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A brief look at related news, business and happenings 

Farm funding opportunities focus of 
next Farmer Speaker Series
FERNDALE – Farm funding opportunities will be the subject of the 
next Farmer Speaker Series on Tuesday, Oct. 15, organized by the 
Whatcom Conservation District. In an effort to make farmers aware 
of resources available for financial support, this networking event 
will provide direct connections with funding agencies and offer a 
panel of successful grant recipients from the local farm community 
who will share their experiences. Participants can have questions 
answered in face-to-face interactions with representatives from 
local, state and federal programs, agricultural initiatives, and 
commercial or private foundations. The event runs 6-8 p.m. at the 
WECU in Ferndale. For more information, call (360) 526-2381 or see 
https://www.whatcomcd.org/speaker-series. 

Focus on Farming returns Nov. 7
MONROE – The annual Focus on Farming and Focus on For-
estry Conference will be held this year Thursday, Nov. 7. The day 
includes 24 workshop classes in six industry tracks, with local and 
national farmers, researchers and experts sharing ideas. Topics in-
clude Agritourism, Business of Farming, Flower Farming, Industrial 
Hemp Production, Livestock, and Youth and Beginning Farmers. 
The lunchtime keynote speaker will be Dr. Michael Rosmann, a 
farmer and psychologist of Harlan, Iowa whose professional work 
has contributed to the understanding of why people farm, their 
unique behavioral health issues, and why suicide is unusually com-
mon among farmers. Morning keynote speaker Erin Pirro has been 
helping farmers large and small make their businesses run better 
since 2001. As a Certified Agricultural Consultant for Farm Credit 
East with a background in agricultural economics, Erin’s focus is on 
benchmarking and profitability improvement. The conference is 
held at Everegreen State Fairgrounds in Monroe. Lunch and a trade 
show is included in the conference. For registration and agenda 
details, see www.focusonfarming.org. 

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

1,548 pounds: Oak Harbor 
resident wins the Giant 
Pumpkin Festival

Field Notes

MOUNT VERNON – 1,548 pounds! Congratula-
tions to Lee Roof, of Oak Harbor, for his winning 
entry at the annual Skagit Valley Giant Pumpkin 
Festival at Christianson’s Nursery. Roof is pic-
tured here (right) with John Christianson, owner 
of Christianson’s Nursery.
Rounding out the top 10 winners are:
• Second Place: Joel Holland, Sumner, WA, 1,415 
pounds
• Third Place: Brett Cooper, Corvalis, OR, 1,315.5 
pounds
• Fourth Place: Jim Sherwood, Mulino, WA, 
1,270.5 pounds
• Fifth Place: Jack La Rue, Tenino, WA, 1,104 
pounds;
• Sixth Place: Ryan Joyner, Graham, WA, 881.5 
pounds; 
• Seventh Place: Joan DeVries, Mount Vernon, 
WA,  836.5 pounds
• Eighth Place: Brandon Sawyer, Mount Vernon, 
WA, 826.5 pounds
• Ninth Place: Harm De Vries, Mount Vernon, WA, 
753 pounds
• Tenth Place, Squash: Jenna Joyner, Graham, WA, 
659 pounds
Good growing!
PHOTO BY STEPHANIE BANASZAK/
CHRISTIANSON’S NURSERY
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Community
FALL FUN: Local pumpkin 
patches and festivals

Fall has arrived, and there’s a 
lot to enjoy in our northwest 
corner this month. Here’s a 

look at some seasonal events and 
farms to visit. Be sure to check on-
line for updates as more pumpkin 
patches open, and also visit the 
websites and social media pages for 
the farms included here. Enjoy!

Skagit Valley Festival of Family 
Farms: See what it takes to run a 
farm, from growing crops to feeding 
animals, during this weekend farm 
tour Saturday and Sunday, Oct. 5-6. 
Fun-filled activities for everyone 
including educational exhibits, farm 
tours, harvest markets, gardening 
demonstrations, free samples, kids 
activities, corn and hay mazes, ani-
mal exhibits, pumpkin patches and 
more. Free admission to all sites. 

Local farms include: Cascadian 
Farm, 55931 State Route 20, Rock-
port; Double O Ranch/Ovenell’s 
Heritage Inn & Log Cabins ~ Cat-
tle Ranch & Meat Sales, 46276 Con-
crete 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, Con-
crete; Schuh Farms, 15565 State 
Route 536 Mount Vernon; Roozen-
Gaarde, 15867 Beaver Marsh Road, 
Mount Vernon; South Fork Farms, 
19115 Dike Road, Mount Vernon; 
and Taylor Shellfish, 2182 Chucka-
nut Drive, Bow. 

For a complete list of partici-
pating farms and more, see www.
festivaloffamilyfarms.com.

Mama’s Garden Harvest 
Festival: Operated by mothers 
committed to healthy food, this 
farm’s annual fall festival has grown 
into a community celebration with 
pumpkins, games, face painting, 
crafts, wagon rides, and more. Stop 
by Saturday and Sunday, Oct. 5-6 
at 2600 Valley Highway, north of 
Acme. The farm stand is open daily. 
For more information, see www.
mamasgarden.org. 

Cloud Mountain’s Annual Fall 
Fruit Festival: Join Cloud Moun-

tain Farm Center for their 30th 
annual Fall Fruit Festival, Saturday, 
Oct. 6 from 10 a.m. to 5 p.m. and 
Sunday, Oct. 7 from 11 a.m. to 4 
p.m. This family-friendly event fea-
tures tastings of over 200 varieties 
of fruits and vegetables all grown at 
Cloud Mountain Farm Center. Live 
music and children’s activities will 
be available. Goat Mountain Pizza 
will be serving food and Mallard 
Ice Cream will be scooping ice 
cream made with Cloud Mountain 
fruit. There will be pumpkins and 
squash, fruit, vegetables, and cider 
for sale, specials in the nursery, and 
Keenan’s at the Pier will be doing 
cooking demonstrations and tasting 
samples. Admission per car. Cloud 
Mountain Farm Center is located at 
6906 Goodwin Road in Everson. For 
more information, see cloudmoun-
tainfarmcenter.org.

Whidbey Island Grown Week: 
This annual week celebrating farm-
ers and producers on Whidbey 
Island goes 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-grown-
week-2019/. 

Bellewood Acres: Home to a 
25,000 tree apple orchard, Belle-
wood offers a variety of u-pick 
and we-pick apples, cider, pump-
kin patch, apple train bin rides, 
distillery tours, corn maze, bakery, 

restaurant and more. Open daily at 
6140 Guide Meridian, Lynden. For 
more information, call (360) 318-
7720 or see bellewoodfarms.com.

Sample the Apple and Pear 
Harvest: Presented by the Western 
Washington Fruit Research Foun-
dation on Saturday, Oct. 12, the 
annual event will have a somewhat 
new format this year. There will be 
cider and apple variety tasting going 
on starting at 10:45 a.m. so that you 
can get a taste of varieties and learn 
where your favorites are in the Fruit 
Garden before the picking begins. 
There will be time for picking fruit, 
followed by three educational talks 
in succession: Our Antique Apple 
Collection, Kiwi Growing and our 
New Kiwi Trellis, and Figs and 
Medlars. Anyone may attend the 
educational sessions. 

The WWFRF Fruit Display Gar-
den contains one of the largest and 
most varied collections of antique 
apple trees in western Washing-
ton, with over 30 heritage apple 
varieties growing on site. The WSU 
Washington Research and Exten-
sion Center is located at 16650 
State Route 536, Mount Vernon. 
For more information, see www.
nwfruit.org.

Gordon Skagit Farms: Open 
daily in October, this farm offers the 
most beautiful displays with diverse 
varieties of pumpkins and squash, 
and gourds of all shapes, sizes and 
colors. Cider, wreaths, and other fall 
delights are also for sale. This is a 

must-see farm, every year, at 15598 
McLean Road, Mt. Vernon. For 
questions, call (360) 424-0363 or 
see gordonskagitfarms.com.

Cramer’s Western Town: 
Pumpkins, train rides, pony rides, 
trolley rides, draft horses, fun zone, 
farm animals and more at 956 Van 
Dyk Road, Lynden. 

Stoney Ridge: The pumpkin 
patch will be open the last three 
Fridays and last three Saturdays of 
the month only. Take in the fall fun, 
cider, donuts and more at 2092 Van 
Dyk Road in Everson. Admission is 
$3 per person.  

Willetta Farm: Open Saturdays 
and Sundays in October, this farm 
offers pumpkins, corn maze, draft 
horses, farm animals, crafts, cider 
and more at 1945 E Badger Rd, 
Everson. 

Schuh Farms & Pumpkin 
Patch: Enjoy pumpkins, corn, ap-
ples, squash, corn stalks, hay bales,  
decorations, ice cream, and more at 
15565 SR 536, Mount Vernon. The 
farm is open daily. 

Bailey Vegetable Farm: This 
centennial farm offers weekend 

family fun through October. Pump-
kins, gourds, corn maze, play barn, 
fall decorations, refreshments and 
more at 12711 Springhetti Road, 
Snohomish. 

