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This two-day learning fair is for ages 6-18.   
All welcome. $10 per exhibitor. (If you have a family of 3 or 
more children participating, families pay no more than $30.) 

An experience that 
lasts a lifetime!

DIVISIONS: • Beef • Calligraphy • Cats • Cavies • Chess 
• Country Crafts/Horticulture • Creative Writing • Dairy  • Dogs 
• Entrepreneurship • Goats • Horse • Knitting • Lawn Mower Pull 
• Leadership Skills • Photography • Poultry • Rabbit 
• Rodeo • Round Robin, Large Animal • Sheep • Sewing 
• Swine • Teen Leaders/Teen Management • Woolcrafts

To register, or for more information, see whatcomcountyyouthfair.org. 
Please see full division descriptions; some divisions have age requirements.

Enjoy February! Thank you for reading Grow Northwest and supporting our community advertisers.
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Community
FoodWISE: Gigi Berardi's new 
book examines food choices

Food. We all eat, need, and 
want it, but how much do 
we really think about our 

food choices, or even try? Gigi 
Berardi, long-time resident and 
professor at Western Washing-
ton University, hopes you do, and 
has released a new book guiding 
this very subject. 

FoodWISE (standing for 
whole, informed, sustainable and 
experienced-based thinking), asks 
people to stop, think, and then act 
when making food choices, in the 
belief that eating is more reward-
ing the more we are connected to 
the sources of our food. And at 
the very least, in this busy world, 
to try and do so. Along the way, 
she shares stories of farmers and 
people right here in our northwest 
corner, and her experiences with 
food through the years. Teach-
ing food and geography classes 
domestically and internationally, 
and growing a lot of her own food 
or acquiring locally, she also main-
tains the food blog FoodWISE. 

In the making over seven 
years, and started as a classroom 
resource, the book is published 
by North Atlantic Books and was 
released Jan. 14. She is hosting sev-
eral community events, including a 
'FoodWISE' lecture series at WWU 

and an upcoming celebration at 
Twin Sisters Brewing (see the side 
bar below for details). 

Thank you to Gigi for taking the 
time to interview with Grow North-
west, and share her thoughts. 

With dizzying choices and busy 
schedules, what are some simpler 
ways individuals and families can 
become more FoodWISE? 

Right, well, the entire book ad-
dresses the “dizziness piece”—it’s 
a book not about food, but about 
food choices—how do we choose 
when dozens of times a day we are 
faced with the decision of not only 
what to eat—which food to buy—
but also how much. Moreover, 

what’s “healthy?” 
To be honest, “healthy” is such 

a loaded term (and one that’s 
co-opted by the food industry), I 
try not to use it in the book. So, 
obviously, information about food 
is everywhere. But a lot of what we 
read and hear is poorly researched, 
or not practical.

As I write in the book, 
"Around the start of the twenti-

eth century, saturated fat was her-
alded as one of the most important 
components of good health.

Even early United States De-
partment of Agriculture (USDA) 
dietary guidelines touted its vast 
benefits. Now, saturated fat is 
widely condemned. But— spoiler 
alert—it’s about to get a serious 
makeover, as I’ll discuss in Part 2.

With all this conflicting informa-
tion, maybe it’s no surprise that 
many of us are guided as much by 
our own feelings and ideas about 
food as by what anybody else tells 
us. Emotions and information 
sometimes clash over food—our 

mood and what we feel like eating 
versus what we know about what’s 
in particular foods and what’s “good 
for us.” How many of us buy that 
muffin in the coffee shop because 
it seems just the ticket for what ails 
us, or have had a bowl of ice cream 
at bedtime because we feel blue? 
Mood ups and downs can lead to 

an awful lot of senseless eating, and 
it turns out that some foods can 
reinforce those mood swings.”  

Boom. So, what to choose? 
Choose WISE. Whole Foods 
and Whole Farms, Be Informed, 
Choose Sustainable Systems, and 
that means foods you can afford, 
and always opt for experience—ex-
perimenting with favorite foods 
and being adventurous with the less 
familiar. The entire book develops 
this approach, and advises us to 
use the mantra, “Stop, Think—
then Act.” But sometimes it’s just 
impractical to have Whole Food, 
Information-rich, from Sustainable 
Systems, and based on Experience. 
Just choose one of them! There’s the 
FoodWISE override! Sometimes we 
have to choose Sane! Our options 
are limited.

As I write in the book,
 "So, with FoodWISE: you’ve 

learned some guidelines. I hope 
you can follow them. I believe it is 
possible to live a FoodWISE life. At 
least try, because that is where we 
need to be. If everyone is trying, 
much of the time, then we are going 
to get there."

Some of the best words you 
share in the book are: “A better 
world can start in the kitchen.” The 
kitchen is obviously an important 
place in the home for eating and 
cooking, and also for connecting 
with one another. How do you see 
this changing and evolving?

With my students!!! They must be 
some of the world’s best cooks, and 
they often have the simplest reci-
pes. In the winter Ecogastronomy: 
The Art and Science of Food class 
I teach, there are 150 students, and 

50 students at a time cook for the 
class. These potlucks are epic! Some 
of the students’ recipes appear in 
the book.

We’re going to get back in the 
kitchen as people realize how 
simple it can be, and wholesome, 
and inexpensive!

As I write,
"Cooking FoodWISE isn’t 

whipping up a perfect souffle or 
staging Instagram-worthy plates. 
It’s learning to put together some 
tasty whole food dishes, even if with 
just a few, simple ingredients. It’s 
finding sources of local and fresh 
foods, and becoming familiar with 
what’s available in what seasons. It’s 
experimenting with a few new foods 
or ways of cooking, even if just a 
little bit. It’s connecting with your 
friends to learn about other places 
to find ingredients, or other ways 
of preparing foods you’re familiar 
with, or new dishes altogether."

It’s lovely to read about your 
family’s heritage, including your 
parents being from different back-
grounds and some of the dishes in 
your childhood. What foods bring 
back fond memories of family and 
cooking together, and did you share 
them with your children?

Yes! Lasagna with a fresh tomato 
sauce cooked for days and flavored 
with (now, our own venison) 
sausage (although my daughter’s 
a lifelong vegetarian!), homemade 
breads, stir-fries, egg frittatas, fried 
cauliflower. The biggest and fondest 
memory, though, is sitting around a 
table eating together.

Farmers and producers in our 

Gigi Berardi with her sheep during lambing season.  COURTESY PHOTO

by Grow Northwest

FoodWISE Lecture Series with Joel Salatin, Jan. 30
Gigi Berardi presents “Our Shared World of Food and Farming” with author and farm 
activist Joel Salatin. Free and open to the public, 10-11:30 a.m. in Communications 
Facility 115 at Western Washington University. 

FoodWISE Lecture Series with Sister Noella Marcellino, Feb. 20
Gigi Berardi presents “Our Personal World of Food: Traditional Foods and Fats,” with 
guest speaker Sister Noella Marcellino, known widely as “The Cheese Nun” and fea-
tured in Michael Pollan’s Cooked book and docu-series on Netflix. Free and open to 
the public, 10-11:30 a.m. in Communications Facility 115 at WWU.

Celebrating FoodWISE with Gigi Berardi, Feb. 27
Gigi Berardi will discuss her experiences and celebrate the farms and people in her 
book at 6 p.m. at The Restaurant at Twin Sisters Brewing, Bellingham. All welcome, 
donations accepted. Sweater Weather String Band performs, and Twin Sisters ap-
petizers available. 

Writing FoodWISE, March 11
Writing your stories, with Whatcom Writers and Publishers at 7 p.m., Nicki’s Bella Ma-
rina (Skyline Room), 2615 S Harbor Loop Dr, Bellingham. 

DISCUSSIONS AND EVENTS COMING UP

See FoodWISE, continued on page 6

“I see farmers as environmental stewards... 
Many farmers in western Washington are 

interested in teaching and learning—
it’s a very exciting time to be working here.
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Home and Garden Shows coming up
xxx – The 2020 Whatcom County Home and Garden Show 
will be Friday through Sunday, March 6-8, sponsored by the 
Building Industry Association of Whatcom County. More than 
200 vendors will be on site at the NW Washington Fairgrounds 
in Lynden to offer ideas for home improvement and projects. 
Weekend highlights include Ladies Night (Friday), Family Day 
(Saturday), Gardening with Ciscoe Morris (Sunday), and tastings 
and more. For a complete schedule and admission, see www.
biawc.com and the Facebook event page.

Later in the month, the 40th annual SICBA Home & Garden 
Show will be Friday through Sunday, March 27-29, presented by 
Skagit/Island Counties Builders Association (SICBA) and spon-
sored by Banner Bank. The weekend includes 120 vendors, live 
music, food trucks, tastings (Saturday night), free Lego® Contest 
(Sunday), make and take, charity raffles, birdhouse building, 
and more. For a complete schedule and admission, see www.
SICBAHomeShow.com or the Facebook event page. 

Beginning beekeeping course starts
EVERETT – The WSU Snohomish County Extension is sponsoring 
a session of the Beginning Hobbyist Beekeeper course in the 
Washington State Beekeepers Association’s Master Beekeeper 
Program starting Monday, Feb. 24,  6:30-9:30 p.m. at WSU 
Snohomish County Extension’s Cougar Auditorium in McCol-
lum Park, 600 – 128th St SE, Everett. The five-week course is 
designed to build basic beekeeping skills – 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. 
Participants completing the course and passing the Washington 
State Beginning Beekeeper 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  retired WSU Snohomish 
County Extension zoologist Dave Pehling. Cost for the five-week 
series is $125 per person. To register, visit BeeBeginner.event-
brite.com. For more information on the course, visit snohomish.
wsu.edu/beebeginner/ or contact Kate Ryan, kate.ryan@wsu.
edu, (425) 357-6024.

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

Genuine Skagit Valley Program 
awarded $348,000 USDA grant

MOUNT VERNON – The Northwest Agricultural Business Cen-
ter (NABC) was recently awarded $348,000 in federal fund-
ing for the Genuine Skagit Valley program. Through place-
based marketing, Genuine Skagit Valley heightens consumer 
awareness  of, and connection to, local Skagit farms and farm 
products.

The  funding is from the USDA Farmers Market Promotion 
Program, a highly competitive national grant awarded to less 
than 10 percent of those who apply. In 2019 NABC was only 
one of two applicants in the entire state of Washington to re-
ceive this award. The funding provides for three years of staff-
ing, producer training, program development and marketing 
for the Genuine Skagit Valley Certification Mark. 

“Policy,  research, preservation and promotion work hand 
in hand in support of Skagit Valley’s farms, ranches and food 
producers,” said David Bauermeister, Executive Director of 
NABC. “Now the ‘promotion’ arm will have much-needed 
baseline funding to identify Skagit Valley as a premier, pre-
ferred and distinctive origin brand.” 

The Genuine Skagit Valley strategy was developed by the 
Innovation Partnership Zone (IPZ). The IPZ, made up of pub-
lic and private entities and local farmers, focuses on value-
added agriculture with the goal of creating new jobs and a 
robust economy centered on the valley’s rich agricultural 
resources and heritage. NABC administers the marketing and 
membership for Genuine Skagit Valley on behalf of the IPZ. 

Currently, 38 farms and businesses are participating in the 
Genuine Skagit Valley program. Founding supporters include 
Northwest Agriculture Business Center, Port of Skagit, WSU 
Food Systems Program, WSU Skagit County Extension, Skagit 
Valley, Sustainable Connections, WSU Bread Lab, Economic 
Development Alliance of Skagit County (EDASC), La Conner 

Weekly News, Western Washington Agricultural Association, 
City of Mount Vernon, BrandStrategy, Inc., Island Hospital, 
and Skagit’s Own Fish Market. For more information, visit 
www.genuineskagitvalley.com or follow the Facebook page. 

Established in 2006, Northwest Agriculture Business Cen-
ter provides Northwest Washington farmers with the skills 
and the resources required to profitably and efficiently sup-
ply their products to consumers, retailers, wholesalers, food-
service operators and food manufacturers. For more informa-
tion, see www.agbizcenter.org.

