
Whidbey Farmer’s Group 

July 11, 2016 Meeting Notes 

Whidbey Island Grown brand update –  
 

WIG working group (Anza Muenchow, Patti and Loren Imes, Karen Bishop, John Burks) met 
prior to the potluck and then reported out to the full farmer’s group for general discussion.  
 
Following are the notes from the sub-group meeting as well as the general discussion:  
 

-Need to figure out how to insure that the WIG brand is inclusive of all producers.  
 -Preference of group is to keep WIG true to its origin which is as follows:  

“The brand was established by local farmers and residents to increase awareness and 
consumption of agricultural products grown on the Island. Agricultural areas are an 
important part of what makes Whidbey Island such a special place to visit and live. To 
preserve these areas the Island needs an economically vibrant farm community. Please 
join us in this effort to promote locally grown products and help preserve the rural 
character of the Island”. 

 -To get as much engagement as possible 
 -To achieve financial sustainability for operating the WIG brand 

-There is some feeling that we need brand standards but the original standards were 
not inclusive enough to facilitate widespread adoption.  

 -Resistance to original brand standards seemed to be to the livestock standards 
 -Like the idea that the defining principal ingredient is local, i.e. lavender products 
 -Determine who has the most need for specific branding materials 
 -Idea to direct market the brand to bring people to your product 

-Expand to grocers and encourage them to have an area that exhibits WIG brand 
 -Less interest in growers who are wholesale marketers  

-Discussion that perhaps an entity at a visible location such as Goosefoot could have 
the WIG brand on a “storage container” that is the hub for Whidbey Island Grown 
materials – passcode to door / self service  
-WIG is not intended to supersede individual brands. It is there to support individual 
brands. 
-WIG would be a brand under the Whidbey Island Farmers Group as both evolve.  
-Partners to help advance WIG include Slow Foods, South Whidbey Tilth, Goosefoot, 
NABC and others.  
-Need to begin forming leadership of WIG group that may include Loren and Patti Imes, 
John B, Annie and Nathaniel 
-David Bauermeister will have Luke (NABC) and Harley (Bow Hill Blueberries/Puget 
Sound Food Hub) check on prices for restocking WIG products (stick on labels and twist 
ties). 
-John B said he would help determine quantities needed for the WIG supply order.  
-Next steps could be letter to farmers to introduce the work of the Whidbey Farmer’s 
Group, that includes information about the WIG brand being re-energized.  
 

  



Puget Sound Food Hub Presentation – David Bauermeister, Executive Director of the Northwest 

Agriculture Business Center, gave an excellent presentation on the evolution of the Puget Sound 

Food Hub and how it operates. The Food Hub recently transitioned into a farmer owned cooperative. 

NABC will continue to assist with operations of the Food Hub through the transition. 

http://www.pugetsoundfoodhub.com/ 

Following the presentation, the group discussed how a Whidbey branch of the Food Hub could 

operate as a vehicle to congregate and more efficiently move product to the mainland as well as 

around the island.  

Farm marketing for 2017 – 2% Tourism grant application – due Aug. 31 

-The group discussed possible funding opportunities through the 2% tourism grant funding 

process to support farm outreach activities. In the past, this was a funding source for printing 

for the Whidbey Farm Map and the Whidbey Farm Tour brochure. An agri-tourism 

component will be important to make a compelling application. Group discussed possible 

events that could be included in a proposal such as support for existing Three Sisters events 

and the Lavender Wind annual festival. An idea of a “Farms of the Reserve” weekend to take 

place during the Coupeville Festival weekend when there is no farmer’s market was 

discussed as a possible opportunity. This grant application will be discussed in depth at the 

August 8 Whidbey Farmer Meeting.  

-Need to have a farm map to tie into closely with Whidbey Island Grown.  
 -David B. feels Sherry Wyatt would help develop partners with restaurants and shops.  
 -2% map and grant can be the vehicle that pulls people to WIG 

-Heather and Greg (Wildwood) suggested that we also consider applying from the Oak 
Harbor funding pool. 

 -Heather, Prescott, John and Karen agreed to work on the grant application.  
 

Farm Worker Housing discussion – Karen B. said that she was communicating with the Planning 

Dept. on the timeline on changes that would affect Farm Worker Housing. It is looking like these 

decisions may be delayed. In the meantime, Karen will identify farmers interested in working to 

propose code language that fits the Whidbey Island’s farmer needs.  

Future programs and announcements: 

Karen said she had been contacted by the Oak Harbor Main Street Association. They are putting on a 

Sunday afternoon market and encouraging farmers to consider this as another venue through which 

to sell farm products. Anyone interested can visit their website https://ohmsa.wildapricot.org/events. 

Their intent is not to compete with the Oak Harbor Farmer’s Market but to enhance selling 

opportunities for farmers.  

Next Meeting:  

Monday, August 8, Nordic Hall   Potluck Dinner at 6:30, meeting at 7:00  

http://www.pugetsoundfoodhub.com/
https://ohmsa.wildapricot.org/events


 



 
Rita – events  
 
Chris – marijuana farm in Bayview – outdoor grow operation  
 
Sarah – Agritourism and soil compaction 
 
Anza – Whidbey island grown brand 
  WSU cultivating success class in the fall  
 
John – agritourism events – Whidbey island grown  
 
Jerry ritzier – milepost 19 –  
Michelle Raitzer  
 
TimLawrence  - Edu-tourism – bread conference  
 
Sue –looking for bee forage  
 
Prescott – South /Whidbey Tilth – 
 
Steven Williams – Foxtail Farms  
 
Kim Tiller – 2 ½ aces of clay soils  
 
Farm worker housing – Kim Tiller , Michael Nehring, Rita Comfort,  
 What is the current code 

 Why shouldn't farmers make money from farm worker accommodations in the 
off season. Also should include one room accomodations. Interns. Would like air b & b.  
Bring in Rosehip, and Georgie.  
Check on size of size of second stricte 

 
Whidbey Island Grown – has list of people using WIG products  
 John talked to Georgie. Pricing of twist ties and stickers.  
 Sarah – will WIG brand include market access, distribution,  
 Need a representative to talk with grocers  
 
John focussed on marketing materials – immediate need  
WIG steering committee – Anza, John, Lorn and Patti Imes,  
 
Harvest event – Comfort farms  
Wine tours – Jack Krug – pres  
Distilling tour – all things fermentation – alcohol and essential oils.  
    Distilling educational tour 



 
Blueberry picking 
Fermenting vegetables  
Bread tour – 150 per person  
   
 
Include an edu tourism  
 
Karen, Heather, Prescott – work on 2% grant  
 
 
 
 
 
  
 



Whidbey Farmer’s Group 

September 12, 2016 Meeting Notes 

Goosefoot’s shared commercial kitchen update – Sandy Whiting, Director of Goosefoot 

 Sandy Whiting, Goosefoot’s Director, provided an overview of the new shared commercial 
kitchen project being developed at Port of South Whidbey. This project may also involve the 
creation of cold storage for rent if there is enough need and interest.  

