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Field Notes

A brief look at related news, business and happenings
Historic barn funding available;
local workshop in Mount Vernon

Taste Washington Day: Schools, farmers feature local foods Oct. 2

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

STATE – Taste Washington
Day is a day for school
districts around the state
to celebrate Farm to School
and local agriculture. On
Wednesday, Oct. 2, or
another day in October,
nutrition services staff,
school gardeners, teachers,
administrators, and volunteers all over Washington
serve school meals with
local ingredients, and do
activities to help children
learn about farms. Farmers
can sign up to join the list
of participating farms for
Taste Washington Day.
WSDA Farm to School also
sends a list of farms that
have signed up to the
schools, and helps with
local food procurement
by matching farms and
schools, finding farmers
to participate in school
events, or other logistics.
This annual celebration was cooked up by the Washington
School Nutrition Association (WSNA) and the Washington State
Department of Agriculture (WSDA) with support from Office of
Superintendent of Public Instruction Child Nutrition Services
to promote locally grown food served in school meals. Taste
Washington Day serves as Washington State’s kick-off for the

MOUNT VERNON – In partnership with the Department of
Archaeology and Historic Preservation (DAHP), the Washington
Trust announced that funding is available for two statewide
grant programs: Heritage Barn Grants and Historic Cemetery
Grants. This will be the seventh round of grant funding available for owners of historic barns and the second round of
grant funding for those with stewardship responsibilities over
historic cemeteries. The Heritage Barn Initiative established the
Heritage Barn Register in 2007, a statewide list of historically
significant barns, and owners of designated Heritage Barns are
once again eligible to apply for matching grants available to
assist with barn stabilization and rehabilitation projects. The
Historic Cemetery Preservation Program is intended to honor
veterans and support the ongoing preservation of historic
cemeteries through funding for capital projects.
Free workshops will be held throughout the state for anyone
wishing to learn more. Locally, a workshop will be available
in Mount Vernon on Thursday, Sept. 26 at Skagit City School,
17508 Moore Rd., Mount Vernon. The 2-hour workshop begins
at 6 p.m. with the first hour focusing on cemetery grants and
the second hour about barn grants.
Both initiatives are programs of the Washington State Department of Archaeology & Historic Preservation and managed
under contract by the Washington Trust for Historic Preservation. The deadline to submit applications for both grant
programs is Wednesday, Oct. 23, 2019. Program guidelines,
applications, and more information for each program can be
accessed through the DAHP website: https://dahp.wa.gov/
heritagebarngrants and https://dahp.wa.gov/historiccemeterygrant.

grow NORTHWEST September 2019
4 		

month-long celebration of National Farm to School Month in
October. For more information about Taste Washington Day,
see https://agr.wa.gov/farmtoschool/.
La Conner School District’s Taste Washington Day menu
featured broccoli from Hedlin Family Farms in Mount Vernon (pictured). PHOTO COURTESY OF TASTE WASHINGTON DAY

Community

September fun: Farm Tour,
Giant Pumpkin Festival and
more to celebrate the season
by Grow Northwest

S

ummer is winding down, fall
is on the way, and the annual
events so loved by the community this time of year are coming
up.
Whatcom County’s annual
Farm Tour returns Saturday and
Sunday Sept. 7-8. The free, selfguided tour is part of the Eat Local
Month campaign by Sustainable
Connections’ Food and Farming
Program. Several farms will open
their doors to the public allowing
visitors to explore and learn about
their farms and ask questions.
Participating farms include: Alluvial Farm: 6825 Goodwin Road,
Everson, open Saturday and Sunday; Appel Farms: 6605 Northwest
Drive, Ferndale, Saturday: Atwood
Ales: 4012 Sweet Road, Blaine, Saturday and Sunday; Cloud Mountain Farm Center: 6906 Goodwin
Road, Everson, Sunday: Ferndale
Farmstead, 2780 Aldergrove Road,
Ferndale, Saturday; Growing Veterans: 6458 Martin Place, Lynden,
Saturday and Sunday; Matheson
Farms: 228 E Smith Road, Bellingham, Saturday and Sunday; Myshan
Dairy: 112 H Street, Lynden,
Saturday: Rabble and Roost Farm,
7762 Enterprise Road, Ferndale,
Sunday; Ten Fold Farm, 4634
Guide Meridian, Bellingham, Sunday; Twin Brook Creamery, 9728
Double Ditch Road, Lynden: Wild
Acres Farm: 1779 E Smith Road,
Bellingham, Saturday and Sunday;
and Wright Brothers Farm: 6785
Enterprise Road, Ferndale, Saturday and Sunday. The Bellingham
Farmers Market, Ferndale Farmers
Market, Lynden Farmers Markets,
and Twin Sisters Farmers Market
are Saturday stops, too.
For more information about the
farm tour and a full schedule of
Eat Local Month events, as well as
restaurant and grocery specials, see
EatLocalFirst.org.
Do you love seeing giant pump-

kins? Head out to Christianson’s
Nursery in Mount Vernon to view
all the giant pumpkin entries, and
other big produce and flowers on
Saturday, Sept. 21. The official
2019 Skagit Valley Giant Pumpkin Festival and Giant Pumpkin
Weigh-Off kicks off with registration at 9 a.m. for the official
weigh-in. Christianson’s Nursery
is an official weigh-off site for the
Giant Pumpkin Commonwealth
(GPC), an international organization sanctioned to submit giant
pumpkin world records. This event
is sponsored by the Pacific Northwest Giant Pumpkin Growers with
Coastal Farm & Ranch, Skagit Valley Food Co-op, and Mount Vernon
Tractor Supply, with drawings for
floral seed baskets provided by
Floret Flower Farm.
Last year’s pumpkin weighed in
at over 1,300 pounds! The winner receives a cash prize for the
biggest pumpkin, and the Howard
Dill Award is given for the prettiest
pumpkin. Exhibition veggies and
sunflowers should also be registered
at 9 a.m.
Family fun includes the A-mazeing hay maze hosted by Mount Vernon’s Camp Korey, carnival games,
face painting, a “Bats Incredible”
class in the Schoolhouse with “Bat
Lady” Kathleen Bander; and more.
Food trucks and vendors include
Random Acts of Food, Yukon Jitter
Coffee Truck, The Scone Lady,

Northwest Kettle Corn Company,
and Absolutely Nuts, as well as a
beer garden by Anacortes Brewery.
The Giant Pumpkin Weigh-Off
winner will be announced at 4 p.m.
To enter, visit the Garden Store, call
the nursery at 360-466-3821 or see
www.ChristiansonsNursery.com.
The annual Pumpkin Pitch and
Harvest Festival, presented by the
City of Burlington and their Parks
& Recreation department, brings
Medieval-looking machines hurling
pumpkins through the air, zucchini
car races, and more on Saturday,
Sept. 28. Free, family activities
also include pumpkin painting, pie
eating contest, pony rides, food
vendors, live music, and a kids zone
all day.
For this event to happen each
year, the Burlington Parks and Recreation department puts a call out
to the public asking for donations of
zucchinis and gourds. Residents are

