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A brief look at related news, business and happenings 

Meet berry growers during Farm Walk 
at Viva Farms on Aug. 12
BURLINGTON – Berry farmers at the Viva Farms Incubator welcome 
the public to the WSU Tilth Farm Walk "Innovations in Strawberry, 
Raspberry and Blackberry Production" on Monday, Aug. 12. Meet 
the farmers from Arado Farm, Silva Family Farm, Regino’s Farm, 
Pure Nelida, Farias Farm, and Cabrera Farms, who grow at the Viva 
Farms Incubator site in Burlington. Learn from both experienced 
and beginning growers about their innovations for planting, 
production, and harvesting of strawberries, raspberries and 
blackberries. WSU researchers and industry experts will discuss 
best practices for post-harvest handling, shelf life and fruit longev-
ity. The Farm Walk will also touch on irrigation, pest and disease 
management, and food safety in organic production. The event 
runs 3-7 p.m. For information, see https://foodsystems.wsu.edu/
farmwalk-2019-schedule/. 

Master Gardener training available to 
Snohomish County residents
SNOHOMISH – Applications are now being accepted for the 
2020 Master Gardener training class, which starts in January. Join 
over 350 Snohomish County Master Gardeners in sharing good 
gardening and environmental stewardship practices with county 
residents by becoming a WSU Snohomish County Extension Mas-
ter Gardener Volunteer Community Educator. Training focuses on 
familiarization and learning how to use resources to research, edu-
cate, mentor, and answer horticulture questions for the public in a 
collaborative environment. All training is open book and involves 
approximately 80 hours of classroom and workshop instruction 
held once a week on Thursdays, Jan. 9 through March 26. Tuition is 
$295 plus a volunteer commitment of 40 hours each year for two 
years working with other volunteers on a variety of horticultural 
and environmental educational projects. For more information and 
an application, see the Extension website at http://tinyurl.com/
y8srkp2y or call the Extension Office at 425-338-2400.

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

It’s fair time!

Field Notes

Local fairs are in full swing this month, with 
residents and visitors enjoying agriculture, entertain-
ment, exhibits, rides, delicious food, community, and 
more. Check out the 4-H and FFA youth showing their 
animals, as well as vegetables, blooms, preserved 
food items, crafts, collections and more in each fair's 
exhibit areas.  

The Stanwood-Camano Community Fair runs 
Aug. 2-4 at 6431 Pioneer Highway in Stanwood. For 
hours and ticket prices, see www.stanwoodcamano-
fair.org.

The Skagit County Fair will be Wednesday 
through Saturday, Aug. 7-10 at 1730 Continental Pl, 
Mount Vernon. See www.skagitcounty.net/fair for 
hours, ticket prices, and details. 

The Northwest Washington Fair will be Aug. 12-
17 at 1775 Front St, Lynden. For a complete schedule, 
hours, and ticket prices see nwwafair.com/events/
northwest-washington-fair, or call (360) 354-4111. 

The San Juan County Fair will be Aug. 14-17 at 
849A Argyle Ave. in Friday Harbor. 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 at 14405 179th Ave SE, Monroe. For tickets, hours, 
and more information see https://evergreenfair.org. 

The Washington State Fair will be Aug. 30 to 
Sept. 22 at 110 9th Ave SW, Puyallup. For tickets and 
information, see www.thefair.com. Entries in the Open Class Plants division at the Skagit County Fair. COURTESY PHOTO
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Community
Farm Pavilion: New ag education building 
ready at Northwest Washington Fairgrounds

Thanks to a $4.6 million 
community fundraising 
effort, a big, bright agri-

cultural education building called 
the Farm Pavilion will welcome 
the public to the 2019 Northwest 
Washington Fair. 

At 24,000 square feet, it replaces 
the old 4-H and exhibits buildings. 
Designed with barn-style gables 
and ceilings vaulted with Douglas 
Fir beams, it takes a sizable stance 
on Front Street in Lynden. As fair 
manager Jim Baron sees it, that 
proud presence proclaims that 
farming – which makes up 20 per-
cent of the local economy – plays a 
vital role in Whatcom County. 

Economic impact is just part 
of the important information the 
Pavilion’s exhibits will convey, 
said raspberry farmer Brad Rader, 

a lead booster of this Northwest 
Washington Fair Foundation 
“barn-raising” project. But, for 
him, it goes beyond statistics. 
At a ribbon-cutting ceremony in 
July, he admitted he was “pretty 
emotional … knowing how many 
hands were involved in this.”

The building realizes long-held 
dreams for local ag advocates. 
Dairy farmer Cheryl DeHaan, 
who has shepherded the original 
Farming for Life! exhibits since 
they debuted in 2002, explained 
“from day one” a year-round facil-
ity had been envisioned to extend 
the educational effort well beyond 
fair week.

Importance for agriculture 
Visibility is vital to educate 

the public in light of challenges 
agriculture faces, Rader shared. 
“We risk losing a great part of our 
agriculture, especially our higher-
labor crops, to offshore.” 

Rader explained that fair board 
president “Nate Kleindel and I 
come from the background of the 
agricultural field. This fair is all 
about that. … We want to tell that 
story, teach younger generations 
about where their food comes 
from.” He sees the Pavilion as a 
regional resource, engaging visi-
tors from Tacoma to Tsawwassen 
to sustain agricultural viability in 
Washington state.

The building’s design fuses that 
focus with the fair’s 109-year heri-
tage, according to architect Peter 
Carletti of Carletti Architects. 
“There’s a rich vernacular history 
of agricultural-style buildings at 
the fair. We tried to focus on those 
key elements: the gables, cupo-
las, shed roofs, board-and-batten 
siding.” Like any endeavor at the 
fair, there’s forethought for future 
generations. Carletti explained the 
building features “maintenance-
free siding using metal wall panels. 
We’re giving them a facility that 
will last the next 100 years.” 

Despite construction delays due 
to an unusually snowy February, 
the building was finished a few 
weeks before the fair, Baron said. 

State funding provided $1.8 
million, plus a $250,000 grant for 
agricultural education. More than 
50 businesses, organizations and 
individuals donated more than $4 
million, Baron noted. 

Future plans 
The next $2.8 million phase will 

fill the building with interactive 
exhibits for visitors of all ages, 
said assistant fair manager Chris 
Pickering. A 10,000-square-foot 
Farming for Life! exhibit will be 
designed by New York-based de-
signer David Lackey, who worked 
on projects for Epcot and the Na-
tional September 11 Memorial. 

Along with agritainment, there 
will be serious science happening 
in the building. A Washington 
State University satellite office will 
be an anchor tenant, with observa-
tion windows for the public to see 
researchers, scientists and farmers 
at work. 

In addition, the Washington 
Red Raspberry Commission has 
endowed a plant-breeding profes-
sorship at WSU for $1.5 million 
over seven years, according to 
executive director Henry Bierlink. 
The position will be relocated 
to Whatcom and Skagit coun-
ties from Puyallup, where it was 
established about 70 years ago, 
he explained. (Raspberries are no 
longer grown in Puyallup.) “We’ll 
have all the research for ag here,” 
Bierlink said. “It’s for the whole 
community.”  

Food and family
Pickering is especially enthused 

about a future food-lab area, a 
teaching kitchen designed with a 
local chef where people can test 
out new food products from local 
commodities. “The public can 
learn to cook and use the local 
ingredients we’re so lucky to have 
in the area,” he said. 