 Additional ideas shared included the location of the kitchen and cold storage being a 
challenge for some farmers. Proper storage of specific ag. products in the cold storage 
would need to be addressed (ex. flowers and vegetables separate, etc.). The idea of a vehicle 
that could pick up produce from the farms and deliver to the Puget Sound Food Hub in Mt. 
Vernon (David Bauermeister, NABC) sparked interest in several attending. 

 Sandy and the Goosefoot team are interested in receiving feedback from local farmers on 
the shared commercial kitchen and cold storage ideas as it relates to value-added food 
products for their businesses. Specific questions they hope to get feedback from interested 
farmers on include - 

o Would this be something you would use regularly?  
o Are you interested in cold storage to extend your product life and your growing 

season? 

 Goosefoot is requesting that interested farmers share their ideas via an online survey that 
can be accessed at https://www.surveymonkey.com/r/ProcessingColdStorage  

o Questions? Contact Marian Myszkowski (360) 321-4232 or marian@goosefoot.org  

 Sandy also requested that farmers send updated information for the Whidbey Island Farm 
Stand brochure.  

 
2% funding application to Island County for Farm Map support – Karen B. 

 The map project implementation strategy was discussed.   
o As part of the 2% funding application to Island County for an integrated, all-inclusive 

marketing map for promoting agritourism and “local food” on Whidbey, there will be 
six on-farm events (3 during the on-season and 3 during the off-season). 

 To help make Whidbey Island a one-stop, authentic culinary tourism 
destination, feedback from farmers on hosting events on their land is 
encouraged. 

o It was also discussed that a Culinary Tourism Forum will be held on November 7, 2016 
from 2:00 – 4:00 p.m. at the Nordic Lodge, and will include shellfish/seafood, farms, 
including vegetable and berry producers, and grocery stores. 
 

Update for Whidbey Island Grown Sept. 5 meeting – tabled until Oct. 10 meeting  

 John was out at the time of the meeting and will update farmers on Oct. 10. He did have a 
chance to share that all of the Ebey’s Reserve farms will be open after the Coupeville Market 
is running. They will be doing Endless Summer again this season and he can provide more 
information on that.  

 
Other updates 

 David Bauermeister shared that NWABC may be hiring a new position soon. 

https://www.surveymonkey.com/r/ProcessingColdStorage
mailto:marian@goosefoot.org


Whidbey Farmer Potluck Meeting Notes 10.10.2016 

 

Attendees 

 Arwen Norman – Skyroot Farm 

 Patty & Lauren Imes – Quails Run Farm 

 Kelsi Franzen – Whidbey Island Conservation District 

 Kevin Haggerty – Farm Manager – Willowood Farm 

 Lauren Tyner – Special Events Coordinator @ Goosefoot +  3Sisters Farmhand 

 Anza Muechow – Small Farms Coordinator 

 Susan Prescott – South Whidbey Tilth (last market this Sunday + new compost facility) 

 John Burks – Kettle’s Edge Farm 

 Mark Wilson – Maha Farm 

 Merv Floyd – Slow Food Whidbey 

 Chris Williams – Landscape sheep, Free Range News,  

 Judy Feldman – Organic Farm School 

 Jessica Babcock – Farm Manager and Instructor for Organic Farm School 

 Aaron Veridi – Incoming Instructor, Organic Farm School 

 Steven Williams – Foxtail Farm 

 David Bauermister – NABC 

 Ghislain Jutras – Organic Farm School new instructor (starting in January) 

 

Updates from Attendees 

 South Whidbey Tilth – last market is this Sunday, October 16, 2016; there is a new compost facility that Tilth will 

be overseeing, and Prescott shares that there will be some good compost generated from the project. 

 

Organic Farm School presentation – Judy Feldman, Jessica Babcock, Aaron Veridi, Ghislain Jutras 

 History of program: David, Anza, Patty & Lauren Imes involved in its inception 

 Started off as a CSA curriculum out of Minnesota (also used UC Santa Cruz curriculum – over 40 topics covered, 

11 fieldtrips plus 79 classes) – includes mechanical maintenance and repairs  

o Big question: With new topics added to the new curriculum, how is the Organic Farm School going to fit 

all of this in the same time frame for students? 

 Expanded program beyond CSA – now 12 chickens and 2 goats, then increased to 24 chickens and 2 sheep, most 

recently 75 chickens to help students understand how to incorporate livestock into vegetable production and learn 

how to make a living on small acreage using sustainable agricultural methods 

 The move: Greenbank Farm was the location of the Farm School for the first 7 years (a hard place to farm due to 

poor soils, climatological changes) 

 End of January 2016: Ron Sherr’s land in Maxwelton, 6390 Maxwelton, private property just past Campbell Rd., 

Sherr shares the same values as the Farm School and is allowing them to farm on it 

 Gatherings will be happening this fall on the farm – contact Judy if you’re interested, they are trying to minimize 

public visitation on the land since it is privately owned 

 New instructor – Ghislain Jutras – expertise include shoulder season, new crops, 14 years of experience total 

 New instructor – Aaron Veridi – expertise include seed development and production, integration of large chicken 

flock to vegetable production (500 chickens to start in first year for production this upcoming year) – mobile 

processing unit will be used 

 The Organic Farm School is doing chicken production to help reduce pressure on south end vegetable market, and 

to raise funds to help keep tuition costs down for students 

 The soil at Ron Sherr’s site is sandy 

 Questions asked by other farmers during the presentation include: 

o What about a second year program? 

 Judy: 3-pronged approach (internship, farm school, incubator program) 

 Currently in the “idea” stage – “craft” style program where 2nd year will include some 

instruction from Farm School and some instruction from working on other local farms 

 Farm Intern Leadership Development 

o What about inter housing? 



 Still a challenge for everyone on the island, in the works of trying to figure something out but 

nothing definitive yet 

o How is the Organic Farm School recruiting? 

 Judy: 8 students with 1 instructor in past, 12 students with 2 instructors this year 

 Currently 70 inquiries, 11 active applications with minimal marketing 

o What is the cost of tuition?  

 $6,500 a year (8 months, 5 days/week, 8-9 hours/day) 

o What is the timeframe of the program?  

 March 27
th
, 2017 – November 17

th
, 2017 

o What markets will the Organic Farm School enter?  

 CSA – limited to donors and network of existing friends, must keep it as a means of maintaining 

financial support from donors 

 Selling seed 

 Direct retail – Star Store, Goose Grocer, Whidbey Pies Café - like they have done in the past. 

 Farmstand – Not sure yet 

 Farmers Markets – maybe the Mukilteo or Everett Market, maybe South Whidbey Tilth, no to 

Bayview and Coupeville Market 

 Partnership opportunities with Good Cheer Food Bank for gleaning extras 

 The desire of the Organic Farm School staff is to collaboratively work with the area farmers to 

sell what they don’t sell and aim to not underprice their products, so please contact Judy and the 

team if you have concerns 

 Farm owner Ron Sherr owns bookstores and other businesses in Seattle so may expand market 

there 

 May work with Seattle Tilth and Tilth Producers on a wholesale distribution network off-island 

o What opportunities for farmers exist to attend classes? 