A look at some of last year’s entries at the Giant Pumpkin Festival at Christianson’s Nursery. The festival returns this year on Saturday, Sept. 21. PHOTO COURTESY OF CHRISTIANSON’S NURSERY
Build a zucchini car (below and bottom) and race it at the annual Pumpkin Pitch and Harvest Festical in Burlington on Sept. 28. PHOTOS COURTESY OF PUMPKIN PITCH

continued on the next page>>>
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encouraged to share their extra
zucchinis and gourds of all shapes
and sizes. Thousands of gourds
and zucchinis are needed to supply the Zucchini Car Race activity
booth. If you can help, drop your
zucchinis and gourds off at 900
E. Fairhaven Ave, the Burlington Parks and Recreation Office
anytime between Sept. 23-26. Call
Burlington Parks and Rec Office at
360-755-9649 with any questions.
Head down to 1100 S. Skagit
Street, Burlington and enjoy the
fun. For more information, see
https://www.facebook.com/harvestfestivalburlingtonwa/ or email
recreation@burlingtonwa.gov.
The Bellingham Oktoberfest 2019, hosted by Opportunity Council and The Volunteer
Center of Whatcom County, will
be Friday, Sept. 27. Head down
to the Depot Market Square in
Bellingham to enjoy German
and autumn-style craft beers and
ciders, food, festive activities,
costumes, games, and music. Ad-
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mission is for 21+ only. See more
information at https://www.oppco.
org/oktoberfest/.
The 3rd Annual Purls & PopUps: The Whatcom County Yarn
Crawl is coming Saturday, Sept. 21.
Participating yarn shops include
Apple Yarns and Northwest Yarns
in Bellingham, and Wear on Earth
in Lynden. A yarn crawl is an event
for knitters, crocheters and other
fiber artists in which participants
are encouraged to travel to as many
participating yarn stores as possible
during the crawl to explore and
discover new yarn and crafting accessories. Popular with fiber artists
and crafters across the country,
this yarn crawl focuses specifically
on the local yarn shops in Whatcom County. Purls & Pop-Ups will
include a presentation of popular
new fall yarns, a sale of knitted
and crocheted shop samples, and a
prize drawing for one of three gift
baskets filled with products from
sponsors. Apple Yarns, Northwest
Yarns, and Wear on Earth will also

be supporting regional crafters and
creators by providing space for a
number of pop-up shops during the
yarn crawl, including hand-dyed
yarns and other products from
Violet Valentine, Whiskey Knits,
PolyStitchery, Forbidden Fiber Co.,
Seattle Sky Dyeworks, and Fiber &
Flame.
All proceeds from the shop
sample sales at each yarn shop will
benefit Dorothy Place, a non-profit
organization in Bellingham that
provides support services and
housing for families and individuals
who have experienced or are survivors of domestic violence. Enjoy
the day’s activities between 10 a.m.
to 6 p.m. For more information
about Purls & Pop-Ups, please visit
their website at www.purlsandpopups.com or their Facebook page at
www.facebook.com/purlsandpopups.
The annual Whidbey Island
Grown Week celebrating farmers
and producers on Whidbey Island
will be Sept. 27 through Oct. 6.
Events include a cider festival, harvest faire, farm to table dinner, harvest festival, cooking demonstration, and more. For a full schedule,
see https://whidbeycamanoislands.
com/event/whidbey-island-grownweek-2019/.
In October, Cloud Mountain
Farm Center presents their 30th
Annual Fall Fruit Festival,
Saturday and Sunday, Oct. 5-6.
This family-friendly event features
tastings of over 200 varieties of
fruits and vegetables, all grown at
the Cloud Mountain Farm Center.
Hours are Saturday 10 a.m. to 5

Looking over the many samples available to visitors during the annual Fall Fruit Festival at Cloud Mountain Farm Center the first weekend in October. PHOTO COURTESY OF
CLOUD MOUNTAIN FARM CENTER

p.m. and Sunday 11 a.m. to 4 p.m.
Activities include live music,
children’s activities, cider-pressing,
fruit-tasting, a self-guided farm
tour, and more. Vendors include
Pizza’zza and Mallard Ice Creamery. In celebration of the 30th year
of the festival, Cloud Mountain
Farm Center is offering a $30 Super
Supporter Pass that includes admission for one vehicle, as well as a
free Cloud Mountain Farm Center
hat and caramel apple. No dogs
are allowed at this family-friendly
event.
Don’t miss the opportunity to
support the region’s local food system and the growth of the community. Cloud Mountain Farm Center
helps grow new farmers through

their internship and incubator farm
programs, educates home gardeners, and increases the diversity of
fruit varieties grown in Western
Washington. All proceeds from the
Fall Fruit Festival go toward supporting the education programs at
Cloud Mountain Farm Center.
The 21st Annual Skagit Valley
Festival of Family Farms will also
be Saturday and Sunday, Oct. 5-6.
See what it takes to run a farm,
from growing crops to feeding
animals. Fun-filled festival activities
for everyone including: educational
exhibits, farm tours, harvest markets, gardening demonstrations,
free samples, kids activities, corn
and hay mazes, animal exhibits,
pumpkin patches and more.
Local farms include: Cascadian Farm, 55931 State Route
20, Rockport; Double O Ranch/
Ovenell’s Heritage Inn & Log
Cabins ~ Cattle Ranch & Meat
Sales, 46276 Concrete Sauk Valley
Road, Concrete; Eagle Haven
Winery/Perkins Apple Orchard,
8243 Sims Road, Sedro-Woolley;
Gordon Skagit Farms, 25598
McLean Road, Mt. Vernon; Sauk
Farm LLC, 51497 Concrete Sauk
Valley Road, Concrete; Schuh
Farms, 15565 State Route 536
Mount Vernon; RoozenGaarde,
15867 Beaver Marsh Road, Mount
Vernon; South Fork Farms, 19115
Dike Road, Mount Vernon; and
Taylor Shellfish, 2182 Chuckanut
Drive, Bow.
For a complete list of participating farms and more, see www.
festivaloffamilyfarms.com.
For more community events,
see the Grow Northwest calendar
or visit www.grownorthwest.com.
More coming next month!

Examining the health of the bee hive. PHOTO COURTESY OF WWU

WWU’s Outback Farm launches
new teaching apiary, fundraiser
by John Thompson

W

estern Washington
University has launched
a crowdfunding campaign to support the development
of a new, world-class teaching
apiary. The existing two beehives,
located at the Outback Farm, have
been a major draw for student
engagement since their arrival in
May, and in partnership with local
beekeeper Chris Harrington of
Beeagoodcitizen, plans are underway to expand the facility and the
learning opportunities.
“We have the chance to be a
regional leader in pollinator advocacy, research, and education,”
said Outback Farm Manager Terri
Kempton.
News stories about colony
collapse disorder and the rapid
decline of bees and other pollinator
species are becoming increasingly
common due to a complex combination of habitat loss, pesticides,
and a parasite called the Varroa
mite that infects beehives. This is a

huge problem, as about one-third
of our diet comes from insect-pollinated plants. University programs
like the Outback apiary that combine research, hands-on learning, and an increase in pollinator
habitat can help turn the tide.
WWU is home to the 5-acre organic Outback Farm, which serves
as a place of reflection, education,
advocacy, community, and education on food justice, permaculture,
and agriculture. The apiary is a
natural fit for the farm and the passionate students who take care of
them. Funding will allow the Outback to construct a modern apiary
classroom facility, including an
informational kiosk and glass-sided
observation hive. The program will
highlight student-led teaching for
peer-to-peer learning and engagement throughout campus and the
Bellingham community.
Student beekeeper Kristy Lee
said she thought the growth of
the Outback’s apiary was a huge
opportunity for the Western community.
“We have such a big vision for
the apiary here in the Outback;

we’re so happy to educate our
community and our campus about
bees...we’re just really excited,” she
said.
Daniel Korus, a WWU graduate
student and Outback beekeeper,
agreed.
“I love bees, I love beekeeping,
and I think bees are really important to the community and to the
world,” Korus said.
Their most ambitious goals
include creating a queen bee
breeding program to combine the
genes of bees with mite resistance
(VHS traits) with locally-adapted
bees that thrive in the Pacific
Northwest.
“There are thousands of students
that might not normally be exposed to honey bees who can learn
how easy it is to take care of them
and the direct link that they have
between the food that we eat and
the environment we enjoy,” Harrington said.
To contribute to the Outback
Apiary, please see https://www.
vikingfunder.com/wwubeeapiary
for more information.
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The
Local
Dirt
Brief bits from local folks.
Send submissions to
editor@grownorthwest.com.