Until the exhibits come on line 
next year, there’s plenty to enjoy 
during this year’s fair. An interim 
display will give visitors a taste of 

the future exhibits. 
This year, all 4-H still life, art, 

flowers and quilts plus all the 
agricultural exhibits from below 
the grandstand will be displayed 
in the Farm Pavilion, Baron said. 
Arts and crafts, photography and 
open-class art will shift into the 
grandstand area. 

Peggy Deem, superintendent 
of hobbies, Legos, photography 
and art at the fair, is thrilled that 
display room is doubled. In some 
cases, people can submit twice as 
many entries. She said it will make 
it easier – “especially for grand-
parents” – to find open-class and 
4-H agriculture exhibits together. 

Baron shared some visitors 
may be dismayed to see a few 
ailing trees were taken out during 
construction. New ones have been 
planted, and they’ll be growing 
alongside an agriculture educa-
tion center putting down roots of 
its own to preserve agriculture in 
Washington state.  

Sarah Eden Wallace is the au-
thor of “100 Years at the Northwest 
Washington Fair,” available at 
Village Books and the fair office, 
and writes about the fair and local 
farming at BlueRibbonStories.com: 
Harvesting Whatcom County Fair, 
Farm and Food Heritage. 

Construction of the new Farm Pavilion was completed in time for this year’s Fair, with a ribbon cutting held in July. PHOTOS BY SARAH EDEN WALLACE/BLUE RIBBON STORIES

by Sarah Eden Wallace

Next phase includes 
10,000 square foot 
Farming For Life! exhibit

Exhibit details
Fair manager Jim Baron detailed 
features in the Farm Pavilion 
that will be built once funding is 
completed: 
• Small orientation theater with a 
video on local farm history, science 
and innovation
• “Surroundtheater” with multime-
dia depictions of a day in the life of 
a farmer
• Play area for kids demonstrating 
the farm-to-table experience 
Story pods throughout with local 
farmers talking about a day in their 
life 
• “Wonder Wall” featuring artifacts 
from the fair and historical items 
like antique milking machines
• Signature Gallery with change-
able seasonal exhibits 
• Two classroom presentation 
rooms 
• Demo kitchen lab 
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Garden Spot is celebrating 34 years 
of helping customers with their garden 
and plant needs. Going on now... all 
pottery is 34 percent off during their 
special August Pottery Sale!

The WSU Tilth Farm Walk: Innova-
tions in Strawberry, Raspberry and 
Blackberry Production will be Mon-
day, Aug. 12 at the Viva Farms  Incuba-
tor in Burlington. Come meet the farm-
ers from Arado Farm, Silva Family Farm, 
Regino’s Farm, Pure Nelida, Farias Farm, 
and Cabrera Farms, who grow at the In-
cubator. Learn from both experienced 
and beginning growers about their 
innovations for planting, production, 
and harvesting of strawberries, rasp-
berries and blackberries. Hear from 
WSU researchers and industry experts 
about best practices for post-harvest 
handling, shelf life and fruit longevity. 
The Farm Walk will also touch on irriga-
tion, pest and disease management, 
and food safety in organic production. 
The event will be 3-7 p.m.  See https://
foodsystems.wsu.edu/farmwalk-
2019-schedule/. 

Clark Feed and Seed was sadly lost 
to a fire in downtown Bellingham in 
July, just months after neighbor Hohl 
Feed and Seed was destroyed by fire. 
The former general manager of Clark 
Feed and Seed, Dobby Crouson, an-
nounced a new business will be start-
ing. The Bellingham Business Journal 
shared an update through social me-
dia: “Following the recent tragedies 
in which Bellingham lost both of its 
beloved downtown pet stores, former 
staff have gathered to bring Belling-
ham’s local pet resource back. Former 
Clark Feed and Seed GM heads the new 
store named Dobby’s Creature Col-
lective, which will serve animals of all 
sorts, and their people. As we continue 
serving the many pets and customers 
now left without a reliable local source 
for their supplies, we are launching a 
public request for support. If you’d like 
to contribute to having a local business 

that meets your pets needs, and would 
like to help us with an investment, 
please contact Dobby by calling (360) 
840-1626 or by emailing dobby@dcrea-
turecollective.com.” Avalon Records 
was also destroyed in the fire. 

The Mount Vernon City Library is 
hosting a viewing of Kids Can Save the 
Planet documentary trilogy: Plastic is 
Forever, Tipping Point, and Everything 
Connects by local 13-year-old filmmak-
er Dylan D’Haeze. Learn about what 
you can do to help planet Earth no 
matter your age and enjoy some free 
refreshments. This summer, the library 
has focused on A Universe of Stories, 
so let’s learn how the Universe starts 
here- with you. The showing will be on 
Tuesday, Aug. 13, starting at 6 p.m. The 
trilogy is a total of 82 minutes long and 
there will be free activities prior to the 
screening. For more information about 
this event, call the library at (360) 336-
6209 or visit www.mountvernonwa.
gov. For more information about the 
Kids Can Save the Planet trilogy or to 
watch the documentary trailers, visit 
their website at http://kidscansavethe-
planet.com/. This event is generously 
sponsored by the Skagit County Solid 
Waste Division. 

The Whatcom Conservation Dis-
trict’s Farm Speaker Series will next 
include Soil Health on the Dairy Farm  
on Sept. 5 from 10 a.m. to noon. Learn 
from a team of WSU soil scientists and 
district staff about the latest research, 
testing strategies, and practical tools 
for better soil health. Renewable En-
ergy for the Farm will be Sept. 12 from 
6-8 p.m. Whatcom Conservation Dis-
trict and the Rural Energy Development 
for Washington Program invite you to 
attend our Clean Energy Workshop 
and Social Hour at Probably Shouldn’t 
Distillery in Everson. Hear directly 
from local solar installers and energy 
experts about how you can make the 
clean energy switch, and stick around 
afterwards for a tour of the on-the-
farm distillery. Equine Health: Are you 
winter ready? will be Sept. 19 from 6-8 
p.m. at a residential site to learn about 
prescribed grazing, pasture manage-
ment, access lane, heavy use area pro-
tection, and manure storage. Learn tips 
to improve horse health while saving 
you money and making your chores 
more efficient. Whatcom CD will share 
resources to help you get ready for the 
winter. See https://whatcomcd.org for 
more details. 

The 2019 Skagit Valley Giant 
Pumpkin Festival and Giant Pump-
kin Weigh-Off is coming up Satur-
day, Sept. 21. Christianson’s Nursery is 
an official weigh-off site for the Giant 
Pumpkin Commonwealth (GPC), an 
international organization, who are 
sanctioned to submit giant pumpkin 
world records! Sponsored by the Pa-
cific Northwest Giant Pumpkin Growers 
with Coastal Farm & Ranch, Skagit Valley 
Food Co-op, and Mount Vernon Tractor 
Supply, and drawings for floral seed 
baskets provided by Floret Flower Farm. 
The day’s events begin early with en-
trants registering for the official Weigh-
Off. Last year’s pumpkin weighed in at 

over 1,300 pounds! Compete for a cash 
prize for the biggest pumpkin and the 
Howard Dill Award for prettiest pump-
kin. Bring your exhibition veggies and 
sunflowers, and enjoy lots of family fun. 
For details, see https://www.christian-
sonsnursery.com/events/2019-skagit-
valley-giant-pumpkin-festival/. 