 Series of Workshops (6 years) offered to non-Farm School Students as part of a USDA grant 

 Would love feedback from farmers on topics that would interest them for these workshops, so 

contact Judy at ofs@organicfarmschool.com – some topics may include veterinary first aid, 

parasitology, pasture management, to name a few.  

o What opportunities exist for connecting other farm interns with the Organic Farm School students? 

 Maintain reading group 

 Taproom Tuesday events 

o Will the Organic Farm School be certified organic? 

 Yes, it is in the work. 

 

January Collaborative Culinary/Farmer Event – John Burks 

 Sub-committee (John Burks leading) has been meeting over the past year and has come up with an integrated 

marketing tool (a map/brochure coupled with different on-farm events throughout the year 2017) to help 

reinvigorate Whidbey Island Grown Brand and market Whidbey Island as an authentic culinary destination to off-

island tourists. 

 As part of this endeavor, there is a planned event slated on a Monday (restaurant and catering company “off” day) 

either January 9 or 16, 2017. John is requesting help from area farmers to help his team identify what farms, 

restaurants, catering companies, and lodging establishments should be invited. 

 The purpose of the event is to hold a “Meet and Greet” among area producers and local 

restaurants/caterers/lodging establishments that may feature agritourism as part of their business, and to foster 

connections among these producers and culinary folks for the purpose of the integrated marketing tool. 

 Whidbey Camano Tourism (Sherry Wyatt) is involved as well. 

 The event location may be held at the Nordic Lodge. 

 Merv Floyd shared that Slow Food Whidbey Island is creating a “Snail of Approval,” which is a tool they use for 

gauging slow food and it can apply to restaurants, farms, etc. 

o Lis is spearheading this “Snail of Approval” and has done this in Chicago 

o Slow Food team is meeting Nov. 5 to plan for it 

o They will be launching “Snail of Approval” in December – and would be happy to assist the farmers in 

the collaborative meet and greet and recruiting local chefs, etc. 

 Anza was curious to know how the team plans to market this event. This is still to be determined. 

mailto:ofs@organicfarmschool.com


 Any interested farmers who wish to meet to help plan this event should contact John Burks at 

jeburks@frontier.com. A sign-up sheet was passed around during the talk and interested individuals signed up. 

John plans to have this group meet before the end of October to plan, and they may also meet once again the hour 

before the next Whidbey Farmer Meeting on Monday, Nov. 14. Kelsi will confirm if the Nordic Lodge will be 

available for this sub-committee to meet prior to the general meeting and the team can then share back to the 

general meeting participants the status of the event.  

o John is interested in getting Vincent Nattress of Orchard Kitchen and Tyler & Sara Hansen of the 

Oystercatcher involved, also catering companies on the island (Fireseed, Serendipity Catering, etc.)  

 

Farmer to Farmer – Anza’s Kenya Experience 

 Anza traveled to western Kenya from Sept. 5-16, 2016 through Catholic Relief Services 

 The focus of the trip was to learn how farmers in western Kenya run their businesses and how partner 

organizations work with them to assist in the process, with a focus on family nutrition and irrigation. 

 Farming in Kenya is deemed “mixed farming” because all farms tend to incorporate some livestock 

 Catholic Relief Services have very active Sisters and Fathers to help with installing an irrigation system on the 

slopes of Mt. Kenya for area farmers 

 Met a farmer who worked with an area school – this farmer grew food for the school in exchange for paying for 

his children’s tuition (Usa Farm) 

 Visited a milk consolidation facility built by the government for area cow owners to bring their milk 

 Also saw tilapia farming 

 Major pests for farmers include monkeys, fruit bats, rats, elephants, and tuta absoluta (a leaf miner who eats 

Solonacea) 

 One interesting product that is available in area restaurants in a type of Solonacea leaf 

 Anza will be preparing a report on her experience by the end of October 

 

Is there interest to have a Whidbey ECO Net representative attend a future farmer meeting? 

 Farmers would be interested in exploring the idea of getting assistance from Whidbey ECO Net members to help 

with the integrated marketing plan – a potential presentation at a sub-committee meeting for the authentic culinary 

destination piece “local food” would be of interest. 

 Kelsi will follow-up with Whidbey ECO Net to inform them of the farmers interest in their assistance with 

integrated marketing piece. 

 

Next Farmer Meeting – November 14 –  

 Please send topics of interest for the next meeting to Kelsi at kelsi@whidbeycd.org.  

 Kelsi will confirm with John Burks as to the availability of the Nordic Lodge the hour prior to the main meeting 

for the intergrated marketing plan sub-committee to meet.  

 

 

 

 

 

 

mailto:jeburks@frontier.com
mailto:kelsi@whidbeycd.org


Whidbey Farmer Potluck Meeting Notes 10.10.2016 

 

Attendees 

 Arwen Norman – Skyroot Farm 

 Patty & Lauren Imes – Quails Run Farm 

 Kelsi Franzen – Whidbey Island Conservation District 

 Kevin Haggerty – Farm Manager – Willowood Farm 

 Lauren Tyner – Special Events Coordinator @ Goosefoot +  3Sisters Farmhand 

 Anza Muechow – Small Farms Coordinator 

 Susan Prescott – South Whidbey Tilth (last market this Sunday + new compost facility) 

 John Burks – Kettle’s Edge Farm 

 Mark Wilson – Maha Farm 

 Merv Floyd – Slow Food Whidbey 

 Chris Williams – Landscape sheep, Free Range News,  

 Judy Feldman – Organic Farm School 

 Jessica Babcock – Farm Manager and Instructor for Organic Farm School 

 Aaron Veridi – Incoming Instructor, Organic Farm School 

 Steven Williams – Foxtail Farm 

 David Bauermister – NABC 

 Ghislain Jutras – Organic Farm School new instructor (starting in January) 

 

Updates from Attendees 

 South Whidbey Tilth – last market is this Sunday, October 16, 2016; there is a new compost facility that Tilth will 

be overseeing, and Prescott shares that there will be some good compost generated from the project. 

 

Organic Farm School presentation – Judy Feldman, Jessica Babcock, Aaron Veridi, Ghislain Jutras 

 History of program: David, Anza, Patty & Lauren Imes involved in its inception 

 Started off as a CSA curriculum out of Minnesota (also used UC Santa Cruz curriculum – over 40 topics covered, 

11 fieldtrips plus 79 classes) – includes mechanical maintenance and repairs  

o Big question: With new topics added to the new curriculum, how is the Organic Farm School going to fit 

all of this in the same time frame for students? 