Bob’s Corn Maze & Pumpkin 
Patch: Pumpkins, hay rides, corn 
maze, old-fashioned country store, 
farm market and more. Open daily 
at 10917 Elliott Road, Snohomish. 

Carleton Farm Produce: Pump-
kins, corn maze, pumpkin cannon, 
farm animals, night maze and 
bonfires, kids activities, and more. 
Open daily at 630 Sunnyside Blvd 
SE, Lake Stevens. 

 Craven Farm: Pumpkins, hay 
ride through the corn maze, farm 
animals, face painting, foods, fall 
decor and more at 13817 Shorts 
School Road, Snohomish. 

Stocker Farms: Pumpkins, corn 
maze, face painting, craft booths 
and more at 8705 Marsh Road, 
Snohomish. 

Sherman’s Pioneer Farm: 
Pumpkins, pies, breads, and more 
at 46 S Ebey Road, Coupeville.

Wait, there’s more! Stay tuned to 
www.grownorthwest.com. 

Hauling in the pumpkins. PHOTO BY MAMA’S GARDEN

by Grow Northwest
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The annual mushroom shows 
presented by local mycolog-
ical organizations are com-

ing up this month, offering visitors 
the chance to have their questions 
answered, mushrooms indentified, 
and learn about the hundreds of 
species that grow in the Northwest.

The 30th Annual Wild Mush-
room Show, presented by the 
Northwest Mushroomers Asso-
ciation, will be Sunday, Oct. 20 at 
Bloedel Donovan Park in Belling-
ham from noon to 5 p.m. Nearly 
300 varieties of mushrooms grow-
ing in our area will be displayed for 
viewing, identified by genus and 
species, and with edibility recom-
mendations. Visitors can learn 
how to tell species apart, focus on 
look-alikes, and see information 
on some mushrooms’ medicinal 
properties. Children’s activities 
and mushroom identification also 
available. Admission is $10 for 
adults, $7 for students and seniors, 
and children are free. For more 
information visit www.northwest-
mushroomers.org.

The Snohomish County My-
cological Society presents their 
annual mushroom show in 
cooperation with Everett Parks 
& Recreation on Sunday, Oct. 20. 
The show features a display of wild 
mushrooms collected by SCMS 
members, mushroom kits, a free 

Mushrooms species on 
display at local shows
Experts available for 
identification help; 
samples welcome

class on mushroom identification 
at 1 p.m., books, videos, and raffle.   
The event is free, and donations are 
accepted.  

Learn to distinguish more than 
100 different species of wild mush-
rooms. Mushrooms are collected 
in season and placed on display. 

The public is welcome to bring 
their own discoveries for possible 
identification by an expert. Hours 
are 10 a.m. to 5 p.m. at Floral Hall 
at Forest Park, 802 E. Mukilteo 
Blvd., Everett. For more informa-
tion, visit www.scmsfungi.org.

Wild Whatcom is hosting a Fun-
gus Among Us outing on Sunday, 
Oct. 27. Join Northwest Mush-
roomers Association mycologists, 
Pam Borso and Dr. Fred Rhoades, 
for this hands-on opportunity to 
get to know mushrooms in our 
local parks. The outing starts at 10 
a.m. Location to be announced. 

The suggested donation is adults 
(18+) $12, children (ages 4-17) 
$8, and children 3 and under free. 
(Babies worn in carriers welcome.) 
Registration is required. Group 
size is limited. Email Program Co-
ordinator, Holly Roger, at holly@
wildwhatcom.org.

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

The entrance to a previous Wild Mushroom Show. Nearly 300 varieties of mushrooms 
growing in our area will be displayed for viewing, identified by genus and species, and 
with edibility recommendations. PHOTO BY ZACHARY BROWN

Visitors are welcome to bring mushroom samples for possible identification. PHOTO BY 
CAROL KILGORE
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For the book lovers out there, 
take note! The 50th anniversary edi-
tion of The Encyclopedia of Coun-
try Living, The Original Manual 
for Living off the Land & Doing 
It Yourself by Carla Emery, will be 
released Dec. 3 by Sasquatch Books. 
Ciscoe Morris, gardening expert 
of the Pacific Northwest, brings us 
his book Oh, La La! Homegrown 
Stories, Helpful Tips, and Garden 
Wisdom. He shares stories, advice, 
information and wisdom from his 
45-year career. This book will not be 
released until Jan. 21, 2020, so save 
the date!

Congrats to Mama’s Garden, 
winners of the Twin Sisters Brewing’s 
grant contest, receiving $1,000 to 
use towards their farm. Mama’s Gar-
den, operated by three moms in the 
South Fork Valley, will host their an-
nual Harvest Fest on Saturday and 
Sunday, Oct. 5-6. There will be lots of 
pumpkins, wagon rides, crafts, and 
more, plus a bake sale to benefit the 
Mount Baker FFA. 

The WSU Whatcom County Ex-
tension offers a 4-week course on 
Master Composter Training, with a 
focus on household waste solutions 
and community education. The 
course meets Tuesday evening Oct. 
22 through Nov. 12. The fee is $54 
and includes class materials, tours of 
local facilities, and hands-on work-
shops. WSU Master Composter/Re-
cycler volunteers are committed to 
sharing research-based knowledge 
throughout the community. For 
more information, contact Beth Ch-
isholm at beth.chisholm@wsu.edu 
or (360) 778-5811. 

Interested in learning about so-
lar?  A 2019 Solar Open House 
will be held at several locations on 
Saturday, Oct. 5 from 10 a.m. to 2 
p.m., including homes in Deming, 
Burlington, Sedro-Woolley, and 
Edmonds. The Banner Power So-

lutions office in Burlington will be 
open for the tour Oct. 5-6. See so-
lar panels up close, ask questions 
about how solar works, and connect 
with other people who use solar en-
ergy. This event is free and open to 
the public. See the Facebook event 
page or RSVP through the website 
at https://www.nationalsolartour.
org/open-houses/ and click on Find 
Events Near You. Other open house 
locations are also listed through the 
website. 

A Beginning Hobbyist Beekeep-
er course will be offered through 
the WSU Snohomish County Exten-
sion on Mondays, Nov. 18 through 
Dec. 16. The five-week course is 
perfect for anyone with no previ-
ous beekeeping experience and 
anyone wanting more information 
about beekeeping before making 
the decision to acquire a hive. Each 
session is taught by local Journey-
man Beekeeper and  WSU Snohom-
ish County Extension entomolo-
gist Dave Pehling. The course runs 
6:30-9:30 p.m. at McCollum Park at 
WSU Snohomish County Extension’s 
Cougar Auditorium, 600 128th ST 
SE, Everett. The cost is $120 per per-
son. Register online at BeeBeginner.
eventbrite.com. For registration in-
formation, contact Kate Ryan, kate.
ryan@wsu.edu, (425) 357-6024. 

Interested in baking classes at the 
King Arthur Flour Baking School 
at The Bread Lab in Burlington. For 
a full schedule, see https://classes.
kingarthurflour.com. 

Lydia’s Flock is seeking shear-
ing volunteers. Fall shearing of 
their Icelandic sheep flock will be 
Saturday, Oct. 26 and Sunday, Oct. 
27. Volunteers are needed for a va-
riety of tasks and asked to commit 
to 4 hours minimum. To RSVP or 
ask questions, contact  lydiasflock@
gmail.com. In addition, their final 
Beginning Shepherd Course of 2019 
will be held Saturday, Oct. 5. This 
class is designed for new and aspir-
ing shepherds who have a desire to 
raise their sheep flock using regen-
erative, managed grazing methods. 
Participants will have a full-day, 
hands-on educational opportunity 
from 9:30 a.m. to 4 p.m. Visit www.
lydiasflock.com/on-farm-education 
for details or to register. 

Sustainable Connections’ Food 
and Farming Program is accepting 
applications for their two begin-
ning farmer programs, Food to 
Bank On and The Incubator. The 
Food to Bank On program focuses 
on business training for new farm-
ers and includes eight workshops 
in the spring and pairing farmers 
with experienced mentors, while 
also providing market support 
through Sustainable Connections’ 
Food and Farming Program. Appli-
cants should have at least one year 
of farming experience and either 
currently have a business plan or be 
ready to create one. The Incubator 

program through Cloud Mountain 
Farm Center provides access to land, 
infrastructure, and equipment to 
farmers looking to start their farm 
enterprise. This program works in 
conjunction with the Food to Bank 
On program to help farmers create 
a sustainable farm business opera-
tion. Applications are due Oct. 15. 
See www.sustainableconnections.
org or call (360) 647-7093 x111. 

The annual Tilth Conference will 
be held this year Nov. 8-10 in Yaki-
ma. Over three days, farmers, food 
system professionals, researchers 
and educators have the opportu-
nity to learn from one another and 
share best practices, catch up with 
old friends, and make new connec-
tions. Covering a range of scales, 
experience levels, and interests, 
knowledgeable presenters speak 
on topics such as crop and live-
stock production, pest and weed 
management, marketing, certifica-
tions, land access, and opportuni-
ties and challenges in sustainable 
and organic agriculture. An industry 
trade show takes place throughout 
the weekend as well as a farm tour, 
keynote speeches and social events 
providing attendees with numerous 
networking opportunities. For more 
information, see http://www.tilthal-
liance.org/special_events/tilth-con-
ference-registration. 