The Skagit Valley Food Co-op is 
now accepting applications for 2020 
4% Friday recipients. Once a year, the 
Community Relations Committee of 
the Board of Trustees of the Skagit Val-
ley Food Co-op accepts and reviews the 
applications of non-sectarian, non- par-
tisan charitable community groups for 
participation in 4% Friday, a Commu-
nity Shopping Day. Groups chosen, one 
per month for the calendar year, are 
honored with 4% of the day’s gross re-
ceipts at the Skagit Valley Food Co-op. 
Non-sectarian, non-partisan charitable 
community groups will be selected for 
their service to the community in the 
following areas: local community ser-
vice organizations, organic food, natu-
ral health, environmentally friendly 
and sustainable agricultural practices, 
human rights, environmental preser-
vation, and groups with “like minded” 
mission statements. The Community 
Relations Committee also hopes to fill 
at least one slot for an organization 
with a focus on youth. Applications are 
available in the Co-op or online at www.
skagitfoodcoop.com Applications must 
be submitted by Sept. 30, 2019.

The Community Food Co-op’s an-
nual Farm Fund Celebration will be 
Sunday, Sept. 1 including local food, 
live music, and the annual Farmer 
Awards. All of the proceeds benefit the 
Community Food Co-op’s Farm Fund. 
Stop by Boundary Bay Brewery in Bell-
ingham from 1-4 p.m. Donation at the 
door. All ages, everyone welcome. 

The Puget Sound Food Hub Coop-
erative announced the hiring of An-
drew Yokom to serve as the new Gen-
eral Manager for the Food Hub. Andrew 
served as the Operations Manager of 
the Great Basin Community Food Co-
operative in Reno, Nevada, where he 
was responsible for planning, directing, 
and coordinating the short- and long-
term operations of a $5 million per year 
cooperative business. Andrew, who 
has also been a farmer, worked closely 
with Great Basin’s internal food hub, 
DROPP (Distributors of Regional and 
Organic Produce & Products). Puget 
Sound Food Hub Cooperative (PSFHC) 
is a farmer-owned cooperative operat-
ing in the Puget Sound region. PSFHC 
combines marketing, aggregation, stor-
age, and distribution for member farms 
and ranches. The goal is to develop 
relationships between local farms and 
businesses/institutions with a vision of 
creating healthier communities while 
expanding economic opportunities 
for Northwest Washington farmers 
and ranchers.  PSFHC makes it easy to 
buy directly from multiple local farms 
through the web-platform – with one 
order, one delivery, and one invoice.  
For more information, go to: https://
pugetsoundfoodhub.com/. 

–Grow Northwest

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

Share your photos and events for our August issue! 
Send to editor@grownorthwest.com. 
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Whatcom Farm Tour 
returns Sept. 7-8

Whatcom County’s 12th 
annual Farm Tour 
returns the second 

weekend in September. The free, 
self-guided tour is part of the 
month-long Eat Local campaign, 
hosted by Sustainable Connec-
tions’ Food and Farming Program.

On Saturday and Sunday Sept. 
7-8 several farms will open their 
doors to the public allowing 
visitors to explore and learn about 
their farms, and ask questions. 
Please check the schedule as some 
farms are open Saturday or Sunday 
only. The Bellingham Farmers 
Market, Ferndale Farmers Market, 
Lynden Farmers Markets, and 
Twin Sisters Farmers Market are 
Saturday stops, too. 

• Alluvial Farm, 6825 Goodwin 
Road, Everson, Saturday and Sun-
day: Their farm focus is healthy, 
pastured pork and small grains. 
Tour the grounds and barley fields, 
visit the pigs, see the mixer mill 
and more.  

• Appel Farms, 6605 North-
west Drive, Ferndale, Saturday: 
This family farm has operated 
their dairy since 1967 and mak-
ing cheese for more than 35 years. 
Sample cheeses, tour the farm, and 
learn about their commitment to 
sustainability.

• Atwood Ales: 4012 Sweet 
Road, Blaine, Saturday and Sun-
day: This small family farm grows 
ingredients for the on-site brewery 
where they produce unique ales in-
spired by French and Belgian farm-
house brewing traditions. Tour the 
brewery and farm and enjoy a free 
taste of award-winning beers.

• Cloud Mountain Farm Cen-
ter: 6906 Goodwin Road, Everson, 
Sunday: Tour the orchards and 
vineyards, enjoy many samples, 
and learn about education pro-
grams. The nursery and farm stand 
will be open. 

• Ferndale Farmstead, 2780 
Aldergrove Road, Ferndale, Sat-
urday: Tour the facility, walk the 
farm and learn about the seed-
to-table process, and enjoy some 
cheese.  This 500-acre farm grows 
their own feed and raises their own 
cows to produce the milk for their 
creamery.

Visit 13 participating 
local farms

• Growing Veterans: 6458 Mar-
tin Place, Lynden, Saturday and 
Sunday: Planting seeds of hope, 
this non-profit veterans organiza-
tion produces vegetables and value 
added products. Veterans and ci-
vilian supporters work together to 
grow food for local food programs.  

• Matheson Farms: 228 E Smith 
Road, Bellingham, Saturday and 
Sunday: Matheson Farms is home 
to yak, beef cattle, chickens, and 
four generations of farmers. Hear 
about their conservation projects 
to protect water quality and prac-
tices designed to regenerate land. 
Educational displays, demonstra-
tions, games, and Yak-tivities for 
the whole family.

• Myshan Dairy, 112 H Street, 
Lynden, Saturday: MyShan Dairy 
is a small Guernsey dairy north 
of Lynden. They vat pasteurize, 
bottle and distribute to stores from 
Lynden to Everett. Tour the farm, 
meet the cows, taste the “Golden 
Guernsey Goodness” and take a 
hay ride.

• Rabble and Roost Farm, 7762 
Enterprise Road, Ferndale, Sunday: 
Specializing in diverse vegetables, 
fruit, and eggs, see how this farm 
works with minimal machinery 
and uses organic practices.

• Ten Fold Farm, 4634 Guide 
Meridian, Bellingham, Sunday: At 
nearly 10 acres, this farm practices 
old-world planting and tending 
techniques. Tour the grounds, and 
see the vegetables, herbs, fruits, 
and flowers growing.

• Twin Brook Creamery, 9728 
Double Ditch Road, Lynden: This 
historic dairy dates back to 1910, 
and started bottling in glass bottles 
on site in 2007. Learn about their 
community history and tour the 
grounds. Enjoy wagon rides,  
sample milks, see the animals, and 
watch the kids drive pedal tractors. 

• Wild Acres Farm: 1779 E 
Smith Road, Bellingham, Saturday 
and Sunday: See fully automated 
pasture-roaming chicken houses, 
solar-powered aquaponics veggie-
growing facilities, and more. Enjoy 
the turkey sing-along, do the wave 
with Slim, and see the Wild Acres 
dancing Scarecrow.

• Wright Brothers Farm: 
6785 Enterprise Road, Ferndale, 
Saturday and Sunday. Learn how 
they grow a variety of organic 
vegetables using a low-till strategy. 
See hoop houses with automated 
sidewalls for temperature con-
trol, an automated drip irrigation 
system, and raised beds (using a 
walk-behind tractor).