 Expanded program beyond CSA – now 12 chickens and 2 goats, then increased to 24 chickens and 2 sheep, most 

recently 75 chickens to help students understand how to incorporate livestock into vegetable production and learn 

how to make a living on small acreage using sustainable agricultural methods 

 The move: Greenbank Farm was the location of the Farm School for the first 7 years (a hard place to farm due to 

poor soils, climatological changes) 

 End of January 2016: Ron Sherr’s land in Maxwelton, 6390 Maxwelton, private property just past Campbell Rd., 

Sherr shares the same values as the Farm School and is allowing them to farm on it 

 Gatherings will be happening this fall on the farm – contact Judy if you’re interested, they are trying to minimize 

public visitation on the land since it is privately owned 

 New instructor – Ghislain Jutras – expertise include shoulder season, new crops, 14 years of experience total 

 New instructor – Aaron Veridi – expertise include seed development and production, integration of large chicken 

flock to vegetable production (500 chickens to start in first year for production this upcoming year) – mobile 

processing unit will be used 

 The Organic Farm School is doing chicken production to help reduce pressure on south end vegetable market, and 

to raise funds to help keep tuition costs down for students 

 The soil at Ron Sherr’s site is sandy 

 Questions asked by other farmers during the presentation include: 

o What about a second year program? 

 Judy: 3-pronged approach (internship, farm school, incubator program) 

 Currently in the “idea” stage – “craft” style program where 2nd year will include some 

instruction from Farm School and some instruction from working on other local farms 

 Farm Intern Leadership Development 

o What about inter housing? 



 Still a challenge for everyone on the island, in the works of trying to figure something out but 

nothing definitive yet 

o How is the Organic Farm School recruiting? 

 Judy: 8 students with 1 instructor in past, 12 students with 2 instructors this year 

 Currently 70 inquiries, 11 active applications with minimal marketing 

o What is the cost of tuition?  

 $6,500 a year (8 months, 5 days/week, 8-9 hours/day) 

o What is the timeframe of the program?  

 March 27
th
, 2017 – November 17

th
, 2017 

o What markets will the Organic Farm School enter?  

 CSA – limited to donors and network of existing friends, must keep it as a means of maintaining 

financial support from donors 

 Selling seed 

 Direct retail – Star Store, Goose Grocer, Whidbey Pies Café - like they have done in the past. 

 Farmstand – Not sure yet 

 Farmers Markets – maybe the Mukilteo or Everett Market, maybe South Whidbey Tilth, no to 

Bayview and Coupeville Market 

 Partnership opportunities with Good Cheer Food Bank for gleaning extras 

 The desire of the Organic Farm School staff is to collaboratively work with the area farmers to 

sell what they don’t sell and aim to not underprice their products, so please contact Judy and the 

team if you have concerns 

 Farm owner Ron Sherr owns bookstores and other businesses in Seattle so may expand market 

there 

 May work with Seattle Tilth and Tilth Producers on a wholesale distribution network off-island 

o What opportunities for farmers exist to attend classes? 

 Series of Workshops (6 years) offered to non-Farm School Students as part of a USDA grant 

 Would love feedback from farmers on topics that would interest them for these workshops, so 

contact Judy at ofs@organicfarmschool.com – some topics may include veterinary first aid, 

parasitology, pasture management, to name a few.  

o What opportunities exist for connecting other farm interns with the Organic Farm School students? 

 Maintain reading group 

 Taproom Tuesday events 

o Will the Organic Farm School be certified organic? 

 Yes, it is in the work. 

 

January Collaborative Culinary/Farmer Event – John Burks 

 Sub-committee (John Burks leading) has been meeting over the past year and has come up with an integrated 

marketing tool (a map/brochure coupled with different on-farm events throughout the year 2017) to help 

reinvigorate Whidbey Island Grown Brand and market Whidbey Island as an authentic culinary destination to off-

island tourists. 

 As part of this endeavor, there is a planned event slated on a Monday (restaurant and catering company “off” day) 

either January 9 or 16, 2017. John is requesting help from area farmers to help his team identify what farms, 

restaurants, catering companies, and lodging establishments should be invited. 

 The purpose of the event is to hold a “Meet and Greet” among area producers and local 

restaurants/caterers/lodging establishments that may feature agritourism as part of their business, and to foster 

connections among these producers and culinary folks for the purpose of the integrated marketing tool. 

 Whidbey Camano Tourism (Sherry Wyatt) is involved as well. 

 The event location may be held at the Nordic Lodge. 

 Merv Floyd shared that Slow Food Whidbey Island is creating a “Snail of Approval,” which is a tool they use for 

gauging slow food and it can apply to restaurants, farms, etc. 

o Lis is spearheading this “Snail of Approval” and has done this in Chicago 

o Slow Food team is meeting Nov. 5 to plan for it 

o They will be launching “Snail of Approval” in December – and would be happy to assist the farmers in 

the collaborative meet and greet and recruiting local chefs, etc. 

 Anza was curious to know how the team plans to market this event. This is still to be determined. 

mailto:ofs@organicfarmschool.com


 Any interested farmers who wish to meet to help plan this event should contact John Burks at 

jeburks@frontier.com. A sign-up sheet was passed around during the talk and interested individuals signed up. 

John plans to have this group meet before the end of October to plan, and they may also meet once again the hour 

before the next Whidbey Farmer Meeting on Monday, Nov. 14. Kelsi will confirm if the Nordic Lodge will be 

available for this sub-committee to meet prior to the general meeting and the team can then share back to the 

general meeting participants the status of the event.  

o John is interested in getting Vincent Nattress of Orchard Kitchen and Tyler & Sara Hansen of the 

Oystercatcher involved, also catering companies on the island (Fireseed, Serendipity Catering, etc.)  

 

Farmer to Farmer – Anza’s Kenya Experience 

 Anza traveled to western Kenya from Sept. 5-16, 2016 through Catholic Relief Services 

 The focus of the trip was to learn how farmers in western Kenya run their businesses and how partner 

organizations work with them to assist in the process, with a focus on family nutrition and irrigation. 

 Farming in Kenya is deemed “mixed farming” because all farms tend to incorporate some livestock 

 Catholic Relief Services have very active Sisters and Fathers to help with installing an irrigation system on the 

slopes of Mt. Kenya for area farmers 

 Met a farmer who worked with an area school – this farmer grew food for the school in exchange for paying for 

his children’s tuition (Usa Farm) 

 Visited a milk consolidation facility built by the government for area cow owners to bring their milk 

 Also saw tilapia farming 

 Major pests for farmers include monkeys, fruit bats, rats, elephants, and tuta absoluta (a leaf miner who eats 

Solonacea) 

 One interesting product that is available in area restaurants in a type of Solonacea leaf 

 Anza will be preparing a report on her experience by the end of October 

 

Is there interest to have a Whidbey ECO Net representative attend a future farmer meeting? 

 Farmers would be interested in exploring the idea of getting assistance from Whidbey ECO Net members to help 

with the integrated marketing plan – a potential presentation at a sub-committee meeting for the authentic culinary 

destination piece “local food” would be of interest. 

 Kelsi will follow-up with Whidbey ECO Net to inform them of the farmers interest in their assistance with 

integrated marketing piece. 

 

Next Farmer Meeting – November 14 –  

 Please send topics of interest for the next meeting to Kelsi at kelsi@whidbeycd.org.  

