treats. To register, 
complete the registration online at wcls.
org or contact the library. Sellers will be 
assigned space based on the number of 
participants. Sellers are responsible for all 
of their own signage. Contact the library if 
you have any questions. Space is limited; 

registration required. 10:30 a.m. Everson 
Library, 104 Kirsch Drive, (360) 966-5100.

Puget Sound Antique Tractor and Ma-
chinery Annual Gas and Steam Show: 
Wednesday, July 31 through Saturday, 
Aug. 3. Show Feature is  “All Things Steam.” 
See displays of cars, trucks, tractors, and 
engines. Learn how equipment was used 

in farming and logging. Activities for kids 
of all ages. Gates open at 7 a.m. until dusk. 
Berthusen Park, Lynden. Admission $8/
adult, $3/ages 8-12, $5/senior. For more 
information, see www.psatma.com or e-
mail PSATandMA@gmail.com.

AUGUST
Anacortes Arts Festival: Friday through 
Sunday, Aug. 2-4. Browse 250 booth arti-
sans, a fine art exhibit, ethnic and regional 
foods, music on multiple stages, youth ac-
tivities and demonstrating artists. Hours 
are 10 a.m. to 7 p.m. Friday, 10 a.m. to 6 
p.m. Saturday, and 10 a.m. to 5 p.m. Sun-
day. 505 O Ave., Anacortes. For full sched-
ule, see www.AnacortesArtsFestival.com. 

Stanwood-Camano Community Fair: 
Aug. 2-4. The “Best Lil Fair in the West” 
is one of the largest community fairs in 
Washington State which showcases the 
Stanwood-Camano Community’s past, 
present and future. Enjoy exhibits, enter-
tainment and carnival. Adults $10, seniors 
and children $7, under 5 free. Season pass 
$20. 6431 Pioneer Highway, Stanwood. 
Call (360) 629-4121. See www.stanwood-
camanofair.org.

Skagit County Fair: Wednesday through 
Saturday, Aug. 7-10. Food, live music, 
animals, fun, rides, tractor show, car show, 
square dance, and more. Meet local and 
community organizations at booths. 
Skagit County Fairgrounds, 479 W. Taylor 
Street, Mount Vernon. Tickets apply. Kids 
5 and under free. Call (360) 336 – 9414 or 
visit www.skagitcounty.net/fair.

Subdued Stringband Jamboree: Thurs-
day through Saturday, Aug. 8-10. Musi-
cal acts, family-friendly activities, food 
vendors and more. Deming Log Show 
Grounds, Bellingham. Day/weekend tick-
ets available; camping on site. Children 
14 and under free with paying adult. See 
www.stringbandjamboree.com.

Marysville Street Festival Handmade 
and Homegrown: Friday through Sunday, 
Aug. 9-11. Handmade and handgrown 
items for purchase. Over 100 vendors 
showcasing local produce, art, music and 
more. Entertainment for kids and adults. 
10 a.m. to 6 p.m. Friday and Saturday, 10 
a.m. to 3 p.m. Sunday. For more details, e-
mail mvillehomegrown@gmail.com or see 
the Facebook page.

Summer Propagation: Fruit Tree Graft-
ing by Chip Budding: Saturday, Aug. 10. 
Are you looking to expand your grafting 
skills? This two-hour course will introduce 
you to the basic principles of chip bud 
grafting. In addition to practicing the 
budding technique, you’ll learn about 
knife use, rootstock/scion selection, and 
aftercare of new grafts. Be prepared to 
be outside. Registration required, space 
is limited. $50 workshop fee. 10:30 a.m. to 
12:30 p.m. Cloud Mountain Farm Center, 
Everson. To register, see www.cloudmoun-
tainfarmcenter.org. 

Stillaguamish Festival of the River and 
Pow Wow: Saturday and Sunday, Aug. 
10-11. Entrance is free. Gates open at 10 
a.m. Gates open 10 a.m. Pow Wow, two 
days of live music, Circus troupe The New 
Old Time Chautauqua, 5K Fun Run, and 

delicious traditional alder salmon bake. 
Children storytelling and 2 stages of en-
tertainment, Fun Zone rides and activities 
including a zip line and petting zoo. Visit 
environmental and wellness exhibits and 
win big prizes. Craft vendors and food 
booths. Parking available. River Meadows 
County Park, 20416 Jordan Road, Arling-
ton. See festivaloftheriver.com.

17th annual Brewfest on the Skagit: 
Saturday, Aug. 10. The Skagit’s longest 
running Craft Brew Festival will be 4-9 
p.m. at Skagit Riverwalk Park in downtown 
Mount Vernon, featuring dozens of lo-
cal craft brews, three of the regions most 
popular bands, leisure games, and local 
food trucks. All funds support the Lincoln 
Theatre. Brewfest on the Skagit is a 21 and 
over event. ID required. Tickets at www.
lincolntheatre.org.

