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A brief look at related news, business and happenings 

Small Fruit Conference set Dec. 4-6
LYNDEN – The Washington Small Fruit Conference and Lynden Ag 
Show will be held Wednesday through Friday, Dec. 4-6 at the NW 
Washington Fairgrounds in Lynden. This three-day conference  will 
share the latest relevant research and information for small fruit 
growers in WA, OR, and B.C. Lunch is provided each day. This confer-
ence is presented in association with the Lynden Ag Show, a trade 
show featuring vendors serving the small fruit community. For more 
information, see  https://www.wasmallfruit.com.

Food processing, Millworks project focus 
of WFN Fall Forum
BELLINGHAM – The Whatcom Food Network invites organizations 
and individuals connected to our local food system to attend the 
Fall Forum on Food Processing in Our Region: History, Trends, and 
Upcoming Innovations. The forum will be held on Thursday, Nov. 
14 from 8:50 a.m. to 12:30 p.m. at the Pioneer Pavilion Community 
Center in Ferndale. Discuss the proposed waterfront food campus 
project, Millworks, led by Mauri Ingram of the Whatcom Community 
Foundation. Millworks will include a commercial kitchen space, 
processing and storage opportunities, event space, and more. Learn 
about the history of processing from Tammy Cooper-Woodrich of 
the Nooksack Tribe and Dave Green of Skagit Valley Malting, and 
hear from a panel of agricultural processing experts from our region 
on the innovations and challenges. After the presentation, a facilitat-
ed discussion will provide attendees a chance to give feedback on 
the project. Multiple networking sessions will ensure attendees have 
ample time to collaborate with key food systems representatives, 
as well as the Whatcom Food Network steering committee. A light 
breakfast with coffee and tea will be provided, as well as appetizers 
in the afternoon. This event is made possible by support from the 
Whatcom Community Foundation and City of Ferndale. To register, 
visit www.whatcomfoodnetwork.org.
Find more Field Notes and updates at www.grownorthwest.com. Have 
news you’d like to share? Send submissions to editor@grownorthwest.com. 

WSU Snohomish Extension offers Beginning Beekeeper course

Field Notes

EVERETT – The WSU Snohomish County Exten-
sion is sponsoring a session of the Beginning 
Hobbyist Beekeeper course in the Washington 
State Beekeepers Association’s Master Bee-
keeper Program starting Monday, November 
18, 2019, 6:30pm to 9:30pm at WSU Snohom-
ish County Extension’s Cougar Auditorium 
in McCollum Park, 600 – 128th St SE, Everett. 
The five-week course is perfect for anyone 
with no previous experience with beekeeping 
as well as anyone wanting more information 
about beekeeping before making the decision 
to acquire a hive. Designed to build basic 
beekeeping skills, topics covered include bee 
biology, equipment, seasonal management 
requirements, identification and management 
of pests, as well as honey removal and process-
ing. Overall focus will home in on the unique 
challenges and benefits to beekeeping in the 
Pacific Northwest. A majority of the foods we 
grow and eat depend on honeybees for pol-
lination. A workshop manual complements the 
lectures. Participants completing the course 
and passing the Washington State Beginning Beekeep-
er level exam (open book test) will receive a certificate 
as the first step towards the Apprentice, Journey, and 
Master Beekeeper levels. Each session is taught by local 
Journeyman Beekeeper and  WSU Snohomish County 
Extension entomologist Dave Pehling. As a beekeeper 
and entomoligist, Pehling’s unique skills and knowl-

edge provide students with a localized and practical 
approach to keeping healthy bees. Class size is limited 
and usually sells out in advance of the course. Cost for 
the five-week series is $120 per person. To register, visit 
BeeBeginner.eventbrite.com. For more information on 
the course, visit snohomish.wsu.edu/beebeginner/ or 
contact Kate Ryan, kate.ryan@wsu.edu, (425) 357-6024.
COURTESY PHOTO
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Community

Thanks and giving: Bake For 
Good and Turkey Trot

This month is a special time 
for giving in the commu-
nity. Check out these three 

ways to help while having fun!
Thanksgiving Bake for Good: 

Join the Bread Lab and King 
Arthur Flour to bake for a cause, 
as they offer two free classes this 
month. First, the Bake For Good: 
Kids! edition is for school age 
children and their families who 
will spend the evening learning to 
make yeast bread from scratch. All 
baked goods will then be donated 
to Helping Hands Food Bank. Each 
registration covers up to four fam-

ily members. Snacks and samples 
will be available, too. The class 
meets Thursday, Nov. 14, from 4:30 
to 7:30 p.m. at the Bread Lab in 
Burlington. 

Then, free pie and roll baking 
classes will be offered at several 
times on Tuesday, Nov. 26 includ-
ing 9 a.m., 11 a.m., 1 p.m. and 3 
p.m. All ingredients and instruc-
tion are provided. Everything 
baked will be donated to Helping 
Hands Food Bank, and all goodwill 
monetary donations to the Food 
Bank will be matched by King Ar-
thur. Registration for these classes 

is available at King Arthur Flour: 
https://www.kingarthurflour.com/
baking-school/washington. 

Turkey Trot 5k: The Greater 
Bellingham Running Club (GBRC) 
presents this 5K Fun Run on Sat-
urday, Nov. 23, with all proceeds 
donated to the Bellingham Food 
Bank. Register online at https://
www.gbrc.net under events. 
Awards given for top three overall 
male and female runners and 
awards for top three in each age 
group (5 year increments). Stroll-
ers welcome; no dogs allowed. 
Chip-timing by Budu Racing. 

–Grow Northwest

Farmers Markets: Winter hours, 
special holiday markets coming

As many local farmers mar-
kets have closed for the 
season, several markets are 

holding special holiday events and 
a few weekend markets will con-
tinue meeting through the winter 
season with limited dates.

The Bellingham Farmers Mar-
ket (BFM) will be open through 
Dec. 21, meeting Saturdays 10 
a.m. to 3 p.m. at Depot Market 
Square, 1100 Railroad Ave., Bell-
ingham. Thanks Day at BFM will 
be Saturday, Nov. 23. Stock up on 
your favorite Thanksgiving staples 
like potatoes, squash, carrots, and 
meat, and say “Thank You” to the 
hardworking vendors of BFM. Cus-
tomers can purchase fresh veggies, 
products and meats from vendors 
and donate them directly to the 
Bellingham Food Bank (BFB). 
Those who donate will receive free 
BFM and BFB schwag, and food 

by Grow Northwest

donations will be accepted by the 
BFB during market. 

Artisan Demo Day will be on 
Saturday, Dec. 7. Artists and mak-
ers will show their crafts during 
market – think wool spinning, 
knitting, block carving, and knife 
sharpening. 

The winter Bellingham Farm-
ers Market will meet monthly in 
winter 2020 and held the third 
Saturday of each month – Jan. 18, 
Feb. 15, and March 21 – from 10 
a.m. to 3 p.m. at Depot Market 
Square. For more information, fol-
low the market’s Facebook page or 
see bellinghamfarmers.org. 

The Orcas Island Farmers 
Market meets Saturdays 10 a.m. to 
3 p.m. through most of November 
at Oddfellows Hall, located on 
Haven Street just south of Main 
Street on the way to Madrona 
Point. For more information, visit 
orcasislandfarmersmarket.org.