Congrats to Ferndale Farmstead!
The cheesemakers won two 1st place
awards and one 2nd place award at this
year’s American Cheese Society Competition. Their Fresh Mozzarella Ciliegine and RoundBale won first place, and
the Smoky Scamorza placed 2nd. Only
four Washington State cheesemakers
were named winners. Ferndale Farmstead began producing Italian artisan
cheeses in 2015 made with milk directly on their farm located at 2780
Aldergrove Road in Ferndale. Find their
cheeses in local grocery stores. For
more, see www.ferndalefarmstead.com
or follow them on social media.
The Bow Farmers Market is moving
to Sundays in September. Stop by Sept.
1, 8, and 15 from 12 - 4 p.m. at Samish
Bay Cheese, 15115 Bow Hill Road in
Bow. Follow their Facebook page for
more information.
Happy 10th anniversary to Azusa
Farm and Garden! Visit their business
at 14904 State Route 20 in Mt. Vernon.
The WSU Skagit and Island County
Extension’s Cultivating Success Sustainable Small Farming and Ranching program will be held Thursdays,
Sept. 26 through Dec. 5 from 6-8:30
p.m. The Cultivating Success course

provides beginning and existing farmers with the decision making tools,
production strategies and support to
develop a sustainable small acreage
farm. Participants can connect with
guest speakers including local farmers, agricultural researchers and service
providers to apply whole farm management principles to your small farm
operation. The course will be offered in
both Skagit and Island County through
in-class activities, guest lectures, video
conference and two Saturday field
days. Participants can earn continuing education credit through WSU or
academic credit through Skagit Valley
College SAgE Program. This program
is offered bilingually with Spanish interpretation. For more information
see http://extension.wsu.edu/skagit/
agriculture/cultivating-success/ or call
360-428-4270 ext. 223
The Dairy Farmers of Washington has an online resource to show
you where to find local dairy products
on grocery shelves. Search for milk,
cheese, ice cream, butter and more at
https://wadairy.org/getlocal/.
The Northwest Cider Association
brings the 9th annual Washington
Cider Week Sept. 5-15, an 11-day craft
cider celebration. The week includes
70+ events across the state. For a full
event calendar, see the Washington Cider Week facebook page and a location
map at nwcider.com. Local participating cideries include Bellingham Cider
Co, Lost Giants Cider Company, Herb’s
Cider, and Westcott Bay Cider.
In other cider news, Thousand Acre
Cider House will have its grand opening weekend Sept. 6-8 at 109 Grand
Ave Suite 101, Bellingham. The business features a cider taproom, bottle
shop, 18 rotating craft ciders plus six
beers on tap, as well as snacks and
games. See their Facebook page for
more information.
Whatcom Conservation District
Farm Speaker Series’ Renewable Energy for the Farm will be Thursday,
Sept. 12 at Probably Shouldn’t Distillery, 3595 Breckenridge Road in Everson. Whatcom Conservation District
and the Rural Energy Development
for Washington Program invite you to
attend this Clean Energy Workshop
and Social Hour. Hear directly from lo-

The 7th Annual Farm Celebration event to benefit
the Community Food Co-op’s Farm Fund was held
Sept. 1. Among the activities, Local Farmer Award
Nominations for 2019 included a total of 27 nominees. The New Farmer honor, highlighting an outstanding new farm in the first five years of farming
locally, was awarded to Silva Family Farm, of Oak
Harbor. The Innovator Farm, highlighting a farmer
who has contributed innovative/sustainable practices to local farming, went to Mia Devine and
Chris Henderson of Small Acres Farm, of Everson,
and Cooperativa Tierra y Libertad, of Everson.
The Mentor Farmer, highlighting a farmer who has
shared experiences, skills and support with other
local farmers, went to Tom and Cheryl Thornton,
Cloud Mountain Farm Center, of Everson. The
Bright Spot was awarded to Roslyn McNicholl, Rabbit Fields Farm, of Mount Vernon. A full list of nominees is available at www.grownorthwest.com.
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cal solar installers and energy experts
about how you can make the clean
energy switch. Stick around afterwards
for a distillery tour. 6-8 p.m. See https://
whatcomcd.org/speaker-series.
Would you like to see a sea salt making demonstration? Kimberley Gruetter, of Salty Acres Farm, will show
how she makes salt out of Penn Cove
sea water and take you on a farm tour
on Thursday, Oct. 3 at 10 a.m. This event
is co-sponsored by Slow Food of Whidbey and costs $35 for Slow Food members and $40 for non-members. All welcome. To reserve a spot, contact Kathy
Floyd at kathy46@whidbey.com.
Do you want to learn more about
biofuels? Dr. Sandy Lawrence will discuss biofuels on Saturday, Sept. 21 at
the Blaine Library. In Biofuels: Liquid
Magic, Dr. Lawrence will share information about synthetic liquid fuels like
the bioethanol in gasoline, electricity
utilized directly or stored in batteries,
and the biomass of woody or other cellulosic material. Topics also include the
energy production of corn, potential of
algae, and methane-generated power
from livestock manure happening in
Whatcom County. The talk begins at 1
p.m. Blaine Library is located at 610 3rd
Street, (360) 305-3637.
The Snohomish Sunflower Festival
will be Saturday and Sunday, Sept. 1415 at Thomas Family Farm. See www.
thomasfamilyfarm.com. The Chilliwack
Sunflower Festival was held last month,
as well as the inaugural festival at
Home Farm near Birch Bay.
Skagitonians to Preserve Farmland’s 2019 Harvest Dinner & Auction will be Saturday, Sept. 21 from
5:30-9:30 p.m. The event includes silent
auction, raffles, dinner by Max Dale’s,
live auction and more. Get tickets at
www.skagitonians.org. The event will
be at St. Joseph Center, 215 N 15th St,
Mount Vernon.
Abundant Earth will host an Open
House at their new showroom and
educational area on Saturday, Sept. 14
from 9 a.m. to 4 p.m. at 9289 SR 525.
Their Clinton-based fiber processing
and mill machinery will continue to operate as is. For more information and to
see their online shop, see www.abundantearthfiber.com.

Pictured, left to right: Alex Perez of Northwest Agriculture Business Center, Modesto Hernandez Leal of Cooperative Tierra y Libertad, Mia
Devine and Chris Henderson of Small Acres, Alex Smith of Sustainable
Connections, and Tim Flores of Community Food Co-op. Perez, Smith,
and Flores held awards for winners not able to attend.
PHOTO BY FREDERICK SEARS

Visitors can receive a free dahlia bouquet during Dahlia Day on Sept. 29 at Hovander Homestead Park. PHOTO COURTESY OF WHATCOM
MASTER GARDENERS

Hundreds of dahlias on display
by Grow Northwest

T

he dahlias are on full
display this month, and
several events this month
will welcome the community to
come enjoy the beauty and learn
more about them.
The Whatcom County Dahlia
Society’s Annual Flower Show
will be Saturday and Sunday, Sept.
7-8. Hundreds of dahlias and
many arrangements of all different
types, sizes, and colors will be on
display from all over Washington
and Canada. Experienced growers
will be available to answer your

questions. Hours are Saturday
noon to 5 p.m. and Sunday 10
a.m. to 4 p.m. Admission is free
and this event is all ages at Bloedel
Donovan Park, 2214 Electric Ave.,
Bellingham. For more information,
visit www.whatcomcountydahliasociety.org.
Triple Wren Farms is hosting a
Dahlia Festival on Saturday, Sept.
7 at their farm in Ferndale from
noon to 6 p.m. Home to 13,000
dahlias growing in the fields, they
grow over 120 varieties of dahlia.
Enjoy the blooms in all shapes and
sizes, and enjoy the annual dahlia
tuber pre-sale, fresh bouquets, and
more. Admission and parking are

free. See the Facebook event page
for details, or visit their website at
www.triplewrenfarms.com.
The WSU Whatcom County
Master Gardeners are hosting Dahlia Day at Hovander
Homestead Park in Ferndale on
Sunday, Sept. 29. Visitors can talk
with experts and get answers to
questions on growing and storing
dahlias, and any general gardening information. Take home a free
bouquet of cut dahlia flowers! The
event runs 1-3 p.m. at Hovander
Homestead Park, 5299 Nielson
Ave. in Ferndale. This event is free
and family-friendly.
Enjoy the blooms!
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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.