My Garden Nursery is hosting 
a Family Fun Day on Saturday, Oct. 
12 from 10 a.m. to 5 p.m.  The An-
nual pie baking contest starts at 
2 p.m. and pies should arrive by 1 
p.m. Activities include corn stalk 
dolls, pumpkin painting, carnival 
type games, tattoos, apple tasting, 
popcorn, drawings, and more. Cel-
ebrate Mr. Dilly Pickles’ 3rd birthday 
with cookies and pickles. My Garden 
Nursery is located at 929 East Bak-
erview Road in Bellingham. Please 
RSVP to 360-366-8406.

Applications are still being ac-
cepted for the 2020 Master Gar-
dener training class in Snohomish 
County, which starts in January. 
Training focuses on familiarization 
and learning how to use resources 
to research, educate, mentor, and 
answer horticulture questions for 
the public. Training involves ap-
proximately 80 hours of classroom 
and workshop instruction held 
once a week on Thursdays, Jan. 9 
through March 26. Tuition for this 
extensive training program is $295 
plus a volunteer commitment of 
40 hours each year for two years, 
learning and having fun with other 
like-minded volunteers on a variety 
of horticultural and environmental 
educational projects. Without the 
volunteer commitment, tuition is 
$795. For more information and an 
application, visit the Extension web-
site at http://tinyurl.com/y8srkp2y 
or call the Extension Office at 425-
338-2400.

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

See us at the Bellingham Farmers Market each Saturday!
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Farmers share favorite fall recipes 

Oh, Fall. How we love you. 
This year, we asked some 
farmers to share their 

favorite recipes using some of their 
own ingredients. Beef and barley 
soup, cheddar pumpkin rolls, 
crockpot apples and onions pork. 
Yum. Many thanks to those sharing 
this month:

• Ruth Appel, of Appel Family 
Dairy and Appel Cheese Farms: 
This family dairy produces a variety 
of cheeses made with on-farm milk, 
including different types of gouda, 
cheddar, feta, havarti, nokkelost, 
cheddar curds, paneer, quark, 
parmesan and maasdammer. Visit 
the farm store at 6605 NW Drive in 
Ferndale or contact (360) 384-4996. 
See thecheesefarm.net and follow 
social media. 

• Katie Pencke, of Alluvial Farms: 
Alluvial Farms offers pastured pork, 
in whole or half buys and cuts. Katie 
attributes this recipe to the Brand 
family. “We often wondered how 
one family could eat so much pork,” 
Katie wrote, “until they sent us their 
recipe book to be included in the 
Alluvial Farms recipe Hall of Fame.” 
The Alluvial Farms’ website has a 
recipe hall of fame. “...the Brands 

Butternut Squash 
and Caramelized 
Onion Galette 
Submitted by Jessica Gigot of Harmony 
Fields; recipe from Smitten Kitchen

Ingredients
For the pastry: 
1 1/4 cups all-purpose flour (sometimes I 
do ¾ all purpose, ½ whole wheat)
1/4 teaspoon salt 
8 tablespoons (1 stick) unsalted butter, 
cut into pieces 
1/4 cup sour cream or plain yogurt 
2 teaspoons fresh lemon juice 
1/4 cup ice water 
For the filling: 
1 small butternut squash (1 pound) 
2 tablespoons olive oil 
1 to 2 tablespoons butter 
1 large onion, halved and thinly sliced in 
half-moons 
1 teaspoon salt 
Pinch of sugar 
1/4 teaspoon cayenne, or to taste 
3/4 cup mozzarella cheese, grated or cut 
into small bits 
¼ Sheep’s milk feta (Harmony Fields, 
ideally)
1 1/2 teaspoons chopped fresh sage 
leaves (Harmony Fields, ideally)

Directions
Make pastry: In a bowl, combine the flour 
and salt. Place the butter in another 
bowl. Place both bowls in the freezer 
for 1 hour. Remove the bowls from the 
freezer and make a well in the center of 
the flour. Add the butter to the well and, 
using a pastry blender, cut it in until the 
mixture resembles coarse meal. Make 
another well in the center. In a small 
bowl, whisk together the sour cream, 
lemon juice and water and add half 
of this mixture to the well. With your 
fingertips, mix in the liquid until large 
lumps form. Remove the large lumps 
and repeat with the remaining liquid 
and flour-butter mixture. Pat the lumps 
into a ball; do not overwork the dough. 
Cover with plastic wrap and refrigerate 
for 1 hour. 
Prepare squash: Preheat oven to 375 
degrees F. Peel squash, then halve and 
scoop out seeds. Cut into a 1/2- inch 
dice. Toss pieces with olive oil and a 
half-teaspoon of the salt and roast on 
foil lined (for neatness sake) sheet for 
30 minutes or until pieces are tender, 
turning it midway if your oven bakes 
unevenly. Set aside to cool slightly. 
Caramelize onions: While squash is 
roasting, melt butter in a heavy skillet 
and cook onion over low heat with the 
remaining half-teaspoon of salt and 
pinch of sugar, stirring occasionally, until 
soft and lightly golden brown, about 
20 minutes. Stir in cayenne. 4. Raise the 
oven temp to 400 degrees. Mix squash, 
caramelized onions, cheese and herbs 
together in a bowl. 
Assemble galette: On a floured work 
surface, roll the dough out into a 12-inch 
round. Transfer to an ungreased baking 
sheet. Spread squash, onions, cheese 
and herb mixture over the dough, 
leaving a 1 1/2-inch border. Crumble feta 
and spread over the top. Fold the border 
over the squash, onion and cheese 
mixture, pleating the edge to make it fit. 
The center will be open. 
Bake until golden brown, 30 to 40 
minutes. Remove from the oven, let 
stand for 5 minutes.

would always tell us about their 
daughters love for cooking and 
all their favorites: barbecue pork 
shops or ribs, honey baked ham, 
baked Alluvial bacon, and breakfast 
sausage were all included in the 
illustrated recipe book they sent 
us.” Visit the booth at the Saturday 
Bellingham Farmers Market or the 
farm store open house the second 
Saturday of each month at 6825 
Goodwin Road in Everson. See 
alluvialfarms.com or call (206) 992-
7034. 

• Amy Frye, of Boldly Grown 
Farm: The primary focus of Boldly 
Grown Farm is growing certified 
organic vegetables for sale over the 
fall and winter months, as well as 
flowers and tomatoes. They farm 
at Viva Farms in Burlington and 
offer a winter CSA. Also find their 
produce at the Skagit Valley Food 
Co-op and other locations. See 
boldlygrownfarm.com or call (206) 
795-5715. 

• Alex Winstead, of Cascadia 
Mushrooms: Cascadia Mushrooms 
grows mushroom varieties Shiitake, 
Oyster, Pioppino and Lion’s Mane, 

Cooking
by Grow Northwest

Kale Salad
Submitted by Amy from Boldly Grown 
Farm

This salad is a great addition to fall 
meals. It can be adjusted to include 
whatever other veggies you have in 
your fridge and need to use up—
chard, arugula, zucchini, etc. Just 
chop finely or shred and throw them 
in! Adjust quantities to your liking.

Ingredients
Dressing:
2/3 cup apple cider vinegar
1/3 cup olive oil
1/2 cup soy sauce/tamari sauce/
Braggs 

Veggies:
1 bunch kale, finely chopped
½ head cabbage, finely chopped/
shredded
2-4 shredded carrots
1-2 shredded beets
sunflower seeds (up to you how 
much)

Directions
Mix or blend (in blender) ingredients 
for marinade. Toss with veggies 
and let marinate for 1 hour before 
serving.

Pumpkin 
Cheddar Rolls
Submitted by Ruth Appel from Appel 
Family Dairy, Appel Farms Cheese

Ingredients
2 1/4 teaspoons (1 packet) instant 
yeast 
1 cup whole milk, scalded and 
cooled to lukewarm 
1/4 cup granulated sugar 
3 tablespoons unsalted butter, 
melted 
1/2 cup pumpkin puree, not 
pumpkin pie mix 
2 large eggs, divided 
1 teaspoon salt 
3 1/2 cups all-purpose flour 
2 cups sharp cheddar, shredded 
Sliced pecan pieces, for the “stems” 

Directions
In the bowl of an electric mixer 
fitted with the dough hook 
attachment, stir the yeast, milk, 
sugar, butter, pumpkin, one 
egg, cheddar, and salt until well 
combined. Gradually add the flour 
and knead on medium-low speed 
until the dough pulls away from 
the sides of the bowl. Turn off the 
mixer and let the dough rest for 3 
to 5 minutes. Continue to knead 
the dough on medium-low speed 
for another 5 minutes, or until 
the dough is soft and smooth. If it 
seems too sticky, add more flour, 1 
tablespoon at a time. 
Transfer the dough to a large 
greased bowl. Cover the bowl with 
plastic wrap and let the dough 
rise until doubled in size, about 45 
minutes to 1 hour. 
Punch the dough down and turn 
it out onto a lightly floured work 
surface. Divide the dough into 15 
equal pieces and shape into balls. 
Use the palm of your hand to flatten 
each ball slightly. With a small knife, 
cut 8 slices around each ball, being 
careful not to slice all the way into 
the center, to make the pumpkin 
shape. Cover and let rise until 
doubled in size, about 45 minutes 
to 1 hour. 
Meanwhile, preheat the oven to 
350°F. Using the wooden end of a 
small utensil or your finger to poke 
an indentation in the center of each 
roll to create a space for the “stem.” 
In a small bowl beat the remaining 
egg with 2 teaspoons of water and 
brush all over the rolls. Bake the rolls 
for 15 to 20 minutes, or until golden 
brown. Place a sliced pecan piece 
into the indentation of each roll. 