 Kelsi will confirm with John Burks as to the availability of the Nordic Lodge the hour prior to the main meeting 

for the intergrated marketing plan sub-committee to meet.  

 

 

 

 

 

 

mailto:jeburks@frontier.com
mailto:kelsi@whidbeycd.org
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Whidbey Island Growers Association 
December 12, 2016 - Meeting Notes 

 
Attendees: Eric Lee-Maider, Merv Floyd, Kathy Floyd, Arwen Norman, Stephen Williams, Sherrye Wyatt, Jerry 
Raitzer, Hal Lichentfels-Jackson, Kevin Haggerty, Lauren Tyner, Anza Muenchow, Susan Prescott, Aaron Varidi, 
John Burks, Vincent Nattress, David Bauermeister, Karen Bishop, Chris Williams. 

 
1. Meeting Summary: The meeting’s main focus centered on the Whidbey Island Farm to Table Forum and 
the value that the Whidbey Island Grown brand and other marketing approaches will or will not have to 
farmers on Whidbey Island.  Additionally, the purpose of these monthly meetings, and the value that they 
have for farmers getting together, were discussed. The WSU AgWeatherNet service and the WICD’s 
Beginning Farmer and Rancher Grant that will be developed in 2017 were also shared by Anza Muenchow 
and Karen Bishop. 

2. The purpose and value of the existing Whidbey Farmer Group: 

 Overall there is a positive response from attendees to the group and its role. The group has been 
meeting since October 2015 every month on the second Monday at the Nordic Lodge. Many agreed 
that they like this opportunity to stay connected with their fellow farmers, with opportunities to 
meet people in the community and share ideas on how to work together. Some have deemed it 
“group problem solving.”  

 The group has helped to create a space in which to discuss shared ideas and shared visions for the 
future, and provide an opportunity to strengthen community ties and meet new people, as well as 
opportunities to grow customer demand and product offerings to address marketing goals.  

 There needs to be more incentive for those traveling from the south or north end to the central 
part of the island to participate in the group. 

 Group has a need to focus in on a clear vision with defined goals. It is okay that the group may be 
addressing several opportunities and challenges simultaneously, but many attendees saw the 
group as a place where local farmers can voice their ideas and opinions and come together to be a 
voice for the island’s farmers. Very positive! 

 Group put to vote a new name for the group to define it and from here forward will now be 
referred to as: 

o Whidbey Island Growers Association - WINNER 

o Whidbey Island Growers Guild 

o Whidbey Island Growers Group  

o Whidbey Island Farmers Group 

3. The Whidbey Farm to Table Forum event planning, and the value and purpose of marketing Whidbey 
Island Grown and collaborative marketing for Whidbey Island farmers: 

 The Whidbey Farm to Table Forum has 29 farmers from 18 farms/local product businesses 
confirmed to attend so far. RSVPs are still being taken until January 13th (see attached PDF in the 
email Kelsi sends for more information), so if you are an interested farmer or farm product user, 
contact sherrye@whidbey.com to confirm your attendance and to request more information. 

o The keynote speaker for the event will be Crystie Kisler, Owner of Finnriver Farm and Cidery, 
and member of the Olympic Peninsula Culinary Loop, Cider Route, and BCorp business.  

http://weather.wsu.edu/
mailto:sherrye@whidbey.com
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o The event panelists include Chef Renee Erickson, owner of several Seattle restaurants, 
Georgie Smith, owner of Willowood Farm, Harley Soltes, owner of Bow Hill Blueberries and 
member of the Puget Sound Food Hub, and Anthony Clark, buyer for Bon Apetit 
Management Company (which serves Amazon, Microsoft, and other large companies in the 
greater Seattle area). 

o Participants are encouraged to bring questions with them to the event. Panelists will be 
asked specific questions, which will be designed by a subgroup of interested farmers, led by 
John Burks. Contact John at jeburks@frontier.com if you are interested in joining this 
subgroup to help develop panelist questions for the Whidbey Farm to Table Forum on 
January 30th. 

 Overall, a general positive response from meeting attendees toward the Whidbey Island Grown 
brand and what it stands for (the “psychology” behind it), and its mission statement. Check out 
www.whidbeyislandgrown.com to see how it is currently displayed to the public. 

o  Attendees suggested developing a subgroup who would meet at some point either before 
or after the Whidbey Farm to Table Forum to revisit the WIG standards and their relevance 
to the future of marketing for island farmers. Brand revitalization should address in-depth 
why WIG exists, what are its goals for the future, what purpose does it serve for its 
members, what marketing opportunities come about because of it, and what investments 
are needed to help in the revitalization effort. A list of interested farmers was passed 
around. If you are interested in joining this subgroup to help revisit Whidbey Island Grown 
and its standards, contact Sherrye Wyatt at sherrye@whidbey.com.  

 A question was raised – “What makes Whidbey Island so special?” Why should we do “destination 
marketing” as part of the collaborative marketing that will take place in 2017. 

o Group attendees felt it was a worthy question to consider as the group looks to angle their 
collaborative marketing, and many agreed that starting with the local audience by becoming 
more active with the brand within the island’s communities first, then expanding regionally, 
is a good strategy. The point: Speak to those who live here and identify with the brand first, 
then gain support and move outward. 

o Additionally, as part of the 2017 marketing effort, farmers are encouraged to hold on-farm 
events. Many tourists are coming to Whidbey in the “off-season” as well, and there is 
increasing demand for local products during this time. Speak with your fellow farmers to 
discuss what ideas you might be interested in exploring for hosting events on your farm as 
part of this collaborative marketing effort. 

 

 

 

 

 

mailto:jeburks@frontier.com
http://www.whidbeyislandgrown.com/
mailto:sherrye@whidbey.com


 

 

 

 

 

Whidbey Island 
Growers Association 

Events & Announcements 
 
 

The following pages include events and announcements of interest to members 
of the Whidbey Island Growers Association (formerly known as the Whidbey 

Farmers Group). These events and announcements typically are those provided at 
the previous month’s meetings, but now in digital format for those unable to 

have attend, or other information of interest to the group. 



Monday, January 30, 2017  4:00 - 7:00pm
at Coupeville Rec Hall

901 NW ALEXANDER ST, COUPEVILLE

From our land, from our hands
Let’s work together to promote Whidbey Island as an authentic culinary destination

 Share your ideas and be part of the conversation!
RSVP by January 13th to sherrye@whidbey.com

Whidbey 
Farm-to-Table 

Forum

You’re Invited!

An event that will bring farmers and farm product users together in a collaborative 
effort to focus on the promotion of Whidbey Island as a culinary destination, and a 

place to connect with our unique heritage and beautiful environment.  

Come listen to an inspiring keynote speaker, who will share how collective 
marketing has worked in other regions, followed by a panel discussion where farmers 

and farm product users share their stories, and a mixer with hors d’oeuvres. 
The Whidbey Farmers Group, in partnership with the Northwest Agriculture Business   
   Center and Whidbey Island Conservation District, 
            will be hosting this event.