For more information about the 
farm tour, see EatLocalFirst.org.

Tour the grounds and see the cows at 
Appel Farms (top left), learn about pigs 
at Alluvial Farms (top right) and yaks at 
Matheson Farms (above), and discover 
low-till strategies at Wright Brothers Farm 
(above right).  COURTESY PHOTOS
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Blackberries: Recipes for 
summer days and nights

Love them or hate them, 
blackberries are everywhere 
in the Pacific Northwest in 

August. Delicious to eat, and often 
prickly to collect, these berries are 
delicious eaten fresh right off the 
thorny vines. They also make for 
yummy additions to recipes, and 
as a satisfying summer sherbet or 
sauce for the barbecue. 

Most of us want to remove 
the blackberry seeds when using 
blackberries for recipes such 
as sherbet, sauces, lemonade, 
and baked goods. Thankfully, 
blackberries are easy to juice, and 
removing the seeds can be done 
fairly quickly. 

You can always puree the 
berries and then push through a 
mesh colander, or cheesecloth, to 
remove the seeds. Another way to 
coax the seeds out is to place the 

berries in a large pot with enough 
water to allow them to bob on the 
surface. Bring the water to a slow 
boil, mashing the fruit, and bring 
back to a boil. Remove from heat 
and cool slightly. Using a mesh 
colander or regular colander lined 
with cheesecloth, pour the berries 
through. Collect the juice in a 
separate bowl, and place the seeds 
and bits in the compost. 

This strained juice – concentrate 
– can be mixed with water, soda, 
and other ingredients to use in 
drinks. Keep the strained juice in 
jars in the fridge. 

If you want to freeze the juice, 
place it in ice cube trays or small 
freezer containers. I like to add a 
teaspoon of lemon juice to each 
cup when doing this. 

The recipes included here use 
blackberries well, and I hope 
you'll try them in your kitchen 
this month. The sherbert recipe is 
especially satisfying, and easy!

Blackberries. PHOTO ON FILE

Cooking

by Melissa Stewart
Blackberry 
Balsamic Spinach 
Salad
Ingredients 
3 cups fresh baby spinach
2 cups fresh blackberries, halved
1-1/2 cups cherry tomatoes, halved
1/3 cup crumbled feta cheese
2 green onions, thinly sliced
1/4 cup chopped walnuts, toasted
1/3 cup balsamic vinaigrette

Directions
In a large bowl, combine the first 6 
ingredients. Divide salad among 6 
plates; drizzle with dressing.

Blackberry 
lemonade
Ingredients 
1 cup lemonade
1 cup sparkling water
2 cups blackberry juice
Blackberries to garnish
Ice

Directions
To make the juice, rinse the berries 
and place them in a large pot with 
enough water to allow them to 
bob on the surafce. Bring the water 
to a slow boil, mashing the fruit, 
and bright back to a boil. Remove 
from heat and cool slightly. Using a 
mesh colander or regular colander 
lined with cheesecloth, pour the 
berries through. Collect the juice in a 
separate bowl . 
Pour the lemonade and sparkling 
water in a pitcher.
Add the blackberry juice and stir to 
combine. Chill until ready to serve. 
Garnish with additional blackberries.

Thai Blackberry 
Basil Chicken
Ingredients 
3-4 boneless skinless chicken 
breasts, cut into bite size pieces
2 tablespoons fish sauce
1 tablespoon minced garlic
1 tablespoon soy sauce
1 tablespoon hoisin sauce
1 tablespoon rice vinegar
1/4 teaspoon red pepper flakes
2 teaspoons sugar
1 cup blackberries
6-8 fresh basil leaves, thinly sliced
2 tablespoons cashews, chopped

Directions
In a small bowl whisk together 
fish sauce, garlic, soy sauce, hoisin 
sauce, rice vinegar, red pepper 
flakes, sugar.
Drizzle a large pan or skillet with 
oil and bring to medium heat. Add 
chicken and stir 4-5 minutes until 
browned.
Add sauce to pan and continue to 
stir over heat for 3-4 more minutes 
until chicken is cooked through.
Add blackberries and basil and stir 
another 1-2 minutes. Sprinkle with 
cashews and serve immediately.

Source: Creme de la Crumb

Blackberry 
Sherbet
Ingredients 
5 cups blackberries
1 1/2 cups sugar (or 2 cups, to taste)
2 cups buttermilk

Directions
Place blackberries and sugar in a food 
processor, and process until smooth. 
Press through a fine-mesh strainer 
into a bowl. Discard seeds and pulp. 
Stir buttermilk into puree.
Transfer to a 13x9-in. baking dish. 
Freeze 1 hour or until edges begin to 
firm. Stir and freeze 2 hours longer or 
until firm.  Just before serving, transfer 
to a food processor. Process 2-3 
minutes or until smooth.

Blackberry honey 
mustard sauce
Ingredients 
1/3 cup sugar 
1/2 cup fresh blackberries 
1/4 cup honey 
1 tablespoon dry mustard 
3 tablespoons Dijon mustard 
2 tablespoons fresh lemon juice 
1 teaspoon kosher salt 
1/3 cup extra virgin olive oil

Directions
Bring first 2 ingredients to a boil 
in a small saucepan over medium-
high heat, stirring occasionally and 
mashing berries with the back of 
a wooden spoon. Reduce heat to 
medium, and simmer, stirring often 
and mashing berries, 2 to 3 minutes 
or until slightly thickened. Remove 
from heat, and pour mixture through 
a fine wire-mesh strainer into a 
blender, pressing with spoon to 
release juices; discard solids.
Add honey and next 4 ingredients to 
blender; process on low 20 seconds. 
Increase blender speed to high, and 
process 30 seconds. With blender 
running, add oil in a slow, steady 
stream, processing until smooth. 
Transfer mixture to a small bowl; 
cover and chill 1 to 12 hours.
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Blackberries. PHOTO ON FILE

Growing
SEED SAVING 101: 
How to get started this fall

Have you ever saved veg-
etable seeds from your 
garden to replant the fol-

lowing year and for years to come, 
or are you intimidated by this 
idea? If you feel inspired to give it 
a try, here are some helpful tips. 

Save seeds from open-pollinat-
ed or heirloom varieties, and avoid 
hybrids since they don’t always 
breed true to type. Great sources 
of open-pollinated vegetable seeds 
include Johnny’s Selected Seeds, 
Seeds of Change, Seed Savers 
Exchange, and Territorial Seed 
Company. 

For a home gardener, some of 
the best choices for seed saving 
are tomatoes, peppers, beans and 
peas, because their flowers are 
self-pollinating, and their seeds 
don’t need any special treatment 
before storing them. 

When and how to collect seeds 
depends on the vegetable. Pick 
fleshy vegetables like tomatoes, 
squash and melons when they are 
fully ripe. Beans and peas have to 
be left on the vine until the pods 
are dry and crackly. Corn can be 
left on the stalk until the kernels 
are dry. Radishes, lettuce and Chi-
nese greens also produce seeds in 
pods after the plant has flowered. 
Let the pods dry on the plant, but 
be careful not to disturb them, 
since they tend to shatter all over 
the ground. You could put a paper 
bag tied at the base over the plants 
to capture the seeds.  

Collect seeds only from the 
best, tastiest, healthiest plants in 
your garden. 