The San Juan Farmers Market 
will meet the first and third Satur-
day in November and December 
from 10 a.m. to 1 p.m. at the Brick-
works in Friday Harbor. They will 
meet the first Saturday only during 
January and February, and resume 
twice monthly in March. For more 

details, see www.sjifarmersmarket.
com.

Special holiday markets
The Anacortes Farmers Mar-

ket hosts its Holiday Market on 
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 from 10 a.m. 
to 4 p.m. at the Port in Anacortes, 
100 Commercial Ave., Anacortes. 
Admission is free. See the Face-
book page or anacortesfarmers-
market.org.

The Mount Vernon Harvest 
Market will be Saturday, Nov. 23 
at the Carnation Building from 
10 a.m. to 2 p.m.  Come pick up 
fresh, local ingredients to prepare 
your Thanksgiving meal and do 
some early gift shopping for the 
holidays. Admission is free. See 
mountvernonfarmersmarket.org.

The Bow Farmers Market 
Holiday Festival meets Satur-
day, Dec. 7 at Edison Elementary 
School. Browse and buy the goods 
of local crafters, artists and more 
between 10 a.m. to 4 p.m. See 
bowlittlemarket.com.

Bellingham Farmers 
Market hosts Thanks 
Day Nov. 23

GIVE THANKS: Cookies from the Mount Bakery are a delicious sight at the Bellingham 
Farmers Market. Thanks Day at BFM will be Saturday, Nov. 23. Stock up on your favorite 
staples and say “Thank You” to the vendors. Customers can purchase foods from vendors 
and donate them directly to the Bellingham Food Bank booth on site. Those who donate 
will receive free BFM and BFB schwag. COURTESY PHOTO
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It’s time to celebrate Small Busi-
ness Saturday on Saturday, Nov. 
30! Head to your favorite businesses 
and support them on this day. 

Do you want to reserve a local 
turkey? Osprey Hill Farm, of Acme, 
and Oak Meadows Farm, of Fern-
dale, have some available, but act 
fast because reservations are fill-
ing. Contact them through their 
websites below: Osprey Hill Farm: 
https://www.ospreyhillfarm.com/
get-in-touch; Oak Meadows Farm: 
https://www.oakmeadowsfarmllc.
com/contact-us.html. 

Whatcom Family Farmers hosts 
their annual Farmer Rally, an eve-
ning of celebration and support-
ing farming’s future in Whatcom 
County, on Thursday, Nov. 21 at the 
Northwest Washington Fair Expo 
Building. The annual membership 
meeting starts at 4:30 p.m., followed 
by a social hour with appetizers and 
drinks at 5 p.m., dinner from Double 
Barrel BBQ at 6 p.m., followed by the 
Fastest Farmer Contest, a look back 
at what was accomplished this year, 
and a preview of what’s to come in 
2020! Follow their Facebook page 
for more information.  

The Whatcom Conservation 
District presents Winter Mud Man-
agement, in its next installment of 
the Farm Speaker Series on Thurs-
day, Nov. 14. Mud happens. Are you 
knee deep? WCD can help! Join 
them for a free workshop to learn 
about resources available locally to 
help farmers prepare for the rainy 
season including rebates for barn 
gutters and heavy use area footing, 
pasture soil testing, tarps for ma-
nure piles, small farm grants, and 
more. The event runs 6-8 p.m. at the 
Everson Auction Barn in Everson. 
RSVP is suggested to Katie Pencke, 
kpencke@whatcomcd.org or 360-

526-2381 x105. 
Are you interested in creating 

a gingerbread house entry at 
the Port of Bellingham’s annual 
Holiday Festival? The gingerbread 
house contest is free and open to 
bakers of all abilities and ages. The 
Entry Form Deadline is Wednes-
day, Nov. 27. The structures are due 
on Wednesday, Dec. 4, 2019 and 
will be on display  Friday  through 
Sunday, Dec. 6-8, 2019. The optional 
themed category is “Movies” or 
you may choose to enter another 
category. Ribbons are awarded 
for the top three in each category: 
Business/nonprofit: Professional 
baker/caterer; Adult; Senior citizen 
(65 years and older); Family; Youth 
grades 9-12; Youth grades 4-8; 
Youth grades and K-3; and Youth 
five years and under. Many of the 
gingerbread house contest entries 
are donated to a silent auction that 
runs throughout the three-day festi-
val. For full information, see https://
www.portofbellingham.com/141/
Holiday-Port. 

The Mt. Baker Beekeepers As-
sociation (MBBA) meets monthly 
on the third Wednesday evening at 
Gateway Center Suites (usually the 
third floor meeting room) at 1313 E. 
Maple Street in Bellingham (across 
from Boomer’s Drive-In). Meetings 
are free and open to the public.  
Right now, as Fall is upon us and 
Winter approaches, the topics, in-
formation and issues for discussion 
concern getting your hives ready 
to ride out Winter and be ready to 
thrive when Spring comes. For more 
information, see www.mtbakerbee-
keepers.org. 

Save the date! The 2020 Cattle-
men’s Winterschool and Coun-
try Living Expo will be Saturday, 
Jan. 25! Check out 175+ classes to 
choose from focused on skills and 
practical living, with a lunch and 
trade show, and more. The class 
schedule is still being finalized, 
so that information as well as the 
featured keynote speaker will be 
shared soon. Included in this annual 
event is the Chicken and Duck Egg 
Weigh Off sponsored by Conway 
Feed, as well as the Fiber Palooza, 
with awards given in all fiber cate-
gories. Registration costs $75 (early 
bird special $70) for adults and $40 
for youth (discounted rate of $10 for 
youth ages 12-18 needing scholar-
ship help). Registration includes six 
workshops per person, large trade 
show to meet with local and region-
al agricultural and business ven-
dors, prime rib or vegetarian lunch, 
and snacks. The Expo is hosted by 
Stanwood FFA, and presented by 
WSU Livestock Master Foundation, 
WSU Extension and the Cattlemen’s 
Association. To register and view 

classes, visit http://skagit.wsu.edu/
CountryLivingExpo. For more infor-
mation, call Skagit County Exten-
sion at (360) 428-4270 ext 0.

The Drayton Harbor Shellebra-
tion will be Friday, Dec. 13, hosted 
by Whatcom Conservation District 
and Whatcom County Public Works. 
Join your community and celebrate 
the three-year anniversary of lifted 
shellfish harvesting restrictions in 
Drayton Harbor, as well as addition-
al lifted restrictions that went into 
place in October. This free event 
will include refreshments, oyster 
samples courtesy of the Drayton 
Harbor Oyster Company, and the 
presentation of community awards. 
Community awards ceremony will 
take place at 4:30 p.m. This event 
will be outdoors so please dress to 
stay warm and dry. The event runs 
4-6 p.m. at H Street Plaza located in 
downtown Blaine. See the Facebook 
event page for more information. 

The San Juan WSU Extension 
presents a Vet Skills Workshop – 
Poultry Health and First Aid on 
Saturday, Dec. 14. Laura Chen, DVM, 
WSU Avian Health Lab, will discuss 
how to spot and manage common 
diseases and parasites, as well as 
basic first aid, biosecurity and safe 
handling, anatomy and physiol-
ogy, and diagnostic lab submission 
information. Time TBD, at the East-
sound Fire Hall, 45 Lavender Lane in 
Eastsound on Orcas Island. For more 
information, contact 360-370-7664.