–Genuine Skagit Valley

THANK YOU for reading Grow Northwest each 
month, and supporting our community advertisers!

FIELD NOTES
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northwest corner provide a lot of 
choices. What do you say to people 
who believe supporting local is 
too expensive and cannot be done 
in some way on a monthly food 
budget?

Buy in season (should be less 
expensive), buy from your friends, 
barter with your friends! Find 
the eco-farming niche. We make 
cheese, sausage, and dilly beans. 
She makes the kimchee, my other 
friend makes the sauerkraut. Trade. 
Grow garlic! That’s so easy, and a 
perfect food to trade.

And choose the highest quality 
and eat less of it, and mix it up! I’d 
say that even of my beloved sheep 
cheese. I don’t really need to eat 
nearly as much as I do! Leverage! 
Balance! One FoodWISE day a 
week, then two. Just a FoodWISE 
meal. People will discover for 
themselves what works and what 
doesn’t.

“We need small-scale integrated 
farms” is a focus of your writing, 
and you cite examples of several 
local farmers and the work they’ve 
done in the community. Can you 
briefly note here some of the local 
farmers mentioned in your book? 
How do you see the overall picture 
in our northwest corner?

Vibrant! Challenging! Exciting! 
Eager to learn! I see farmers as en-
vironmental stewards. Shout out to 

all the farmers I mention and who 
have endorsed some of these prac-
tices! Larry Stap of Twin Brook, 
Randy Honcoop of Honcoop Berry 
Farms, Troy Lenssen of Lenssen 
dairy and associates, Scott and 
Brigit Meyers of Sweet Grass Farms 
on Lopez, Alexandra King and 
Brian Kerkvliet of Inspiration Farm, 
Cheesemakers Lindsay and Jeff 
Slevin of Twin Sisters Creamery. 
Many farmers in western Washing-
ton are interested in teaching and 
learning—it’s a very exciting time 
to be working here.

This is the garden of eatin’! If we 
can’t figure out farming here, and 
food, with our salmon populations, 
then where can we? And weather 
figures prominently.

And still another take on farming 
here:

"A FoodWISE attitude values 
foods that are fresh, local, organic, 
seasonal, and sustainable—but not 
necessarily all at the same time. But 
caution: being food savvy, I some-
times might choose “true blue” 
(loyal-to-local, but not necessarily 
organic) over “global green” (mega-
farm organic) produce. Doing so 
helps me be aware of and empa-
thetic to local producers and the 
challenges they face in providing 
consistently high-quality produce.  

Your studies and work are 
broad and exciting. You have lived 
with a group of old-order Men-

nonite organic farmers in central 
Pennsylvania, taken students to 
Europe, traveled to Mexico, and 
other places. How did these expe-
riences influence your work and 
are there other regions you wish to 
visit and study?

I am so fortunate to be able 
to study and travel like this. Yes, 
most certainly yes. Each of these 
experiences has enriched my life 
so. Experience leads to empa-
thy—the ability to understand and 
have compassion for other living 
beings—and empathy results in 
better decisions about food. It’s 
critical: increased awareness of the 
overall food system helps us to be 
more understanding of roles within 
it beyond ours as consumers, and 
more empathetic to those involved 
in the day-to-day production of 
food. I feel that when we have more 
information (essentially second-
hand experience) about some part 
of the food system, we can make 
better choices.

Up next? I would love to develop 
a program with Vandana Shiva at 
her Navdanya Biodiversity Conser-
vation Farm. We’ve talked about 
it a little bit. North Atlantic Books 
(my publisher) publishes much of 
her work as well.

In your experiences, can you 
talk about some of the shared feel-
ings and themes about food and 
cooking around the world? 

Oh, gratitude is a hugely impor-
tant theme! The gratitude for the 
food itself, but also being able to 
share it. An example is my students 
in Italy: Whatever the food is like, 
shared over a three-hour meal, it 
becomes divine. We are all grateful 
to be sharing companionship.

Technically speaking, though, 
there is a commonality around the 
enjoyment of tastes. The sensory 
taste profiles of foods is such an 
important topic, it’s a main focus 
of the “science” section of the 
book! The lesson there is that taste 
sensations are important, and we 
can’t lose our high-quality foods, 
because, with them, then, we lose 
taste profiles. 

What sparked the writing of 
FoodWISE, and how does it fit in 
today’s world?

The spark was partly from a 
life-long interest in food and farm-
ing—and partly happenchance! 
I’ve written about food and food 
systems throughout my profession-
al life—often through an energy 
efficiency/analysis lens. I’ve written 
about organic and conventional 
wheat production (and was one 
of the first to publish in academic 
journals on the topic), pesticides 
and other chemicals used in Italy 

(that was from an “environmental” 
Fulbright in Italy—there were only 
two that year for Europe), resil-
ience in farm systems in western 
Washington, catastrophic US farm 
and food policy (making US ag less 
resilient), disaster scenarios—and 
recovery—for food systems. I’ve 
also edited and contributed to 
books on international political 
food economy (World Food, Popu-
lation, and Development – Frances 
Moore Lappe of Diet for a Small 
Planet fame wrote the foreword 
to it), soils (Agricultural Soil Loss: 
Processes, Policies, and Processes), 
and technological change in agri-
culture (Social Consequences and 
Challenges of New Agricultural 
Technologies—which really was a 
survey of technological change dat-
ing from the beginning of the last 
century! Imagine! Rural sociologists 
were concerned about the impacts 
of donkey-powered threshing 
machines!).

Plus, I’ve gardened all my life, and 
now have sheep that I milk and then 
make cheese. But…I’m also very 
curious—about everything. So one 
day I was in the Barnes and Noble 
bookstore on the Guide, and turned 
around and found I was in the diet 
section. My eyes focused on an 
intriguing title—Mindless Eating. It 
was by a scholar whose work is little 
followed these days, but it did get 
me to thinking about the fierce food 
beliefs I hold, and my students hold. 
Where do they come from? How 
do they get in the way of us making 
good food choices? So, I had the 
idea, then, to write a personal food 
memoir, that also addresses the 
fierce food beliefs we hold that lead 
us down problematic paths (like, 
no fat in our diet! or, lots of sugar 
in processed foods). I began the 
book in 2012, which is why we say 
FoodWISE was seven years in the 
making. The working title was “A 
Cultivated Life,” but it was difficult 
to sell. Nevertheless, I kept rework-
ing it, until one day I came across 
another book, by chance.

I was reading an issue of Real 
Simple and there was a column on 
happiness. The magazine featured 
the work of Barry Schwartz and 
Kenneth Sharpe in their book, 
Practical Wisdom: The Right Way 
to do the Right Thing. The authors 
were at Swarthmore College and 
I happened to be passing by in 
2014, and stopped in to see Barry 

Schwartz. Here’s how I tell the 
story in FoodWISE,

"For FoodWISE, I have drawn 
heavily on Practical Wisdom and 
other writings of Barry Schwartz 
and Kenneth Sharpe on the 
general topic of experience and 
practical wisdom, and the strong 
relationship between the two. In 
a discussion with Barry Schwartz 
at Swarthmore College during 
the 2013–2014 academic year, I 
asked him if he had thought about 
applying the idea of experience, 
and “practical food wisdom,” to his 
work on institutions failing to do 
the right thing (usually by focus-
ing on rules and regulations rather 
than experience and wise judg-
ment). “Only at the dinner table,” 
he replied—which got me thinking 
that I could and should apply such 
thinking to what could best be 
called a FoodWISE approach.

And that’s how it started, my 
FoodWISE thinking. But it was 
editor Barbara Sjoholm who helped 
me refine the acronym title for the 
book (WISE). And, very impor-
tantly, it was a former student, 
good friend, close colleague, and 
co-teacher who encouraged me 
to query Alison Knowles of North 
Atlantic Books, who “just happened 
to be looking for a good food book.”

So… A combination of perse-
verance and circumstance.

Experience leads to empathy—the ability 
to understand and have compassion 
for other living beings—and empathy 
results in better decisions about food. 

Making cheese with her students. 
COURTESY PHOTO

FOR MORE 
INFORMATION
This interview was shortened for 
publication. For the full Q&A, with 
recipes from Gigi's book, see www.
grownorthwest.com. FoodWISE is 
available locally and online. See her 
blog at https://wp.wwu.edu/gigib-
erardi/ or follow her Facebook page.

FoodWISE, continued from page  4
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Save Family Farming was present-
ed the “Most Valuable Partner” Award 
from the Washington State Dairy 
Federation! Congrats to Save Family 
Farming.  

The Northwest Agriculture Busi-
ness Center announced registra-
tion is open for the Island Grown 
Farmers Cooperative’s one-day 
Meat Cutting Workshop on April 6. 
Now in its 13th year, more than 400 
students have been through the 
program presented by the farmer-
owned co-op butcher shop at their 
facility in Bow. Two IGFC master meat 
cutters and an assistant will lead the 
class. “Students tour the IGFC mobile 
slaughter unit and stationary facility, 
learn proper cutting and preparation 
techniques, and receive one-on-one 
guidance from professional butcher 
staff in hands-on meat fabrication. 
This workshop is primarily geared 
towards culinary students, chefs, 
and meat producers working in the 
industry.” The registration fee is $120 
per student and includes all personal 
protection supplies, knives and tools, 
as well as snacks, beverages, and 
a BBQ lunch. The workshop runs 8 
a.m to 5 p.m. To register, see www.
agbizcenter.org/business-services/
classes-and-workshops/, or for ques-
tions contact sera@agbizcenter.org 
or 360-336-3727.

The New Mexico Tamale Co., of 
Ferndale, was named among the 100 
top places to eat in the United States 
in 2020, according to Yelp’s ratings 
and reviews in the country and state. 
Congrats to owner Dora Ruiz and 
staff! This is the seventh year Yelp has 
released the top 100 list. 

Congrats to this year’s Good Food 
Award winners! It’s always exciting to 
see producers in our northwest corner 
of Washington State recognized each 
year. A total of 219 crafters from 38 
states, Washington, D.C. and Guam 
were honored across 16 categories. 

Washington State has a total of 20 
winners, with four from our north-
west corner. And this year’s winners 
and winning products are Lummi 
Island Wild Co-op (Bellingham) for 
their Wild Smoked Sockeye, Wild 
Pink Salmon Ikura; Daniel’s Artisan 
(Ferndale) for their Bonneville; HO-
SAco (Bellingham) for their Standard 
Fermented Hot Sauce; Shrub Farm 
(Bellingham) for their Ginger & Hawai-
ian Chili Shrub; and Madrone Cider 
(Friday Harbor) for their The Reserve 
Blend. 

The annual Grange Baking Con-
test welcomes entries from members 
and non-members, and will be held 
at the Feb. 18 meeting at Ten Mile 
Grange in Lynden. Entries are due be-
tween 10 a.m. and noon for judging. 
The evening will begin with a potluck 
at 6 p.m., followed by an auction of the 
baked goods starting at 6:45. A meet-
ing will follow. The auction is always 
lots of fun, with items going from $2 
to $30. Try out a new, or a tried and 
true recipe, and enjoy! 

The Mt. Baker Beekeeper Asso-
ciation is looking for speakers and 
presenters of any bee-related sub-
jects and materials that would be of 
interest to their membership. If you 
or someone you know would like to 
share your talents or knowledge at 
one of their meetings, send an email 
to beebits@mtbakerbeekeepers.org. 
Membership is open. Meetings are 
held the third Wednesday of each 
month at 7 p.m. at Gateway Centre Ex-
ecutive Suites, 1313 E. Maple Street in 
Bellingham on the third floor. 

Viva Farms are  accepting applica-
tions through Feb. 14 for their Practi-
cum in Sustainable Agriculture, a bi-
lingual (English-Spanish), hands-on, 
applied course in Certified Organic 
production and small farm business 
management. Participants will apply 
knowledge and practice techniques 
of sustainable agricultural production 
on a Certified Organic parcel, located 
at the Viva Farms incubator. Program 
details available at vivafarms.org. 