Creamy Pumpkin 
Pie
Submitted by Ruth Appel from Appel 
Family Dairy

Ingredients
9-inch pastry shell
1 1/2 cups Quark
1 tablespoon frozen orange juice 
concentrate, thawed 
1 1/2 cups canned pumpkin (not 
pumpkin pie filling)
3 eggs
3/4 cup sugar 
1 teaspoon ground cinnamon 
1/2 teaspoon ground allspice
1/4 teaspoon cloves 

Directions
Preheat oven to 350° F. Blend the 
Quark and orange juice in a mixer 
on low speed until smooth. Add 
pumpkin, eggs, sugar, and spices. 
Increase the speed to medium and 
mix for 2 minutes. Pour into the 
pastry shell. Bake for approximately 
1 hour or until a knife inserted in the 
center of the pie comes out clean. 
Cool on a rack for 30 minutes, then 
chill at least two hours or overnight 
before serving. Top with whipped 
cream if desired. Makes 6-8 servings. 

Crock Pot Apples 
& Onions Pork 
From Angela Brand, submitted by 
Katie Pencke of Alluvial Farms

Ingredients
4 chopped apples or 1 pint of 
applesauce
2 onion sliced
6 pork chops or any 3-4 pound cut 
of pork
1 tsp cinnamon
1/2 tsp finely chopped fennel seeds
2 tsp salt 
Pepper to taste
 
Directions 
Turn Crock Pot on the high setting. 
Mix the spices and rub onto the 
meat. Place the seasoned meat into 
the Crock Pot. Pour the chopped 
apples/applesauce and sliced onions 
over the meat. Let cook in the pot 
for most of the day. This recipe is 
soooooo good to come home to 
after a long, busy day. 

as well as mushroom kits. Find 
them at the Saturday Bellingham 
Farmers Market or local stores 
including Community Food 
Coop, Skagit Valley Food Coop, 
The Market in Anacortes, and 
Haggen in Whatcom/Skagit. See 
cascadiamushrooms.com or call 
360-714-8859. 

• Jessica Gigot, of Harmony 
Fields: Harmony Fields produces 
organic herbs and sheep cheese, 
including  spreadable, feta-style, 
and tomme-style at their farm 
in Bow. See their online store at 
harmonyfields.com or call (360) 
941-8196. 

• Chelsy Mesman, of Mesman 
Farm: A 5th generation dairy farm, 
the Mesman family also offers a 
variety of beef cuts that are vacuum 
sealed and frozen or bulk buys. 
Their farm store is located at 2609 
Dodge Valley Road, Mount Vernon, 
and open Thursday, Friday and 
Saturday 11 a.m. to 6 p.m., and 
Sunday 11 a.m. to 5 p.m. The farm 
is. Contact mesmandairyfarm@
gmail.com for more information.

Enjoy! More coming next month. 
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Butternut Squash and Caramelized Onion Galette. PHOTO BY 
JESSICA GIGOT, HARMONY FIELDS

Pumpkin cheddar rolls. PHOTO BY RUTH APPEL, APPEL FAMILY DAIRY/APPEL CHEESE FARMSBeef and barley soup. PHOTO BY CHELSY MESMAN, MESMAN FARM

Winter Squash & 
Rosemary Pizza
Submitted by Amy Frye from Boldly 
Grown Farm

This is an incredibly simple yet 
delightfully tasty pizza. Butternut is 
our go-to squash, but delicata also 
works, and there’s no need to peel it. 
Adjust ingredient quantities to your 
liking.

Ingredients
1-2 medium winter squash; peeled & 
cut into in 1.5” chunks 
1-2 cups grated cheese - Gruyere, 
Swiss, or Asiago 
1 bunch fresh rosemary; leaves peeled 
off stems but not chopped
olive oil
salt to taste
1 pizza dough - your favorite recipe or 
store bought

Directions
Preheat the oven to 400. Put squash 
cubes in a lightly oiled baking pan 
in a single layer. Roast the squash for 
20 minutes. The squash should be 
starting to get a bit tender but still be 
relatively firm, as it will be baked more 
on the pizza. Increase oven to 425.
Spread out pizza dough in a lightly 
oiled pizza pan or baking sheet. 
Drizzle with olive oil (or make use 
a roast garlic sauce—see option 
below). Sprinkle cheese on top then 
distribute squash evenly over pizza. 
Sprinkle rosemary and salt on top 
of everything. Bake in 425 oven 20-
25 minutes or until crust is evenly 
browned on the bottom throughout. 
Enjoy!
Optional: Roast some heads of garlic 
while you roast the squash, then blend 
garlic cloves in a blender or food 
processor with salt and enough olive 
oil to make a spreadable sauce. Use 
this roasted garlic sauce as the base. A 
little more time consuming (and more 
dishes) but exceptionally tasty.

Baked or Grilled 
Shiitake Caps
Submitted by Alex Winstead of Cascadia 
Mushrooms

Ingredients
1-2 pounds of medium to large fresh 
Shiitake caps (save your stems for 
making soup or stock)
Olive oil
Tamari/soy sauce
Fresh garlic cloves
Sriracha sauce (optional if you like 
things spicy)
Bamboo skewers soaked in water 
(only if using grill)

Directions
Preheat oven to 375 or heat up 
your grill. In a medium bowl make 
a mixture of 1 part soy sauce to 2 
parts olive oil (you’ll be using this to 
lightly coat the mushrooms so 1 to 
1-1/2 cups of total mixture is usually 
enough, but you can easily adjust if 
preparing more or less Shiitake). 
Add 2-3 cloves of pressed garlic to this 
mixture. If you like spicy food also add 
in a teaspoon or two of sriracha sauce. 
Blend ingredients well with a fork or 
whisk. 
Place the de-stemmed Shiitake caps 
in a large mixing bowl. Pour the 
mixture over the mushroom caps and 
mix by hand to lightly coat all caps in 
the mixture without over saturating 
them. For baking, lay the caps out on 
a casserole dish or cast iron pan, gill 
side up. 
Bake at 375 for 20 minutes, remove 
from oven when the edges begin to 
look slightly crispy. 
For grilling, use soaked bamboo 
skewers to make shiitake kebabs of 
4-6 caps each. Grill over medium to 
low flame until the mushroom’s edges 
begin to look crispy and cooked 
(about 10-20 min)
Serve as a side dish or over rice for a 
tasty simple meal. You can never make 
enough of these. 

Beef and Barley 
Soup
Submitted by Chelsy Mesman of 
Mesman Farm

Ingredients
2 pounds beef stew meat
2 tablespoons butter
1 small onion,  diced
2 stalks celery,  diced
2 carrots, diced
4-6 cloves garlic,  minced
6 cups beef broth
1 (14.5 oz.) can diced tomatoes
3/4 cup pearl barley, rinsed
2 small potatoes, peeled and diced
2 tablespoons Better Than Bullion 
Beef Base 
1 bay leaf
1 teaspoon dried thyme 
Salt and pepper to taste

Directions
Heat a Dutch Oven on medium-high 
heat. Add butter and beef,  season 
with salt and pepper.  Cook until 
brown, 10 minutes or so. Add onion,  
celery and carrots. Cook for 5 minutes 
until slightly brown. Add garlic and 
cook until fragrant. Add all remaining 
ingredients. Cover and bring to a boil.
Reduce heat and simmer until beef is 
tender and barley is cooked through,  
about 1 hour. Serve with cornbread 
and enjoy!

Pumpkin pie. PHOTO BY RUTH APPEL, 
APPEL FAMILY DAIRY/APPEL CHEESE FARMS
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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. 

Grapes. PHOTO BY NANCY KIEL-GRAVNING Corn field before cutting. PHOTO BY ROBERT KOCH

Leaves. PHOTO BY JULIE HAGEN

Harvest time at the Flower Ranch in Everson. PHOTO BY JADE SINES

Apple harvest. PHOTO BY GANJANA NGAMSNIT
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Tuxedo cat waiting! PHOTO BY BARBARA A. SMITH Roma tomatoes. PHOTO BY ROBERT KOCH

“Summers Splender for Winters Windy Nights. This picture is a tribute to my parents, all grown locally and canned with love 
from what my Mamma taught me.” PHOTO BY ANDREA DEAN-JENSEN

At the pumpkin patch stand. PHOTO BY BECCA SCHWARZ COLE

Little hands finding a pumpkin. PHOTO BY NICOLE HUSON

Tetsuboku  squash tunnel. PHOTO BY HANZAMAEDA
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Craft & Home

Fall crafting is a special time. 
The weather is changing, 
creativity turns towards 

autumn and winter themes, and 
things get cozy. We have things to 
make and events to visit. 