If you are a beginner, plant only 
one variety of a vegetable such 
as corn, squash, tomatoes or any 
flowering vegetables, since they 
can cross-pollinate each other 
by wind or insects and create an 
entirely different cross-breed. 
Make sure you locate your garden 
patch as far as possible from your 
neighbor’s plot. Another thing to 
consider is the fact that many veg-
etables are biennial (root crops, 

by Corina Sahlin cabbages, parsley, brussel sprouts), 
which means they don’t form seed 
pods until their second year. Sav-
ing seeds from these vegetables 
can be tricky in colder climates, 
where they might not survive the 
winter outside.

Easy vegetables for seed saving
Seeds from peppers are super 

easy to save. Simply wait until 
the peppers have changed color, 
which means they are ripe, or 
even wait until the peppers shrivel 
a little bit.  Cut them open, scrape 
the seeds onto a plate, spread 
evenly and dry the seeds in a 
warm place with low humidity. 
Don’t dry them on a paper towel 
or paper plate, because the seeds 
stick to these like glue!

Watermelons and winter squash 
seeds are easy to save, too. Cut 
them open, scoop the seeds into a 
strainer, rinse, and dry. The great 
thing about winter squash is that 
you can save their seeds even 
many months after harvest.

Beans and peas are picked when 
they are dry and brown and rattle 
when shaken, about six weeks 
beyond when you would harvest 
them. Remove the seeds from the 
pod and store.

Who doesn’t love tomatoes? It’s 
a little more effort, but you can 
save the seeds of your favorite 

tomato by following these steps: 
Squeeze the juice and seeds out of 
the tomato into a bowl. Each seed 
is encased in a gelatinous coat-
ing, which prevents the seed from 
sprouting inside the tomato. You 
need to remove this by ferment-
ing it, which can be a little smelly, 
but so what? It’s what happens in 
nature when ripe tomatoes fall 
on the ground and rot. Add half 
as much water as the juice and 
seeds already in the bowl. Stir 
this twice a day for three days. 
If this happens in a warm place, 
fermentation happens faster, so 
keep checking on it. When the 
surface will become covered with 
mold, or bubbles will start rising, 
add enough water to double the 
mixture and stir it around hard. 
The good seeds will settle to the 
bottom, and the bad, hollow 
seeds will float. Pour off the mold 
and bad stuff, keeping the good 
seeds in the bowl, then pour the 
good seeds into a colander. Put 
the seeds onto a glass or ceramic 
plate to dry, stirring twice daily. 
Make sure there’s some kind of air 
circulation (maybe a fan) to speed 
the drying process, otherwise they 
might germinate.

When cucumbers are over-
ripe and turn yellow, it’s time to 
harvest their seeds. Cut the cucs 
in half, scrape the seeds into a 

Once these Italian Romano pole beans are several weeks past harvest stage, the pod will 
be very dry and ready for seed saving. Simply open the pods, collect the seeds, and save 
them in a glass jar or envelope until planting time next next season.  PHOTO ON FILE

bowl and soak them for two days 
to remove their coating. Rinse and 
dry on a glass or ceramic plate. 

How to store seeds
Before you store any seeds, 

make sure they are completely dry, 
then label them immediately with 
the name, variety and date collect-
ed. You can put them in envelopes 
and tightly-sealed glass jars, and 
they need to be kept cool and dry, 
otherwise they might sprout and 
become mildewed. Some people 
add silica-gel desiccant (sold in 
bulk for drying flowers at craft 
supply stores) to each container 
to absorb moisture from the air. 
Others swear by adding one or 
two tablespoons of milk powder 
wrapped in a piece of cheesecloth 
for the same purpose. Still some 
seed savers store their seeds in the 
fridge or freezer.

Seed longevity varies widely, 

from one year to over a decade. 
You could do a germination test 
before planting to make sure seeds 
are still vigorous. Place ten seeds 
on damp newspaper or moistened 
cotton cloth. Roll it up and keep 
it damp. Place this inside a plastic 
bag in a warm spot. After a week, 
check on how many sprouted. If 
seven out of ten germinated, the 
germination rate is 70 percent.

I hope you are inspired to save a 
few seeds this fall!

Corina Sahlin homesteads with 
her husband and three home-
schooled children on five acres in 
the Upper Skagit Valley. On their 
homestead, they teach homestead-
ing and wilderness survival skills, 
and they also lead retreats and 
summer camps. Corina offers 
online courses available at www.
courses.marblemounthomestead.
com.
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LOCAL LIFE
Send your photos to editor@grownorthwest.com. Your photo may be included here in our next 
issue. Seasonal content only please: food, farms, cooking, gardening, DIY, crafts, adventures, events, 
landscapes and more. Be sure to include name of photographer and brief description of material. 

Cabbage. PHOTO BY BEV RUDD

Irrigation rainbow. PHOTO BY CAROL KILGORE

Red-yellow rose. PHOTO BY ROBERT KOCH

Barred owl. PHOTO BY CAROL KILGORE

In the garden. PHOTO BY HELEN CLAIRE
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Garlic braids. PHOTO BY NICOLE HUSON

Beans. PHOTO BY GANJANA NGAMSNIT

Watering can on the fence. PHOTO BY JULIE HAGEN

Relaxing cows. PHOTO BY CAROL KILGORE

Fuchsia. PHOTO BY NANCY KIEL-GRAVNING

Pond. PHOTO BY ROBERT KOCH

Herbs. PHOTO BY JOY WILSON

Poppies. PHOTO BY JOHN HARRIS
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Ag Guild putting "boots in the 
field" for San Juan programs

The Ag Guild celebrates 
"Island Farming: Past, 
Present & Future" on 

Sunday, Aug. 11 during a farm-
to-table dinner under the stars to 
benefit the programs of the San 
Juan Islands Agricultural Guild. 

Gather at Straits View Farm for 
an evening of seaside cocktails, 
island-grown delicacies, live and 
silent auctions, and a barn dance 
featuring River Rye Bluegrass. 
The Ag Guild relies on grants 
and on the community to fund 
its projects. The benefit aims to 
raise $50,000 in financial sup-
port to put “boots in the field” to 
implement the Ag Guild's pro-
grams over the next two years, 
including  Island Grown and Eat 
Island Grown.  

Island Grown in the San Juans 
focuses on brand awareness and 
consumer outreach—spreading 
knowledge of island-produced 
foods and where to buy them. 
The Eat Island Grown market-
ing campaign, launched in 2019 
with support from San Juan 
County LTAC and the Clif Bar 
Family Foundation, helps farmers 
and restaurants increase their 
profitability by marketing their 
products to island visitors. 

With the help of the Ag Guild, 
14 producers have signed up to 
pilot the first San Juan Islands 
Food Hub. The Food Hub ad-
dresses the lack of coordination 
between wholesale food buyers 
and individual farmers that has 

hobbled the distribution of locally 
grown food. The Food Hub is an 
online market place that allows 
small farms to aggregate products 
for sale and makes it easier for 
buyers to select, order, and re-
ceive local products. The Farm-
ers-to-Farmland program works 
to preserve our pastoral land-
scape and build food resiliency 
through island farmland succes-
sion. With the help of a USDA 
grant, which ends this August, 
the Ag Guild matches aspiring 
farmers with suitable land in San 
Juan County and mentors them in 
business planning. Thanks to this 
program, 12 new farmers have 
leased or purchased farmland in 
the islands. 