The Mount Vernon City Library 
is working on a seed library, with 
programming notices coming in the 
future. Anyone interested in being in-
volved should call the Library at (360) 
336-6209. 

The Whatcom Conservation Dis-
trict presents the Farm Speaker Se-
ries: Annual Grazing Plan Develop-
ment on Feb. 20 from 6-8 p.m. at the 
Everson Auction Market. Featuring 
years worth of research from WSU and 
OSU staff and other regional experts, 
learn how the Westside Pasture Cal-
endar and other tools can help you 
develop a 2020 grazing plan for your 
farm. Hear from a local agronomist 
about services they offer and pasture 
management case studies. Planners 
will share the latest research in re-
generative agriculture, and a local far-
rier and beef producer will share how 
they plan and implement their own 
grazing plans. To RSVP, contact Katie 

Pencke at kpencke@whatcomcd.org 
or call 360-526-2381 x105.

Starting Feb. 4, the Whatcom Farm 
Club will be meeting the first Tues-
days of the month, 4-6 p.m. at Free 
Range Flowers, 6222 Medcalf Road. 
According to Celeste Monke, of Free 
Range Flowers and a member of the 
Washington Young Farmers Coalition, 
there will be soup, bread, and salad 
served. Bring your own choice of bev-
erage. 

Edison’s Chicken Parade returns 
Saturday, Feb. 23 in downtown Edi-
son at noon! Enjoy the Word Famous 
Chicken Parade and all the local fun. 

The Skagit Valley Food Co-op               
is offering a free Movie Night film se-
ries during the month of February.  All 
movies are shown at 7 p.m. in Room 
309. The schedule is: The Need to 
Grow (Feb. 5); The Biggest Little Farm 
(Feb. 12); Kids Can Save the Planet 
(Feb. 19); and Artifishal (Feb. 26). For 
complete film descriptions, see www.
skagitfoodcoop.com/. 

Delightful Dahlias’ annual dahlia 
tuber sale will be on March 28, from 
9 a.m. to 3 p.m. at the Burlington 
Senior Center, 1011 Greenleaf Ave. 
in Burlington. They grow over 2,500 
dahlia plants with over 400 different 
varieties, and sell dahlia tubers in the 
spring and fresh cut dahlia blooms in 
late summer and fall. Visit their web-
site at www.delightfuldahlias.com to 
see photos of dahlias or to place an 
order.  For any questions, contact 360-
629-4439.

Avenue Bread continues to sup-
port local organizations through their 
Project Kneaded Dough – donating 
25 cents of every loaf of bread sold in 
their four cafes each month. A non-
profit is supported monthly. This year, 
the following organizations have been 
selected: February - Bellingham Girls 
Rock Camp; March - Junior Achieve-
ment; April - Bellingham Explorers; 
May - Blue Skies for Children; June 
- Bellingham Giving Circle; July - 
Engedi Refuge; August - Max Higbee 
Center; September - Sea Mar Visions; 
and October - Lydia Place. Several lo-
cal organizations receive donations in 
November and December. 

The WSU San Juan Extension 
website is now home to a collection 
of historical articles from the 20th cen-
tury. Find them at  https://extension.
wsu.edu/sanjuan/agriculture-history-
in-the-san-juans/. 

Lydia’s Flock Icelandic and Shet-
land Sheep is offering their first lamb-
ing basics class on Saturday, Feb. 8 
from 10 a.m. to 4 p.m. at their farm in 
Bellingham. This course is for those 
who are preparing for their first lamb-
ing season or would like to refresh 
their lambing knowledge and skills. 
More course specifics and registra-
tion information  is available at www.
lydiasflock.com/on-farm-education. 
Need based scholarships for all sheep 
focused courses are available. Contact 
lydiasflock@gmail.com for details.

–Grow Northwest

The 
Local 
Dirt
Brief bits from local folks.
Send submissions to 
editor@grownorthwest.com. 
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A tasty take on feta

I love cheese. I love everything 
about cheese. The stories 
behind cheese caves, specialty 

bacteria, flipping cheese, washing 
cheese, eating cheese. It goes on 
and on. I remember peeking into a 
stone building where cheesemakers 
were stirring giant vats of steaming 
milk with a huge wooden paddle; 
what kind of magic was this? I was 
seven. I was raised in Germany 
and one of my chores was to help 
my best friend bring fresh milk 
to the creamery down a cobble 
stone street in a wagon. Seriously, 
how amazing of a memory is that? 
I loved the cheesemakers not to 
mention the cheese. 

In adulthood I dream of owning 
my own creamery. It may still be 
in the cards for me, however I am 
passionate and loving every second 
of teaching people to make cheese 
at home. This forces me to dive 
deeper into everything cheese. My 
friends at Appel Farms Cheese 
asked if I would teach some basic 
cheese classes in their storefront, 
kitchen and meeting space. After 
a year we outgrew the space and 
since then I have taught at the 

Smashed Feta Dip
Ingredients 
6 Tbsp of olive oil
1/4  cup toasted nuts (any kind)
1/2 tsp salt
1/4 cup chopped fresh basil
1/4 cup chopped fresh mint
1 finely grated garlic clove
2 tsp red pepper flakes
1 tsp white wine vinegar
1 tsp Marie’s Bees raw honey
1/2 tsp lemon juice
Zest of 1 lemon
Freshly ground black pepper

Directions
Mix all ingredients in a jar with a 
lid and shake well. Pour over the 
feta block. Using the back of a 
tablespoon mash the feta down on 
a large serving platter. Allow an hour 
of marinating time for best results. 
Serve with fresh veggies, hearty 
bread or crackers. Use any leftover 
feta spread in salads, scrambled in 
eggs, or over pasta.  

Above: Completed and sliced cow’s milk feta round. Below: Tools needed include: Cheese 
bag (I use the garment bags from the dollar store; they are reusable and great for large 
curd cheeses); 8-quart Dutch oven; a mix of bowls, large and small; knife; meat thermom-
eter; measuring cups and spoons; large slotted spoon; baking sheet with cooling rack; 
round cheese mold with follower; and 10-pound weights. PHOTOS BY MARISA PAPETTI

Cooking
by Marisa Papetti

Spanakopita
Ingredients 
STUFFING:
3 Tbsp olive oil
½ cup minced onion
1 egg
1 Tbsp minced garlic
3 sprigs fresh parsley, chopped
3 sprigs fresh mint, chopped
¼ tsp fresh grated nutmeg
1 lb. frozen spinach, thawed, water 
squeezed out
1 lb. homemade feta, broken up
¼ cup ground Holmquist hazelnut 
flour
1 tsp Marie’s Bees raw honey
1 tsp salt
CRUST:
½ cup melted butter
1 package phyllo dough

Directions
Heat oven to 350 degrees. 
In a medium mixing bowl mix all of 
the stuffing ingredients together.
Brush phyllo dough with melted 
butter, crinkled, into the bottom of 
your 8x8 pan. 
Repeat with four or five sheets. 
Spoon mixture on top of your phyllo 
then top with another five or six 
sheets of crinkled phyllo. 
Bake at 350 for 30-40 minutes until 
the top is a light toasted brown. 
Serve hot or cold. 

Cow’s Milk 
Feta Cheese
PREP TIME: 8 hours
Allow 24 hours for flavors to meld
YIELD: 2-pound round
SHELF LIFE: 5 days 

Ingredients
1 gallon Twin Brook Creamery milk 
1 cup bottled or distilled water
1/4 tsp flora Danica or mesophilic 
culture (aids in curd formation)
1/4 tsp sharp lipase (flavor/smell)
1/4 tsp calcium chloride (this is 
optional; gives a firmer curd)
1Tbsp cheese salt
1/4 tablet for tablet rennet or 3 
droplets for liquid rennet 

Directions
Pour milk into Dutch oven. Sprinkle 
with flora Danica/mesophilic and 
allow to rest for two minutes. 
Dissolve sharp lipase into 3 Tbsp of 
water. Sprinkle over the top of the mix.
Dilute calcium chloride in a 1/4 cup of 
water. Sprinkle evenly over milk. 
Stir with slotted or wooden spoon for 
two minutes. 
Turn heat to medium-high. Bring 
temperature to 88 degrees. 
Turn off heat. 
Cover and let cheese rest for an hour.
Add rennet to 1/4 cup of water. 
Sprinkle evenly over milk. Stir gently 
10 times. 
Cover and let cheese rest for another 
hour. Cheese should be jiggly and 
break evenly. 
Now you get to cut the cheese! Using 
your knife cut long strips down into 
the cheese. Think plaid. You are 
helping to release the whey from the 
curd. 
Cover and allow the cheese to rest for 
5 minutes. 
Stir cheese for five minutes or until the 
curds are the side of large peas. 
Cover and allow the cheese to rest for 
10 minutes. 
Using your slotted spoon scoop out 
the curd into your cheese bag set 
inside a large bowl. 
Pour the whey back into the Twin 
Brook Creamery glass bottles. 
Moving to your sanitized kitchen sink, 
hang the bag on the faucet handle 
allowing the drips to collect in a bowl 
underneath. Hang for one hour. 
Pour curds out onto a cutting board.  
Sprinkle with 1 Tbsp for cheese salt 
and massage in the salt breaking up 
the curds as you go. 
Place your curds into your cheese 
mold. Weigh down with 10-pound 
weights flipping every hour for 4 
hours. Massaging salt onto all sides 
with each flip. 
Allow to rest overnight covered with 
a tea towel. 
Wrap in cheese paper or tea towel and 
refrigerate. 
Eat within 5 days of making. 

University of British Columbia, 
Ciao Thyme, private retreats and 
the Community Food Co-op. This 
year I will be expanding into the 
PCC down south from Edmonds to 
Burien. 

Cheesemaking seems mysterious 
and complicated, but I’ve been 
doing it and you can, too. Let’s start 
with a much-loved feta cheese. 

This is not a traditional feta. We 
will be using a slow-pasteurized 
cow’s milk from Twin Brook 
Creamery in Lynden instead of 
a mix of sheep and goat milk. 
You will need to purchase a few 
supplies online. A wonderful 
source for cultures and rennet is 
cheesemaking.com. 

If you have any questions I am 
available through my website at 
mariesbees.com. To make cheese 
with me in person, private classes 
are available and all of our 
cheesemaking classes are posted at 
mariesbees.com. 

Above row: Once your milk is in the Dutch oven and approproately mixed per instructions 
with flora Danica/mesophilic, sharp lipase, and calcium chloride, it rests to form a giggly 
consistency that will be cut (right). This allows the whey to escape from the curd. Below: Af-
ter another rest, mix with a slotted or wooden spoon (left) to scoop the curds into a cheese 
bag (middle). The curds are later cut and massaged with salt then placed into a mold that 
is weighed down (right). PHOTOS BY MARISA PAPETTI

----> For more, see www.mariesbees.com
and www.grownorthwest.com. 

COW’S MILK FETA ROUND

GETTING STARTED
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THANK YOU for reading Grow Northwest each 
month, and supporting our community advertisers!

ALL YOU CAN EAT

February. It’s mid-winter, 
a mix of dark, cold, wet, 
cozy and warm, with the 

awareness that our days are slowly 
getting longer as the time of sunset 
breaks 5 p.m. Warm meals and 
delicious drinks are comforting 
through winter, and this month we 
are hopeful for the coming Spring; 
the first official day is in sight on 
the extended calendar. Here’s a 
look at some local food and drink 
favorites that will warm your bel-
lies and hearts this month. 

Bellingham Cocktail Week 
(various locations) is here Feb. 1-8. 
What started in 2015 has grown 
into a week showcasing a vari-
ety of cocktails and community 
events. Presented by The Down-
town Bellingham Partnership, this 
year’s theme is “Into the Cosmos” 
with more than 25 participating 
restaurants and bars. For a full list 
of events and locations, see www.
bellinghamcocktailweek.com.

The Brown Lantern (412 Com-
mercial Ave., Anacortes) hosts 
its annual Championship Chili 
Cook-off on Feb. 2! Also enjoy the 
Montreal Habi Tots, Fish Tacos, 
and Monster Chili Burger. 

