
What's New?
We are adding new vendors every week! If you haven't checked out the website

lately, now is the time to see what's cooking! 

 

Our Harvest Basket is full of produce, along with a few surprises from our local

producers. 

 

Specialty Meal Baskets contain a variety of ingredients, products, and a recipe to

create a homemade meal that is healthy and delicious. We change the Specialty

Meal Basket every 1st & 3rd Wednesday of the month. 

 

Our Local Goods Section contains pretty rad local products you can add anytime.

 

This month’s specialty baskets will include:

~Date Night Dinner Basket: Flavorful SeaFood Cakes and Pesto Spaghetti Squash

 

~Shrimp & Grits: This Southern dish layers juicy shrimp smothered in a rich

cream sauce of sun dried tomatoes, peppers, corn, onion, and garlic. Underneath

you'll find a pillow of cheesy grits. YUM! 

 

~Tom Kha Soup: Start with a base of coconut milk, with notes of sweet

lemongrass and plump tomatoes. Then add flavors of exotic spices, mixed with

mushrooms, chicken, and onions. One of my favorite soups! 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Growing Goodness is working towards summer camp on the farm! Students will

explore natural conservation land on the Samish River, while learning how to

grow and prepare a variety of easy, kid friendly meals! During this 4 hour

journey of outdoor lessons, kids will have fun and learn about different natural

phenomena. Keep an eye on this exciting new program! 

 

We also provide in class workshops, working with teachers to supplement

classroom science curriculum. Check out our website or send an email for more

information!

Spring fever is a real syndrome.

When the temperature rises

during the warm spell after a long

winter, there is a dilation of the

blood vessels so blood can be

carried to the body surface where

heat can be lost quickly. People

experience an energetic feeling

when this happens.

El Fuego is an amazing pepper sauce! Erin is doing it right with the flavors, bringing sweet and

spicy to the next level. There is a hot sauce for everyone in this product line up. Handmade in

Bellingham and highlighting local produce. El Fuego is a must in every pantry. We will be

carrying all of these flavors, so choose your favorite! Be warned, it is hard to decide! 

Find this delicious sauce on seasoned-harvest.com
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Did you know!?

Growing Goodness Education

"Spring will come and so will

happiness. Hold on. Life will get

warmer." ~Anita Krizzan

Vendor

Highlights:



Aromatic, Anti-Bacterial, & Perfect Steak Accompaniment

Who can resist a chunk of juicy steak, exuding aroma and sizzling with

butter, topped with garlic cloves and thyme sprigs? 

Fun facts about garlic and thyme: 

1) A series of meta-analyses showed an association between the organosulfur compounds found in garlic and a lower risk of

having stomach cancers.

2) A specific organosulfur compound found in garlic, Alltride, has an amazing property of killing Candida Albicans, Salmonella Enterica,

Shigella, and pathogenic fungus.

3) In experiments with animals, Alltride in garlic was able to stimulate the activeness of rat T-cells, strengthen their immune systems and

promote their glyco-metabolism.

4) A natural monoterpene derivative of Cymene, Thymol (which is extracted from Thymes), was found to have an antimicrobial property

and is used in many products such as toothpaste. 

Throwing garlic and thyme on steaks will spark a sensational magic,

and the unique flavors will invite you to embark upon a new realm of gustation!

Cooking Sauce
1 tbsp Soy Sauce

1 tbsp Hoisin Sauce
2 tbsp Oyster Sauce

2 tbsp Water
1 tsp Sesame Oil

1 tsp Sugar
2 tsp Cornstarch

Marinade:
1 tsp Cornstarch
2 tsp Soy Sauce

1 tsp Chinese Chili Sauce
2 tsp Water

2 cup protein of choice
Mix Together:

2 tbsp Peanut Oil or Sesame Oil
1 tbsp Sesame Oil 

 
1 tsp fresh minced Ginger

2 Garlic Cloves, minced
2 Green Onions, minced

1/4 large Red Onion, minced
4 oz Bamboo Shoots diced

4 oz Water Chestnuts, diced
1 bag of cellophane noodles
Bunch of Large Leaf Lettuce

 
 
 
 
 
 
 
 

Garlic & Thyme-Good for you Food

When there is a disturbance in the forest, for example,

clear cutting, returning plants grow in succession to each

other. First, the pioneer community of mosses & small

annual plants grow. Then the ground fills in with perennial

grasses & shrubs. As time goes on, the intermediate stage of

young shade-intolerant species reach for life giving

sunlight. Eventually, larger climax community species

move in, choking out the smaller plants with shade. Within

20 - 200+ years, the forest floor will continue to grow with

a variety of shade-tolerant species and old growth trees.

They all work in symbiosis to create a cycle of life within

the forest. 
 

 

 

 

 

 

 

 

 

 

 

 

 

Mix the cooking sauce in a bowl
and set aside. 

 
In medium bowl, combine

cornstarch, soy sauce, chili sauce,
water, oils, and water. Mix well

and stir in protein. Allow to
marinate for 15 minutes.

 
Heat wok or skillet over medium-
high heat. Add the mixed oil and

stir fry the protein mixture for 2-3
minutes.

 
Add the ginger, garlic and onions;

stir-fry for about a minute. Add
bamboo shoots and water

chestnuts; stir-fry for another 2
minutes.

 
 Add cooking sauce and cook

until thickened (about 2 mins).
Place noodles on plate. Pour

protein mixture over them and
serve with lettuce and any spicy

sauce.
 
 
 
 

Meet local farmers. Learn about local food boxes (CSA); farm fresh,

healthy food, in one convenient box. Each farmer profile will be

shared via video from Sustainable Connections.  

 

CSA (Community Supported Agriculture) shares allow customers to

enjoy the benefits of eating well while supporting local farms. CSA

programs are convenient and allow you to skip busy box stores, all

while creating less waste with farm to table meals. 

How Does a Forest Grow? 
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Lettuce Wraps

~Ingredients~ ~Instructions~

Special Events
March-April 2020 - Farm Share Highlight Video