 Brickworks was the first Ag 
Guild project, begun in 2008 to 
create a permanent home for the 
San Juan Island Farmers Market. 
Brickworks today is an event 
space that includes a low-cost 

commercial kitchen for Island 
Grown producers. Brickworks is 
a home for events that promote 
local food, such as the Bite of 
San Juans, the Friday Harbor Art 
Market, and the Old-Fashioned 
Christmas Market. The Guild 
now seeks to reconfigure the 
Brickworks plaza to control park-
ing and add plantings to beautify 
the outdoor green space.

Tickets to the Aug. 11 benefit 
dinner are available now for $125 
per person at sjiagguild.com. 

+ VISIT US AT THE BELLINGHAM FARMERS MARKET EACH SATURDAY!
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Anacortes Arts Festival: Friday through 
Sunday, Aug. 2-4. Browse 250 booth ar-
tisans, a fine art exhibit, ethnic and re-
gional foods, music on multiple stages, 
youth activities and demonstrating art-
ists. 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. Sunday. 505 O Ave., Anacortes. For 
full schedule, see www.AnacortesArts-
Festival.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, en-
tertainment and carnival. Adults $10, 
seniors and children $7, under 5 free. 
Season pass $20. 6431 Pioneer High-
way, Stanwood. Call (360) 629-4121. See 
www.stanwoodcamanofair.org.

Bike to Farm Tour: Saturday, Aug. 3.  
The annual Skagit Valley Food Co-ops 
Bike to Farm tour starts off at 9 a.m. from 
Edgewater Park (just across the bridge 
from the Co-op in West Mount Vernon). 
Visit Skagit Flats Farm, Living Rain Farm, 
and Ralph’s Greenhouse (8 miles round 
trip) with the option to turn around, or 
continue on to Hedlin’s Family Farms 
(20 miles round trip). Co-op staff will be 
leading the tour, and we’ll meet with the 
farmers for a quick tour at each farm. The 
event is free and open to riders 8 years 
and older. Bring water and light snacks. 
Helmets are required for all riders. Skagit 
Valley Food Co-op, Mount Vernon. www.
skagitfoodcoop.com.

Farm to Table: Super Sauces with Russ 
Duncan: Monday, Aug. 5. For kids ages 
10-14 . 11 a.m. to 1 p.m. Downtown 
Community Food Co-op, Bellingham. 
$35. https://communityfood.coop/
events/.

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: 
Thursday through Saturday, Aug. 8-10. 
Musical acts, family-friendly activities, 
food vendors and more. Deming Log 
Show Grounds, Bellingham. Day/week-
end tickets available; camping on site. 
Children 14 and under free with paying 
adult. See www.stringbandjamboree.
com.

Mediterranean Summer Pantry with 
Samantha Ferraro: Thursday, Aug. 8. 
Join local food blogger and cookbook 
author Samantha Ferraro of The Little 
Ferraro Kitchen as she shares an array 
of Mediterranean bites perfect for a 

Mediterranean summer party. 6:30 p.m. 
Downtown Community Food Co-op, 
Bellingham. $45. https://community-
food.coop/events/.

Marysville Street Festival Handmade 
and Homegrown: Friday through Sun-
day, Aug. 9-11. Handmade and hand-
grown 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.

Christianson’s Nursery Sixth Annual 
Midsummer Antique Fair & Vintage 
Market 2019: Friday night and Satur-
day, Aug. 9-10. Friday Night VIP Early 
Shopping, August 9, 5-8 p.m., $10 each. 
Tickets to benefit Skagit Symphony 
(must be 21 or older to attend) and 
available online at www.EventBrite.com 
or at the Garden Store. Antiques (100+ 
years old), retro and vintage, and home 
and garden décor will be offered in four 
shopping areas around Christianson’s: 
the Meadow Schoolhouse, Rose Garden, 
the North Meadow Field, and Primrose 
Antiques & Gifts. Tasting sites for wine 
and chocolate pairings from Hellam’s 
Vineyard and Evolve Chocolate Café. 
Free admission 9 a.m. to 4 p.m. Saturday.  
The Scone Lady Bakery and Tenochtitlan 
Food Truck will be on site. Christianson’s 
Nursery, 15806 Best Road, Mount Ver-
non.  Contact 360-466-3821 or www.
ChristiansonsNursery.com.

Summer Propagation: Fruit Tree 
Grafting 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 prac-
ticing 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 work-
shop fee. 10:30 a.m. to 12:30 p.m. Cloud 
Mountain Farm Center, Everson. To reg-
ister, see www.cloudmountainfarmcen-
ter.org. 

Stillaguamish Festival of the River 
and Pow Wow: Saturday and Sunday, 
Aug. 10-11. Entrance is free. Gates open 
at 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 entertain-
ment, Fun Zone rides and activities in-
cluding 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, Arlington. 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 down-
town Mount Vernon, featuring dozens 
of local 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. Tick-
ets at www.lincolntheatre.org.
WSU Tilth Farm Walk: Innovations in 
Strawberry, Raspberry and Blackber-
ry Production: Monday, Aug. 12. Come 
meet the farmers from Arado Farm, 
Silva Family Farm, Regino’s Farm, Pure 
Nelida, Farias Farm, and Cabrera Farms, 
who grow at the Viva Farms Incubator 
in Burlington. Learn from both experi-
enced and beginning growers about 
their innovations for planting, produc-
tion, and harvesting of strawberries, 
raspberries and blackberries. Hear from 
WSU researchers and industry experts 
about best practices for post-harvest 
handling, shelf life and fruit longevity. 
The Farm Walk will also touch on irriga-
tion, pest and disease management, and 
food safety in organic production. 3-7 
p.m.  See https://foodsystems.wsu.edu/
farmwalk-2019-schedule/. 

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

Dig Deep at the Deming Library: 
Thursday, Aug. 15. Join other garden-
ing enthusiasts, share growing tips, and 
get your gardening questions answered. 
Participants plan, plant, and harvest the 
Deming Library Garden March through 
September. 3-5 p.m. Deming Library, 
5044 Mt. Baker Highway, (360) 592-2422.

August Summer Garden Party: Satur-
day, Aug. 17. It’s the last Garden Party of 
the summer! Join us in the Skagit Valley 
Food Co-op’s Garden Center for this free, 
family-friendly event. 11 a.m. to 3 p.m. 
Meet some of our favorite local farm-
ers and producers to share the delights 
of the season. Enjoy fun in the sun and 
free samples. Skagit Valley Food Co-op, 
Mount Vernon. www.skagitfoodcoop.
com.

Rock Painting Workshop: Monday, 
Aug. 19. Learn tips and techniques for 
rock painting, then let your imagination 
flow as you paint rocks for yourself or to 
leave in creative places around town. 
All materials included, but feel free to 
bring your own oddly-shaped rocks or 
interesting-colored paints. This program 
is geared for adults but kids in grades 6+ 
are welcome to attend. Noon. Sumas Li-
brary, 461 2nd St., (360) 988-2501.