Setsunai Noodle Bar (45 Eads 
Lane, in the Village, Lopez Island) 
makes fresh noodles daily, sourcing 
many local ingredients. Try the 
Gyoza, Ramen, Udon, Soba, Lopez 
reef net Salmon, and more. They 
currently have reduced winter 
hours of 11 a.m. to 3 p.m. Tuesday 
through Saturday.

Bantam 46 (1327 Railroad 
Ave., Bellingham) offers delicious 
chicken and sides. Be sure to try 
the fried chicken and hush pup-
pies, and happy hour. They recently 
offered a chocolate torte with 

espresso whipped cream, hazelnuts 
and caramel sauce. Let’s hope we 
can go back for more. Or head next 
door to Mallard Ice Cream (same 
owner) for dessert and enjoy a 
scoop there. 

Looking for a satisfying hot 
chocolate in a comfortable setting? 
Head to Ristretto Coffee Lounge 
& Wine Bar (416 S 1st St, Mount 
Vernon). The coffee and paninis 
are enjoyed, as well as the sweet 
and savory baked goods brought in 
each day from local bakeries.

Dinner at the Il Granaio Italian 
Restaurant (100 E Montgomery St., 
Ste. 110, Mount Vernon) is always a 
delicious way to go. Try the Sunset 
Special, a 4-course dinner available 
until 6 p.m. daily. With bruschetta, 
soup, entree, and dessert (go for 
the New York style cheesecake or 
pistachio Spumoni), this may be 
your best decision of the day. 

The Birch Door Cafe (4192 
Meridian St., Bellingham) fills your 
stomach for breakfast. Try their 
most recent special of cinnamon 
roll french toast, the bacon or 
Georgia pecan pancakes, or pigs 
in a blanket. Also serving brunch, 
you’ll find what you crave. 

Forte Chocolates (1400 Riv-
erside Dr, Ste D, Mount Vernon) 
offers a truffle making class on Feb. 

by Grow Northwest

Sweet treats and divine drinks

22. Learn the process, and take 
home a box of your truffle cre-
ations! A perfect time to buy more 
delicious chocolates, too.

Boomer’s Drive-In’s (310 N 
Samish Way, Bellingham) annual 
anniversary celebration, Boomuary, 
is here through the end of Febru-
ary! Every burger on the menu is 
$3.19 each. Huge tip: It’s BUSY, so 
get there early, or call in your order 
or order online. 

northwater (4260 Mitchell 
Way, Bellingham) is tucked in the 
Holiday Inn near the airport, and 
serves great plates and drinks – 
breakfast through dinner. Try the 
family style dinners, or for very 
tasty pizza seek out the creamy 
garlic and rotisserie chicken, or 
BBQ pizza. The breakfast menu 
includes an “energizing juice” 
smoothie of avocado, ginger, leafy 
greens, citrus, apple, turmeric, and 
mineral water that tastes more like 
a healthy dessert.  

Last but not least, the wedges at 
Pure Bliss Desserts (1424 Corn-
wall Ave., Bellingham) are always a 
hit. Pucker up and enjoy the lemon 
wedge, go for the decadent triple-
layered Nanaimo bars, or enjoy the 
perfect Peanut Butter wedge.

Want to share your favorites? 
Send to editor@grownorthwest.com. 

A recent weekend dessert special at Bantam 46 included the chocolate torte with espres-
so whipped cream, hazelnuts and caramel sauce (left). Lopez Island’s Setsunau Noodle 
Bar (right) makes fresh noodles daily. COURTESY PHOTOS
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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. 

Outside around the fire. PHOTO BY HEATHER SAULSBURY Winter sunset. PHOTO BY BARBARA SMITH

Goat in the sunshine. PHOTO BY CLAUDIA ANDERSON

Snow geese and swans in a Burlington field. PHOTO BY CLAUDIA ANDERSONField of raspberries neatly tied for winter. PHOTO BY CAROL KILGORE
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Barn and flooded field. PHOTO BY GANJANA NGAMSNIT 

Snow covered Mama’s Garden, in Acme. PHOTO BY RENEE KALSBEEK

Snowflake sun catcher on a winter day. PHOTO BY CAROL KILGORE

Mushroom on log. PHOTO BY ALEX MARTIN

A break from the rain at Mesman Dairy Farm in Mount Vernon. PHOTO BY SARAH WALLS
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Growing

As we're all deep in seed 
catalogs this time of year, 
here's our annual listing 

of regional seed companies to 
consider. See their websites for full 
listings and catalogs. 

Osborne Quality Seeds
osborneseed.com, (360) 424-SEED,
2428 Old Hwy 99 South Road, 
Mount Vernon

Growing and testing seeds since 
1982, the Mount Vernon com-
pany offers a large assortment of 
vegetables, herbs and flowers for 
farmers and gardeners. Conven-
tional and organic varieties are 
sold. Their catalog is available in 
print and online. 

by Grow Northwest

Uprising Seeds
uprisingorganics.com, 
(360) 778-3749

The first certified organic seed 
company in Washington State, 
Bellingham-based Uprising Seeds–
operated by Crystine Goldberg 
and Brian Campbell—works with 
more than 25 farms in the greater 
Northwest, offering vegetables, 
flowers, herbs, grains, and garlic. 
Their catalog is available in print 
and online. Seed packets are avail-
able for purchase at a variety of 
locations in Whatcom and Skagit 
counties, and beyond.  

Deep Harvest Farm & Seeds
deepharvestfarm.com, 
deepharvest@gmail.com

Deep Harvest Farm is a certi-
fied-organic seed, vegetable, and 
flower farm on Whidbey Island, 
focusing on three-season vegetable 
production. Operated by Annie 
Jesperson and Nathaniel Talbot, 
they grow over 110 varieties of 

certified organic, open-pollinated, 
and non-GMO seed. Shop seeds 
by category on their website, or 
buy packets at Bayview Farm and 
Garden, Freeland County Store, 
and their Bayview Farmer's Market 
stand.

Resilient Seeds
resilientseeds.com, (360) 224-4757

Formerly Backyard Beans and 
Grains, Resilient Seeds focuses on 
dry beans, grains, storage veggies, 
and cool-season crops, but also 
have flowers, herbs, and some 
summer veggies. Operated by 
Krista Rome in Whatcom County, 
all seeds are open-pollinated, 
non-GMO, and grown using "be-
yond" organic methods. Resilient 
received official USDA organic 
certification in 2015. Many of their 
varieties are heirlooms or newer 
varieties bred by regional indepen-
dent seed breeders. All varieties 
are available online. 

Ed Hume Seeds
humeseeds.com, (253) 435-4414

Family owned and operated 
since 1977, Ed Hume Seeds carries 
hundreds of vegetable and flower 
varieties selected for short-season 

Grown on Whidbey Island, Deep Harvest Farm and Seeds now offers 110 varieties. 
PHOTO COURTESY OF DEEP HARVEST FARM AND SEEDS

and cool-climate areas. The seeds 
are untreated and not genetically 
engineered. All varieties are listed 
online, and packets are for sale 
throughout regional stores. The 
company has a new garden open 
to the public in Puyallup, WA, a 
combination children’s garden and 
adult educational garden, with 14 
specific areas. 

West Coast Seeds
westcoastseeds.com, 
1-888-804-8820

This B.C. company has over 
800 varieties of vegetable, flowers 
and herbs available, specializing 
in heirloom, heritage and certified 
organic, untreated and non-GMO. 

Order online or visit their retail 
store located in Ladner Village, 
B.C. about 30 minutes north of 
the border. Find a handy planting 
guide online, too! 

Irish Eyes Garden Seeds
irisheyesgardenseeds.com, 
(509) 933-7150

This Ellensburg, WA family 
farm was founded in 1989. Owned 
by Greg and Sue Lutovsky, they 
specialize in double certified 
organic seed potatoes, garlic, shal-
lots, onions, and vegetable seeds, 
all GMO-free.  More than 80 seed 
potato varieties are listed (many 
are out of stock already) and 12 
kinds of garlic. 

Local, regional seed 
companies ready 
for orders

pating in the Northwest Garden 
and Flower show. Christianson’s 
Nursery, of Mount Vernon, will 
be one of 20-plus Garden Creators 
from around the Pacific Northwest 
that will design and construct 
display gardens. Owners John and 
Toni Christianson say they would 
call it hard work except for the fact 
that they have so much fun! Their 
Hilltop Farm display garden design 
is anchored in John and Toni’s 
inspired travels to the Lake District 
in England. 

The nursery is offering two 
chartered Flower Buses this year on 
Wednesday, one on Thursday and 
another on Friday (Feb. 26, 27, and 

28). Buses leave the Nursery at 8:30 
a.m. and return at approximately 
6 p.m. The cost of a combination 
Festival ticket and bus ride is $60. 
For reservations, visit the Nursery 
or call 360-466-3821. 

Garden Spot Nursery is also 
offering a charter bus on Friday, 
Feb. 28. Travel with owner Marcy 
and friends. Get into the show 
early and then enjoy some food 
and drink on the way home. The 
fee of $99 includes your early entry 
ticket to the show, transportation, 
drinks, snacks and shoulder bag full 
of goodies. Call (360) 676 5480 to 
register. 

Flower and Garden Show 
Feb. 26 through March 1
SEATTLE – The Northwest 
Flower and Garden Show is coming 
Wednesday through Sunday, Feb. 
26 through March 1. 

Participants can enjoy 20 fully 
landscaped display gardens, 100 
world-class seminars, and thou-
sands of treasures in the garden 
and vintage marketplaces, as well 
as a kids treasure hunt, community 
plant center, and more. 

Hours are Wednesday through 
Saturday 9 a.m. to 8 p.m. and Sun-
day 9 a.m. to 6 p.m. at the Wash-
ington State Convention Center, 
Seattle. For tickets and more infor-
mation, see www.gardenshow.com.

Local garden centers are partici-

Seeds for the season
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Districts prep for Native Plant Sales 

Erosion control, ground cover, 
shrubs, deciduous trees, 
conifers, pollinators, fall 

colors, winter berries, and more! 
Plenty of choices await you at the 
local Conservation District Native 
Plant Sales. Perfect for early spring 
planting, these plants are Puget 
Sound and/or Western Washing-
ton natives. Here’s a look at what’s 
coming up, and when you can start 
placing your early orders. The sale 
days will also have plenty of plants 
available (however get there early 
as options may go quickly), and 
visitors can also meet with local 
vendors and community organiza-
tions. See respective websites for 
full plant listings and order forms.

Whidbey Conservation District
whidbeycd.org 

The Plant Sale will be Saturday, 
Feb. 29 at Greenbank Farm, 765 
Wonn Rd., Barn A, Greenbank. 
Orders for over 30 species of na-
tive plants are currently being ac-
cepted through Jan. 31; plants will 
also be for sale on Feb. 29. Most 
plants are sold as bare root in 
bundles of five. Ground covers are 
sold in small pots (4”-6”). Orders 
will be packed and ready for pick 
up at the Pick-Up/Open Sale Day 
on Feb. 29.   

Whatcom Conservation District
whatcomcd.org 

The Whatcom Conservation 
District’s 27th annual Native Plant 
Sale will be Saturday, March 28. 
More than 40 tree and shrub spe-
cies are available at the sale. Visi-
tors can also meet with commu-
nity organizations, resources, local 
growers, and more in the vendor 
area. The sale runs 9 a.m. to 2 p.m. 

on the Campus of Whatcom Com-
munity College, Bellingham. This 
year, pre-orders will only be done 
online through www.whatcomcd.
org/plant-sale. Pre-orders must be 
received by March 16. 

Snohomish Conservation District
theplantsale.org

The Snohomish Conservation 
District Annual Plant Sale will be 
Saturday, March 21 from 8:30 a.m. 
to 4 p.m. at Evergreen State Fair-
grounds in Monroe. Pre-orders are 
open now (www.theplantsale.org) 
and will close Friday, Feb. 21, 2020, 
or while supplies last. All orders 
must be picked up at the Plant 
Sale that Saturday. Additional 
plants will be available at the sale. 