TRANSITION TO VALUE ADDED WORKSHOPS 
November 2016 through March 2017 

The USDA Value Added Producer Grant provides agricultural producers 

with working capital to bring value-added products to market.  These 
grants can range from less than $5,000 up to $250,000 and provide a 

dollar-for-dollar match to producers’ capital (for every dollar a producer 
spends, the USDA will match it with a dollar). Staff from the USDA and 

NABC will present this program.  

A panel of past USDA VAPG grant awardees will share their experiences 
about the application and project implementation process. There will be 

plenty of time for questions, answers, and general discussion, as well as 
suggestions for “next steps.”  

January 10 2017. Register at: VAPG BOOTCAMP  

USDA Value Added Producer Grant 
Boot Camp 

Starting Your Business 
Business Concepts, Strategies, and 

Terminology 

There are many details to starting a business. This class is geared 

towards providing foundational information to help new farmers and food 
related businesses to answer key questions such as, “What is required to 

start a business? Where and how do I get a business license? What are 
my responsibilities and legal obligations as a business owner? How do I 

handle hiring and managing of staff, payroll, and taxes?  How do I handle 

keeping track of and recording sales, expenses, and profits?” 

This class will provide a hand-out glossary of business terminology as well 

as a list of resources and contacts to help you start a new business.  

 January 18, 2017, 2016  Register at: 

Access to Capital  
For Veteran, Minority, and  Beginning 
Farmers and Food Related Businesses 

Farm businesses need access to capital whether it’s a new business start-

up, a business expansion, purchasing land or new equipment, or building 
inventories to support a market expansion. The Northwest Agriculture 

Business Center invites farm and food-related business to an all-day 
event to meet face-to-face with representatives of lending programs and 

financial institutions that provide loans from less than $5K to more than 

$1M.  Local and regional technical assistance providers will be on hand to 
discuss their services. 

January 24, 2016  Register at: 

MANY THANKS TO OUR TVA WORKSHOP SPONSORS! 

Please Note: All workshops will offer Spanish interpreting services upon request 

PRIMARY  SPONSOR SUPPORTING  SPONSOR 

CONTRIBUTING SPONSORS 

http://www.agbizcenter.org/business-services/classes-and-workshops/event/139/USDA-Value-Added-Producer-Grant-Boot-Camp


Getting Your Products  
Into The Market 

Beginning and Small Farms and Food 

Related Businesses  

NABC staff with many years of retail grocery and institutional food service 

industry experience will present this workshop which will cover branding, 
competitor analysis, defining a product niche and value proposition, setting 

a price, making the sales pitch, and maintaining your position in the market 
place.  The workshop will feature a panel of buying experts from the 

grocery, restaurant, and institutional food service industries.  

February 7, 2017  Register at: 

Building a Business Plan 
Beginning and Small Farms, and Food 

Related Businesses  

A business plan provides value for a business not only to project its future, 

but to secure capital to start-up, expand, and grow. This workshop, 
presented by NABC staff with years of business planning experience, will 

take you step-by-step through all of the components of the business plan 
including the marketing plan, sales forecasting, expense projections, capital 

budget and depreciation, financing schedules, cash flow and balance sheet 

projections, and key financial ratios. The workshop is structured to be open, 
with question and answers and discussion throughout.  

February 14, 2017  Register at: 

Product  Development  

For Value-Added Foods 
Beginning and Small Farms, and Food 

Related Businesses  

This workshop is eared to small scale producers of preserves, sauces, 

dressings and vinegars, snacks, baked goods and other value-added 
products.  

Participants will be guided through the various steps from concept 
development to the market, with an emphasis on factors to consider for 

scaling up the product from the kitchen to commercial production. In 

addition to the aspects of product development, the course will cover 
product cost calculations, with real-world business examples. 

February  28, 2017  Register at: 

Business Enterprise Feasibility  
Beginning and Small Farm or Food 

Related Business  

You want to start a new farm or food related business. What do you need 

to know and how do you predict the potential viability of your proposed 
business? This work shop will take you step by step to understand what 

you need to know and the business methodologies necessary to assess the 
risks and potential for success of your business venture. The workshop will 

feature a panel  discussion with agricultural producers and value-added 

food production businesses that have completed feasibility studies.  

January 31, 2017  Register at: 

NABC’S TRANSITION TO VALUE ADDED WORKSHOPS 
ARE PRESENTED WITH THE COLLABORATION OF: 

Myshan Dairy 
Business Plan 

2015-2017 

Please Note: All workshops will offer Spanish interpreting services upon request 

NABC is an equal opportunity employer 
 and service provider 



 

 

 

 

 

 

 

  

 

Access to Capital for New and 

Beginning Farmers and Food Businesses 
Tuesday, January 24, 2016 

Seafarers Memorial Park, Anacortes, WA 98221 

Farm businesses need access to capital whether it’s a new 

business start-up, a business expansion, purchasing land or new 

equipment, or building inventories to support a market expansion. 

All Beginning Farmers and Food Businesses are invited.... 

with a special focus on lenders and institutions offering services to 

U.S. Veterans, limited-resource and minority farmers, and food 

business owners. Come and meet representatives of lending 

programs and financial institutions that provide loans from less 

than $5,000 to more than $300,000. 

Participating programs and lenders include: 

 Business Impact Northwest 

 Community Food Co-op's Farm Fund 

 Community Sourced Capital 

 Craft3 

 Farm Services Agency 

 Industrial Credit Union 

 North Coast Credit Union, 

 Northwest Farm Credit Services 

 Port of Bellingham Revolving Loan Fund 

 Skagit Council of Governments Revolving Loan Fund 

 USDA Rural Development Department 

Technical Assistance providers will be on hand from the 

Economic Development Association of Skagit County, 

Sustainable Connections Food to Bank On program, Viva 

Farms, and Western Washington University’s Small 

Business Development Center. Growing Veterans will be at 

the workshop to share their programs with interested U.S 

Veterans. 

Tuesday, January 24, 2017 8:45AM to 3:45 PM 
Seafarers Memorial Park 

601 Seafarers Way 
Anacortes, WA 98273 

Registration is $25, includes lunch, refreshments, and 

beverages. 

 

Register at:  Access to Capital 

Workshop scholarships are available upon request. 

 

 

 

___________________________ 

NABC is an equal opportunity 

employer and service provider 

Spanish interpreting services will be 

available at this workshop 

Habra traducción al Español 
disponible 

Llame a Miguel Martinez en: (360) 

899-8265  

Questions? Please Contact: 

Jeff Voltz, Project Manager, NABC 

(360) 593-4744 jeff@agbizcenter.org 

__________________________________ 

 

 

 

PRESENTED BY 

Many thanks to our sponsors! 

PRIMARY SPONSOR 

SUPPORTING SPONSOR 

CONTRIBUTING SPONSORS 

http://www.agbizcenter.org/business-services/classes-and-workshops/event/140/Access-to-Capital-for-New-&-Beginning-Farmers-and-Food-Businesses
mailto:jeff@agbizcenter.org


 

 

 

 

 

 

 

  

STARTING YOUR BUSINESS 

WORKSHOP 

Wednesday, January 18, 2017 

8:45AM to 3:30PM 

Skagit Farmers Supply 

1833 Park Lane, Burlington, WA 98233 

 
There are many details surrounding the start 

of a business. This class will aim to provide the 

new or “pre-entrepreneur” farmer or food 

producer with information critical to those first 

steps. Learn the answers to commonly asked 

questions, and a few that are often missed!   