Blueberry harvest. PHOTO BY ROBERT KOCH

Artichokes in bloom. PHOTO BY M. DEFRANK

Field work. PHOTO BY CAROL KILGORE

Sunflower. PHOTO BY NANCY KIEL-GRAVNING
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Full bloom. PHOTO BY JULIE HAGEN

Wheat field. PHOTO BY ROBERT KOCH
Ripening. PHOTO BY GANJANA NGAMSNIT

Close up. PHOTO BY CAROL KILGORE

Beckett Carden, age 3, showing his bull calf, Picasso, of Clear Valley Farm. PHOTO BY MELISSA CARDEN

Summer day at Hovander Homestead Park. PHOTO BY RICH SPANG PHOTOGRAPHY

Freshly harvested. PHOTO BY AMY DONAHUE
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Cooking

Super season salads
by Tina Hoban

S

alads are a great way to take
care of dinner and they don’t
require much time to make.
This last part is key for me, since
time seems to always be in short
supply in our busy household!
Right now, our gardens and
farmer’s markets are overflowing
with produce, and salads are
a perfect way to embrace the
season. When I gather my salad
ingredients, I always look for
something unique to try. Brightly
colored heirloom tomatoes, a new
variety of lettuce or pink radishes

Grilled Steak Salad
with Cilantro-Lime
Dressing
Ingredients
Cilantro-Lime Dressing:
1 cup fresh cilantro, loosely packed
1 clove garlic, minced
1/2 cup sour cream
1 Tablespoon lime juice
1/4 t. salt
8 green onions
1 - 2 ears corn, shucked
1 1/2 # beef steak (I use sirloin or
flank)
8 cups mixed salad greens (about 2
small heads of leaf lettuce)
1 cup chopped tomatoes
4 radishes, thinly sliced
Directions
Put all the dressing ingredients in a
blender or food processor and puree
until smooth.
Cut the root ends off of the green
onion and trim off some of the green
tops. Cut each corn cob into 4 pieces.
Heat your grill to medium-high heat.
Grill the green onion and corn pieces
until the both are cooked through
and a little charred. Next, generously
salt and pepper the steak and cook
for 4 or 5 minutes per side, or until
done to your liking. Let the steak rest
while you assemble the salad.
Divide the salad greens among four
large plates.
Arrange the tomato, radish green
onion and corn on top of the greens.
Slice the steak and place on top of the
salad. Drizzle some of the CilantroLime Dressing on top.
Serves 4

See us at the Saturday Bellingham Farmers Market!

A sampling of salads. PHOTO BY TINA HOBAN

will not only make your salad look
incredible, but often times these
ingredients simply taste better than
the standard varieties.
All of the dressing and sauces
in these recipes can be made a
few days ahead and kept in the
refrigerator. You can even get your

lettuce and veggies ready up to a
day ahead, just remember to keep
them in a sealed container and
don’t add the dressing until ready
to serve. So stock up on salad
fixin’s, and spend a little more time
enjoying the sunshine!

Napa Cabbage
with Sweet
Barbecued Salmon

Balsamic Chicken
and Goat Cheese
over Greens

Ingredients
1/2 cup olive oil
3 Tablespoons malt vinegar
2 teaspoons honey
4 cups thinly sliced Napa Cabbage
leaves

Ingredients
Balsamic Dressing:
1/2 cup balsamic vinegar
3/4 cup olive oil
1/4 cup soy sauce
2 cloves garlic

Barbecue Sauce:
1/4 cup honey
1/4 cup ketchup
2 teaspoons whole grain mustard
1 teaspoon soy sauce
1 teaspoon smoked paprika

2 boneless, skinless chicken breasts
8 cups mixed salad greens
2 cup chopped fresh veggies (your
favorites!)
4 oz. fresh goat cheese

Directions
Mix together the oil, vinegar and
honey. Toss the cabbage with the
dressing and refrigerate until needed.
Whisk together all of the ingredients
in a small saucepan and cook until
heated through.
1 # salmon fillet, cut into four pieces
Heat your grill to medium-high heat.
Coat your rack lightly with oil. Brush
the salmon fillets generously with the
barbecue sauce. Grill flesh side down
for 3 to 5, then turn over and finish
grilling until the fish flakes.
Divide the salad between four plates
and top with the salmon.
Serves 4

Directions
Whisk together the vinegar, oil and
soy sauce. Press the garlic cloves
through a garlic press (or finely
mince) and stir into the dressing.
Pour half of the Balsamic Dressing
over the chicken breast and let them
marinate in the refrigerator for at least
an hour. Discard marinade after use.
Heat your grill to medium-high. Coat
your rack lightly with oil. Cook the
chicken for 6 to 7 minutes per side, or
until cooked through.
In a large bowl, toss the greens and
veggies with some of the remaining
Balsamic Dressing. Crumble the
goat cheese over the salad. Slice the
chicken breast and arrange it on top
of the greens.
Serves 4
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Good Pickin’s

Skagit River Salmon Festival

Saturday, Sept. 7
Free, family friendly fun. Bands and live music, food and
brews, ‘Hunters of the Sky’ Raptor shows, arts, crafts, and
games. 11 a.m. to 6 p.m. Edgewater Park, Mount Vernon.
For more details see skagitriverfest.org.

Spring Bulbs
Saturday, Sept. 21
Bulbs have arrived,
now is the time to
plant them! Over
10,000 new Spring
Tulips, Daffodils, and
Minor bulbs varieties
have arrived. Learn
how to create a Spring Color Explosion. Learn what, how,
when and where to plant your bulbs for a Spring Wow!
Class is free. Garden Spot Nursery, Bellingham. To register
call The Garden Spot at 360-676-5480 or register on line at
www.garden-spot.com