Short Oregon Grape and Mahonia Nervosa 
plants at a previous Skagit Conservation 
District Plant Sale. COURTESY PHOTO

Contact the office at 425-335-5634 
ext. 4 or email scdplantsale@sno-
homishcd.org  with any questions 
related to the sale. 

Also, the 3rd Annual Youth Art 
Contest is accepting submissions 
on Monday, March 2 through Fri-
day, March 13. This year’s theme 
is Restoration Through Time. 
Categories are pre K-K, 1-2, 3-5, 
6-8, and 9-12. One entry per child,  
and artwork must not exceed 
16” by 20.” Must be a Snohomish 
County or Camano Island resident 
to register. 

San Juan Master Gardeners
extension.wsu.edu/

The San Juan Master Garden-
ers Native Plant Sale is Saturday, 
March 28 at the the SJI Fair-
grounds. Orders should be picked 
up at the following locations: for 
San Juan Island – San Juan Island 
Fairgrounds; for Orcas Island– Or-
cas Island Grange; and for Shaw 
and Lopez – Sunset Builders. For 
pre-orders visit MGFSJC.org. 

Skagit Conservation District
skagitcd.org/native_plant_sales

The Skagit Conservation Dis-
trict Plant Sale will be Saturday, 
April 4 at  16564 Bradley Road, 
Bow. Orders are being accepted 
now, and will require pick-up on 
Friday, April 3. For more informa-
tion on purchasing plants for proj-
ects, contact Joe at joe@skagitcd.
org or 360-428-4313 ext.10203. 

by Grow Northwest

Bare root planting 
tips and techniques
Are you new to bare root planting? 
Ask questions through your local 
Conservation District offices or local 
nurseries! Also check out planting 
tips from the Washington Asso-
ciation of Conservation Districts at 
http://www.wacdpmc.org/images/
Bareroot_Planting_Guide_Final_
May15.pdf. In addition, the Washing-
ton Native Plant Society  and Native 
Plants of Western Washington 
groups offer great advice.

Daylight Saving Time 
begins Sunday, March 8

Spring begins 
Friday, March 20

SPRING 
WILL 
BE 
HERE 
SOON!
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Birds and Beasts: Through Saturday, 
Feb. 29.  Local photographer Camille Hill 
of Van Zandt presents a selection of her 
wildlife photographs. Hill recently re-
tired from the U.S. Department of State 
after 27 years in the Foreign Service. Her 
photos include a combination of shots 
from a safari in Botswana and portraits 
of birds found on her land in Van Zandt. 
Sponsored by the Friends of the Deming 
Library. On exhibit during regular library 
hours. Deming Library, 5044 Mt. Baker 
Highway, (360) 592-2422. 

Celebrate Winter Blooming Hellebores: 
Saturday, Feb. 1. Come see what’s new in 
winter and spring blooming Hellebores. 
New selections from several new growers. 
Free. 9 a.m. Garden Spot Nursery, Belling-
ham. Register at www.garden-spot.com/
classes.

Birds of Winter Art Walk: Saturday Feb. 
1. The Mount Vernon Downtown Asso-
ciation is pleased to present the annual 
Birds of Winter Art Walk in conjunction 
with Birds of Winter: A Skagit Valley Ex-
perience. Participating businesses and 
galleries will feature artists exploring the 
natural world, including bird-themed art. 
Mount Vernon. See www.mountvernon-
downtown.org. 

Pruning So You Don’t Have to Prune 
So Often: Saturday, Feb. 1. Author and 
Northwest Flower & Garden Festival 
speaker, Christina Pfeiffer, shares pruning 
tips on the proper timing and place cuts 
when pruning garden trees and shrubs. 
Learn how to achieve more moderate 
growth from pruning and reduce the fre-
quency of the job in order to keep plants 
healthy and in good form. Class fee $8. 
11 a.m. to noon. Christianson’s Nursery, 
15806 Best Road, Mount Vernon. Call 360-
466-3821 or see www.ChristiansonsNurs-
ery.com. 

Permaculture: Introduction and Sim-
ple Applications: Saturday, Feb. 1. Dis-
cuss the basics of permaculture and learn 
simple things you can do. Minimum $5 
donation, proceeds given to the Chucka-
nut Center. 11 a.m. Chuckanut Center, 103 
Chuckanut Drive N., Bellingham. 

Upcycled Glittens: Fingerless Gloves: 
Saturday, Feb. 1. Learn how to upcycle a 
sweater into a warm and beautiful pair of 
fingerless gloves. 2 p.m. Ragfinery, Bell-
ingham. See ragfinery.com. 

Weaving Table Runners: Saturdays, Feb. 
1 and Feb. 8.  Learn Rep Weave technique, 
making a lovely and unique table runner. 
Previous weaving experience helpful but 
not required. Ages 12+, with instructor 
Aurora Lindquist. 10 a.m. Ragfinery, Bell-
ingham. See ragfinery.com. 

Make Your Own Embroidered Patch: 
Sunday, Feb. 2. Make a one of a kind, 
hand embroidered patch. 1 p.m. Ragfin-
ery, Bellingham. See ragfinery.com. 

Birchwood Garden Club’s February 
Meeting: Wednesday, Feb. 5. Green 

Earth Compost is this month’s speaker. 
Find out where “green recycling” is done. 
The meeting starts at 7 p.m. Whatcom 
Museum Rotunda Room, 121 Prospect 
Street, Bellingham. Birchwood Garden 
Club membership is open to everyone. 
The BGC provides financial support and/
or gardening expertise to community 
organizations. See www.birchwoodgar-
denclub.org. 

Sashiko Style Mending: Wednesday, 
Feb. 5. Learn Sashiko mending, a Japa-
nese style of visible mending that uses 
embroidery stitching to create beautiful 
surface designs. 6 p.m. Ragfinery, Belling-
ham. See ragfinery.com. 

Winter Gardening and Soil Basics: 
Wednesday, Feb. 5 and Saturday, Feb. 8. 
Discover what can be “wintered over” in 
your garden, the effects winter has on 
your soil, and how to best prepare for a 
healthy summer season. Planting tables 
will be available to help guide your seed 
buying. Presented by Blaine C.O.R.E. 
(Community Organization for Resources 
and Education). Wednesday at 4 p.m. Sat-
urday at 10 a.m. Blaine Library, 610 3rd 
Street, (360) 305-3637.

San Juan Islands Agricultural Summit: 
Saturday and Sunday, Feb. 7-8. Presented 
by WSU San Juan County Extension Of-
fice, this year Orcas Island will host the 
annual summit at Camp Orkila, including 
more than 150 local farmers, food produc-
ers, businesses, and advocates gathered 
for a weekend of education, inspiration 
and community. Applications for scholar-
ship or a work-trade are available. Tickets 
starts at $60. For questions, see www.sji.
agsummit@wsu.edu or call (360) 370-
7667. To register, see www.eventbrite.
com/e/2020-san-juan-islands-agricultur-
al-summit-registration-83063574387. 

Anacortes Monthly Winter Farmers 
Market: Saturday, Feb. 8. Produce, food, 
crafts, and more. Held the second Satur-
day of each month through March. Inside 
the Depot building. 9 a.m. to 2 p.m. For 
more details, see www.anacortesfarmers-
market.org.

Bonsai Class with Chris Glatz: Satur-
day, Feb. 8. Learn the art of bonsai in this 
hands on class with Japanese garden ex-
pert Chris Glatz. Make your own bonsai 
planter and get all of the tips to keep it 
thriving. Class fee of $39 covers all sup-
plies. 9 a.m. Garden Spot Nursery, Belling-
ham. Register at www.garden-spot.com/
classes.

Bushells Full of Berries: Saturday, Feb. 
8. Learn the steps for growing strawber-
ries, blueberries and raspberries. Cover 
location, varieties, and pruning, plus taste 
some favorites. Free. 11 a.m. My Garden 
Nursery, 929 East Bakerview Road, Bell-
ingham, www.mygardennursery.com. 

All About the Hummingbird: Saturday, 
Feb. 8. Learn about interesting species 
around the world, including Washington 
hummingbirds. Find out how to support 

them during winter, and create a hum-
mingbird-happy backyard environment. 
Program presented by Chris Brewer from 
North Cascades Audubon. 2 p.m. Deming 
Library, 5044 Mt. Baker Highway, (360) 
592-2422.

No-Sew Braided Rugs: Wednesday, Feb. 
12. Learn how to craft a no-sew braided 
rug from old sheets. 6 p.m. Ragfinery, Bell-
ingham. See www.ragfinery.com. 

Pruning Small Trees and Shrubs: Thurs-
day, Feb. 13. Master Gardener Lecture 
series will cover rehabilitating an over-
grown garden and advice on the best 
time to prune. Lecture will be taught by 
Erin Moore, Master Gardener and certi-
fied Plant Amnesty Pruner.  Erin lives and 
gardens in Bellingham. Free. Noon to 1:30 
p.m. Community Food Co-op Healthy 
Connections Classroom, 405 E Holly St, 
Ste 103, Bellingham. 

The Great Junk Hunt: Friday and Satur-
day, Feb. 14-15. Two huge buildings full 
of hand-picked vendors selling their best 
junkin’ goods. Farmhouse, industrial, vin-
tage, re-purposed, handmade and much 
more. Friday admission is $20 for early 
bird hours 6-9 p.m. Saturday admission is 
$8 from 10 a.m. to 4 p.m. Kids under 12 
free. Evergreen State Fair, 14405 179th 
Ave SE, Monroe. See www.thegreatjunk-
hunt.com.

Upcycle Sewing: Saturdays, Feb. 15 and 
Feb. 22. This workshop is held on two 
consecutive Saturdays, with instructor 
Brigitte. Start with the basics, learning 
about the care and use of a sewing ma-
chine, then jump right into sewing. 10 
a.m. Ragfinery, Bellingham. See www.
ragfinery.com. 

Loving Austin Roses: Saturday, Feb. 15. 
Join Rebecca Reed, Horticulturist for Aus-
tin roses, who will share stories on the his-
tory of Austin Roses. Plus, she will discuss 
pruning techniques and rose care, and 
her favorite Austin varieties and compan-
ion plants. Free. 9 a.m. Garden Spot Nurs-
ery, Bellingham. Register at www.garden-
spot.com/classes.

Bellingham Winter Saturday Farm-
ers Market: Saturday, Feb. 15. Produce, 
crafts, foods, plants, and more. Held the 
third Saturday of each month through 
March. 10 a.m. to 3 p.m. at Depot Market 
Square, with over 100 vendors. See www.
bellinghamfarmers.org.

Learn to Grow Fruit Trees: Saturday, Feb. 
15. If you’re thinking about planting fruit 
trees, but don’t know where to start, this 
is the workshop for you. Learn about the 
easiest varieties to grow, how to decide 
which rootstock to plant, where and how 
to plant, and what initial pruning and 
training are needed. Leave knowing how 
to give your trees the best start in the first 
three years. Be prepared to be outside. 
10:30 a.m. to 12:30 p.m. $15 per person. 
Cloud Mountain Farm Center, Everson. 
Register through www.cloudmountain-
farmcenter.org or call 360 966-5859. 

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

Saturday, Feb. 8
See two large model 
railroads in action, 
displayed by the 
Whatcom Skagit 
Model Railroad Club. 
Donations asked: $3 
per adult or $5 per 
family. 11 a.m. to 4 
p.m. Alger Commu-
nity Church Annex, 1469 Silver Run Ln., Bellingham. See 
whatcomskagitmrc.org or call (360) 333-7062.

Model Railroad Open House

Good Pickin’s

Sunday, Feb. 23
Make and Take 
sweet pea plant-
er with a pussy 
willow trellising. 
Join Marcy to 
learn her creative 
twittery tricks 
in your planter 
filled with dwarf 
sweet pea seeds, 
pansies and 
primroses. Enjoy 
blooms from February to July. Class fee of $39 cover 
all supplies. 11 a.m. Garden Spot Nursery, Bellingham. 
Register at www.garden-spot.com/classes. 