 

“Where do I have to decide first? What 

paperwork is required? How do I manage 

hiring and payroll? How do I manage liability 

risk? What are some tips to staying out of 

trouble? How do I keep track of it all?” 

Participants will receive a glossary of common 

business terminology and a list of resources 

and contacts helpful for start-up research. 

 

Presenters: 

Jeff Voltz, Project Manager, NABC 

Larry Pitts, food processing expert 

Nancy Jordan, Director of Development & 

Public Relations, Lummi CDFI 

Walt Kulpa, Risk Consultant, WA Department 

of Labor & Industries 

Lisa Aragon, CPP (Certified Payroll 

Professional) 

Workshop Registration Fee: $95.00 

Refreshments and lunch will be provided. 

Register at www.agbizcenter.org from 

the Classes and Workshops pages    

_____________________________ 

NABC is an equal opportunity employer and 

service provider 

Spanish interpreting services will be 

available at this workshop 

Habra traducción al Español disponible 

Llame a Miguel Martinez en: (360) 899-8265  

Facility provided by: 

___________________________________

_ 

Many thanks to our sponsors: 



 PRESS RELEASE 
SOLID WASTE ADVISORY COMMITTEE 

DECEMBER 5, 2016    
 
The Island County Board of Commissioners is seeking applicants to fill A position 
on the Solid Waste Advisory Committee representing agriculture interests.    
  
The Board of County Commissioners appoints members to the Solid Waste 
Advisory Committee (SWAC) with no term expiration date.  The SWAC consists 
of a minimum of nine members and represents a balance of interests including, 
but not limited to, citizens, public interest groups, business, the waste 
management industry, agriculture, and local elected public officials.    
 
The duties of the SWAC include review of solid waste programs, processes, 
documents, etc., advising on solid waste policy, and active, consistent 
participation in SWAC meetings, quarterly or as needed.  Implicit in duties is 
knowledge of materials forwarded prior to any meeting and development of 
familiarity with the solid waste program in general. (Comprehensive Solid Waste 
Plan, Comp. Hazardous Waste Plan, Waste Reduction/Recycling, Biosolids 
Issues, Educational Programs and Grants)  Once working knowledge is 
developed, time commitments would include quarterly or as needed meetings 
which last 1-3 hours and attendance at infrequent meetings/ hearings where a 
SWAC representative is required. 
 
Interested individuals should provide a letter of interest and statement of 
qualifications by mail, email or FAX to:  Island County Board of Commissioners, 
Attn: Pam Dill Re: Solid Waste Advisory Committee Vacancy, Post Office Box 
5000, Coupeville, WA 98239. The FAX number is (360) 679-7381 and email 
applications should be sent to pamd@co.island.wa.us 
 
Application materials should be received no later than 4:30 p.m. on Tuesday, 
January 3, 2016. For additional information please phone Joantha Guthrie, 
Manager, Solid Waste Division at (360) 679-7338 or by e-mail at 
joanthaG@co.island.wa.us 
  
 
Richard M. Hannold, Chair 
Board of Island County Commissioners 
 

mailto:pamd@co.island.wa.us
mailto:joanthaG@co.island.wa.us
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Whidbey Island Growers Association 
January 9, 2016 – Meeting Notes 

Attendees: John Burks, Anza Muenchow, Kelsi Franzen, Karen Bishop, Topsanna Littletstar, Georgie Smith, Vincent 
Nattress, David Bauermeister, Sherrye Wyatt, Arwen Norman, Patty Imes, Loren Imes, Susan Prescott, Stephen Williams, 
Chris Williams, Claire Lichentenfels, Melony Edwards, Sydney Buffington, Jerry Raitzer, Michele Lynn. 
 

1. Meeting Summary: The meeting’s main focus centered on logistics surrounding the Whidbey Island 

Farm to Table Forum coming up on Monday, January 30th at 4:00 – 7:00 p.m. at the Coupeville Rec Hall. 
RSVP to sherrye@whidbey.com if you would like to attend. Space is limited. In the attached events & 
announcements, further information on this event is posted. As part of this event, the group requested 
that there be clarification on what its purpose was, and how the event fit within the larger framework of a 
collaborative marketing effort. Additionally, the need for developing a timeline of deliverables for this 
marketing effort was expressed. The group watched Simon Sinek’s “Start With Why”, a TED Talk that 
frames a marketing strategy called “cultural movement marketing” as a suggested strategy for this 
marketing effort. For a link to the full video, visit here. The group expressed a need to refine the event 
invitation language, as well as clarify the purpose and role of the collaborative marketing effort and how 
the event fit within that. Three sub-groups were formed to discuss: (1) Refining the January 30th event 
invitation language, (2) Develop panelist questions for January 30th’s panelists, and (3) What happens after 
the January 30th event. Groups reported back on their discussions.  
 

2. Announcements: 
 We’ve created a survey to hear your input on what the Whidbey Island Grown brand means to you 

and how it should be refined as part of this collaborative marketing effort. Please take it at 
https://www.surveymonkey.com/r/F5C9HJQ to give us your anonymous feedback, which will steer 
the future of Whidbey Island Grown and collaborative marketing on Whidbey Island. 

 Prescott would like you to contact her if you wish to take part in the 2017 Puget Sound Fresh Farm 
Guide. Last year, several Whidbey Island farmers came together to participate in a 1-page spread in 
the guide and costs were lower because of the collaboration. Contact Prescott at 
president@southwhidbeytilth.org to let her know of your interest. 

 Northwest Agriculture Business Center has lots of great workshops coming up! Check out their 
website at http://www.agbizcenter.org/business-services/classes-and-workshops to see what’s 
coming up. 

 Whidbey Island Conservation District has created a Calendar of Events widget on their website. If 
you’d like to post your event to the widget, please contact Kelsi Franzen at kelsi@whidbeycd.org. 
Visit the Calendar directly to see what farms and food systems events are happening both locally 
and regionally at http://www.whidbeycd.org/calendar.html. 

 WSU Extension Island County will be posting a job announcement shortly that will be advertising for 
a part-time Farms & Food Systems Coordinator. Stay tuned for more information. Check out their 
website in the coming weeks if you’re interested in applying or know someone who is. 