The Skagit Valley Food Co-
op Board of Directors has named 
Tony White as the new General 
Manager, starting in January 2020. 
Todd Wood, their General Manager 
of over 40 years, will be retiring in 
February. Tony has over 20 years 
of management experience at Ha-
nover Co-op in New Hampshire, 
where he served as the Director of 
Operations, overseeing four stores, 
a commissary kitchen, and two co-
op owned auto service stations. For 
the last three years, Tony worked as 
a consultant for National Coopera-
tive Grocers to help strengthen oth-
er co-ops across the country. Best 
wishes and many thanks to Tony as 
he retires, and congrats to Todd!

Sedro-Whoolleyville presents 
the Magic of Christmas on Sat-
urday, Dec. 7 from 3-8 p.m. Join us 
for our annual holiday Whobilation 
as Sedro-Whoolleyville presents 
the Magic of Christmas!  Enjoy the 
Ugly Sweater Dash, caroling and 
artwork from Mary Purcell Elemen-
tary students, face painting, train 
rides, pony rides, balloon artists, 
crafts, parade, tree lighting and a 
meet and greet with Santa!  Watch 
out for our green friend, The Grinch! 
See the Facebook page for more in-
formation. 

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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Holiday decor: Community 
wreath making and more

Tis the season for making 
and decorating! Enjoy 
these creative offerings 

from local nurseries and groups. 
Christianson’s Nursery offers 

Do It Yourself Wreath Making 
starting Nov. 18 through Dec. 24. 
Deck the halls by crafting a freshly 
made holiday wreath, using a 
beautiful mix of Christianson’s 
seasonal greens and berries (sold 
by the pound) or bring your own. 
Reserve a date and time to use 
their machines without assistance 
by contacting the Garden Store at 
360-466-3821. Participants should 
wear warm clothing and bring 
their own pruners and gardening 
gloves.

Their Holiday Wreath Making 
Workshop will be on Saturday, 
Nov. 30. Deck the halls by crafting 
a freshly made holiday wreath 
with inspiring help from designers 
Karen Harper and Laura Camp-
bell. Seasonal greens and berries 
are sold by the pound, or bring 
your own. The class fee is $15, in-
cludes one wreath form. Different 
times are available for a 1-hour 
class. Contact the Garden Store 
for reservations at 360-466-3821. 

In addition, another annual 
event not to be missed is the an-
nual Holiday Tea and Visit with 
Father Christmas, this year on 
Saturday, Nov. 30. Donations 
benefit the La Conner Library 
Foundation. Seats are available 
at noon, 1:15 p.m., 2:30 p.m. 
and 3:45 p.m. Held at their 1888 
Schoolhouse, it will be decorated 
in a delightful candlelit forest 
theme, with background chamber 
music to add to the 19th-century 
setting. Enjoy complimentary 
Holiday Tea, and Meet Father 
Christmas who greets children of 
all ages while sitting with them in 
an antique red clipper sleigh in 
their warm greenhouse from 10 
a.m. to 3 p.m. Contact Christian-
son’s to reserve a space. 

Bellingham’s The Garden Spot 
has several classes available for 
wreath making. The European 
Grapevine Wreath Class will 
be Friday, Nov. 29. Join Marcy 
as she guides you in designing a 
European-style grapevine wreath. 

by Grow Northwest
Tables will be filled with ever-
greens, berries, moss, and more 
for you to create your own unique 
wreath with  French ribbon. The 
workshop fee is $39 and includes 
all supplies. The class starts at 9 
a.m. Get tickets at www.garden-
spot.com.

The Evergreen Wreath Work-
shop follows on Saturday, Nov. 
30 and Dec. 1. Come have a ball 
decorating Northwest evergreen 
wreaths adorned with holly, twigs, 
and berries, topped off with a 
gorgeous bow. The workshop fee 
is $39 and includes all supplies. 
There are different class times 
available. Register at www.garden-
spot.com.

In addition, don’t forget their 
annual Christmas In The Woods 
Open House, this year on Sat-
urday, Nov. 23. Garden Spot is 
decked out for the season and 
step into their beautiful winter 
garden for ‘Treats in The Trees’. 
This is a family friendly event 
from 9 a.m. to 4 p.m. Register at 
www.garden-spot.com.

The Red Door Farm in Fern-
dale is hosting a Cedar Wreath 
Making Workshop on Dec. 1 
from 2-4 p.m. The cost of the 
workshop includes all materi-
als, your finished wreath to take 
home, delicious snacks and wine 
to enjoy while you gather and 
meet new friends. Tickets are 
$35 through Eventbrite. See the 
Facebook page for the link. 

Herb & Flower Farm, of 
Snohomish, hosts DIY Seasonal 
Wreath-Making on Sunday, Dec. 

1. Join in for a wonderful creative 
experience at their 2nd annual 
holiday-inspired wreath-making 
event. See the Facebook page for 
more information or to register. 

Drinks & DIY Wreaths will be 
on Dec. 4 from 6-8 p.m. at Thou-
sand Acre Cider House, 109 
Grand Ave. Ste 101, Bellingham. 
Colleen Elkins of Botanikal will 
lead this wreath making event. 
Tickets are $40 and include all the 
supplies to make your extravagant 
wreath, as well as a flight of hand-
picked ciders for the occasion. 
Get your tickets at http://www.
thousandacreciderhouse.com. 

My Garden Nursery is offering  
a Wreath Making Workshop on 
Dec. 7, hosted by Whatcom Wil-
low Works and Heirloom Hand-
made Baskets. Make wrapped 
wreaths on a willow hoop, about 
18 inches in diameter. All materi-
als provided. The event meets 11 
a..m. to noon. See the Facebook 
page for details. 

Twig and Vine Farm in 
Stanwood offers holiday wreath 
making in early December. 
Gather together in the beautifully 
restored barn at Hazelblue Acres, 
sip hot cider and learn to craft 
an evergreen wreath using lo-
cally sourced boughs, berries and 
branches. No experience neces-
sary, all materials and supplies 
provided.  Three workshop times 
are available in early December: 
Wreath Workshops with Stu-
dioLife on Dec. 5; Rustic Wreath 
Workshop on Dec. 6; and Classic 
Holiday Wreath Workshop on 

Participants make personalized wreaths of various greens, berries, and decorations dur-
ing a wreath making workshop at The Garden Spot. PHOTO BY THE GARDEN SPOT NURSERY

Dec. 7. Register and get more 
information at twigandvinefarm.
com. 

Camano’s Arrowhead Ranch  
offers a Wreath Making Work-
shop on Dec. 7 and 14. Cre-
ate and take home a beautiful 
18-inch wreath made with fresh 

local greenery. Wine, apple cider, 
snacks and good times included. 
The cost of the workshop is $75 
and includes all materials, tools, 
instruction and refreshments. 
Dress comfortably and prepare to 
get a little dusty. See the Facebook 
page for more information. 
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Apples and pumpkins: Favorite fall recipes

This time of year has me 
singing in the kitchen. Yes, 
I am that lady who sings 

seasonal songs in a fun apron, 
and hums melodies while I spoon 
heaps of mashed potatoes and 
slices of hot pie with a side of ice 
cream or whipped cream onto 
loved ones’ plates. I love the special 
family time during the holidays, 
and I look forward to how cozy 
and warm our home feels during 
the winter months. I relish in 
baking and cooking for others, 
volunteering in the community, 
and doing fun things like handing 
bags of homemade cookies to total 
strangers who may enjoy them (I 
keep fresh cookie bags in the car.) 
I enjoy the quiet, the dark, the 
cold, the damp – it makes a perfect 
setting to sit back, relax, and focus 
on family, and that less is truly so 
much more. 