Make and Take Sweet Pea Planter

Edison’s Chicken Parade

Saturday, Feb. 23
Hosted by the Edison 
Bird Festival. Not to be 
missed! Enjoy the parade 
of chickens, costumes, 
and more. Noon to 1 
p.m. Downtown Edison. See the Facebook event page for 
more information. 

courtesy of Edison Bird Festival

courtesy of Garden Spot Nursery
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Fruit Trees & Berries: Saturday, Feb. 15. 
Larry Clark, owner of Bakerview Nursery, 
will share tips and advice for choosing 
fruit trees, planting, and pruning for fruit 
production. Free. My Garden Nursery, 929 
East Bakerview Road, Bellingham, www.
mygardennursery.com. 

Seattle Rose Society Workshop: Satur-
day, Feb. 15. Several rose workshops are 
available at Christianson’s Nursery, 15806 
Best Road, Mount Vernon. Rose Pruning 
starts at 10 a.m. Learn specific cuts to re-
move dead or broken stems, open up the 
center of the rose bush, and thin weak 
growth. Rose Selection follows at 11 a.m. 
Seattle Rose Society will review which va-
rieties of roses are easy to care for, disease-
resistant, and suitable for growing in the 
Pacific Northwest. Rose Planting & Feeding 
starts at 1 p.m. Rosarians shed light on the 
amount of sun required for healthy rose 
plants and their need for regular feeding 
with fertilizers that are balanced for roses, 
region, and soil.  Insect and Disease Con-
trol will be at 2 p.m. Discover both organic 
and safe soap spray remedies to keep 
your roses free from pests. Reservations 
required for each or all sections:  Class 
fee is $8 each, or all four classes for $30.  
Please check into the Garden Store before 
the workshop. To inquire, visit the Nurs-
ery or call 360-466-3821 or 800-585-8200  
www.ChristiansonsNursery.com. 
 
Beginning Spinning: Drop Spindle to 
Wheel: Sunday, Feb. 16. Participants will 
explore the use of the top whorl drop 
spindle and hear the stories of this old-
world essential textile process. 1 p.m. 
Ragfinery, Bellingham. See www.ragfin-
ery.com. 

Know and Grow: Tuesday, Feb. 18. Join 
the Master Gardeners for a presentation. 
1-2:30 p.m. Free. WSU Mount Vernon 
NWREC Auditorium, 16650 State Route 
536, Mount Vernon. 

Manure Nutrient Management Train-
ing: Thursday, Feb. 20. This event was 

rescheduled from mid-January due to 
weather. Registration begins at 9:30 a.m. 
with coffee and manure games. The train-
ing runs 10 a.m. to 2 p.m. and includes Ir-
rigation Water Management, WCD Dairy 
Program Updates, Conservation Awards, 
lunch, Advanced Nutrient Management, 
Manure Updates and Year in Review, and 
Farmer Panel of Successful Conservation 
(Galen Smith, Larry Stap, Suzzi Snydar).  
Lynden Dutch Bakery sandwiches, cook-
ies, and Darigold milk will be provided. 
Mount Baker Rotary Building, 1751 Front 
Street, Lynden. RSVP to kpencke@what-
comcd.org or call 360-526-2381 x105. 

Farm Speaker Series: Annual Grazing 
Plan Development: Thursday, Feb. 20. 
Featuring years worth of research from 
WSU and OSU staff and other regional ex-
perts, WCD staff will revisit the Westside 
Pasture Calendar and forage calculator 
to help plan a 2020 grazing plan. Hear 
from a local agronomist about services 
they offer and pasture management case 
studies. WCD planners will share the lat-
est research in regenerative agriculture, 
and a local farrier and beef producer will 
share how they plan and implement their 
own grazing plans. 6-8 p.m. Everson lo-
cation. Presented by the Whatcom Con-
servation District. RSVP to Katie Pencke 
at kpencke@whatcomcd.org or call 360-
526-2381 x105. 

Solar Power for Home & Business: In-
vesting in Your Energy Future: Thurs-
day, Feb. 20. Learn the benefits and  fi-
nancial feasibility of solar, along with 
emergency backup power options, with 
Fire Mountain Solar, one of the oldest 
solar companies in Washington. 6:30 
p.m. Skagit Valley Food Co-op, Suite 309, 
Mount Vernon. Pre-register at skagitfood-
coop.com/event or call Nicole at 360-336-
5087x136. 

Fruit Tree Care: An Introduction to 
Winter Pruning: Saturday, Feb. 22. Jane 
Campbell will share information about 
winter fruit tree pruning. This class will 

be the first in a three-part tree care series 
at the Chuckanut Center: Winter Pruning, 
Spring pruning, and Summer Pruning. 
Participants will do 3+ hours of hands-
on practice working with the Chuckanut 
Center’s apple, pear, quince and fig trees. 
11 a.m. to 3:30 p.m. $45. Come prepared 
to learn outside rain or shine. Bring a 
brown bag lunch Chuckanut Center, 103 
Chuckanut Drive N., Bellingham. RSVP to 
chuckanutcenter@gmail.com. 

Tree Pruning & Dormant Spray class: 
Saturday, Feb. 22. Travis Dickson of Rain-
dance Landscaping will show you how 
to use environmentally appropriate dor-
mant spraying practices when spraying 
your orchard. Learn pruning techniques 
for best fruit production. Free. 9 a.m. Gar-
den Spot Nursery, Bellingham. Register at 
www.garden-spot.com/classes. 

Garden Design: Saturday, Feb. 22. What’s 
the best placement of fruit-bearing trees, 
bushes, and vines, and vegetable gar-
dens? Review how to assess the overall 
yard including hardscape assessments, 
best materials, integration with the home 
and/or views, sunlight observations, air-
flow, and other major landscaping con-
siderations. Presented by Blaine C.O.R.E. 
(Community Organization for Resources 
and Education). 10 a.m. Blaine Library, 
610 3rd Street, (360) 305-3637.

Native Plants and Birds: Creating a 
Bird-Friendly Backyard:  Saturday, Feb. 
22. Join North Cascades Audubon Society 
as they provide information and resourc-
es needed to create your own backyard 
bird haven. 2 p.m. Lynden Library, 216 4th 
Street, (360) 354-4883. 

Growing Apples and Pears- Working 
with Larger Rootstock Trees: Saturday, 
Feb. 22. Are you interested in growing 
apples and pears? This class will cover 
growing techniques and pruning meth-
ods for apple and pear trees. In this ses-
sion, the focus will be on managing semi-
dwarf and standard trees. 10:30 a.m. $15 
per person. Cloud Mountain Farm Center, 
Everson. Register at www.cloudmoun-
tainfarmcenter.org or call 360 966-5859. 

Make and Take Sweet Pea Planter 
Class: Sunday, Feb. 23. Make and Take 
sweet pea planter with pussy willow trel-
lising. Join Marcy to learn her creative 
tricks in your planter filled with dwarf 
sweet pea seeds, pansies and primroses. 
Enjoy blooms from February to July. Class 
fee of $39 covers all supplies. 11 a.m. Gar-
den Spot Nursery, Bellingham. Register at 
www.garden-spot.com/classes. 

Indigo Explorations  Gallery: Sunday, 
Feb. 23. History and chemistry of indigo 
will be brought to class in an easy to un-
derstand system so you can take your 
skills home. Noon. Ragfinery, Bellingham. 
See www.ragfinery.com. 

Edison’s Chicken Parade: Saturday, Feb. 
23. Hosted by Edison Bird Festival. Not 
to be missed! Enjoy the parade of chick-
ens, costumes, and more. Noon to 1 p.m. 
Downtown Edison. See the Facebook 
event page for more information. 

Beginning Hobbyist Beekeeper 
Course: Starts Monday, Feb. 24. WSU Sno-
homish County Extension is sponsoring a 

5-week session of the Beginning Hobby-
ist Beekeeper course in the Washington 
State Beekeepers Association’s Master 
Beekeeper Program. 6:30-9:30 p.m. Mon-
days at WSU Snohomish County Exten-
sion’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 informa-
tion 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 processing. 
Overall focus will home in on the unique 
challenges and benefits to beekeeping in 
the Pacific Northwest. Participants com-
pleting and passing the Washington State 
Beginning Beekeeper level exam (open 
book test) will receive a certificate as the 
first step towards the Apprentice, Jour-
ney, and Master Beekeeper levels. Each 
session is taught by local Journeyman 
Beekeeper and  retired WSU Snohomish 
County Extension zoologist Dave Peh-
ling. Cost for the five-week series is $125 
per person. To register, visit BeeBeginner.
eventbrite.com. Visit snohomish.wsu.
edu/beebeginner/ or contact Kate Ryan, 
kate.ryan@wsu.edu, (425) 357-6024.

NW Washington Farm to Table Trade 
Meeting: Tuesday, Feb. 25. Presented by 
Sustainable Connections, this day-long 
conference is for farmers, buyers, produc-
ers, distributors and others to meet and 
connect. Includes workshops, one-on-
one producer-buyer consultations, expo, 
and lunch prepared by Bellingham Tech-
nical College’s Culinary Arts Program and 
chefs from the Northwest Washington 
Chefs Collective. Keynote speaker is Gigi 
Berardi, a long-time resident and profes-
sor at Western Washington University, 
and author of FoodWISE: A Whole Sys-
tems Guide to Sustainable and Delicious 
Food Choices. The event will be 8:30 a.m. 
to 5 p.m. in Settlemyer Hall, Bellingham 
Technical College. Registration is open 
now, $55 (member) and $70 (general). For 
more information, contact Sara Souther-
land at Sara@sconnect.org or call (360) 
647-7093 x 114.

Recycling Right & Going Zero(ish) 
Waste: Tuesday, Feb. 25. Confused about 
what’s recyclable? Bring items you have 
questions about. Learn with Skagit Mas-
ter Recyclers and explore ways to achieve 
a zero(ish) waste life. 6:30 p.m. Skagit Val-
ley Food Co-op, Suite 309, Mount Vernon. 
Register at skagitfoodcoop.com/event or 
call Nicole at 360-336-5087x136. 

Farm to Table Trade Meeting

Tuesday, Feb. 25
This day-long conference provides connections and re-
sources for farmers, buyers, producers, distributors and 
others. Presented by Sustainable Connections, the event 
includes workshops, one-on-one producer-b=uyer con-
sultations, expo, and lunch prepared by Bellingham Tech-
nical College’s Culinary Arts Program and chefs from the 
Northwest Washington Chefs Collective. Keynote speaker is 
Gigi Berardi, a long-time resident and professor at Western 
Washington University, and author of FoodWISE: A Whole 
Systems Guide to Sustainable and Delicious Food Choices. 
8:30 a.m. to 5 p.m. in Settlemyer Hall, Bellingham Technical 
College. Registration is open now, $45 (member) and $55 
(general). For more information, contact Sara Southerland 
at Sara@sconnect.org or call (360) 647-7093 x 114.

continued on the next page>>>

See us at the monthly winter 
Bellingham Farmers Market!
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Darning & Other Hand Mending Gal-
lery: Wednesday, Feb. 26. Bring socks, 
and learn a good technique for darning 
them. If you have other items in need of 
mending, like a sweater with holes, bring 
those as well. 6 p.m. Ragfinery, Belling-
ham. See www.ragfinery.com. 

Northwest Flower and Garden Show: 
Wednesday through Sunday, Feb. 26 
through March 1. Participants can enjoy 
20 fully landscaped display gardens, 100 
free world-class seminars, and thousands 
of treasures in the garden and vintage 
marketplaces. Hours are Wednesday 
through Saturday 9 a.m. to 8 p.m. and 
Sunday 9 a.m. to 6 p.m. Washington State 
Convention Center, Seattle. For tickets 
and more information, see www.garden-
show.com.

Celebrating FoodWISE with Gigi Be-
rardi: Thursday, Feb. 27. Gigi Berardi, a 
long-time resident and professor at West-
ern Washington University, has released 
a new book, titled FoodWISE: A Whole 
Systems Guide to Sustainable and Deli-
cious Food Choices. Published by North 
Atlantic Books, Berardi’s book outlines 
approaches to informed food choices, 
agriculture, and more. She will discuss 
her book and experiences, with local food 
and farm friends at 6 p.m. at The Restau-
rant at Twin Sisters Brewing Company, 
Bellingham. Live music and appetizers. All 
welcome, donations appreciated.   