Bellingham SeaFeast

Saturday and Sunday, Sept. 21-22
Celebrate our maritime culture and heritage, working
waterfront, water resources, commercial fishing and
seafood industries, and more! Enjoy boat visits, tours,
lots of food, demos, knot-tying and net-mending demos. Meet the community behind it all. At Zuanich Point
Park, Squalicum Harbor, and downtown Bellingham.
For more details, see www.bellinghamseafeast.com.
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SEPTEMBER EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.
Where’s the Lake? The Mystery of Sumas Lake: Wednesday, Sept. 4. Sumas
Lake was once located just across the
Canadian border from Sumas. It was a
dynamic, integral part of the region’s
natural and human landscape. Today, few
people are aware that Sumas Lake ever
existed as the only physical reminder is
a plaque erected on the old lakeshore.
Award-winning historian Chad Reimer,
author of Before We Lost the Lake: A
Natural and Human History of Sumas
Valley discusses the lake and the impact
it has had on the surrounding area. 6:45
p.m. Sumas Library, 461 2nd St., (360)
988-2501.
Washington Cider Week: Thursday,
Sept. 5 through Sunday, Sept. 15. The
Northwest Cider Association brings the
9th annual Washington Cider Week, an
11-day craft cider celebration. The week
includes 70+ events across the state
ranging dinner pairing menus to tap take
overs, and more. For a full event calendar,
see the Washington Cider Week facebook
page. A map of state cideries can be
found at nwcider.com. Local participating cideries include Bellingham Cider Co,
Lost Giants Cider Company, Herb’s Cider,
and Westcott Bay Cider.
Whatcom Conservation District Farm
Speaker Series: Soil Health on the
Dairy Farm: Thursday, Sept. 5. Healthy
soil contributes to higher yields, reduced
labor, improved water holding 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.
National Day to Plant a Tree with Ginger and Angel: Saturday, Sept. 7. Don’t
miss this morning with the amazing
horticulture duo of Ginger and Angel,
who will discuss their favorite fall trees
for amazing foliage. They will highlight
showstopper small to medium trees that
glow red, yellow and orange in the fall.
Free. 9 a.m. Garden Spot Nursery, Bellingham. See www.garden-spot.com/
classes.
Whatcom County Dahlia Society Annual Flower Show: Saturday and Sunday,
Sept. 7-8. Hundreds of dahlias and many
arrangements of all different types, sizes,
and colors from all over Washington and
Canada. Experienced growers available
to answer your questions. Saturday noon
to 5 p.m. and Sunday 10 a.m. to 4 p.m.
Free admission. All ages. Bloedel Donovan Park, 2214 Electric Ave., Bellingham.
For more information, see www.whatcomcountydahliasociety.org.
Triple Wren Farms Dahlia Festival: Saturday, Sept. 7. Visit Triple Wren Farms,
home to 13,000 dahlias growing in the
fields, including 120+ varieties of dahlia.
See 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. Triple Wren Farms,
2424 Zell Road, Ferndale. See the Facebook event page for details, or visit their
website at www.triplewrenfarms.com.
Skagit River Salmon Festival: Saturday,
Sept. 7. Free, family friendly fun. Bands
and live music, food and brews, ‘Hunters of the Sky’ Raptor shows, arts, crafts,
and games. 11 a.m. to 6 p.m. Edgewater
Park, Mount Vernon. For more details see
skagitriverfest.org.
Whatcom Farm Tour Weekend: Saturday and Sunday, Sept. 7-8. More than 10
local farms welcome the community to
see, taste, feel and learn hands on what
goes into local food production. See
and learn about vegetables, beef, eggs
and poultry, flowers, dairy, orchards, and
more. Free admission. Self-guided. For
more details, see eatlocalfirst.org/allevents/whatcom-farm-tour/.
Free Bee Talk with Marie’s Bees: Tuesday, Sept. 10. Learn about what it takes to
be a beekeeper. One-hour talk gives you
the basics to decide if beekeeping is right
for you. No fee for the class. 6:30 p.m.
Evolve Cafe, 1200 11th St, above Village
Books in Fairhaven.
Birchwood Garden Club’s September
Meeting: Wednesday, Sept. 11. Dianne
Gaine Van Noort from Van Noort Bulb LTD
will be exploring the basics bulbs, (daffodils, hyacinths, snow drops and tulips)
and expanding into lesser known bulbs
and unique examples of the older standbys. Bring paper and pencil since you
don’t want to miss a single bulb option. 7
p.m. Whatcom Museum Rotunda Room,
121 Prospect Street, Bellingham. Birchwood Garden Club provides financial
support and/or gardening expertise to
the following community organizations:
The Bellingham Public Library, Whatcom
Museum of History and Art, Growing
Veterans, Cornwall Rose Garden and the
Bellingham Food Bank. Membership is
open to everyone. See www.birchwoodgardenclub.org.
Whatcom Conservation District Farm
Speaker Series: Renewable Energy
for the Farm: Thursday, Sept. 12. Whatcom Conservation District and the Rural
Energy Development for Washington
Program invite you to attend this 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 onthe-farm distillery. 6-8 p.m. See https://
whatcomcd.org/speaker-series.
Simply Sauerkraut: Wednesday, Sept.
11. Learn how to turn cabbage into delicious, healthy sauerkraut, with simple,

everyday supplies and for just pennies
per serving. Handouts and samples will
be available. Presented by Blaine C.O.R.E.
(Community Orchards for Resources and
Education). 4-6 p.m. Blaine Library, 610
3rd Street, (360) 305-3637.
Freezing, Drying, Root Cellaring and
Microclimate Storage: Thursday, Sept.
12. Hosted by Arlington Library and
WSU Skagit County Extension. Time to
preserve your harvest with the WSU Extension. Learn about food storage and
preservation methods including freezing, dehydration, and using root cellars
or microclimate storage in your home. Instructor Jennifer Bryan-Goforth has lived
with a root cellar for 20 years and can
offer practical advice and information.
No experience necessary. Registration is
encouraged. 6 p.m. Arlington Library, 135
N Washington Ave, Arlington. Get tickets
at sno-isle.libnet.info.
SICBA Home Tour: Friday through Sunday, Sept. 13-5. The Skagit/Island Counties 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.
Our Ever Popular Hypertufa Class: Saturday, Sept. 14. Kim will be teaching her
41st Hypertuffa class at The Garden Spot.
$39 covers all supplies. To register call
360-676-5480 or online at www.gardenspot.com. 9 a.m. Garden Spot Nursery,
Bellingham. See https://www.gardenspot.com/classes.
Fermented Vegetables: Saturday, Sept.
14. Learn how easy it is to preserve your
produce using this age-old technique.
Attendees will also enjoy free samples!
Presented by Blaine C.O.R.E. (Community
Orchards for Resources and Education).
10 a.m. Blaine Library, 610 3rd Street,
(360) 305-3637.
Fall Friends of the Library Book Sale:
Friday, Sept. 6 through Saturday, Sept.
14. Large selection of books. Support the
Friends of the Deming Library. $5 bag
sale on Saturday, Sept. 14. Open for selfservice during the week. Deming Library,
5044 Mt. Baker Highway, (360) 592-2422.
Let’s Make Mozzarella + Burrata: Saturday, Sept. 14. Learn how to make delicious mozzarella and burrata from Marisa
Papetti of Marie’s Bees. Milk for this class
supplied by Twin Brook Creamery of Lynden. 9 a.m. Blaine Senior Center 763 G St,
Blaine. Call for tickets (360) 332-8040.
Herbal Teas: Infusions and Decoctions:
Sunday, Sept. 15 and Tuesday, Sept. 17.
Learn the difference between a tea, cold
infusion, and decoction, and when to use
which method, with Dr. David Zamechek,
ND. Saturday 10 a.m. to noon. Tuesday
6:30 p.m. $20 per person. Class includes
demo, sampling, handout, and recipes.

Check out www.BirthrightBotanicals.
com. Living Earth Herbs, 1411 Cornwall
Ave., Bellingham.
Whatcom Conservation District Farm
Speaker Series: Equine Health: Thursday, Sept. 19. Join us on a residential
site to learn about prescribed grazing,
pasture management, access lane, heavy
use area protection, 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. 6-8 p.m. See https://whatcomcd.org/speaker-series.
Bellingham Sea Feast: Saturday and
Sunday, Sept. 21-22. Celebrate our maritime culture and heritage, working waterfront, water resources, commercial
fishing and seafood industries, and more!
Enjoy boat visits, tours, lots of food, demos, knot-tying and net-mending demos.
Meet the community behind it all. At
Zuanich Point Park, Squalicum Harbor,
and downtown Bellingham. For more details, see www.bellinghamseafeast.com.
Spring Bulbs: Saturday, Sept. 21. Bulbs
have arrived, now is the time to plant
them! Over 10,000 new Spring tulips,
daffodils, and minor bulbs varieties have
arrived. Learn how to create a spring
color explosion. Class is free. Garden Spot
Nursery, Bellingham. To register call The
Garden Spot at 360-676-5480 or register
on line at www.garden-spot.com
Gardening Round Table: Saturday, Sept.
21. Sit down with Master Gardeners to
discuss your successes and failures, vegetables, fruits and berries, and to begin
planning for next year. Choose free seeds
to plant next spring. Sponsored by an Ellen A’Key King County Master Gardener
Foundation. Registration required. 3 p.m.
North Fork Library, 7506 Kendall Rd, (360)
599-2020.
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. Starting
at 9 a.m. entrants register for the official
Weigh-Off. 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. A-maze-ing hay maze hosted
by Mount Vernon’s Camp Korey and play
fun family carnival games, face painting, pony rides, food trucks and vendors,
and more. “Bats Incredible” class in the
Schoolhouse with “Bat Lady” Kathleen
Bander. Giant Pumpkin Weigh-Off winner announced at 4 p.m. To inquire, visit
the Nursery or call 360-466-3821 or www.
ChristiansonsNursery.com.