Stuffed Pumpkin
Ingredients 
2 small sugar pumpkins
Salt and freshly ground pepper
1/4 pound stale bread or unseasoned 
stuffing mix 1/2-inch cubes
1/4 pound cheese such as Gruyere, 
swiss, cheddar, or a combination cut 
into 1/2 inch cubes
2-4 garlic cloves, chopped
4 slices bacon, sliced into cubes and 
cooked until crisp
1/4 cup chives, snipped
1 tbs fresh thyme
1 tsp fresh sage, chopped
1/2 cup heavy cream, more if needed
1/4 tsp nutmeg

Directions
Preheat oven to 350 degrees F.
Center a baking rack in the middle of 
the oven.
Line a baking sheet with a silicone 
baking mat or parchment.
Rinse outside of pumpkin to remove 
any residue and dirt.
Take a sharp knife and cut a cap out 
of the top of the pumpkin. Cut at a 
degree angle and make the opening 
large enough to scrape seeds and 
loose pulp out of the pumpkin. 
Reserve seeds for toasting.
Scrape clean inside of the pumpkin 
and cap, and season well with salt and 
pepper.
Toss bread, cheese, garlic, bacon, and 
herbs together in a bowl.
Season heavy cream with salt, pepper 
and nutmeg.
Combine bread and cream mixtures, 
mixing well until moist. Add more 
cream if needed, mixture should be 
moist, not too wet.
Stuff each pumpkin with the bread 
mixture until slightly overflowing, 
and place pumpkin caps on top of 
stuffing.
Bake for 1 hour. Remove caps and 
bake for 15-30 minutes more until 
pumpkins are done. Pumpkins 
should be soft to the touch, but not 
collapsing, when they are done.
Ninety minutes usually does it, but 
it can be sooner depending on 
pumpkin size.

the gnocchi heavier, so be sure to 
watch the dough. 

The mashed pumpkin potatoes 
are a fun twist on potatoes, and 
with pumpkins in full force this 
time of year, make use of this 
ingredient! The apple cider pulled 
pork is always a classic, and the 
apple cider rolls are delicious 
smeared with butter on the side. 
These all work together for a 
complete meal. The crockpot cider 
and warm pumpkin drink are fun 
to make with the kids, and definite 
favorites during November.

To make your own pumpkin 
or squash puree, remember 
it’s a fairly easy process! Cut a 
small sugar pumpkin (or winter 
squash) in half and clean out the 
seeds (set them aside and roast 
them for eating). When clean of 
seeds, and the flesh is stringless, 
place the pumpkin face down on 
a baking sheet (line with foil or 
parchment). Bake at 350 degrees 
for approximately 45 minutes to an 
hour, until soft. Let it cool enough 
before you scoop out the flesh and 
mash with a fork or puree in the 
food processor. Cool before using, 
and refrigerate any remaining 
puree. 

In addition, an easy apple 
cider syrup recipe to remember 

It’s hard to pin down favorite 
recipes during this time of year. 
I have hundreds of bits of papers 
saved with scribbled cookie and 
dessert recipes, and of delicious 
breads for mornings and evenings, 
and warm soups for any day of 
the week. I do like to celebrate all 
things apples and pumpkins this 
time of year, so I share with you 
some of the recipes I enjoy and 
have picked up over the years. 

The stuffed sugar pumpkin 
is savory and delicious. Bacon, 
cheese, bread, herbs and spices fill 
this pumpkin with perfection; it 
looks fun, and tastes great. 

The pumpkin ricotta gnocchi 
takes some time, but once you have 
this recipe down it is something 
you will make again and again. I 
prefer to use butternut squash or 
sugar pumpkin in this recipe; if you 
use another squash keep in mind it 
may have more moisture and you 
will then need more flour to hold 
the dough together. It could make 

Cooking
by Melissa Stewart

Pumpkin Ricotta 
Gnocchi
Ingredients 
1 cup of pureed cooked pumpkin or 
winter squash
1 cup ricotta (whole milk is best)
2 large eggs
2 teaspoons kosher salt
1/4 cup parmesan or pecorino cheese
3-4 cups flour, or cake flour
2-3 teaspoons sage, minced
1/4 cup unsalted butter
Pepper and salt, to taste
Truffle salt and/or parmesan/pecorino

Directions
Make the pumpkin ricotta gnocchi 
dough: Mix the pumpkin puree, 
ricotta, parmesan or pecorino, eggs 
and salt together in a large bowl. Add 
2 1/2 cups of the flour and mix well 
with your hands or wooden spoon. 
The dough will be very sticky, and 
you want to shape into a large log. If 
not pliable enough, add a little more 
flour at a time to get a somewhat soft 
rollable dough. It’s usually about 3 
1/4 cups of flour, and should never be 
more than 4 cups of flour. When rolled, 
cover the dough with a damp towel.
Bring a pot of water to a simmering 
boil, adding in about 1/2 teaspoon 
of salt. 
Spread some flour on a large work 
surface and place the gnocchi dough 
there. Cut the dough into four equal 
pieces.
Start with one piece and cut it in 
half. Roll the piece of dough into a 
snake about 1/2 inch thick, then cut 
it into pieces about the width of a 
fork. Use the back of a fork to create 
indentations in the gnocchi. Dust the 
gnocchi with a little more flour, and 
using one finger push the dumpling 
up onto the tines of a fork then drop it 
back on the floured work surface.  
Make sure your water is at a rolling 
boil, and drop in a few gnocchi. Boil 
them until they float, then remove 
them with a slotted spoon or other 
skimming utensil. Place the cooked 
gnocchi on a baking sheet and toss 
with a little olive oil so they don’t stick 
together.
Cut the remaining dough pieces into 
small gnocchi pieces, and continue 
boiling a small batch at a time. Be sure 
to toss with olive oil when removed so 
they do not stick together. 
When all the gnocchi are boiled 
and removed, heat the butter over 
medium-high heat. Fill the pan with 
one layer (do not stack). Let them fry 
this way for 90 seconds. Sprinkle half 
the sage over the pan, and cook for 
another minute. Remove, and keep the 
finished gnocchi on baking sheet in 
the oven, set on warm. 
Repeat with the remaining cut 
gnocchi, keeping all on a warm baking 
pan when done until ready to serve.  
Serve warm, dusted with black pepper 
and truffle salt, or parmesan or 
pecorino. Spinach makes a great side 
or healthy addition to this plate.  

Mashed pumpkin 
potatoes
Ingredients 
2 cups potatoes, cut into 1 inch cubes
2 cups pumpkin, cut into 1 inch cubes
1⁄2 medium onion, diced
3-4 Tablespoons milk or alternative 
(the thicker, the creamier)
1-2 tablespoon butter or alternative 
(or more as your liking)
2 slices cooked bacon, chopped 
(optional)

Directions
In a large sauce pan cover potatoes 
and pumpkin with water. Bring to boil 
and simmer until potatoes are tender, 
approx 8-10 minutes. 
While cooking, sauté onions until 
tender and golden, about 3-4 
minutes. Drain potatoes/pumpkin 
and return to pan. Reduce the heat to 
low, and mash with a potato masher, 
mixer or immersion blender. Add 
in milk and butter, and bacon and 
onions, mixing to desired consistency. 

is 2 tablespoons sugar and 
2 tablespoons apple cider 
(heated). For a glaze, mix 1/2 cup 
confectioners sugar with two 
teaspoons apple cider, plus a pinch 
of nutmeg or cinnamon.