Fiber Fusion is one of these 
events at the top of our list. It’s a 
place where learning and creativity 
come together, centered around 
all things fiber. What started as 
a small event nine years ago is 
now an annual weekend at the 
Evergreen State Fairgrounds 
in Monroe. Held this year on 
Saturday and Sunday, Oct. 19-20 
in the Commercial Building and 
Display Hall, visitors are welcome 
free of charge to learn, watch, meet 
and create. Over 60 fiber-related 
vendors will be set up showing and 
selling their crafts and products. 
Free demonstration stations will be 
ongoing throughout the weekend, 
including all things  fiber, “Ask 
an Expert,” shearing, and mill 
equipment. 

 Do you spin, knit, crochet, 
weave or felt? The Fiber Arts Show 
accepts submissions of hand made 
creations. Fiber Art entries may be 
dropped off directly at the show 
on Friday, Oct. 18 between 2-7 
p.m. and Saturday morning, Oct. 
19 between 8-9 a.m. 

The Used Equipment 
Marketplace is a great resource. 
Find spinning wheels, spindles, 
carders, looms, swifts, knitting 
needles, crochet hooks, books, 
and more for sale. Fleece shows 
include alpaca, wool, mohair, 
llama and angora, and a spin-in 
are also here. 

Classes are a big part of Fiber 
Fusion, and these do require 
registration and a class fee. 
Subjects of all kinds range from 
beginner to experienced. “The 
Wonderful World of Wool,” for 
example, explains various types 
of wool available to spinners. 
“Sampler Series in Wet Felting” 

gives participants a chance 
to learn at least 8 techniques, 
creating six unique 10”x 10” felted 
items. “Finesse your Knitting” 
helps anyone with some knitting 
experience to hone in on their 
skills. “Colorplay on Cellulose” is 
for those who want to dye cotton, 
linen or other cellulose (plant) 
fibers. All workshop listings are 
posted at www.fiberfusion.net. 

Whether you are a crafter, 
artist, or just plain curious there 
is something for everyone here. 
Admission and parking are free. 
Hours are Saturday 9 a.m. to 6 
p.m. and Sunday 9 a.m. to 4 p.m. 
For more information see www.
fiberfusion.net and follow their 
social media for photos and 
updates. 

The 29th annual Fall Craft 
& Antique Show returns to 
the Northwest Washington 
Fairgrounds, Thursday, Oct. 18 
through Saturday, Oct. 20. More 
than 100 artists, crafters, and 
antique and vintage dealers will 
be on site with home and holiday 
decor, gourmet foods, vintage and 
re-purposed treasure, and more. 
Food and drinks will be for sale, 
including AB Crepes and espresso. 

This year, Family Night is Friday 
from 4-8 p.m. Admission is $10. 
Free pumpkins will be available 
for kids, with cider, donuts and 
giveaways. General admission is 
$6. Seniors ages 60 and over are 
$5. Children 12 and under are 
free. Entrance fee includes return 
privileges to the show. 

Hours are Thursday and 

Friday from 10 a.m. to 8 p.m. and 
Saturday from 10 a.m. to 5 p.m. 
For more information, see  www.
lyndencraftantiqueshow.com 
or http://www.facebook.com/
LyndenCraftandAntiqueShow.

Another annual event, the 2019 
Quilt & Fiber Art Festival, will 
be Friday through Sunday, Oct. 
11-13. Participants can check out 
three exhibits, 13 vendors, and six 
classes. “The Future of Quilting” 
lecture will be presented by Frank 
Bennett, CEO of the  National 
Quilt Museum in Paducah, KY. 
Complete information is available 
at www.qfamuseum.org/. Tickets 
are $10 at the door. The festival 
is held at the Edward D. Hansen 
Conference Center, 2000 Hewitt 
Ave., Everett.  

The Used Equipment Marketplace is a great resource at Fiber Fusion Oct. 19-20 in 
Monroe. Find spinning wheels, spindles, carders, looms, swifts, knitting needles, 
crochet hooks, books, and more for sale. PHOTOS BY FIBER FUSION

by Grow Northwest

Lynden Craft and 
Antique Show offers 
Family Night

All things fiber at Fiber Fusion

Visit more than 100 booths at the Lynden 
Craft and Antique Fair Oct. 18-20. PHOTO 
BY LYNDEN CRAFT & ANTIQUE SHOW
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Doctober: Month long celebration of the 
art of the documentary featuring 60 films 
in the lineup. For full schedule, see https://
www.pickfordfilmcenter.org/doctober/. 

Savor the San Juans: Celebration of ag-
riculture, food and community in the San 
Juan islands. Runs through Nov. 9. Farm-
ers, winemakers, distillers, brewers and 
chefs from around the San Juan Islands 
will come together for a range of offer-
ings. For schedule, see www.visitsanjuans.
com/savor.

Birchwood Garden Club’s October 
Meeting: Everett Chu, founder of Azusa 
Farm and Garden: Wednesday, Oct. 2. 
Everett Chu, founder of Azusa Farm and 
Gardens in Skagit County will be our Oc-
tober guest speaker.  Everett is an experi-
enced landscape designer and will discuss 
engaging all of our senses in our gardens 
with sight, texture and fragrance – in all 
seasons! 7 p.m. Whatcom Museum Rotun-
da Room, 121 Prospect Street, Bellingham. 
Birchwood Garden Club provides financial 
support and/or gardening expertise to 
community organizations. Membership is 
open to everyone. See www.birchwood-
gardenclub.org. 

Vibrant Veggies with Alissa Segersten: 
Thursday, Oct. 3. Alissa Segersten presents 
recipes designed to get more vegetables 
in your life. Community Food Co-op, Bell-
ingham. 6:30 p.m. $45. See https://com-
munityfood.coop/events/2019-10/. 

10th annual Anacortes Oktoberfest - 
Bier on the Pier:  Friday and Saturday, 
Oct. 4-5. Enjoy more than 40 breweries, 
cideries, and food trucks, live music, and 
beautiful views of the Guemes Channel. 
Tickets are Friday $25, Saturday $35, Two 
Day $50, Designated Driver $7. 1st & Com-
mercial, Historic Port of Anacortes Ware-
house. Ages 21+ only. For more informa-
tion call (360) 293-7911. 

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

Easy as Pie: Friday, Oct. 4. This class will 
banish even the worst case of crust anxi-
ety. Come make and roll out pastry for a 
two crust pie, and take home your master-
piece. 5-8 p.m. $75 per adult (ages 14+). 
King Arthur Flour, Bread Lab, Burlington. 
See https://classes.kingarthurflour.com. 

Learn How to Winterize Your Garden: 
Saturday, Oct. 5. Learn the basics for put-
ting your garden to rest for the upcoming 
fall and winter months. 9 a.m. Garden Spot 
Nursery, 900 Alabama Street, Bellingham. 
Tickets at www.garden-spot.com. 

Mama’s Garden Harvest Festival: Sat-
urday and Sunday, Oct. 5-6. Lots of fam-
ily fun including pumpkins, produce, 

activities, crafts, food vendors, and more. 
Mama’s Garden, Highway 9, Acme. See the 
Facebook page for more information. 

45th annual Rocktoberfest: Saturday 
and Sunday, Oct. 5-6. The Marysville Rock 
and Gem Club presents rocks and fossils 
from all over the world. See dealers, dem-
onstrators, 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.

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. Fun-
filled festival activities for everyone in-
cluding: educational exhibits, farm tours, 
harvest markets, gardening demonstra-
tions, free samples, kids activities, corn 
and hay mazes, animal exhibits, pumpkin 
patches and more. Farms include Taylor 
Shellfish (Bow), Sauk Farm LLC (Concrete(, 
Double O Ranch/Ovenell’s Heritage Inn 
& Log Cabins (Concrete), Gordon Skagit 
Farms (Mount Vernon), Schuh Farms 
(Mount Vernon), RoozenGaarde (Mount 
Vernon), South Fork Farms (Mount Ver-
non), Cascadian Farm (Rockport), and Ea-
gle Haven Winery/Perkins Apple Orchard  
(Sedro-Woolley). For more information,  
see www.festivaloffamilyfarms.com.

9th annual Friday Harbor Fall Farm 
Parade & Fall Harvest Celebration: Sat-
urday, Oct. 5. San Juan Island Grange is 
proud to present the 9th annual parade 
of farm trucks, tractors, horses, marchers, 
and goats-on-leash. Parade staging will 
start at the San Juan County Fairgrounds 
at 1:30 p.m. At 2:30 p.m. the parade will 
leave the Fairgrounds and end at the 
Grange Hall. A Fall Harvest Celebration at 
the Grange Hall will be held following the 
parade. Friday Harbor, San Juan Island. 

Lopez Island Farm Tour: Saturday and 
Sunday, Oct. 5-6. Visit local farms and 
learn about island agriculture. Tours are 
scheduled both days from 10 a.m. to noon 
and 1:30-3:30 p.m. See the schedule and 
map for a complete list of farms and times. 
Lopez Island. Free admission. See https://
www.visitsanjuans.com/events/lopez-
island-farm-tour.