Biofuels: Liquid Magic: Saturday, Sept.
21. Sandy Lawrence will discuss biofuels
including synthetic liquid fuels like the
bioethanol in gasoline, electricity utilized directly or stored in batteries, and
the biomass of woody or other cellulosic
material. The discussion will cover topics
including the energy production of corn,
potential of algae, and methane-generated power from livestock manure happening in Whatcom County. 1 p.m. Blaine
Library, 610 3rd Street, (360) 305-3637.
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 population? 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. 11
a.m., Christianson’s Nursery, 15806 Best
Road, Mount Vernon. To inquire, visit the
Nursery or call 360-466-3821 or 800-5858200 www.ChristiansonsNursery.com.
3rd Annual Purls & Pop-Ups: The
Whatcom County Yarn Crawl: Saturday,
Sept. 21. Participating yarn shops include
Apple Yarns and Northwest Yarns in Bellingham,, and Wear on Earth in Lynden. 10
a.m. to 6 p.m. A yarn crawl is an event for
knitters, crocheters and other fiber artists in which participants are encouraged
to travel to as many participating yarn
stores as possible during the crawl to explore and discover new yarn and crafting
accessories. Purls & Pop-Ups will include
a presentation of popular new fall yarns,
a sale of knitted and crocheted shop
samples, pop-up shops, and a prize drawing. Proceeds benefit Dorothy Place, a
non-profit organization in Bellingham.
For more information about Purls & PopUps, visit www.purlsandpopups.com or
the Facebook page at www.facebook.
com/purlsandpopups.
1st annual Bellingham Veg Fest: Sunday, Sept. 22. Hosted by Bellingham Veg
Fest. 11 a.m. to 5 p.m. Depot Market
Square, 1100 Railroad Ave, Bellingham.
This is Bellingham’s first all ever vegan
fest. This is a free public event and will
be held at the Depot Market in downtown Bellingham. We are excited to bring
you food, products and services, and
entertainment. For a list of confirmed
vendors, visit https://bellinghamvegfest.
org/2019-vendors/. Plus, raffle, kids corner, demos, nutrition experts, samples,
and more.
WSU Skagit and Island County Extension: Cultivating Success Sustainable
Small Farming and Ranching: Thursdays, Sept. 26 - Dec. 5. Are you looking to
start or expand your farm? This Cultivating Success course provides beginning
and existing farmers with the decision
making tools, production strategies and
support to develop a sustainable small
acreage farm. Connect with guest speakers including local farmers, agricultural
researchers and service providers to apply whole farm management principles
to your small farm operation. The course
will be offered in both Skagit and Island

Farmers Markets

WHATCOM

Blaine Gardeners Market: Saturdays
10 a.m. to 2 p.m. June through October
on H Street Plaza in downtown Blaine.
Call (360) 332-6484 for more information.
Bellingham/Barkley Village Farmers
Market: Open 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 prepare seasonal products), Kids Vending
Day (the last Saturday of each month;
free to kids), music and entertainment,
and more. This season the Wednesday
market will have a new location, operating in Barkley Village on Wednesdays
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 produce, 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 Corner/South Fork area. For more information, 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.anacortesfarmersmarket.org.
Bow Farmers Market: Sundays in September at Samish Bay Cheese, 15115
Bow Hill Road, Bow. Now in its 10th
year, special events include a Fiber
(Arts) Day and Holiday Market (Dec.
7). See the group’s Facebook page,
visit bowlittlemarket.com or contact
bowlittlemarket@yahoo.com.
Concrete Saturday Market: Saturdays
9 a.m. to 3 p.m. through Labor Day
Weekend at the Concrete Community
Center. Fresh food, arts and crafts, and
live music. Vendor spaces are still available for farmers and growers. EBT is
now accepted. Contact 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@marblemountcommunityhall.com or see marblemountcommunityhall.org.
Mount Vernon Farmers Market: Saturday 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 September at Hammer Heritage Square, corner
of Ferry and Metcalf streets. Vendors
will offer a selection of produce, crafts,
and more, as well as music and kids
activities. For more information, visit
http://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 everettfarmersmarket@gmail.com, www.everettfarmersmarket.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) 6318203.
Snohomish Farmers Market:
Thursdays 3-7 p.m. through September at Cedar Avenue and Pearl Street
in downtown Snohomish. For more
information, see www.snohomishfarmersmarket.com or the Facebook page.
Stanwood Farmers Market (formerly
Port Susan): Fridays 2-6 p.m. 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 Facebook 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 coupevillemarket@aol.com.
South Whidbey Tilth Farmers Market: Sundays through mid-October
from 11 a.m. to 2 p.m. at 2812 Thompson Road, off SR 525, between Freeland
and Bayview Corner. Events include
weekly kids’ activities and classes. The
Community Produce and Craft booth
returns, so if you have any excess produce from your garden (pesticide free)
you can sell it here if wanted. Deliver
goods on Saturday or Sunday before
the market, email comm.produce@
southwhidbeytilth.org. For more information see www.southwhidbeytilth.
org or the Facebook page.
Oak Harbor Farmers Market: Thursdays 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 oakharbormarket@yahoo.com.

SAN JUAN

Lopez Island Farmers Market: Saturdays 10 a.m. to 2 p.m. through Sept. 14
in Lopez Village. For more information,
see the Facebook page or visit lopezfarmersmarket.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 orcasislandfarmersmarket.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.
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County through in-class activities, guest
lectures, video conference and two Saturday field days. Participants can earn
continuing education credit through
WSU or academic credit through Skagit
Valley College SAgE Program. Offered
bilingually with Spanish interpretation.
6-8:30 p.m. For more information see
http://extension.wsu.edu/skagit/agriculture/cultivating-success/ or call 360-4284270 ext. 223.
43rd Annual Everett Sausage Fest:
Friday through Sunday, Sept. 27-29.
Featuring several performers, a Bavarian
beer and wine garden, Bavarian Dinner
Haus, carnival rides, arts and crafts, food
booths, Xtreme Bingo, kids activities, and
a raffle. For your convenience, there is a
Sausage Free fest shuttle bus running
every 20 minutes from the south parking
lot B of the Everett Transit Center. Admission is free. 2619 Cedar Street, Everett.
425-312-5086, www.everettsausagefest.
com.
Bellingham Oktoberfest 2019: Friday,
Sept. 27. Hosted by Opportunity Council
and The Volunteer Center of Whatcom
County. Featuring German and autumnstyle craft beers and ciders, food, festive
activities, costumes, games, and music. 21+ only. See more information at
https://www.oppco.org/oktoberfest/.
Depot Market Square, Bellingham. For
more information, see https://www.oppco.org/oktoberfest/brew-list-2019/.
Let’s Make Feta Cheese: Friday, Sept.
27. Hosted by the City of Bellingham/
Chuckanut Center. Lean to make Feta
cheese at home in under and hour with
local Twin Brook Creamery milk. Tickets
at https://www.brownpapertickets.com/
event/4341657. 6:30 p.m. Chuckanut
Center 103 Chuckanut Drive N Bellingham.
Gardening Round Table: Saturday, Sept.
28. Sit down with Master Gardeners to
discuss your successes and failures, vegetables, fruits, and berries, and to begin
planning for next year. Choose free seeds
to plant next spring. Sponsored by an Ellen A’Key King County Master Gardener
Foundation Grant. Registration required.
3 p.m. Deming Library, 5044 Mt. Baker
Highway, (360) 592-2422.
Camano Walk in the Woods Tour: Saturday, Sept. 28. Explore Camano by boot
and by bus. Join us for a challenging
climb up Camano Ridge and/or an easy
stroll at Cama Beach State Park. Friends of
Camano Island Parks will be our guides.
We’ll play Transit Trivia on the bus. 9:30
a.m. to 2:30 p.m. To RSVP call 360-6789536 or Travel@IslandTransit.org.
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.
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1100 S. Skagit Street, Burlington. For
more information, see https://www.facebook.com/harvestfestivalburlingtonwa/
or email recreation@burlingtonwa.gov.
Making Hard Cider: Saturday, Sept. 28.
Learn the basic procedures of making
hard cider. Juicing fruit and fermenting, including equipment needs, apple
varieties 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.cloudmountainfarmcenter.org/workshops/makinghard-cider/.

or alcohol. $20 per person. Take home
samples and a handout that includes
instructions, recipes and information on
various sweetening choices.

OCTOBER

Savor the San Juans: Celebration of
agriculture, food and community in the
San Juan islands. Farmers, winemakers,
distillers, brewers and chefs from around
the San Juan Islands will come together
for a range of offerings. For schedule, see
www.visitsanjuans.com/savor.