Enjoy these recipes, and time 
with family, friends, and the 
community. 
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Apple cider rolls
Ingredients 
For the dough:
1 package active dry yeast (2 1/4 
teaspoons)
3/4 cup apple cider, heated to about 
110-120°F
1/3 cup sugar
3 tablespoons unsalted butter softened
1/2 teaspoon salt
1 egg
3 - 3 1/4 cups all-purpose flour plus 
more for dusting
For the filling:
5 tablespoons butter softened
2/3 cup brown sugar
1 tablespoon cinnamon
2 tablespoons flour
1/4 teaspoon salt
1 heaping cup about 1 medium peeled, 
cored, and diced apple (your favorite 
kind)
1/2 cup chopped pecans or walnuts 
optional

Directions
MAKE THE DOUGH:
Place apple cider in a microwave safe 
measuring cup. Heat for about seconds 
in the microwave, until it’s about 110-
120°F. Add yeast and stir. Let it sit for a 
few minutes.
Place sugar, butter, salt, and egg in 
the bowl of a stand mixer fitted with 
the paddle attachment, or hand mix. 
Mix until the butter is distributed 
throughout the liquids, although it 
may be chunky. Pour in the cider/yeast 
mixture and stir for a few seconds.
Add 3 cups of flour and stir just until 
the mixture starts to stick. Continue 
mixing until the dough forms a ball.   
Add an additional tablespoon at a time 
if dough is still very sticky. 
Place the dough ball in a greased 
bowl and turn over to grease all sides. 
Cover with plastic wrap and let sit in 
a warm place until it doubles in size, 
approximately 2 hours.  
To prepare the rolls, stir together 
butter, brown sugar, cinnamon, and 
flour until it forms a paste.
Once the dough is risen, roll it out on 
a lightly floured surface into a large 
rectangle, about 10” by 14”. Spread the 
filling as evenly as possible over the 
rectangle, making sure to reach to the 
sides so the outer rolls have enough 
filling. Sprinkle with the chopped apple 
and nuts (optional).
Roll the dough up tightly from the long 
end. Place the rolls into a greased 9x13 
pan. Cover the rolls with plastic wrap 
and refrigerate overnight. When ready 
to bake, preheat oven to 350°F. Remove 
the rolls from the refrigerator and let 
them warm up to room temperature 
while the oven is preheating. Remove 
the plastic wrap and bake for approx 
25 minutes, or until they are golden 
brown. 
To make a glaze, mix 1/2 cup 
confectioners sugar and 2 teaspoons 
apple cider. For a syrup, heat together 
2 tablespoons sugar and 2 tablespoons 
apple cider. 

Apple cider 
pulled pork
Ingredients 
2 teaspoons seasoned salt
1/2 teaspoon ground mustard
1/2 teaspoon paprika
1/4 teaspoon ground coriander
1/4 teaspoon pepper
2 medium Granny Smith apples, 
peeled and coarsely chopped
1 medium onion, chopped
1 celery rib, chopped
1-1/2 cups apple cider
1 boneless pork shoulder butt roast 
(3 pounds)
2 tablespoons cornstarch
2 tablespoons water
24 mini buns, warmed
Additional apple slices, optional

Directions
Mix first 5 ingredients. Place apples, 
onion, celery and cider in a 5-quart 
slow cooker; top with roast. Sprinkle 
roast with seasoning mixture. Cook, 
covered, on low until tender, 6-8 
hours.
Remove roast; shred with 2 forks. 
Skim fat from cooking juices. Mix 
cornstarch and water; stir into 
cooking juices. Cook, covered, on 
high until thickened, 10-15 minutes; 
stir in pork. Serve on buns. If desired, 
top with apple slices. 
Freeze option: Freeze cooled meat 
mixture in freezer containers. To 
use, partially thaw in refrigerator 
overnight. Heat through in a 
saucepan, stirring occasionally; add a 
little broth or water if necessary.

Crock pot cider
Ingredients 
2 cinnamon sticks (3 inches)
1 teaspoon whole cloves
1 teaspoon whole allspice
2 quarts apple cider
1/2 cup packed brown sugar
1 orange, sliced

Directions
Place cinnamon, cloves and 
allspice on a double thickness of 
cheesecloth; bring up corners of 
cloth and tie with a string to form 
a bag.
Place cider and brown sugar in a 
3-qt. slow cooker; stir until sugar 
dissolves. Add spice bag. Place 
orange slices on top. Cover and cook 
on low for 2-3 hours or until heated 
through. Discard spice bag.

Warm pumpkin 
drink
Ingredients 
2 cups milk (or alternative)
1 1/2 cups pumpkin puree
2 tablespoons light brown sugar
1 1/2 teaspoons pumpkin spice
Whipped cream (or alternative)
cinnamon for sprinkling on top

Directions
In a small saucepan, heat the milk, 
pumpkin puree, brown sugar and 
pumpkin spice on medium heat, 
until it is just about to boil, stirring 
frequently.
Pour into cups and top with whipped 
cream and a sprinkle of cinnamon.

ENJOY 
NOVEMBER!
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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. 

Turkey and hen. PHOTO BY CLAUDIA ANDERSON

Frost and ivy. PHOTO BY TRISHA BRINK

Stored away for winter. PHOTO BY NICOLE HUSON

Warty pumpkin. PHOTO BY BEV RUDD
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Turkey at sunset. PHOTO BY BARBARA SMITH

Golden maple tree. PHOTO BY ANGELA MCCLENDON

Meet Henny Penny. Our Silver Laced Wyandotte hen.  
She is a brooder and very protective of her eggs. 
PHOTO BY ANDREA DEAN-JENSEN Mushrooms. PHOTO BY JULIE HAGEN

Ornamental kale. PHOTO BY ROBERT KOCH

Farmland overhead. PHOTO BY GANJANA NGAMSNIT

Overrun barn. PHOTO BY CAROL KILGORE

Sweet simmer. PHOTO BY TRISHA BRINK
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HAPPY NOVEMBER!
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Bellingham Farmers Market: Open Sat-
urdays 10 a.m. to 3 p.m. through  Dec. 21 
at Depot Market Square, 1100 Railroad 
Ave., Bellingham. Seasonal events include 
Demo Days, Kids Vending Day (the last 
Saturday of each month; free to kids), mu-
sic and entertainment, and more. 

Orcas Island Farmers Market: Saturdays 
10 a.m. to 3 p.m. through most of Novem-
ber at Oddfellows Hall. For more informa-
tion, visit orcasislandfarmersmarket.org.

San Juan Farmers Market: Every other 
Saturday 10 a.m. to 1 p.m. at the Brick-
works in Friday Harbor, November and 
December. For more details, see www.sji-
farmersmarket.com.

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. 

2019 Trinkets & Treasures Holiday Craft 
Market: Saturday, Nov. 2. The FHS Band 
Boosters invite you to this fundraiser that 
supports the Ferndale High School March-
ing Band & Color Guard. Vendors, treats, 
live music, holiday photos. 9 a.m. to 4 p.m. 
Ferndale High School, 5830 Golden Eagle 
Drive, Ferndale.