Lopez Island Grange Fall Festival and 
Quilt Show, Pig Roast, Potluck & Square 
Dance: Saturday, Oct. 5. This is a fund-
raiser for the Lopez Island Grange, and 
coincides with the Lopez Island Farm Tour 
Oct. 5-6. Two room display of quilts by the 
Enchanted Quilters of Lopez Island, barn 
quilt raffle and food served by El Taco Bout 
It food truck from 10 a.m. to 2 p.m. Follow-
ing is a Farm Tour Dinner and Dance with a 
pig roast, potluck and square dance  from 
5:30-10 p.m.  Jones Family Farm will be 
roasting the pig and requests donations, 
potluck BYO everything (potluck dish, 
table setting, and libations) from 5:30-
7:30 p.m.  Square Dance with The Grey 
Whales starts at 7:30 p.m. Admisison is 
$10, kids free. Raffle winners to be drawn 
at set break. Lopez Island Grange #1060 
452 Richardson Road, Lopez Island. More 
information see www.facebook.com/lo-

pezislandgrange, or lopezislandgrange@
gmail.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. 

30th annual Cloud Mountain Fall Fruit 
Festival: Saturday and Sunday, Oct. 5-6. 
Over 200 varieties of fruit and products 
available to taste and enjoy. Plus, live 
music, children’s activities, cider-pressing, 
pumpkin patch, farm stand, and self-guid-
ed farm tour. Talk to local fruit-tree and 
gardening experts, and enjoy food from 
Pizza’zza and Mallard Ice Cream. To cel-
ebrate the 30th year of the festival, Cloud 
Mountain Farm Center is offering a $30 
Super Supporter Pass that includes admis-
sion for one vehicle, as well as a free Cloud 
Mountain Farm Center hat and caramel 
apple. No dogs allowed. 10 a.m. to 5 p.m. 
Saturday. 10 a.m. to 4 p.m. Sunday. Cloud 
Mountain Farm Center, 6906 Goodwin 
Road, Everson. See www.cloudmountain-
farm.com. 

The Farm of Lydia’s Flock Beginning 
Shepherd Course: Saturday, Oct. 5. Full-
day, hands-on educational class focused 
on the basics of raising a variety of sheep 
breeds in the Pacific Northwest. Designed 
for new and aspiring shepherds wanting 
to raise their flock using regenerative, 
managed grazing methods. Topics include 
housing, fencing, nutrition, health and 
healthcare basics, developing a manage-
ment program, and more. 9:30 a.m. to 4 
p.m. Lydia’s Flock, Bellingham. Visit www.
lydiasflock.com/on-farm-education for 
more information and course registration. 

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.

Geothermal Energy: The Fire Within 
with Sandy Lawrence, MD: Monday, Oct. 
7. Join environmental educator Sandy 
Lawrence for a multi-media presentation 
on geothermal energy— thermal energy 
generated and stored in the earth. Com-
munity Food Co-op, Cordata location, 
Bellingham. Free. 6:30 p.m. 

Chinese Gastronome: Tuesday, Oct. 8. 
Chef Fong shares hearty samples and 
recipes of some of his longtime favorite 
Chinese dishes. 6:30 p.m. Downtown Co-
op Connections Building, Bellingham. 
$55. See https://communityfood.coop/
events/2019-10/. 

Autumn Soups for the Body and Soul: 
Thursday, Oct. 10. Nourish your body and 
lift your spirits with four of Karina’s most 
delectable, hearty soups. 6:30 p.m. Down-
town Co-op Connections Building, Bell-
ingham. $45. See https://communityfood.
coop/events/2019-10/. 

OCTOBER EVENTS
Send event submissions to info@grownorthwest.com. Find more updates online at www.grownorthwest.com.Good Pickin’s

Lopez Island Farm Tour

Learn To Tie And Knot Your Own 
Macrame Pumpkin or Plant Hanger

Saturday and Sunday, Oct. 5-6
It’s Farm Tour weekend on Lopez Island. Check out free 
Farm Tours Satrday and Sunday at . Friday’s activities 
include the Fall Festival and Quilt Show at the Grange and 
Woodmen Hall, Farm lunch at the Grange by El Taco ‘Bout 
It, and the Pig Roast, Potluck and Square Dance at the 
Grange. On Sunday morning enjoy the farm lunch at Blos-
som Grocery by Poutine Your Mouth. 

Saturday, Oct. 19
Join us for a hands on macrame lesson. Learn how to 
knot your own macrame pumpkin or plant hanger. Fol-
low along with Dorthy Torgerson to create a simple, easy 
and stylish plant hanger. Class fee of $25 includes all sup-
plies and fun. 9 a.m. Garden Spot Nursery, Bellingham. 
Register at https://www.garden-spot.com/events/.

Saturday, Oct. 12
Using local pumpkins from Gordon’s Pumpkin Farm easily 
turns a fresh pumpkin into a seasonal planter. Surrounded 
by other fall elements, this garden craft makes a gorgeous 
living centerpiece for your table. Class fee is $55. With 
simple moss, glue, and a few succulent plants, Sarah Wag-
staff, from SUOT Farm and Flowers, will show you how 

to create this 
beauty. Please 
bring garden-
ing gloves and 
pruners to class. 
11 a.m. to noon 
at Christian-
son’s Nursery, 
Mount Vernon. 
Reservations 
required, call 
360-466-3821. 

Succulent Pumpkin Workshop
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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”  lec-
ture by Frank Bennett, CEO, National Quilt 
Museum, Paducah, KY. For more informa-
tion, see https://www.qfamuseum.org/.

Apple and Pear Harvest Field Day: Sat-
urday, Oct. 12. Features talks on cider, 
apple diseases and pests followed by 
harvesting of apples and pears and lots of 
samples. Presented by the Western Wash-
ington Fruit Research Foundation at WSU 
Washington Research and Extension Cen-
ter, 16650 State Route 536, Mount Vernon. 
The WWFRF Fruit Display Garden contains 
one of the largest and most varied collec-
tions 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.

Halloween Pumpkin Planter: Saturday, 
Oct. 12. Plant a pumpkin with fall color. 
Come get your hands dirty and core your 
own pumpkin to use as a pot. Make festive 
centerpiece for Halloween or your porch. 
Pumpkins, soil, plants and decorative ac-
cents are included in class fee of $39.99. 
9 a.m. Garden Spot Nursery, 900 Alabama 
Street, Bellingham. Tickets at www.gar-
den-spot.com. 

Family Fun Day: Saturday, Oct. 12. Bring 
the family for fun activities. Corn stalk 
dolls, pumpkin painting, carnival type 
games, tattoos, apple tasting, popcorn, 
drawings, and more. Celebrate Mr. Dilly 
Pickles’ 3rd birthday with cookies and 
pickles. The annual pie baking contest is 
at 2 p.m. (pies to arrive by 1 p.m.). 10 a.m. 
to 5 p.m. My Garden Nursery, 929 East Bak-
erview Road, Bellingham. Please RSVP to 
360-366-8406. 

Herbal Teas & Essential Oils to Enhance 
Dream Work, Intuitive Work & Medi-
tation: Saturday, Oct. 12. With Michele 
Sanger, Herbalist. 6:30 p.m. Living Earth 
Herbs, Bellingham. 

How to Make Herbal-Infused 
Honeys,Vinegars, & Oils: Sunday, Oct. 
13 or Tuesday, Oct. 15. Cover the historical 
and nutritional benefits and learn when 
they are for topical use or internal use. 
Sunday 10 a.m. and Tuesday 6:30 p.m. 
With Dr. David Zamechek, ND. Living Earth 
Herbs, Bellingham. 

Warm Fall Desserts: Monday, Oct. 14. 
Bruno Feldeisen shares unique recipes and 
techniques for sweetening your autumn. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. $49. See https://
communityfood.coop/events/2019-10/. 

Farm Speaker Series: Farm Funding 
Opportunities: Tuesday, Oct. 15. What-
com Conservation District organized this 
networking event as part of the Whatcom 
Farm Speaker Series to help farmers and 
growers be more aware of the resources 
available for financial support. Make di-
rect connections with funding agencies 
and hear a panel of successful grant recipi-
ents from the local farm community.  Get 
your questions answered in face-to-face 
interactions with representatives from 
local, state and federal programs, agricul-
tural initiatives, and commercial or private 

foundations. 6-8 p.m. WECU, Ferndale. 

Growing Groceries: Healthy Soil = 
Healthy Plants Part I: Wednesday, Oct. 
16. Learn how to increase the health and 
fertility of your garden soil for the best 
harvests ever. $20. 6:30 p.m. WSU Sno-
homish County Extension’s Cougar Audi-
torium, 600 – 128th Street SE (McCollum 
Park), Everett. 

Meatballs of the World: Thursday, Oct. 
17. Cindy McKinney presents an interna-
tional array of meatballs. 6:30 p.m. Corda-
ta Co-op Local Roots Room, Bellingham. 
$45. See https://communityfood.coop/
events/2019-10/. 

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 de-
lights. Northwest Washington Fairgrounds 
Expo Building, 1775 Front Street, Lynden. 
Thursday and Friday 10 a.m. to 8 p.m., Sat-
urday 10 a.m. to 5 p.m. General admission 
$6 (with return privileges). For more in-
formation, visit www.lyndencraftantique-
show.com. 