Learn about Mason Bees: Saturday, Feb. 
29. Doug Banner will explain the life cycle 
of these friendly pollinators and how to 
encourage them to nest in your garden, 
providing much needed pollination of 
your fruits. Mason bees and supplies 
available for purchase. Two times: 9 a.m. 
and 11 a.m. Garden Spot Nursery, Belling-
ham. Register at www.garden-spot.com/
classes.

Growing Small Fruits: Saturday, Feb. 29. 
Did you know that Northwest gardeners 
can grow an incredible variety of fruits 
and berries? This workshop will focus 
on techniques for growing small fruiting 
plants, like blueberries, raspberries, black-
berries, strawberries, and kiwis. 1:30 p.m. 
$15 per person. Registration recommend-
ed. Be prepared to be outside. Cloud 
Mountain Farm Center, Everson. Register 
through www.cloudmountainfarmcenter.
org or call 360 966-5859. 

Zippers 101: Pouches: Saturday, Feb. 29. 
This class will demystify the installation of 
zippers and in the process, you will sew a 
lovely travel zip pouch. 1 p.m. Ragfinery, 
Bellingham. See www.ragfinery.com. 

Eagles Here and Around the Globe: 
Saturday, Feb. 29. Can you guess how 
many different species of eagles there are 
around the world? Find out about these 
intriguing eagles and learn about our res-
ident Bald Eagles as well as those that mi-
grate here from late November through 
January to feast on spawning salmon. 
Featuring photography by local photog-
raphers and from the National Audubon 
Photo Archives. Presented by North Cas-
cades Audubon Society which also offers 
eagle-watching field trips. 3 p.m. South 
Whatcom Library, 10 Barn View Ct., Sud-
den Valley, Gate 2, Bellingham, (360) 305-
3632.

MARCH
6th annual La Conner Daffodil Festival: 
Through the month of March. Enjoy the 
fields of daffodils, and events and activi-
ties throughout La Conner and the Skagit 
Valley including the Jazz Valley Concert 
(March 7), Pie & Ice Cream Social Fund-
raiser and Silent Auction (March 12), and 
Dandy Daffodil Tweed Ride (March 21). 
See the Facebook page or www.lovela-
conner.com. 

March Madness: The Garden Edition: 
Monday, March 2. The Co-op’s Jay Williams 
will share what you can plant now from 
starts or seeds, how to do it including soil 
prep, crop rotation, succession planting, 
what needs feeding now, natural pest 
control and more. 6:30 p.m. Skagit Valley 
Food Co-op, Suite 309, Mount Vernon. 
Pre-register at skagitfoodcoop.com/event 
or call Nicole at 360-336-5087x136. 

Worm Your Way into Composting: Tues-
day, March 3. Learn how to compost your 
food scraps by harnessing the work of 
worms, with Callie Martin. Plus worm bin 
design, care, and feeding. 6:30 p.m. Skagit 
Valley Food Co-op, Suite 309, Mount Ver-
non. Pre-register at skagitfoodcoop.com/
event or call Nicole at 360-336-5087x136.

2020 Whatcom County Home and 
Garden Show: Friday through Sunday, 
March 6-8. Visit with over 200 vendors 
and get some great ideas for your next 
project, including home improvement 
and yard projects, at the NW Washington 
Fairgrounds in Lynden. Sponsored by the 
Building Industry Association of Whatcom 
County. Friday hours 11 a.m. to 8 p.m. La-
dies Night (door prizes) and beer and wine 
tastings 5-8 p.m. Saturday hours 10 a.m. to 
8 p.m. Family Day 11 a.m. to 4 p.m. Meet 
Characters Elsa and Anna and Captain 
America. Brad & John Show 5:30-6:15 p.m. 
Beer and wine tasting 5-8 p.m. Sunday 
hours 11 a.m. to 5 p.m. Gardening with 
Ciscoe Morris 1-3 p.m. For admission and 
complete schedule, see www.biawc.com 
and the Facebook event page.

Winter Field Day: Saturday, March 7. Pre-
sented by the Western Washington Fruit 
Research Foundation. Special emphasis 
on the culture and training of dwarf apple 
trees plus rootstock and scion wood sales, 
workshops on pruning and grafting, and 
Fruit Garden demonstrations on pruning. 
The Fruit Garden has a collection of over 
30 heritage apple varieties in the Antique 
Apple Collection. 9 a.m. to 4 p.m. Free for 
members, $15 for non-members, and $30/
family (parents with their minor children). 
Registration begins at 8:30 a.m. 16650 
State Route 536, Mount Vernon. See  
www.nwfruit.org or the Facebook event 
for more details. 

Learn To Seed and Grow Your Own Veg-
gies: Saturday, March 7. Learn about light-
ing, soil, temperature, containers and seed 
germination time. Specials discounts on  
seeds. 9 a.m. Garden Spot Nursery, Bell-
ingham. Register at www.garden-spot.
com/classes.

‘Plant it and Take It’ Seed Tray of Veg-
gies: Saturday, March 7. Planting four cool 
season vegetables of your choice. Class 
fee is $10 per tray. 10 a.m. Garden Spot 
Nursery, Bellingham. Register at www.
garden-spot.com/classes.

A Fascination for Hellebores: Chris-
tianson’s 14th Annual Winter Festival: 
Saturday and Sunday, March 7-8. Irresist-
ible Hellebores are bursting through the 
cold to arrive in full bloom. When most 
perennials are slumbering, hellebores 
are in full bloom from December through 
April. These understory perennials are 
easy to grow, deer resistant, and grown 
in endless varieties; some are clear, oth-
ers have spotting, striping, and can be 
bi-colored.   A complimentary class begins 
Saturday at 11 a.m. with Skagit Gardens’ 
horticulturist Melanie MacKinnon who 
will discuss these ‘darlings of the winter 
season’ and their hardy characteristics. An 
inspiring and educational day for those 
seeking happy surprises in their winter 
gardens.  9 a.m. to 6 p.m., Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
To inquire, call 360-466-3821 or see  www.
ChristiansonsNursery.com.

Learn to Grow Organic Fruit at Home: 
Saturday, March 7. Learn how to keep 
your trees and berry plants healthy and 
productive, including common pest and 
diseases, soil and weed management,  
and use of compost and mulches in fruit 
growing. Be prepared to be outside. 10:30 
a.m. $15 per person. Cloud Mountain 
Farm Center, Everson. Register through 
www.cloudmountainfarmcenter.org or 
call 360-966-5859. 

Penn Cove MusselFest: Saturday and 
Sunday, March 7-8.  Mussels are the cen-
terpiece of two days of festivities, includ-
ing chowder tasting and mussel eating 
competitions, farm tours and activities for 
all ages featuring locally-flavored fun. See 
www.thepenncovemusselsfestival.com. 

Growing Apples and Pears: Working 
with Dwarf & Mini-dwarf Rootstock 
Trees: Saturday, March 7. This class will 
cover growing techniques and pruning 
methods for apple and pear trees, focus-
ing on dwarf and mini-dwarf trees. 1:30 
p.m. $15 per person. Cloud Mountain 
Farm Center, Everson. Register through 
www.cloudmountainfarmcenter.org or 
call 360-966-5859. 

5th Annual Irish Dinner and Silent Auc-
tion: Saturday, March 7. All proceeds ben-
efit Meals on Wheels and More, a program 
of the Whatcom Council on Aging, a 501(c)
(3) nonprofit organization. Enjoy a tradi-
tional Irish dinner of corned beef and cab-
bage provided by Haggen Market Street 
Catering (vegetarian option available), 
live music, local brews by Boundary Bay 
Brewery, wine, a silent auction and more. 
21+. 5-9 p.m. Bellingham Ferry Terminal. 
$50 each. See the Facebook event page or 
www.whatcomcoa.org/upcoming-events.

Anacortes Monthly Winter Farmers 
Market: Saturday, March 14. Produce, 
food, crafts, and more. Held the second 
Saturday of each month through March. 
Inside the Depot building. 9 a.m. to 2 p.m. 
For more details, see www.anacortesfarm-
ersmarket.org.

Whatcom Farm Forestry Tree Sale: Sat-
urday, March 14. Varieties of trees avail-
able. 10 a.m. to noon. Northwest Washing-
ton Fairgrounds, Lynden. Cash or check 
only. For more information or to place a 
large order, contact  whatcom@wafarm-
forestry.com.

Hypertufa Class: Saturday, March 14. 
Kim Swanson will teach you how to make 
hypertufa containers. These lightweight 
concrete planters have been used in old 
English gardens for centuries and they 
can become a part of your garden. Class 
fee of $39 covers all supplies. 9 a.m. Gar-
den Spot Nursery, Bellingham. Register at 
www.garden-spot.com/classes.

Growing Wine Grapes: Saturday, March 
14. The Center has been conducting wine 
grape variety trials for almost 20 years, 
and developing different training systems 
to improve grape production. This work-
shop will provide an overview of how to 
grow wine grapes in our climate. Learn 
about practices including soil require-
ments, pruning techniques, pest manage-
ment and harvesting. Be prepared to be 
outside. 10:30 a.m. $15 per person. Cloud 
Mountain Farm Center, Everson. Register 
through www.cloudmountainfarmcenter.
org or call 360 966-5859. 

Skagit Valley Food Co-op Wellness Fair: 
Saturday, March 14. Wellness workshops, 
raffles, free samples, and more. 11 a.m. to 
3 p.m. Skagit Valley Food Co-op, Mount 
Vernon. More info at www.skagitfood-
coop.com. 

Community Gear Sale and Swap: Satur-
day, March 14. Buy, sell or trade used out-
door gear. Registered swappers have the 
chance to wheel and deal with each other 
30 minutes before doors open the public. 
Sign up for a booth indoor or outdoor 
($20 per booth). Free entry for shoppers. 
10 a.m. to 2 p.m. Burlington Parks & Rec 
Center, 900 E. Fairhaven Avenue. Register 
online at www.burlingtonwa.gov/park-
sandrec or call 360-755-9649.

Residential Garden Project: Japanese 
Dry Landscape Garden: Saturday, March 
14. Ornamental Horticulturist Hans Wress-
nigg will review a garden installation at a 
Whatcom County residence, following its 
evolution from the site conditions, the 
initial conception, and development, to 
completion.  $15. 10 a.m. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Call 360-466-3821 or see www.Christian-
sonsNursery.com.
 
Everything’s Coming Up Roses: Satur-
day, March 14. The rose is America’s most 
popular flower and also one of the very 
oldest in cultivation. There are thousands 
of different rose varieties to lure us with 
their history and fragrance.  Take notes 
from Christianson’s Rose Buyer, Nancy 
Stewart, on varieties we have in stock that 
are fragrant, disease-resistant, and easy 
care. Learn of her personal homage to the 
late English rose breeder, David Austin. 
Class fee is $8. 1 p.m. Christianson’s Nurs-
ery, 15806 Best Road, Mount Vernon. Call 
360-466-3821 or  see www.Christianson-
sNursery.com.

Winter Propagation: Grafting: Saturday, 
March 14. Propagation by grafting is fun 
and a satisfying way to create new plants. 
In this two-hour workshop, you’ll learn 
how to propagate fruit trees and other 
woody plants during the dormant season 
using grafting techniques. 1:30 p.m. $50. 
Cloud Mountain Farm Center, Everson. 
Register through www.cloudmountain-
farmcenter.org or call 360 966-5859. 

34th annual Lynden Spring Craft and 
Antique Show: Thursday through Sat-
urday, March 19-21. Unique handcrafted 
wares, home and garden décor, gourmet 
treats, one of a kind gifts, repurposed and 
vintage treasures. Hours are Thursday and 
Friday 10 a.m. to 8 p.m. and Saturday 10 
a.m. to 5 p.m. Admission is $6 adult, $5 
senior, free for 12 years and under. North-
west Washington Fair Expo Building, 1775 
Front St., Lynden. See www.facebook.
com/LyndenCraftandAntiqueShow.