Rooted Together: Birchwood Garden 
Club’s November Meeting: Wednesday, 
Nov. 6. Speaker Brian Minter presents 
“Rooted Together,” an initiative that pro-
motes a stronger connection and bet-
ter understanding of nature – meant to 
encourage people to seek the peace and 
tranquility of nature and gardens in or-
der to balance the stresses of work and 
technology. All welcome. 7 p.m. Whatcom 
Museum Rotunda Room, 121 Prospect 
Street, Bellingham. Birchwood Garden 
Club membership is open to everyone. 
See www.birchwoodgardenclub.org. 

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. 
Evergreen 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. 

Cornucopia Centerpieces: Saturday, Nov. 
9. Thanksgiving is almost here! Grab your 
friends and craft your own cornucopia 
centerpiece ahead of time with the no-
fail coaching of Christianson’s creative 
and container designer, Laura Campbell. 
Together, handcraft an 8-inch diameter 
wired moss cornucopia and in it, design 
a seasonal arrangement of fall flowers, 
Indian corn, and gourds to center on your 
Thanksgiving table or buffet. Candles not 
included. Please bring gloves and a pair 
of needle-nose pliers. 10:30 a.m. Reserva-
tions required. $65. Christianson’s Nursery, 
Mount Vernon. To register, call 360-466-
3821. 

Toymaking: Little Winter Mice: Saturday, 
Nov. 9. Join in the time-honored tradi-
tion of sewing toys from the scrap basket. 
Inspired by children’s books, make little 
mouse finger puppets from boiled wool 
and scraps to cheer the chilly days. Age 
16+. 1-4 p.m. Ragfinery, Bellingham. See 
ragfinery.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.

Sashiko Style Mending: Wednesday, 
Nov. 13. Learn the basics of Sashiko mend-
ing, a Japanese style of visible mending 
that uses embroidery stitching to create 
beautiful surface designs. Class fee. 6 p.m. 
Ragfinery, Bellingham. See ragfinery.com. 

Farm Speaker Series: Winter Mud Man-
agement: Thursday, Nov. 14. Mud hap-
pens. Are you knee deep? Whatcom CD 
can help! Join us for a free workshop to 
learn about resources available locally to 
help farmers prepare for the rainy season 
including rebates for barn gutters and 
heavy use area footing, pasture soil test-
ing, tarps for manure piles, small farm 
grants, and more. 6-8 p.m. Everson Auc-
tion Barn, Everson. RSVP(suggested) to 
Katie Pencke, kpencke@whatcomcd.org 
or 360-526-2381 x105. 

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

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. 

Upcycled Jeans to Apron: Saturday, Nov. 
16. Chop up a pair of old jeans and sew a 
fun and funky apron to use in the kitchen 
or garden. Class fee. 10 a.m. Ragfinery, 
Bellingham. See ragfinery.com. 

Spiral Topiary Workshop: Saturday, Nov. 
16. Create a living spiral tabletop topiary 
from a one-gallon Dwarf Alberta Spruce 
with author and NWFGS speaker, Sue 
Goetz. Please bring gloves and a pair of 
scissors or pruning shears. 10:30 a.m. 
Garden Spot Nursery, Bellingham. Reser-
vations required. $25. To register, call 360-
466-3821. 

14th Annual Christmas Craft Fair 2019: 
Saturday, Nov. 16. Hosted by LHS Christ-
mas Craft Fair. Enjoy perusing and pur-
chasing the work of many crafters in the 
community. 9 a.m. to 4 p.m. Lynden High 
School, 1201 Bradley Rd, Lynden. 

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 

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

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. 

Holiday Doorway Inspiration

Good Pickin’s

Holiday Festival of the Arts

Skagit Wine & Beer Festival

Friday, Nov. 22 through Dec. 24
This five-week long annual festival from Allied Arts fea-
tures the work of over 100 local 
artisans and craftspeople. Open 
daily 10 a.m. to 7 p.m. Closed 
Thanksgiving Day and closing at 
3 p.m. on Dec. 24. Held at 1530 
Cornwall Ave. in Bellingham 
(former Terra Organica Public 
Market).For complete informa-
tion see www.alliedarts.org.

Saturday, Nov. 23
Wineries, breweries, ciders, distilleries, and gourmet food 
from across Washington. VIP hour 3 p.m. General admis-
sion 4-8 p.m. Eaglemont, 4800 Eaglemont Drive, Mount 
Vernon. For tickets, see www.mountvernonchamber.
com/events/

Yarn from Sweaters
Sunday, Nov. 17
Learn how to take apart 
a sweater, identify 
sweaters that can be 
taken apart to salvage 
for yarn, and how to 
relax the reclaimed yarn. 
Go home with your own 
skein of reclaimed wool and the skills to continue decon-
structing discarded sweaters! Ragfinery, Bellingham. 1 
p.m. Register at www.ragfinery.com/upcoming-events/.
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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 Snohomish 
County Extension’s Cougar Auditorium, 
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.

Thanks Day at Bellingham Farmers 
Market: Saturday, Nov. 23. Stock up on 
your favorite Thanksgiving staples like 
potatoes, squash, carrots, and meat. Say 

“Thank You” to the hardworking vendors 
of BFM.

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. Register at www.garden-spot.com.

Turkey Trot 5k: Saturday, Nov. 23. Host-
ed by Greater Bellingham Running Club 
(GBRC). 5K Fun Run, net proceeds (100%) 
donated to the Bellingham Food Bank. 
Awards for top 3 overall male and female 
runners and awards for top 3 in each age 
group (5 year increments). Strollers wel-
come; no dogs allowed. Chip-timing by 
Budu Racing. Day of race registration will 
be available only if the event does not sell 
out prior to race day. Register online at 
https://www.gbrc.net under events. 

Crafts, Antiques, Etc. Bazaar at Rome 
Grange: Saturday, Nov. 23. Find all kinds 
of items and come to meet friends and 
neighbors. 9 a.m. to 4 p.m.  6’-8’ spaces 
$10 if you want to sell your goods. Rome 
Grange, Mt Baker Highway, Bellingham. 
Contact Gean Cress at (360) 592-2705. 

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/.

Thanksgiving Day Ferndale Turkey 
Trot: Thursday, Nov. 28.  The Almost Annu-
al, Fairly Flat, Thanksgiving Day Ferndale 
Turkey Trot will be Thanksgiving morning, 
meeting at Cascadia Elementary, 6175 
Church Rd, Ferndale. The cost is whatever 
you’d like it to be, and ALL money will 
be donated equally to three local chari-
ties—the Ferndale Food Bank, the Giving 
Store, or the Ferndale Senior Center. Start 
at 8:30 a.m. with a gathering and money 
donations (no food donations), 8:50 a.m. 
explanation of routes, 8:55 a.m. selec-
tion of most festive trotters, and start at 
9 a.m. You can run, walk, waddle, trot, or 
just come to donate. This is a very infor-
mal community race/trot.  There will be 
no timing, no clocks, no bibs, and no age 
group awards. See the Facebook page for 
more information. 

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, Belling-
ham. Register at www.garden-spot.com.