Essential Remedies: Tuesday, Aug. 
20. Learn how to safely and effectively 
use diluted essential oils for cuts and 
scrapes, eczema, psoriasis, wrinkles and 
scars, nerve problems, sore muscles 
and joints, hydrating skin and hair, sun-

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

Saturday and Sunday, Aug. 10-11
Pow Wow, two days of live music, Circus troupe The New 
Old Time Chautauqua, 5K Fun Run, and delicious tra-
ditional alder salmon bake. Children storytelling and 2 
stages of entertainment, Fun Zone rides and activities in-
cluding 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, Arlington. Entrance is free. Gates 
open at 10 a.m. See festivaloftheriver.com. 

Stillaguamish Festival of the River 
and Pow Wow

Good Pickin’s
Marysville Street Festival Handmade 
and Homegrown

Christianson’s Nursery Midsummer 
Antique Fair & Vintage Market

Friday through Sunday, 
Aug. 9-11
Handmade and handgrown 
items for purchase. Over 
100 vendors showcasing lo-
cal 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 mvillehome-
grown@gmail.com or see the Facebook page.

Friday night and Saturday, Aug. 9-10
Antiques, retro and vintage, and home and garden décor 
will be offered in four areas around Christianson’s: the 
Meadow Schoolhouse, Rose Garden, the North Meadow 
Field, and Primrose Antiques & Gifts. Tasting sites for 
wine and chocolate pairings from Hellam’s Vineyard and 
Evolve Chocolate Café. Friday Night VIP 5-8 p.m., $10 
each. Tickets benefit Skagit Symphony (21 or older to 
attend) and available at www.EventBrite.com or at the 
Garden Store. Free admission 9 a.m. to 4 p.m. Saturday.  
The Scone Lady Bakery and Tenochtitlan Food Truck on 
site. Christianson’s Nursery, 15806 Best Road, Mount 
Vernon, 360-466-3821, ChristiansonsNursery.com.
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screen, sunburns, bugbites and repel-
lent and much more. 6:30 p.m. Skagit 
Valley Food Co-op, Mount Vernon. See 
http://www.skagitfoodcoop.com/learn/
workshops/.

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

Whidbey Island Studio Art Tour: Satur-
day, Aug. 24. Take a free guided tour of 
six artist studios in Coupeville, Freeland 
and Langley, on Island Transit’s regularly 
scheduled bus. RSVP to 360-678-9536 or 
email Travel@IslandTransit.org.

Eggplant 101: Saturday, Aug. 31. Exam-
ine how other cultures cook eggplant in 
this interesting cooking demonstration 
with culinary instructor Suzanne Butler. 
Learn which qualities to shop for when 
choosing an eggplant and no-fail tech-
niques for the preparation and season-
ing.  We’ll go to Asia, Italy, and the Mid-
dle East for some delicious recipes that 
will solve the mystery and add to your 
cooking repertoire. 11 a.m. Reservations 
required, class fee is $15. Christianson’s 
Nursery, 15806 Best Road, Mount Ver-
non. Call 360-466-3821 or see www.
ChristiansonsNursery.com.

SEPTEMBER
7th annual Community Food Co-op 
Farm Celebration: Sunday, Sept. 1. 
Local food, live music, and the annual 
Farmer Awards. Enjoy music, dancing, 
and more. All of the proceeds benefit the 
Community Food Co-op’s Farm Fund. 
Boundary Bay Brewery Beer Garden, 
Bellingham. 1-4 p.m. $5 to $20 donation 
at the door. All ages, everyone welcome. 
Eat and drink local goods throughout 
the event (available for purchase).

Whatcom Conservation District Farm 
Speaker Series: Soil Health on the 
Dairy Farm: Thursday, Sept. 5. Are 
you getting the most out of your soil? 
Healthy soil contributes to higher yields, 
reduced labor, improved water hold-
ing capacity, and more. Learn from a 
team of WSU soil scientists and district 
staff about the latest research, testing 
strategies, and practical tools for better 
soil health. 10 a.m. to noon. See https://
whatcomcd.org/speaker-series.
 
Whatcom County Dahlia Society 
Annual Flower Show: Saturday and 
Sunday, Sept. 7-8. Hundreds of dahlias 
and many arrangements of all differ-
ent types, sizes, and colors from all over 
Washington and Canada. Experienced 
growers available to answer your ques-
tions. Hours are Saturday noon to 5 p.m. 
and Sunday 10 a.m. to 4 p.m. Free ad-
mission. All ages. Bloedel Donovan Park, 
2214 Electric Ave., Bellingham. For more 
information, call Paul at (360) 354-4346 
or visit www.whatcomcountydahliaso-
ciety.org.

Triple Wren Farms Dahlia Festival: 

Saturday, Sept. 7. Visit their farm – home 
to 13,000 dahlias growing in the fields, 
including 120+ varieties of dahlia! See 
all the dahlia blooms in all shapes and 
sizes, and enjoy the annual dahlia tuber 
pre-sale, fresh bouquets, and more! Free 
admission and parking. Please leave the 
pets at home. Noon to 6 p.m. See the 
Facebook event page for details, or visit 
their website at www.triplewrenfarms.
com.

Skagit River Salmon Festival: Satur-
day, Sept. 7. Free, family-friendly fun. 
Bands and live music, food and brews, 
‘Hunters of the Sky’ Raptor Shows, arts, 
crafts, and games for the whole family. 
11 a.m. to 6 p.m. Returning this year to 
Edgewater Park in Mount Vernon. For 
more details see skagitriverfest.org.

Whatcom Farm Tour Weekend: Satur-
day and Sunday, Sept. 7-8. More than 
10 local farms will open their gates and 
welcome the community to see, taste, 
feel and learn hands on what goes into 
local food production. A variety of pro-
ducers will be featured, including veg-
etables, beef, eggs and poultry, flowers, 
dairy, orchards, and more. Learn about 
these unique farms and the passion 
and care that goes into them. Free ad-
mission. Self-guided. For more details, 
see https://eatlocalfirst.org/all-events/
whatcom-farm-tour/. 

Whatcom Conservation District Farm 
Speaker Series: Renewable Energy 
for the Farm: Thursday, Sept. 12. What-
com Conservation District and the Rural 
Energy Development for Washington 
Program invite you to attend our Clean 
Energy Workshop and Social Hour at 
Probably Shouldn’t Distillery. Hear di-
rectly from local solar installers and 
energy experts about how you can 
make the clean energy switch, and stick 
around afterwards for a tour of the on-
the-farm distillery. 6-8 p.m. See https://
whatcomcd.org/speaker-series.

SICBA Home Tour: Friday through Sun-
day, Sept. 13-5. The Skagit/Island Coun-
ties Builders Association (SICBA) will be 
hosting the annual SICBA Home Tour 
featuring homes by local builders. See 
10 local homes. For more information, 
see sicba.org.

Whatcom Conservation District Farm 
Speaker Series: Equine Health: Thurs-
day, Sept. 19. Join us on a residential site 
to learn about prescribed grazing, pas-
ture management, access lane, heavy 
use area protection, and manure stor-
age. Learn tips to improve horse health 
while saving you money and making 
your chores more efficient. Whatcom 
CD will share resources to help you get 
ready for the winter. 6-8 p.m. See https://
whatcomcd.org/speaker-series.

Bellingham Sea Feast: Friday and Sat-
urday, Sept. 21-22. Friday in downtown 
Bellingham and Saturday at Zuanich 
Point Park and Squalicum Harbor. Meet 
Your Fishermen: Dock walks, boat visits, 
knot-tying and net-mending demos, 
and much more. Demos, Harbor Boat 

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 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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Ride & Tour of Ice House and Fish-Pro-
cessing Plant. lots of food, and more. 
For more details, see www.bellingham-
seafeast.com.