Northwest Washington Fair: Monday 
through Saturday, Aug. 12-17. Music, en-
tertainment, contests, rides, ag area and 
more. For complete schedule and admis-
sion, see nwwafair.com.

Evergreen State Fair: Aug. 22-Sept. 2. 
Concerts, carnival, pig races, animal exhib-
its, contests, lumberjack shows, auto rac-
es, rodeo, aztec dancers, muscle cars and 
more. 14405 179th Ave SE, Monroe, (360) 
805-6704. See www.evergreenfair.org.

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

July 2019

Berry picking
Head to a local u-pick berry farm with 
family or friends and pick some berries. 
Enjoy eating them fresh, and also save 
some in your freezer for the winter 
time! Ask about the berry’s life cycle 
and what it needs to grow. 

What did the pig say on a hot 
summer day? I’m bacon!

When do you go at red and stop 
at green? When you’re eating a 
watermelon.

What did one tide pool say to 
the other tide pool? Show me 
your mussels. 

Why does ice cream always get 
invited to the party? It’s cool.

Funny Farm

This month’s project

Pick a place and write about the things 
you see. Why are they interesting?

Unscramble these words:

YJUL

MPCNGAI

NYUNS

CNOR

UEBBLEESRRI

SERRTRAESWBI

TH4 FO JYUL

WERAT

UNSCRAMBLE ANSWERS:  JULY, CAMPING, SUNNY, CORN, BLUEBERRIES,
STRAWBERRIES, 4TH OF JULY, WATER

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

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



18           July 2019grow NORTHWEST

Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
Bellingham / www.mallardicecream.com 
Pacific NW KOLACHE, NEW fresh bakery, fea-
turing meat and sweet treats made with local 
ingredients, visit us 10208 State Ave. Marys-
ville, 360-322-0122, www.pnwkolache.com
PLACE YOUR AD HERE: 25 words for $10, 
each additional word 40¢. Send classified to 
info@grownorthwest.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: AUGUST 2019  •  Deadline: JULY 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 Bell-
ingham. 360-734-8158, communityfood.coop 
Skagit Valley Food Co-Op: Your community 
natural foods market. Open Monday through 
Saturday 8 a.m. to 9 p.m. and Sunday 9 a.m. 
to 8 p.m. 202 South First Street, Mount Vernon. 
(360) 336-9777 / skagitfoodcoop.com.
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 25 words for $10, 
each additional word 40¢. 

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

 Baked Goods, Sweets & Treats

Property,  Real Estate & Rentals
BIG LAKE CHRISTMAS TREE FARM, 2548 
s/f 3 bedroom 3 bath home & 20+ acres. 
$795,000. Danne Neill 360-303-4428 The Mul-
jat Group Broadway NWMLS#1439046
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 ac-
cessories, antiques and gifts. 15806 Best Road, 
Mount Vernon. (360) 466-3821, www.chris-
tiansonsnursery.com.
Garden Spot Nursery: Great assortment 
of plants and flowers. Weekend workshops.  
900 Alabama St., Bellingham. (360) 676-5480. 
www.garden-spot.com/. 
Send your ad to editor@grownorthwest.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 coop-
erative school, offers classes, homeschooling 
support, and community events for families 
with children ages 18 months – 14 years old. 
www.greenwoodtreecoop.org. 
Marblemount Homestead: Cheesemaking, 
Goat Raising, Wilderess Immersion, cheese-
making and fermentation available. See www.
marblemounthomestead.com.

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

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

Restaurants & Eateries
Bantam 46: Chicken and drinks. 1327 Rail-
road Ave., near Mallard Ice Cream, in Belling-
ham. 
Brandywine Kitchen: Happy hour 3-6 week-
days. Sandwiches, entrees, kids menu, des-
serts, drinks and more. 1317 Commercial, Bell-
ingham. (360) 734-1071, brandywinekitchen.
com. 
Corner Pub: Great food, music and more. 
14565 Allen West Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: Local, delicious, 
handmade food. 116 South First Street in La 
Conner. (360) 466-4261
PLACE YOUR AD HERE: Send classified to 
info@grownorthwest.com. 25 words for $10, 
each additional word 40¢. 
Shambala Bakery & Bistro “We Source Lo-
cally, so You Can TOO”  Scratch-Cooking made 
with Love!  Dedicated GF + Soy/Peanut Free 
Veg’n Facilty & Menu, OPEN DAILY Historic 
Downtown MV, (360) 588 6600, ShambalaBak-
ery.com

Education, Learning & Workshops

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

Fiber & Fabrics

Services

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

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

LOCAL MARKETPLACE & DIRECTORY

Health & Wellness

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

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

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

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. 

Share your local photos.
Send submissions to editor@grownorthwest.com. 
The deadline for the August issue is July 22. Thanks!

PHOTO BY CAROL KILGORE
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