Fiber Fusion: Saturday and Sunday, Oct. 
19-20. Two days of fiber, education and 
fun. Free admission. Fleece shows (al-
paca, wool, mohair, llama and angora) and 
sales, free demonstrations throughout the 
weekend, and lots of classes. Plus, over 
60 fiber-related vendors, a fiber exhibit, 
fiber arts contest, people’s choice photo 
contest, and more. Evergreen State Fair-
grounds, Commercial Building and Dis-
play Hall, 14405 179th Avenue SE, Monroe. 
Classes will be located in the 4-H Building. 
See www.fiberfusion.net.

Learn To Tie And Knot Your Own Macra-
me Pumpkin or Plant Hanger: Saturday, 
Oct. 19. Get a hands on macrame lesson, 
and learn how to knot your own macrame 
pumpkin or plant hanger, with Dorthy 
Torgerson. Class fee of $29 includes all 
supplies and fun. 9 a.m. Garden Spot 
Nursery, 900 Alabama Street, Bellingham. 
Tickets at www.garden-spot.com. 

San Juan County Master Gardener An-
nual Gardening Workshop: Saturday, 
Oct. 19. Keynote speaker Debra Prinzing 
will address the renaissance of domestic 
flower farming and the emerging eco-flo-
ral design movement in “American Beauty: 
“Seasonal, Local and Sustainable Flowers, 
from the Field to your Vase.” Workshops 
include: Planning, Planting and Protect-
ing a Winter Kitchen Garden” with Debby 
Hatch; Yes You Can! Basic Gardening Skills 
You Can Use to Successfully Take Care of 
Your Landscape with Diana Wisen; Be 
a Garden Insect Sleuth: The Good, Bad, 
Beautiful and Ugly Insects in Your Garden 
with Kate Yturri; Caneberries: Annual Care 
& Pruning with Monica Maggio; Color in 
the Winter Garden with Marsha Goller; 
Managing Deer & Other Mammals in the 
Garden with Dave Pehling; Grapes & Kiwi 
Vines: Annual Care & Pruning with Monica 
Maggio; Explorations in New and Old Brit-
ish Gardens with Jenny Harris; and  Forest 
and Tree Health in the San Juan Islands, 
with Kevin Zobrist. Tickets are $40 and 
available on Brown Paper Tickets. Friday 
Harbor Middle School, 85 Blair Ave., Friday 
Harbor. For more information, see https://
www.mgfsjc.org/gardenworkshop.html.

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. 
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.
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.

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.

 
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.
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.
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.

SAN JUAN
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

Bellingham’s Wild Mushroom Show: 
Sunday, Oct. 20. Sponsored by Northwest 
Mushroomers Association. Pacific North-
west forests and fields are filled with thou-
sands of different kinds of mushrooms 
and you can experience hundreds of them 
at this fun, family event. Displays of locally 
collected mushrooms, identification infor-
mation, talks and presentations and more. 
Noon to 5 p.m. Bloedel Donovan Com-
munity Building, 2214 Electric Ave, Bell-
ingham. $10 for adults, $7 for students/se-
niors, free for children under 12. For show 
information or to volunteer at the event, 
contact Maggie at (360) 724-3158.

Snohomish County Mycological Soci-
ety 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 dis-
play. The public is welcome to bring their 
own discoveries for possible identification 

continued on the next page
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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 informa-
tion, visit www.scmsfungi.org.

Herbal Remedies for Boosting the Im-
mune System: Sunday, Oct. 20. Learn the 
benefits of echinacea, elderberry, tulsi, 
eleuthero, oregon grape, goldenseal, and 
usnea. With Michele Sanger, 10 a.m. Living 
Earth Herbs, Bellingham. 

Northwest Paella: Monday, Oct. 21. Dis-
cuss the ancestral beginnings and de-
velopment of paella as Chef Jesse Otero 
creates two versions. 6:30 p.m. Downtown 
Co-op Connections Building, Bellingham. 
$45. See https://communityfood.coop/
events/2019-10/. 

Five Ingredient Meals: Autumn with 
Kate MacKenzie: Tuesday, Oct. 22. Join 
Wellness Chef Kate MacKenzie as she 
demonstrates four healthy and delicious 
dinners using five or fewer ingredients. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. $45. See https://
communityfood.coop/events/2019-10/. 

The Mexican Kitchen: Stews and Moles:
Thursday, Oct. 24. Enjoy the rich spicy 
flavors of classic, slow-cooked Mexican 
favorites with Ana Dominguez Jackson. 
6:30 p.m. Downtown Co-op Connections 
Building, Bellingham. $45. See https://
communityfood.coop/events/2019-10/. 

Cheese Feast: Friday, Oct. 25. Taste local 
and global cheeses of all kinds. For tickets, 
see https://www.brownpapertickets.com/
event/4341863. 6:30-8:30 p.m. Old World 
Deli 1228 N State St., Bellingham. 

Lasagna Bulb Planter Class: Saturday, 
Oct. 25. Back by popular demand, Marcy 

will teach you how to layer spring bulbs, 
from early snowdrops to daffodils to late 
tulips. Sixty days of color await you with 
the first signs of spring! Workshop fee is 
$39 and includes all supplies. 9 a.m. Gar-
den Spot Nursery, 900 Alabama Street, 
Bellingham. Tickets at www.garden-spot.
com. 

Pumpkin Patch in the Pool: Saturday, 
Oct. 26. Swim around and pick the pump-
kin you want at Arne Hanna Aquatic Cen-
ter. Treats, games and a visit from the US 
Coast Guard. Come early to be sure to 
get your pumpkin. $6, includes pumpkin. 
4:30–6:30 p.m. 1114 Potter St., Belling-
ham. Hosted by Bellingham Parks and 
Recreation. 

Let’s Make Mozzarella and Burrata: 
Saturday, Oct. 26. Learn how to make 
delicious mozzarella and burrata from 
Marisa Papetti of Marie’s Bees. Milk for 
this class supplied by Twin Brook Cream-
ery of Lynden. Kid friendly. 1 p.m. $35. 
Downtown Community Co-op, Belling-
ham. See https://communityfood.coop/
events/2019-10/. 

Ethiopian Cuisine: Saturday, Oct. 26. As-
sefa Kebede, former owner and chef at 
Vancouver’s award-winning Nyala African 
Cuisine, demonstrates favorite recipes 
from his native Ethiopia. 6:30 p.m. Down-
town Co-op Connections Building, Bell-
ingham. $39. See https://communityfood.
coop/events/2019-10/. 

How to Make Herbal Tinctures: Sunday, 
Oct. 27 or Tuesday, Oct. 29.  With Dr. David 
Zamechek, ND. Class fee includes instruc-
tion and some of Dr. David’s favorite reci-
pes for common ailments. Sunday 10 a.m. 
and Tuesday 6:30 p.m. Living Earth Herbs, 
Bellingham. 

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. Call (360) 853-8767 or visit 
concrete-wa.com/events. 

NOVEMBER
The Great Junk Hunt: Friday and Satur-
day, Nov. 1-2. Hosted by The Great Junk 
Hunt. Shop over 45,000 square feet of the 
best curators, gatherers and makers in the 
Pacific Northwest. Discover farmhouse, in-
dustrial, vintage, re-purposed, handmade 
and more. Early Bird shopping is Friday 6-9 
p.m. and admission is $20. Early admission 
Saturday is $15, 9-10 a.m. General admis-
sion is $8 on Saturday. Kids 12 and under 
are free. Get tickets and information at 
www.thegreatjunkhunt.com. Evergreen 
State Fair, 14405 179th Ave SE, Monroe. 

New Hellebores for Hellebore Lovers: 
Saturday, Nov. 2. Discover a Hellebore 
collection of gorgeous cold weather 
plants, evergreen and winter bloomers. 
Discounts on our collection for this free 
event. 9 a.m. Garden Spot Nursery, 900 Al-
abama Street, Bellingham. Tickets at www.
garden-spot.com. 

Focus on Farming and Focus on For-
estry Conference: Thursday, Nov. 7. Lo-
cal and national farmers, researchers and 
experts share ideas. Includes 24 work-
shop classes in six industry tracks, lunch 
and more. Topics include: Agritourism, 
Business of Farming, Flower Farming, In-
dustrial Hemp Production, Livestock, and 
Youth and Beginning Farmers. The lunch-
time keynote speaker will be Dr. Michael 
Rosmann, a farmer and psychologist at 
Harlan, Iowa whose professional work 
has contributed to the understanding of 
why people farm, their unique behavioral 
health issues, and why suicide is unusu-
ally common among farmers. Morning 
keynote speaker Erin Pirro has been help-
ing farmers large and small make their 
businesses run better since 2001. As a 
Certified Agricultural Consultant for Farm 
Credit East with a background in agricul-
tural economics, Erin’s focus is on bench-
marking and profitability improvement. 
Everegreen State Fairgrounds, Monroe. 
For registration and conference details, 
see www.focusonfarming.org.

Holiday Brunch with Cindy McKin-
ney: Thursday, Nov. 7. Liven up your 
holiday brunch spread. 6:30 p.m. $45. 
Downtown Community Co-op, Belling-
ham. See https://communityfood.coop/
events/2019-10/. 