Hagglefest, The RE Store’s Annual Tent
Sale: Saturday, Sept. 28. Hosted by The
RE Store. Enjoy our yearly tent sale in
which you can haggle for awesome deals.
We’re filling our parking lot full of heavily discounted merchandise like tools,
doors, furniture, cabinets and more.
Come by from 9 a.m. to 6 p.m. for amazing deals on our already amazing prices.
On Saturday, we’ll have a grill set up and
will be giving out hot dogs and lemonade to keep your deal making energy up.
Re Store, 2309 Meridian St., Bellingham.
For more information, visit re-store.org/
upcoming-events.

Anacortes Oktoberfest - Bier on the
Pier: Friday and Saturday, Oct. 4-5. Take
beer tasting to the next level with the
10th Anniversary of Anacortes Bier on
the Pier! With more than 40 breweries,
cideries, and food trucks your palate will
experience tastes ranging from spicy and
peppery to the citrusy and piney hops of
the Pacific Northwest. All of this within
the beautiful views of the Guemes Channel and live music from local bands Miller
Campbell, Randy Weeks, and Gin Gypsy.
Tickets are Friday $25, Saturday $35, Two
Day $50, Designated Driver $7. 1st &
Commercial, Historic Port of Anacortes
Warehouse. Ages 21+ only. For more information call (360) 293-7911.

Dahlia Day: Sunday, Sept. 29. WSU Whatcom County Master Gardeners are hosting Dahlia Day at Hovander Homestead
Park in Ferndale. Visit between 1-3 p.m.
and take home a FREE bouquet of cut
dahlia flowers! Master Gardener dahlia
experts will be on hand to answer your
questions on growing and storing dahlias. We will also have Master Gardeners
available to answer your general gardening questions. Join us at Hovander
Homestead Park (5299 Nielson Ave, Ferndale, WA) for the free and family-friendly
event.

Sippin’ on Cider: A Bellingham Cider
Tasting Festival: Friday, Oct. 4. Hosted
by Shifting Gears and Lost Giants Cider
Company. 5-10 p.m. Lost Giants Cider
Company, 1200 Meador Ave., Bellingham. Cider, food trucks, music, games,
cornstalks, photobooths, raffles, and
more. Join us as we ‘sip’ the night away at
Lost Giants Cider Co. with cideries from
around the Pacific Northwest and tasty
bites from local vendors. See the Facebook event page for more info. Admission is 21+ only with a valid ID and ticket
required to enter event.

Summer Propagation: Fruit Tree Grafting by Chip Budding: Saturday, Aug. 10.
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.

2019 Quilt & Fiber Art Festival: Friday
through Sunday, Oct. 11-13. Edward D.
Hansen Conference Center, 2000 Hewitt
Ave., Everett. Includes exhibits, vendors,
classes, and “The Future of Quilting”
Lecture by Frank Bennett, CEO, National
Quilt Museum, Paducah, KY. For more information, see https://www.qfamuseum.
org/.

KulshanCLT’s 20th Anniversary Community Celebration: Sunday, Sept. 29.
Join us as we take a look back at all that
has been accomplished over these past
20 years and where we’re headed. Come
celebrate with other KCLT supporters,
KCLT homeowners, and members! Family-friendly, food and fun. This event is free
to attend. 11:30 a.m. to 3 p.m. Squalicum
Boathouse, 2600 N Harbor Loop Dr., Bellingham. Questions contact kendrameyer@kulshanclt.org.
How to Make Herbal Syrups, Elixirs,
and Cordials: Sunday, Sept. 29. 10 a.m.
to noon or Tuesday, October 1, 6:308:30pm. This class with Dr. David Zamechek, ND will teach you how to preserve water extractions using sugar and/

Cloud Mountain’s 30th annual Fall
Fruit Festival: Saturday and Sunday, Oct.
5-6. Over 200 varieties of fruit and fruit
products available to taste and enjoy. 10
a.m. to 5 p.m. Saturday. 10 a.m. to 4 p.m.
Sunday. Live music, children’s activities,
cider-pressing, fruit-tasting, the pumpkin
patch, the farm stand, and a self-guided
farm tour, including opportunities to talk
to local fruit-tree and gardening experts.
Pizza’zza New York-style pizza will be onhand for lunch, and Mallard Ice Cream
will be scooping up ice cream made with
Cloud Mountain fruit for dessert. To celebrate the 30th year of the festival, Cloud
Mountain Farm Center is offering a $30
Super Supporter Pass that includes admission for one vehicle, as well as a free
Cloud Mountain Farm Center hat and caramel apple. No dogs are allowed at this

family-friendly event. Cloud Mountain
Farm Center is located at 6906 Goodwin
Road, Everson. See www.cloudmountainfarm.com.
21st Annual Skagit Valley Festival of
Family Farms: Saturday and Sunday, Oct.
5-6. See what it takes to run a farm, from
growing crops to feeding animals. Funfilled festival activities for everyone including: educational exhibits, farm tours,
harvest markets, gardening demonstrations, free samples, kids activities, corn
and hay mazes, animal exhibits, pumpkin
patches and more. For a complete list of
participating farms and more, see www.
festivaloffamilyfarms.com.
Whatcom Studio Artist Tour: Saturdays and Sundays, Oct. 5-6 and 12-13.
Visit the studios of various artists around
Whatcom County. Self-guided tour. Maps
available at studiotour.net.
Rome Grange Community Pancake
Breakfast: Sunday, Oct. 6. Featuring
made from scratch pancakes, french
toast, sausage, scrambled eggs, juice and
coffee, and biscuits and gravy. Meet and
greet local politicians, as they serve you
coffee and breakfast. Tickets are $5.50
per adult, $2 per kids (ages 6-10) and free
for 5 and under. 8 a.m. to 1 p.m. Rome
Grange, 2821 Mt. Baker Highway, about
1/2 mile east of the “Y” Road, Bellingham.
(360) 739-9605.
Mama’s Garden Harvest Festival: Saturday and Sunday, Oct. 5-6. Lots of family
fun including pumpkins, produce, activities, and more. Mama’s Garden, Highway
9, Acme. See the Facebook page for more
information.
Rocktoberfest: Saturday and Sunday,
Oct. 5-6. The Marysville Rock and Gem
Club is having their 45th annual show
featuring rocks and fossils from all over
the world. See dealers, demonstrators,
jewelry artists, club displays, and youth
games. Also door prizes, silent auctions,
raffle prizes and food service. Free admission, free parking. Marysville’s Totem
Middle School Cafeteria, 7th Street and
State Ave., Marysville.
25th annual Fall Craft & Antique Show:
Thursday through Saturday, Oct. 17-19.
More than 100 crafters and vendors on
site, including handcrafted gifts, home
decor, vintage treasures, and gourmet
delights. Northwest Washington Fairgrounds Expo Building, 1775 Front Street,
Lynden. Thursday and Friday 10 a.m. to 8
p.m., Saturday 10 a.m. to 5 p.m. General
admission $6 (with return privileges). For
more information, visit www.lyndencraftantiqueshow.com.
Fiber Fusion: Saturday and Sunday,
Oct. 19-20 Two days of fiber, education
and fun. Free admission. Fleece (alpaca,
wool, mohair, llama and angora) shows
and sales, as well as free demonstrations
throughout the weekend, a wide variety
of classes, over 60 fiber-related vendors,
a fiber exhibit, fiber arts contest, people’s
choice photo contest, and more. See
www.fiberfusion.net.