Holiday Wreath Making Workshop: Sat-
urday, Nov. 30. Deck the halls by crafting 
a freshly made holiday wreath with inspir-
ing help from designers Karen Harper and 
Laura Campbell. We provide a stunning ar-
ray of seasonal greens and berries (sold by 
the pound) or bring your own. Wear warm 
clothing and bring your own pruners and 
gardening gloves. On November 18 to De-
cember 24, reserve a date and time to use 
our machines without assistance by con-
tacting the Garden Store 360-466-3821. 
Reservations required. Class fee: $15, in-
cludes one wreath form. Maximum of 7 
students for an hour-long class: 11:00 a.m., 
12:00 p.m., 1:00 p.m., 2:00 p.m., and 3:00 
p.m. For reservations, visit the Nursery or 
call 360-466-3821 or 800-585-8200. DECEMBER

Starting Nov. 29
Hosted by Historic 
Fairhaven Association. 
Celebrating winter, 
community, festivities, 
holidays, sharing and 
gatherings of friends. 
Join us in feeling the 
magic of this time of 
year. Stroll among glimmering tree lights under winter 
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. Events are free and open to all. To donate, or to 
see the full activities, see fairhavenwinterfest.com.

Fairhaven Winterfest

continued on the next page>>>

WANT TO SHARE YOUR HOLIDAY STORIES, 
PHOTOS, CRAFT IDEAS, OR RECIPES? 

Send them to editor@grownorthwest.com. 
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39th annual Holiday Festival of the 
Arts: Open daily 10 a.m. to 7 p.m. 100 art-
ists from the region, live music, and work-
shops for children on the weekends. Ad-
mission is free. Bellingham Public Market 
space, Cornwall Avenue, Bellingham.

Rome Grange Community Pancake 
Breakfast: Sunday, Dec. 1. This is “all you 
can eat” – fresh cooked pancakes, french 
toast, biscuits and gravy, scrambled eggs, 
sausages, with coffee, cocoa, tea, orange 
juice, and water for beverages. Volunteers 
to help with prep and serving are greatly 
appreciated and accepted. Often local 
candidates will be there to help serve and 
provide “meet and greet” to the public. 
Tickets are $7 per adult, $2. per kids (ages 
6-10) and free for 5 and under. 8 a.m. to 
noon. Rome Grange, 2821 Mt. Baker High-
way, about 1/2 mile east of the “Y” Road, 
Bellingham. (360) 739-9605. 

Olde Fashioned Christmas at Pioneer 
Park: Friday through Sunday, Dec. 6-8. 
Cabin tours, horse drawn wagon rides, 
pictures with Santa and Mrs. Claus (bring 
your own camera), arts and crafts, refresh-
ments, and children’s activities. Volunteers 
are donned in Christmas 1880s style. 1-2. 
Saturday 1-9 p.m. Sunday 1-5 p.m. Tickets 
are $4 for adults and $3 for children. Pio-
neer Park, Ferndale. 

Port of Bellingham Holiday Festival 
and Gingerbread House Display: Friday, 
through Sunday, Dec. 6-8. Gingerbread 
house contest, visit with Santa, music, 
crafts, food, horse-drawn wagon rides 
and more. Free cookies, hot cider. Perfor-
mances by local choirs, bands, and danc-
ers. Friday from noon to 8 p.m., Saturday 
and Sunday from 11 a.m. to 5 p.m. Gin-
gerbread auction benefits Toys for Tots. 
See www.portofbellingham.com/141/
Holiday-Port. 

Bow Farmers Market Holiday Festival: 

Saturday, Dec. 7. Browse and buy the 
goods of local crafters, artists and more. 
10 a.m. to 4 p.m. at Edison Elementary 
School, Edison. See bowlittlemarket.com.

Holiday Market at Everson Elementary: 
Saturday, Dec. 7. Lots of vendors from 
8 a.m. to 3 p.m. Admission is free. Funds 
raised from this event go towards the new 
Common Threads garden project at Ever-
son Elementary. Donuts and coffee avail-
able for purchase starting at 8 a.m. Lunch 
available for purchase starting at 11 a.m.  
Everson Elementary, 216 Everson-Goshen 
Road, Everson. See the Facebook event for 
more information. 

Make a Holiday Terrarium: Saturday, 
Dec. 7. Enjoy a relaxing stress free morn-
ing. Create your own indoor garden de-
sign in a glass bowl. This makes a perfect 
gift for yourself or for a friend.  Class fee 
of $49 covers all supplies, plants and fun. 
9 a.m. Garden Spot Nursery. Register at 
www.garden-spot.com.

Fairhaven Frosty 5K & 10K: Saturday, 
Dec. 7. Hosted by Greater Bellingham 
Running Club (GBRC) at Fairhaven Park. 
Winter-themed costumes encouraged! 
There is NO race day registration, so sign 
up online to secure your spot before the 
race sells out. T-shirts available with reg-
istration for $20 but must be purchased 
through registration by Nov. 27. See the 
Facebook event page for registration link 
or through http://gbrc.net under events. 

Holiday Tea: Saturday, Dec. 7. Enjoy deli-
cious home baked treats and tea while be-
ing entertained by local performers at this 
annual holiday tea hosted by the Friends 
of the Deming Library. Event sponsored 
by the Friends of the Deming Library. 1 – 5 
p.m. Deming Library, 5044 Mt. Baker High-
way, (360) 592-2422.

Sedro-Whoolleyville presents the Magic 

of Christmas: Saturday, Dec. 7. Join the an-
nual holiday Whobilation as Sedro-Whool-
leyville presents the Magic of Christmas!  
Enjoy the Ugly Sweater Dash, caroling and 
artwork from Mary Purcell Elementary stu-
dents, face painting, train rides, pony rides, 
balloon artists, crafts, parade, tree lighting 
and a meet and greet with Santa!  Watch 
out for our green friend, The Grinch! 3-8 
p.m. in downtown Sedro-Woolley. See the 
Facebook page for more information. 

Holiday Bazaar at Blodel 2019: Saturday, 
Dec. 7. Local holiday shopping, raffles, and 
more. 11 a.m. to 4 p.m. Bloedel Donovan 
Park, Bellingham. Proceeds support the 
Bellingham Food Bank. 

Lighted Christmas Parade: Saturday, Dec. 
7. Lynden’s  annual holiday celebration be-
gins at 6 p.m. with the Lighted Christmas 
Parade. Lighted trucks, cars, floats, wag-
ons, farm equipment, and more. The pro-
cession starts at Fairway Center and travels 
along Front Street throughout downtown 
Lynden. In addition, take a tour of unique 
light displays and decorated storefronts 
throughout the city during Lynden in 
Lights. See www.lynden.org.

Artisan Demo Day at Bellingham Farm-
ers Market: Saturday, Dec. 7. Artisans will 
be showcasing their crafts during market. 
Think wool spinning, knitting, block carv-
ing, and knife sharpening. Learn from the 
makers themselves. Celebrate the season 
by investing in your neighbors, friends, 
and community.  Learn, shop, support. 

Christmas Festival at Bellewood Acres: 
Dec. 7, 8, 14, 15, 21, 22. It’s family fun at 
Bellewood. Take a free photo with Santa, 
live music, horse-drawn sleigh-rides, car-
oling, free cookie decorating, bonfires, 
s’mores, hot apple cider and more. Noon 
to 5 p.m. Bellewood Acres, 6140 Guide 
Meridian Road, Lynden, www.bellewood-
farms.com. 

Bellingham Downtown Tree Lighting 
Ceremony: Saturday, Dec. 7. Photo oppor-
tunities with Santa, hot cocoa and cookies, 
ornament makings, and carolers. 5:30-7 
p.m. Hosted by Downtown Bellingham. 
Depot Market Square, 1100 Railroad Ave., 
Bellingham.