Amaryllis Planting Workshop: Saturday, 
Nov. 9. Learn how to plant and care for 
your winter blooming amaryllis bulb, a 
forced indoor bulb that is spectacular for 
holiday decorations and gifts. Free. 9 a.m. 
Garden Spot Nursery, 900 Alabama Street, 
Bellingham. Tickets at www.garden-spot.
com. 

Ciderfest: Saturday, Nov. 9. Hard cider 
tastings from cideries across the state, a 
home brewing competition, community 
carboy refill, and delicious food. Noon to 5 
p.m. BelleWood Acres, Lynden. See belle-
woodfarms.com.

Wool 101: Saturday, Nov. 9. This course 

is for those who have no prior experi-
ence working with wool on a small scale 
or who want to expand their knowledge 
of value added, climate beneficial wool 
production in the Pacific Northwest. Top-
ics to be covered include the science, 
history, structure and unique properties 
of wool, breed variation of wool, and de-
termining the health of a fleece. For wool 
producers, how to breed for and improve 
healthy fleece production; preparing for 
your flock’s first shearing including how 
to find a shearer, skirting basics and how 
to handle fleeces post shearing; niche 
marketing of raw and value added wool 
products, locating a fiber processor for 
value added wool products. Participants 
are encouraged to bring a fleece or fleece 
samples from their own flock for evalua-
tion/discussion. 10 a.m. to 4 p.m. Lydia’s 
Flock, Bellingham. Visit www.lydiasflock.
com/on-farm-education for more infor-
mation and course registration.

Red Barn Holiday Market: Friday and 
Saturday, Nov. 15-16. Hosted by Red Barn 
Market Events at The Northwest Wash-
ington Fair and Event Center, 1775 Front 
St, Lynden. Craft, boutique, vintage, and 
a mix of other amazing booths. Friday 
6–9p.m. and Saturday 10 a.m. to 4 p.m. 
See the Facebook event for more informa-
tion.

Holiday Doorway Inspiration: Saturday, 
Nov. 16. Bring a photo of your entry and 
let us inspire you with new ideas for the 
Holidays. Class is free. 9 a.m. Garden Spot 
Nursery, 900 Alabama Street, Bellingham. 
Tickets at www.garden-spot.com. 

Beginning Hobbyist Beekeeper: Mon-
days, Nov. 18 through Dec. 16. This five-
week course offered through the WSU 
Snohomish County Extension is perfect 
for anyone wanting more information 
about beekeeping before making the 
decision to acquire a hive. Each session is 
taught by local Journeyman Beekeeper 
and  WSU Snohomish County Extension 
entomologist Dave Pehling. 6:30-9:30 
p.m. at McCollum Park at WSU Snohom-
ish County Extension’s Cougar Audito-
rium, 600 128th ST SE, Everett. $120 per 
person. Register online at BeeBeginner.
eventbrite.com. For questions, contact 
Kate Ryan at kate.ryan@wsu.edu or (425) 
357-6024. 

Home for the Holidays: Thursday 
through Saturday, Nov. 21-23. Selection of 
holiday gifts, crafts, food and more. Fern-
dale Events Center, 5715 Barrett Road, 
Ferndale. Thursday hours 5-8 p.m. Friday 
10 a.m. to 8 p.m. and Saturday 10 a.m. to 4 
p.m. Free admission and free parking. See 
homefortheholidaysbellingham.com.

Annual Allied Arts Holiday Festival of 
the Arts: Starting Friday, Nov. 22 and 
running through Dec. 24. Five-week long 
festival featuring the work of over 100 lo-
cal artisans and craftspeople. Open daily 
10 a.m. to 7 p.m. Closed Thanksgiving Day 
and closing at 3 p.m. on Dec. 24. Location 
announced in early November. For com-
plete information see www.alliedarts.org.

Anacortes Farmers Market Holiday 
Market: Saturday and Sunday, Nov. 23-
24. Get your holiday produce, stock up on 
your favorite vendors’ goods and find that 
perfect handmade holiday gift during this 
special two-day indoor event. 10 a.m. to 
4 p.m. Free admission. Port in Anacortes, 

100 Commercial Ave., Anacortes. See ana-
cortesfarmersmarket.org.

Mount Vernon Harvest Market: Satur-
day, Nov. 23. Come pick up fresh, local 
ingredients to prepare your Thanksgiving 
meal and do some early gift shopping for 
the holidays. See mountvernonfarmers-
market.org.

Christmas In The Woods Open House: 
Saturday, Nov. 23. Garden Spot is decked 
out for the season. Join us for this special 
all day event. Step into our beautiful win-
ter garden for ‘Treats in The Trees’. Fam-
ily friendly event. 9 a.m. to 4 p.m. Garden 
Spot Nursery, 900 Alabama Street, Belling-
ham. Tickets at www.garden-spot.com.

Gardenview   Montessori   presents   the   
13th   Annual Holiday   Bazaar: Satur-
day, Nov. 23. Featuring   local   artist   and   
crafts vendors,  silent  auction,  bake  sale  
and  activities  for  children. Food from 
Pizzazza between 11 a.m. and 2 p.m. Free   
admission. Free   ticket   at   the   door   for   
each   child   to   use   for   a   kid’s   craft,   
kid’s game   or   kid’s   raffle   entry.  9 a.m. 
to 3 p.m. Hillcrest Chapel, 1400   Larrabee   
Avenue,   Bellingham. Visit   www.garden-
viewbazaar.com   for   more   information.

Skagit Wine & Beer Festival: Saturday, 
Nov. 23. Wineries, breweries, ciders, dis-
tilleries, and gourmet food from across 
Washington. VIP hour 3 p.m. General ad-
mission 4-8 p.m. Eaglemont, 4800 Eagle-
mont Drive, Mount Vernon. For tickets, see 
www.mountvernonchamber.com/events/
annual-chamber-events/skagit-wine-
festival/.

European Grapevine Wreath Class: Fri-
day, Nov. 29. Join Marcy as she guides you 
in designing a European-style grapevine 
wreath. Tables filled with evergreens, ber-
ries, moss, and more for you to create your 
own unique wreath with French ribbon. 
Workshop fee is $39 and includes all sup-
plies. 9 a.m. Garden Spot Nursery, 900 Ala-
bama Street, Bellingham. Tickets at www.
garden-spot.com.

Fairhaven Winterfest: Friday, Nov. 29 
through Dec. 21. Hosted by Historic 
Fairhaven Association. Celebrating winter, 
community, festivities, holidays, sharing 
and gatherings of friends. Join us in feel-
ing the magic of this time of year. Stroll 
among glimmering tree lights under win-
ter sky, enjoy holiday decorations, listen 
to the music, hear the clip-clop of horse 
hooves on cobble stone, the echo of train 
whistles, smell the boughs of fir and wood 
smoke in chilly air. Take a break, step back, 
let time and the season catch-up with you 
in our village. Events are free and open to 
all. To donate, or to see the full activities, 
see fairhavenwinterfest.com.

Evergreen Wreath Workshop: Saturday, 
Nov. 30. Ready to spruce up your holi-
day home? Come have a ball decorating 
Northwest evergreen wreaths adorned 
with holly, twigs, and berries, topped off 
with a gorgeous bow. Workshop fee is $39 
and includes all supplies. 9 a.m. Garden 
Spot Nursery, 900 Alabama Street, Bell-
ingham. Tickets at www.garden-spot.com.

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

Enjoy October! 
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JUNIOR GROWERS
Name:

October 2019

Bake a pie 
Do you love pumpkin pie, or 
maybe apple or squash? Find a 
recipe with your family and bake 
a pie together. Read the recipe 
and talk about the ingredients. 
Help measure, mix, bake, and 
of course, eat! Do you want to 
share your photo or recipe with 
Junior Growers? E-mail  editor@
grownorthwest.com.    

How do you mend a broken 
pumpkin? With a pumpkin patch!

What’s the best thing to put into a 
pumpkin pie? Your teeth!

What do you get when you drop a 
pumpkin? Squash!

Why did the scarecrow win a 
medal? He was outstanding in his 
field!

Why shouldn’t you tell a secret in 
a cornfield? Because the corn has 
ears! 

Funny Farm

This month’s project

What are your favorite Fall 
activities and foods to eat?

Unscramble these words:

OEROBCT

PKINUMP

GRDOU

SSHQUA

CNOR

OSFRT

ARESROWCC

CUMEOST

UNSCRAMBLE ANSWERS:  OCTOBER,  PUMPKIN, GOURD, SQUASH, CORN, FROST, 
SCARECROW, COSTUME

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. 
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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: NOV. 2019  •  Deadline: OCT. 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
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 - 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 Spe-
cial: 400+ for $20. “Betsy’s Red Wigglers” - Con-
tact me now to place your order!  betsysred-
wigglers@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. 360-715-
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.

ECO-RESTORE offers Permaculture Design 
& Consulting Services for sustainable and 
eco-friendly yards. Create, Enhance or Re-
store. Schedule your Fall consultation today. 
(360)350-6625, www.eco-restore.com.
PLACE YOUR AD HERE: Send classifieds 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 Nov. issue is Oct. 22. Thanks!

PHOTO BY CAROL KILGORE
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Items For Sale
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