Bellingham’s Wild Mushroom Show:
Sunday, Oct. 20. Sponsored by Northwest
Mushroomers Association. Pacific Northwest forests and fields are filled with
thousands of different kinds of mushrooms and you can experience hundreds
of them at this fun, family event. Displays
of locally collected mushrooms, identification information, talks and presentations and much more. Noon to 5 p.m. at
the Bloedel Donovan Community Building, 2214 Electric Ave, Bellingham. Admission is $10 for adults, $7 for students/
seniors, free for children under 12. For
show information or to volunteer at the
event, contact Maggie at (360) 724-3158.
Snohomish County Mycological Society Mushroom Show: Sunday, Oct. 20.
Sponsored by the Snohomish County
Mycological Society in cooperation with
Everett Parks & Recreation. Mushrooms
are collected in season and placed on display. The public is welcome to bring their
own discoveries for possible identification by an expert. Learn to identify more
than 100 different types of mushrooms.
Visit with vendors, attend lectures and
watch demonstrations. Free admission.
10 a.m. to 5 p.m. Floral Hall at Forest Park,
802 E. Mukilteo Blvd., Everett. For more
information, visit www.scmsfungi.org.
Pumpkin Patch in the pool: Saturday,
Oct. 26. Pick your pumpkin from our
patch in the pool. Swim around and pick
the pumpkin that suits your fancy. Also
take time out to enjoy treats, games and
a visit from the US Coast Guard. This is a
popular event, so come early to be sure
to get your pumpkin. Only $6, includes
pumpkin. 4:30 PM – 6:30 p.m. Arne Hanna Aquatic Center, 1114 Potter St, Bellingham. Hosted by Bellingham Parks and
Recreation
Apple and Pear Harvest Field Day: Saturday, Oct. 12. Features talks on cider,
apple diseases and pests followed by
harvesting of apples and pears. Enjoy lots
samples. Presented by the Western Washington Fruit Research Foundation at WSU
Washington Research and Extension
Center, 16650 State Route 536, Mount
Vernon. The WWFRF Fruit Display Garden
contains one of the largest and most varied collections of antique apple trees in
western Washington. Free to members
of WWFRF; non-members $15 single or
$30 family. 11 a.m. to 2 p.m. See www.
nwfruit.org for more information.
Concrete Ghost Walk: Every Saturday
night in October. Tickets required, Part
historical, part story telling walking tour
of downtown Concrete. 6 to 8 p.m. Be
dressed for the weather and prepared
to walk. Participants must be at least 13
years old and minors need to be accompanied by an adult. For more information, call (360) 853-8767 or visit concretewa.com/events.
Additional events will be posted at www.
grownorthwest.com. Send your event submissions to editor@grownorthwest.com.
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JUNIOR GROWERS
Welcome to our section for our youngest readers to enjoy activities
with their family and friends, and share artwork, stories, jokes, and
photos. Send submissions to editor@grownorthwest.com.

Name:

What farm have you visited this
month, or want to visit? Why?

Have fun coloring
the picture. What
do you see?

Unscramble these words:
OCNR
CCKKBAPA
HOSLCO
SATCRRO
EPALPS
NAGRED
BMPTEERSE
RHSEO

Funny Farm
Why did the chicken
cross the playground?
To get to the other slide.
Why was the broom late?
It over-swept!
What school supply
is always tired?
A knapsack!

This month’s project

Tracking the changes
This month marks the end of Summer
and the start of Autumn. Draw a picture
or write a short story about some of the
changes you see outside during this
month. Are the trees changing? What
do you notice about the weather and
temperatures? Do you feel a chill? How
does summer turn into fall?

WANT A FREE JUNIOR
GROWERS STICKER?

Send a quick note about the
great stuff you’re doing and
learning, and we’ll send you
one! It’s green! Email editor@
grownorthwest.com or send to
PO Box 414 Everson WA 98247.
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UNSCRAMBLE ANSWERS: CORN, BACKPACK, SCHOOL, CARROTS,
APPLES, GARDEN, SEPTEMBER, HORSE

LOCAL MARKETPLACE & DIRECTORY
RATE: 25 words for $10, each additional word 40¢ each. To place an ad, contact Grow Northwest at

(360) 398-1155 or info@grownorthwest.com.

PHOTO BY CAROL KILGORE

Next Issue: OCT. 2019 • Deadline: SEPT. 22
Arts & Crafts
BOOK ARTS - LA CONNER: Bookbinding,
repair, recycled book art, custom journals and
albums, classes, supplies. 617 Morris Street.
Open occasionally and by appointment! Brenna 360-503-6271 slowartstudio.com
Good Earth Pottery: Bellingham’s premier
pottery gallery, representing 50 local artists!
1000 Harris Ave., www.goodearthpots.com.

Baked Goods, Sweets & Treats
Breadfarm: Makers of artisan loaves and
baked goods. 5766 Cains Court in Bow. Products also available at area farmers markets and
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created
from as many fresh, local, and organic ingredients as possible because that’s what tastes
good. (360) 734-3884 / 1323 Railroad Avenue,
Bellingham / www.mallardicecream.com
Pacific NW KOLACHE, NEW fresh bakery, featuring meat and sweet treats made with local
ingredients, visit us 10208 State Ave. Marysville, 360-322-0122, www.pnwkolache.com
PLACE YOUR AD HERE: 25 words for $10,
each additional word 40¢. Send classified to
info@grownorthwest.com.

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

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

Education, Learning & Workshops
Greenwood Tree, a Waldorf-inspired cooperative school, offers classes, homeschooling
support, and community events for families
with children ages 18 months – 14 years old.
www.greenwoodtreecoop.org.
Marblemount Homestead: Cheesemaking,
Goat Raising, Wilderess Immersion, cheesemaking and fermentation available. See www.
marblemounthomestead.com.

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

Health & Wellness

FIBER FUSION: 2-day eventfocusing on natural 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 reimagines and processes items into a wide range of
products. Workshops available. 1421 N Forest
St., Bellingham, (360) 738-6977, www.ragfinery.com/

Moonbelly Midwifery: Mary Burgess, Licensed Midwife. Compassionate, nurturing,
culturally-sensitive care. New office at 700
DuPont Street in Bham. www.moonbellymidwifery.com

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

Garden Supplies & Nurseries
Azusa Farm & Garden: Skagit Valley’s elegant
garden center tucked in a beautiful flower
farm. 14904 State Route 20, Mount Vernon,
(360) 424-1580.
Christianson’s Nursery: A wide variety of
common and uncommon plants, garden accessories, antiques and gifts. 15806 Best Road,
Mount Vernon. (360) 466-3821, www.christiansonsnursery.com.
Compost Worms for Sale - Composting your
kitchen and yard waste is easy to do! 5-page
informative handout included. Raised locally
in Anacortes, but easy to ship out of the area.
Regular price is 200+ for $20, September Special: 400+ for $20. “Betsy’s Red Wigglers” - Contact me now to place your order! betsysredwigglers@gmail.com
Garden Spot Nursery: Great assortment
of plants and flowers. Weekend workshops.
900 Alabama St., Bellingham. (360) 676-5480.
www.garden-spot.com/.
Plantas Nativa: Retail and wholesale native
plant nursery providing over 100 species. 315
East Champion Street, Bellingham. 360-7159655, 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, viburnums, kalmias, pieris, lilacs, fruit trees, native
trees, and much more. Tuesday – Sunday,
9am-6pm. 3247 South Pass Rd., Everson, 360927-2877

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

Items For Sale
Selling old book collection on agricuture. Individually priced. Back to 1850. Some rare. Some
not so rare. Cattle, sheep, horses, general
farming. Fine condition. 360.671.2323.

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

Property, Real Estate & Rentals
BIG LAKE CHRISTMAS TREE FARM, 2548
s/f 3 bedroom 3 bath home & 20+ acres.
$795,000. Danne Neill 360-303-4428 The Muljat 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¢.

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

Restaurants & Eateries
Bantam 46: Chicken and drinks. 1327 Railroad Ave., near Mallard Ice Cream, in Bellingham.
Brandywine Kitchen: Happy hour 3-6 weekdays. Sandwiches, entrees, kids menu, desserts, drinks and more. 1317 Commercial, Bellingham. (360) 734-1071, brandywinekitchen.
com.
Corner Pub: Great food, music and more.
14565 Allen West Rd, Bow. (360) 757-6113
Nell Thorn Restaurant: Local, delicious,
handmade food. 116 South First Street in La
Conner. (360) 466-4261
PLACE YOUR AD HERE: Send classified to
info@grownorthwest.com. 25 words for $10,
each additional word 40¢.
STREAT FOOD: Full-flavored, unique and
healthy food served at various locations in
Bellingham and Ferndale. Follow us on Facebook, Twitter, or our Blog to find out where we
will be next and what’s currently on the menu.
http://streatfood.me

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

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