Conifer class with Ginger: Saturday, 
March 21. Count on conifers to provide 12 
months of color and texture. Ginger intro-
duces her favorites for 2020. Free. 9 a.m. 
Garden Spot Nursery, Bellingham. Regis-
ter at www.garden-spot.com/classes. 

Bellingham Winter Saturday Farmers 
Market: Saturday, March 21. Produce, 
crafts, foods, plants, and more. Held the 
third Saturday of each month through 
March. 10 a.m. to 3 p.m. at Depot Market 
Square. See bellinghamfarmers.org.

Snohomish Conservation District An-
nual Plant Sale: Saturday, March 21. Con-
servation grade plants at a great price. All 
are welcome to attend and purchase na-
tive plants and visit educational booths. 
Demonstrations on various topics, as well 
as Conservation District staff and Master 
Gardeners on hand to answer questions. 
8:30 a.m. to 4 p.m. Evergreen State Fair-
grounds, 14405 179th ave SE, Monroe. For 
a plant list and more details, see https://
snohomishcd.org/annual-plant-sale.

Road Wages: Cultivating Dahlias: Sat-
urday, March 21. A growing number of 
dahlia gardeners are selling their flow-
ers at roadside stands. Instructors John 
and Kathy Willson will teach you how to 
cultivate and market high-quality flow-
ers using a self-serve system based on 
production, profit, and mutual trust. Class 
fee is $8. 11 a.m. to noon. Christianson’s 
Nursery, 15806 Best Road, Mount Vernon. 
Call 360-466-3821 or see www.Christian-
sonsNursery.com. 

Whatcom Conservation District’s 27th 
annual Native Plant Sale: Saturday, 
March 28. More than 40 tree and shrub 
species available at the sale. Visit with 
community resources, local growers, and 
more in the vendor area. 9 a.m. to 2 p.m. 
On the Campus of Whatcom Community 
College, Bellingham. This year, pre-orders 
will only be done online through https://
www.whatcomcd.org/plant-sale. Pre-or-
ders must be received by March 16.
  
32nd Annual Fairhaven Plant and Tree 
Sale: Saturday, March 28. Local and re-
gional nurseries and other delights for 
your home and garden. Veggie starts, 
perennials, specialty edibles, natives, 
blueberries, raspberries, garden art, or-
namental trees and bushes, bamboo and 
more.  Vendors donate a portion of sales 
to Fairhaven Neighbors, which uses pro-
ceeds for neighborhood projects and to 
support other local non-profits. 10 a.m. to 
3 p.m. Hillcrest Chapel parking lot (corner 
of Old Fairhaven Parkway and 14th Street, 
Bellingham). Sponsored by Fairhaven 
Neighbors. For more information: Face-
book.com/FairhavenPlantAndTreeSale. 

See www.grownorthwest.com for more events. 



February 2020                                  17grow NORTHWEST

JUNIOR GROWERS
Name:

FEBRUARY 2020

Food Box: Filled With Love
Make a February box filled with food 
and love! Use a cardboard box and 
decorate if wanted. As a family or with 
a group, place one food item into the 
box daily and donate to your local food 
bank or Meals on Wheels when finished. 
Feb. 1-6: Tuna, beans, soups, stock, rice
Feb. 7-14: Pasta, peanut butter, granola 
bars, cereal, bread, tortillas or tacos
Feb. 15-22: Honey, hot chocolate, tea, 
cookies, treats 
Feb. 23-29: Fruits and vegetables, mix 
of canned and fresh

What did the stamp say to 
the letter? Stick with me 
and you’ll go places!

What did one volcano say 
to the other? I lava you.

What do you call a pig with 
no legs? A groundhog!

Why did the duck cross the 
road? Because it thought it 
was a chicken.

Funny Farm This month’s project

Are you enjoying Winter? Write 
about some of your activities.

Unscramble these words:

ARBRUFEY

SEDSE

WTERIN

RAGY

RNAI

LDCSOU

EESAGL

SPOU

UNSCRAMBLE ANSWERS:  FEBRUARY, SEEDS, WINTER, GRAY,  RAIN, CLOUDS, EAGLES,  
SOUP

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

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



18           February 2020grow NORTHWEST

Breadfarm: Makers of artisan loaves and 
baked goods. 5766 Cains Court in Bow. Prod-
ucts also available at area farmers markets and 
retailers. (360) 766-4065, www.breadfarm.com
Mallard Ice Cream: Our ice cream is created 
from as many fresh, local, and organic ingre-
dients as possible because that’s what tastes 
good. (360) 734-3884 / 1323 Railroad Avenue, 
Bellingham / www.mallardicecream.com 

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: MARCH 2020  •  Deadline: FEB. 20

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 

 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.
FREE COMPOST WORMS! Limited time in-
troductory offer includes 50+ worms and a 
5-page informational handout. “Betsy’s Red 
Wigglers” are raised locally in Anacortes. This 
is a great way to get started composting your 
kitchen scraps and yard waste into top quality 
compost! Comes with helpful tips for trouble-
shooting. Contact betsysredwigglers@gmail.
com or text me at 949.244.9608.  If you need 
more than 50, the normal price is 200+ for $20. 
A great way to help you do your part to make 
the earth a better place. Not only is it easy to 
do, it is fun! 
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.
PLACE YOUR AD HERE: Send classified to 
info@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.

EATSEPTEMBER.COM: CATERING AND 
MEAL DELIVERY. Events, private dinners, and 
custom grazing tables. 
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

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

Help Wanted
Osborne Quality Seeds in Mount  Vernon 
is looking to fill a seasonal warehouse po-
sition, 3 months guaranteed. Hours of op-
eration are Monday-Friday 8am to 5pm. Job 
duties are as follows: Pulling orders from ware-
house inventory; Packaging items to complete 
shipments; Tagging and relabeling product; 
Strong attention to detail; Ability to lift 50+ 
lbs throughout the day; Ability to be on your 
feet for 8-10 hrs a day; Good attendance and 
reliability. Contact info@osborneseed.com or 
360-424-7333. 
Send classifieds to info@grownorthwest.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 or by mail to Grow 
Northwest, PO Box 414, Everson, WA 98247.

SHAVINGS/SAWDUST
CEDAR or HARDWOOD CHIPS 

AGED-CHICKEN COMPOST
*Bulk Pricing Available

*Free Delivery on Full Loads
*Mention this Ad for Discount

Sunland Bark & Topsoil
360-293-7188

Share your 
local photos.
Send submissions to 
editor@grownorthwest.com. 
The deadline for the March 
issue is Feb. 20. Thanks!

PHOTO BY CAROL KILGORE
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22
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We’re going to jump 
right into this month’s 
reading list because we 

are just so excited! Last month, 
Gardening Expert of the Pa-
cific Northwest Ciscoe Morris 
released his new book Oh, La La! 
Homegrown Stories, Helpful 
Tips, and Garden Wisdom, AND 
WWU’s Gigi Berardi released 
her book, FoodWISE: A Whole 
Systems Guide to Sustainable 
and Delicious Food Choices. 
Both great reads from two locals 
who know what they’re talking 
about and care about our region. 
And this month, we are greeted 
with a new release from another 
local. Erin Benzakein, the amazing 
flower farmer-floral designer-own-
er of Mount Vernon’s Floret Farm, 
gives us Floret Farm’s A Year in 
Flowers. 

With a release date of Feb. 11, 
the book presents the techniques 
and tools to arrange beautiful, 
garden-fresh bouquets. With 
Julie Chai and Jill Jorgensen, and 
photography by Chris Benzakein, 
Julie Benzakein has done it again. 

(She previously produced the best 
selling Floret Farm’s Cut Flower 
Garden – recipient of the Ameri-
can Horticultural Society Book 
Award – as well as Floret Farm’s 
Cut Flower Journal.) 

Specializing in growing unique, 
uncommon and heirloom flowers,  
they sell their favorite cut flower 
seeds, as well as dahlia tubers, 
spring-flowering bulbs, tools, 
supplies. Floret Farm also offers 
workshops. 

The book is an informative and 
stunning visual of the growing 
process, giving readers a view of 
the hard work that goes into grow-
ing beautiful blooms. If you love 
growing flowers, or having cut 
flowers, you will appreciate this 
book. Also available this year is 
Floret Farm’s Cut Flower Garden 
2020 Daily Planner. 

Anyone who loves succulents 
will enjoy The Gardener’s Guide 
to Succulents: A Handbook of 
Over 125 Exquisite Varieties of 
Succulents and Cacti by Misa 
Matsuyama. More than 125 plants 
are identified in these colorful 
pages, filled with succulent and 
cacti descriptions. Plant character-
istics, needs, growth and care are 

by Grow Northwest

Our February reading list

all covered, with suggestions and 
tips. Whether you enjoy planting 
outside or inside, this book will 
guide you through the overall care 
needed to keep your succulents 
happy and thriving. 

interviews, letters, documents, and 
more. Starting with the first land 
claims in the 1880s, and contact 
with the Nooksack Indians—the 
first people–the book shows the 
transformation of the area over 
time. It’s full of historical com-
munity tidbits. An early map of the 
community details the first busi-
nesses, school, and church sites, 
and locations of family homes. A 
brief history of other valley com-
munities, including Park and Dem-
ing, are also highlighted, as well 
as farms, homesteads, the local 
baseball team, and more. The book 
contains 29 years of school census 
records, lists of Acme school 
teachers from 1888 to 1930, and 
the earliest school district officers 
and directors. For more informa-
tion, see www.southforkpress.com. 
A Home on the South Fork is avail-
able at Village Books in Belling-
ham, and through Amazon. 

Do you love botanical his-
tory, plant science, and incredibly 
interesting stories? The Incredible 
Journey of Plants (coming March 
17) is beautifully illustrated and 
covers exceptionally interesting 
pieces of the plant world. Written 
by Stefano Mancuso, leading plant 
neurobiologist and author, with 
translation by Gregory Conti and 
watercolor illustrations by Grisha 
Fischer, readers are taken through 
time and across the globe. Visit the 
polar ice caps to desert lands and 
desolate islands, and learn about 
some of the plant world’s amazing 
stories throughout history to the 
present. For example: the migra-
tion of plants; 99 percent of banan-
as produced today are genetically 
identical; how humans saved the 
avocado from going extinct; how 
the Zone of Alienation around the 
site of the Chernobyl disaster has 
become one of the most biological-
ly diverse territories in the former 
Soviet Union; and Old Tjikko, the 
oldest tree in the word at about 
7,000-10,000 years old. Delightful 
and rich in information, this book 
is a must read.

Margaret Hellyer’s A Home on 
the South Fork: An Early History 
of Acme—A Northwest Wash-
ington Community, released in 
2018, traces the early community 
history. Anyone with an inter-
est in local history will enjoy the 
pages filled with photographs, 

BOOKSHELF

JUST ONE MORE
Witch hazel in the snow. PHOTO BY CAROL KILGORE



WORRIED ABOUT THE HEALTH OF THE ENVIRONMENT? WONDERING WHAT YOU CAN DO? 

TO APPLY ONLINE, visit: www.skagitcounty.net/recycle and click on 2020 Master Composter 
Recycler Volunteer Training Application. APPLICATION DEADLINE: Friday, March 6th by 5 p.m. 

CLASSES BEGIN Tuesday, March 17th at 6 p.m. in Mount Vernon. 
QUESTIONS? Contact Callie Martin at calliem@co.skagit.wa.us or call (360) 416-1575.

Learn zero-waste lifestyle techniques, 
best practices in recycling, and the 
secrets to building healthy soil in this 
FREE, four-week volunteer training.

This training includes 30 hours of lecture based learning, books, 
and tools. In exchange, participants commit to giving back 40 
hours of volunteer service to the local area as compost and 
recycling educators. Training includes guest speakers, hands on 
learning, and field trips to area facilities. Participants who com-
plete the four-week course will receive a Master Composter/
Recycler Volunteer badge and the honor of working as a 
community educator, on behalf of Skagit County. 