Old Fashioned Christmas Parade & Tree 
Lighting Ceremony: Sunday, Dec. 8. Host-
ed by Mount Vernon Downtown Associa-
tion. Old fashioned holiday kick-cff Christ-
mas parade, tree lighting and visits with 
Santa along First Street, Mount Vernon. 
Starting at 5 p.m. The Tree Lighting Cer-
emony will follow after the parade, around 
6 p.m. For more information, contact the 
Mount Vernon Downtown Association at 
(360) 336-3801 or info@mountvernon-
downtown.org.

Silver Tea:  Sunday, Dec. 8. The Friends 
of the Everson Library invite you to enjoy 
refreshments and musical entertainment 
at this beloved annual event. Specialty 
teas served by Laurie and Charles Dawson, 
founders of the Whatcom Tea Enthusiasts 
Association. Also, craft making for kids. 
Bring your camera to take a picture with 
Santa! 2-5 p.m. Everson Library, 104 Kirsch 
Drive, (360) 966-5100.

Swans of Skagit: Saturday, Dec. 7. The 
majestic beauty of fields filled with white 
swans, both native trumpeter and tundra, 
is virtually at Christianson’s doorstep in De-
cember, January, and February. Attend this 
highly informational presentation from 
wildlife biologist and Executive Director of 
the Northwest Swan Conservation Asso-
ciation, Martha Jordan. Learn about these 
amazing birds (the largest waterfowl in the 
world) and share Skagit Valley’s best plac-
es to view them. Christianson’s Nursery, 
Mount Vernon. 10:30 a.m. Reservations re-
quired. Class fee: $8. For reservations, call 
360-466-3821. 

Holiday Book Sale: Saturday, Dec. 7. 
Friends of the Anacortes Library will hold 
a book sale from 11 a.m. to 3 p.m. Library 
Community Room, 1220 10th St., Ana-
cortes. “Pay from the heart” for an assort-
ment of gift books. Many books will be half 
off; others at the always low FriendShop 
price. All proceeds benefit the library and 
its programs.

Drayton Harbor Shellebration: Friday, 
Dec. 13. Hosted by Whatcom Conserva-
tion District and Whatcom County Public 
Works. Join your community and celebrate 
the three-year anniversary of lifted shell-
fish harvesting restrictions in Drayton Har-
bor. We will also be celebrating additional 
lifted restrictions that went into place in 
October! This free event will include re-
freshments, oyster samples courtesy of the 
Drayton Harbor Oyster Company, and the 
presentation of community awards. Com-
munity awards ceremony will take place 
at 4:30 p.m. This event will be outdoors so 
please dress to stay warm and dry. 4-6 p.m. 
H Street Plaza located in downtown Blaine. 
See the Facebook event page for more in-
formation. 

Jingle Bell Run: Saturday, Dec. 14. Hosted 
by Arthritis Foundation Washington and 
Jingle Bell Run. The Arthritis Foundation’s 
Jingle Bell Run is the original festive race 
for charity. It’s where you can strut your 
stuff in your favorite holiday costume 

and FEEL GOOD about DOING GOOD. Yes 
to conquering arthritis for good. 100% 
of your registration fee and fundraising 
go to a great cause. For more help or in-
formation about the 2019 Jingle Bell Run 
- Bellingham, WA contact Lori McKnight at 
lmcknight@arthritis.org or call 360-746-
2663. 

Snow Geese of Skagit: Saturday, Dec. 14. 
The majestic beauty of fields filled with 
white swans, both native trumpeter and 
tundra, is virtually at Christianson’s door-
step in December, January, and February. 
Attend this highly informational presenta-
tion from wildlife biologist and Executive 
Director of the Northwest Swan Conser-
vation Association, Martha Jordan. Learn 
about these amazing birds (the largest 
waterfowl in the world) and share Skagit 
Valley’s best places to view them. Chris-
tianson’s Nursery, Mount Vernon. 10:30 
a.m. Reservations required. $8. For reser-
vations, call 360-466-3821. 

NSEA Nursery Party: Saturday, Dec. 14.  
Hosted by Nooksack Salmon Enhance-
ment Association from 9 a.m. to noon. 
We’ve got the tools and gloves – all you 
have to do is wear sturdy shoes and weath-
er-appropriate clothing. Snacks courtesy 
of The Bagelry and the Community Food 
Co-Op. Coffee provided thanks to NSEA’s 
official coffee sponsor, Tony’s Coffee.  Bring 
your friends, family and enthusiasm, and 
we’ll see you at the creek! All ages are 
welcome. Volunteers under 18 years old 
must bring a Youth Liability Release Form. 
Minors under 14 years old must be accom-
panied by an adult. See the Facebook page 
for more information. 

Living Ornament Class: Saturday, Dec. 
21. Delicate glass balls showcasing, tiny li-
chens, mosses, twigs and other forest trim-
mings. These lovely living ornaments are 
sure to become a favorite addition to your 
holiday decor. All ages welcome. Class 
fee is $15/ball  or $13 ea for 3 or more.  
Includes all supplies! 9 a.m. Garden Spot 
Nursery, 900 Alabama Street, Bellingham. 
Register at www.garden-spot.com.

JANUARY
2020 Cattlemen’s Winterschool and 
Country Living Expo: Saturday, Jan. 25. 
Check out 160+ classes focused on skills 
and practical living, including 60 new 
classes this year. Check out the Chicken 
and Duck Egg Weigh Off sponsored by 
Conway Feed, and the Fiber Palooza, with 
awards given in all fiber categories. Reg-
istration costs $75 (early bird special $70) 
for adults and $40 for youth (discounted 
rate of $10 for youth ages 12-18 needing 
scholarship help). Registration includes six 
workshops per person, large trade show 
to meet with local and regional agricul-
tural and business vendors, prime rib or 
vegetarian lunch, and snacks. The Expo is 
hosted by Stanwood FFA, and presented 
by WSU Livestock Master Foundation, 
WSU Extension and the Cattlemen’s Asso-
ciation. To register and view classes, visit 
http://skagit.wsu.edu/CountryLivingExpo. 
For more information, call Skagit County 
Extension at (360) 428-4270 ext 0.

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

November 2019

Try a new recipe
The days are getting shorter and 
colder, and it’s a good time to try 
something new in the kitchen! 
What do you want to try? Pie, 
bread, dinner recipe, or what else?  
Find a new recipe with the guid-
ance of your family, and make it! 
Share your recipe and photos with 
us at editor@grownorthwest.com. 
How did it taste?!

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

What do you call a tree that 
doubts autumn? Disbeleaf. 

What vegetable is not allowed 
on ships? Leeks!

Who helps the little pumpkins 
cross the road to school?
The Crossing Gourd.

Funny Farm

This month’s project

What are you thankful for?

Unscramble these words:

MBNEEROV 

IPE

FISFNGTU

RRYCNBERA

VITNKINGHASG

FOSRT

UREYTK

LFAL BKAC

UNSCRAMBLE ANSWERS:  NOVEMBER, PIE, STUFFING, CRANBERRY, THANKSGIVING, 
FROST, TURKEY, FALL BACK

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: DECEMBER 2019  •  Deadline: NOV. 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. 
200+ worms for $20. “Betsy’s Red Wigglers” - 
Contact me now to place your order!  betsys-
redwigglers@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.
Send your ad to editor@grownorthwest.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 Dec. issue is Nov. 22. Thanks!

PHOTO BY CAROL KILGORE
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Items For Sale
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