2019 Skagit Valley Giant Pumpkin 
Festival and Giant Pumpkin Weigh-
Off: Saturday, Sept. 21. Christianson’s 
Nursery is an official weigh-off site for 
the Giant Pumpkin Commonwealth 
(GPC), an international organization, 
who are sanctioned to submit giant 

pumpkin world records.  Sponsored by 
the Pacific Northwest Giant Pumpkin 
Growers with Coastal Farm & Ranch, 
Skagit Valley Food Co-op, and Mount 
Vernon Tractor Supply, and drawings for 
floral seed baskets provided by Floret 
Flower Farm.  9 a.m. – 1 p.m., the day’s 
events begin early with entrants reg-
istering for the official Weigh-Off.  Last 
year’s pumpkin weighed in at over 1,300 
pounds! Compete for a cash prize for the 

biggest pumpkin and the Howard Dill 
Award for prettiest pumpkin! Be sure 
to bring your exhibition veggies and 
sunflowers. Family fun throughout the 
day; 9 a.m., enter the A-maze-ing hay 
maze hosted by Mount Vernon’s Camp 
Korey and play the fun family carnival 
games; 10 a.m. – 3 p.m., Chelle Beautiful 
Face Painting ($5, cash only); 11 a.m. – 
noon, a family favorite “Bats Incredible” 
class in the Schoolhouse with “Bat Lady” 
Kathleen Bander; 11 a.m. – 4 p.m., Ana-
cortes Brewery Beer Garden hosted by 
La Conner Library Foundation, Random 
Acts of Food, Yukon Jitter Coffee Truck, 
The Scone Lady, Northwest Kettle Corn 
Company, and Absolutely Nuts; Noon – 
3 p.m., pony rides with Lang’s Traveling 
Ponies ($5, cash only); 1 – 4 p.m., Giant 
Pumpkin Weigh-Off, and at 4 p.m., the 

winner will be announced!  Giant Pump-
kin entry forms for 2019 are available at 
our Garden Store and on our website. To 
inquire, visit the Nursery or call 360-466-
3821 or 800-585-8200 www.Christian-
sonsNursery.com. 

Bat’s Incredible!: Saturday, Sept. 21. 
Northwest bats are a curiosity. They are 
the only mammals that fly. Did you know 
that bats help control the insect popula-
tion? Back by popular demand, Kathleen 
Bander, the founder of Bats Northwest, 
joins the fun at our Skagit Valley Giant 
Pumpkin Festival to talk about the 15 
species of bats native to Washington. 
Learn all about these creatures and 
their habits along with night-blooming 
plants that insects are attracted to that 
Northwest bats eat. Students can be up 

close and personal with real mounted 
specimens in small, glass-covered box-
es. 11 a.m. – noon, Christianson’s Nurs-
ery, 15806 Best Road, Mount Vernon. To 
inquire, visit the Nursery or call 360-466-
3821 or 800-585-8200 www.Christian-
sonsNursery.com.

43rd Annual Everett Sausage Fest: 
Friday through Sunday, Sept. 27-29. 
Several performers, a Bavarian beer and 
wine garden, Bavarian Dinner Haus, car-
nival rides, arts and crafts, food booths, 
Xtreme Bingo, kids activities, and a raffle. 
For your convenience, there is a Sausage 
Fest shuttle bus, free of charge, running 
every 20 minutes from the south park-
ing lot B of the Everett Transit Center. 
Admissin is free. 2619 Cedar Street, Ev-
erett. 425-312-5086, www.everettsau-
sagefest.com.

Pumpkin Pitch and Harvest Festival: 
Saturday, Sept. 28. Medieval-looking 
machines hurling pumpkins through 
the air, zucchini car races, pumpkin 
painting, pie eating contest, pony rides 
and lots of kids activities, all for free! The 
Burlington Pumpkin Pitch is presented 
by the City of Burlington and their Parks 
& Recreation department. Free kids zone 
all day, food vendors on site, live music 
and more. 1100 S. Skagit Street, Burling-
ton. For more information, see https://
www.facebook.com/harvestfestivalbur-
lingtonwa/ or email recreation@burling-
tonwa.gov.

Making Hard Cider: Saturday, Sept. 28. 
Learn the basic procedures of making 
hard cider.  Juicing fruit and fermenting, 
including equipment needs, apple vari-
eties and blends, yeasts and sanitation. 
Taste some hard cider, too! Registration 
required, limited space, must be 21 or 
over to participate. $50 workshop fee. 
1 p.m. Cloud Mountain Farm Center, 
Everson. See https://www.cloudmoun-
tainfarmcenter.org/workshops/making-
hard-cider/.

Summer Propagation: Fruit Tree 
Grafting by Chip Budding: Saturday, 
Aug. 10. This two-hour course will in-
troduce you to the basic principles of 
chip bud grafting. In addition to prac-
ticing 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.

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

Share your photos 
and events for 

our August issue!

Send to editor@
grownorthwest.com. 
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JUNIOR GROWERS
Name:

August 2019

Start fall greens
In a container pot or in your garden, 
start a spinach, kale, or lettuce seed. 
Watch it grow and keep records of its 
growth! In a couple months, cut the 
greens and eat up!

Did you hear about the camp-
ing trip? It was intense! (Get it? In 
tents!)

What did the bread do when 
it went to the beach? It loafed 
around.

What’s a cows’s favorite math 
tool? A COWculator!

Why was the pig red? He was out 
all day bacon in the sun! (Get it? 
Baking!)

Funny Farm

This month’s project

How have you been enjoying 
the summer season?

Unscramble these words:

GUSAUT

BCKBELARRY

TATOOM

CNOR

RERIV

GISTKA

ACNKSKOO

IEC CAMRE

UNSCRAMBLE ANSWERS:  AUGUST, BLACKBERRY, TOMATO, CORN, RIVER, SWIM,  
SKAGIT, NOOKSACK, ICE CREAM 

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. 

Draw a picture of something in August!
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Selling old book collection on agricuture. Indi-
vidually priced. Back to 1850. Some rare. Some 
not so rare. Cattle, sheep, horses, general 
farming. Fine condition. 360.671.2323.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: SEPT. 2019  •  Deadline: AUG. 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.

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.
Compost Worms for sale! Raised locally in 
Anacortes. 200+ for $20.  Betsy’s Red Wigglers 
(360) 899-5034. Leave a message if I am not 
there.
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 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¢. 
STREAT FOOD: Full-flavored, unique and 
healthy food served at various locations in 
Bellingham and Ferndale. Follow us on Face-
book, Twitter, or our Blog to find out where we 
will be next and what’s currently on the menu. 
http://streatfood.me

Education, Learning & Workshops

FIBER FUSION: 2-day eventfocusing on natu-
ral fibers and fiber arts, our goal is to support 
fiber artists, local breeders, and fiber related 
businesses by increasing public awareness of 
natural fibers and their many creative uses. 
Oct. 19-20 at Evergreen State Fairgrounds. 
https://www.fiberfusion.net. 
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 

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/

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 Sept. issue is Aug. 22. Thanks!

PHOTO BY CAROL KILGORE
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Items For Sale
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