 Upcoming regional events 

o Sat., Jan. 28 - Country Living Expo & Cattleman’s Winter School, Stanwood High School, 
Stanwood, WA  

Visit: http://extension.wsu.edu/skagit/countrylivingexpo/  

o Mon., Jan. 30 – Whidbey Farm to Table Forum – Coupeville Rec Hall, Coupeville, WA By RSVP 
only. Contact sherrye@whidbey.com for more information. 

mailto:sherrye@whidbey.com
https://youtu.be/IPYeCltXpxw
https://www.ted.com/talks/simon_sinek_how_great_leaders_inspire_action?utm_source=tedcomshare&utm_medium=referral&utm_campaign=tedspread
https://www.surveymonkey.com/r/F5C9HJQ
mailto:president@southwhidbeytilth.org
http://www.agbizcenter.org/business-services/classes-and-workshops
mailto:kelsi@whidbeycd.org
http://www.whidbeycd.org/calendar.html
http://extension.wsu.edu/skagit/countrylivingexpo/
mailto:sherrye@whidbey.com
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o Thurs., Jan. 31 – WSU Extension Island County Master Gardeners Training 2017 application 
deadline 

Visit: http://extension.wsu.edu/island/gardening/master-gardeners/  

o Thurs., Feb. 2 – Sat., Feb. 4 – Washington State Farmers Market Association Conference, 
Semiahmoo Resort, Blaine, WA  

Visit: http://wafarmersmarkets.org/conference/  

o Tues., Feb. 21  – 2017 Farm to Table Trade Meeting, Sustainable Connections, Bellingham 
Technical College, Bellingham, WA   

Visit: https://sustainableconnections.org/events/2017-farm-to-table-trade-meeting/  

 

3. Whidbey Farm to Table Forum logistics: 
 The January 30th event is scheduled as follows: 

o Welcome & Introductions – the purpose of the event as part of a greater marketing effort 

o Keynote Speaker – Crystie Kisler of Finn River Farm & Cidery and participant in the Olympic 
Culinary Loop 

o Panel of Farms and Restaurants on Collaborative Marketing – Moderator: Vincent Nattress. 

Panelists: Georgie Smith, Harley Soltes, Anthony Clark, Donna King, Crystie Kisler, Renee 
Erickson.  

o Whidbey Island Grown – where the brand fits into this new collaborative marketing effort  

o Next Steps  

o Mixer with delicious treats! 

 The timeline of “Next Steps” of the larger collaborative marketing effort is as follows: 

o Now – January 29: Recruiting participants to Whidbey Farm to Table event. Take the 
Whidbey Island Grown survey to help frame how WIG will fit into the larger collaborative 
marketing effort. https://www.surveymonkey.com/r/F5C9HJQ 

o Jan. 30: Whidbey Farm to Table event. Gathering ideas & content/stories for use in 
marketing effort. 

o Jan. 31 – Feb. 13: Gather content & ideas for what tangible deliverables can be created as a 
result of collaborating farmers and farm product users (i.e. mobile app, website, brochure, 
map, etc.) Send these ideas to Sherrye at sherrye@whidbey.com and Kelsi 
kelsi@whidbeycd.org. Come prepared to brainstorm at the February Whidbey Island 
Growers Association meeting. 

o Feb. 14 – Whidbey Island Growers Association potluck meeting at Nordic Lodge in Cpvl., 5:30 
p.m.  Discussing content and ideas for marketing tools as part of marketing effort. 

o Feb. 15 – April 1: Develop and design marketing tools as agreed upon at Feb. 14 meeting. 
Seek professionals who can assist with this. 

o April 1: A suggested deadline for launching the marketing tools that are developed in various 
outreach avenues of all those who are participating. 

o April – December: Promote collaborative marketing tools at existing Whidbey Island events, 
such as MusselFest, etc. and generate new events on farms that promote marketing tools 
and marketing tools promote those evens (reciprocal relationship). This will help meet the 
goal of the $3,500 given by the 2% Lodging Tax for “more heads in beds” promotion. 

 

http://extension.wsu.edu/island/gardening/master-gardeners/
http://wafarmersmarkets.org/conference/
https://sustainableconnections.org/events/2017-farm-to-table-trade-meeting/
https://www.surveymonkey.com/r/F5C9HJQ
mailto:sherrye@whidbey.com
mailto:kelsi@whidbeycd.org
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4.  Key Themes From Collaborative Marketing Effort Discussions 
 Why do chefs buy Whidbey Island farm products? Why do farmers grow their produce on farms on 

Whidbey Island? These are the two main questions to help identify the core theme that is the 
"collective why" - Why Whidbey Island is an authentic culinary destination.  

 Storytelling is age old tradition and can serve as a core way that ideas about “Why Whidbey” can 
come across authentically and help for more people to join the marketing effort.  

 Collaboration is a philosophy most all farmers in the room identify with as being a strong way to 
leverage individual goals for marketing and business. 

 Identify priority marketing tools at Whidbey Farm to Table Forum - solicit feedback from 
participants. 

 Develop timeline with deadlines for development of marketing tools (i.e. “deliverables”). 
 It’s important to know what ways to keep funding the marketing effort and keep it moving forward 

o There is currently $3,500 for printing of a map that is developed from the 2% Island County 
Lodging Tax  

o Other funds do exist, such as Farm Tour Committee or recruitment of former Farm Tour 
sponsors who would likely support the collaborative marketing effort if it was clearly 
articulated with defined deliverables, timeline, and audiences of who will be reached by 
tools developed  
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Whidbey Island Growers Association 
Events & Announcements 

The following includes events and announcements of interest to members of the Whidbey Island Growers Association. These events 
and announcements typically are those provided at the previous month’s meetings, but are now in digital format for those who 

were unable to attend. 
 

Whidbey Farm to Table Forum Coming Up Soon 
Share the flyer below to all farmers & restaurateurs interested in attending! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

2 
 

Whidbey Island Grown Brand Survey – We need your feedback! 
Please take a moment to complete this brief survey at 

https://www.surveymonkey.com/r/F5C9HJQ 
This will help us understand how to refine & relaunch the Whidbey Island Grown brand. 

 
Prescott is looking for farmers interested in being in 2017 Puget Sound Fresh Farm Guide. 
The 2017 Farm Guide, formerly Puget Sound Fresh, is under the Tilth Alliance now. It includes a print, web 
and mobile app presence at $175 to $150 per listing and covers the entire state. Last year it cost $285. It’s 

organized by region, crops, and market presence. Last year, farmers had a presence in the 2016 Puget 
Sound Fresh Guide with a featured Whidbey Island Page, subsidized by Goosefoot and costing each 

participating farmer only $63.16. If more farms do it and have a listing, we have a better presence and can 
save money. Contact Prescott at president@southwhidbeytilth.org if you are interested in participating. 

Visit:  http://www.pugetsoundfresh.org/be-part-puget-sound-fresh for more information about the guide. 
 

Upcoming Regional Events 
 Northwest Agriculture Business Center has lots of great workshops coming up! Check out their 

website at http://www.agbizcenter.org/business-services/classes-and-workshops to see what’s 
coming up. 

 Whidbey Island Conservation District has created a Calendar of Events widget on their website. If 
you’d like to post your event to the widget, please contact Kelsi Franzen at kelsi@whidbeycd.org. 
Visit the Calendar directly to see what farms and food systems events are happening both locally 
and regionally at http://www.whidbeycd.org/calendar.html. 

o Sat., Jan. 28 - Country Living Expo & Cattleman’s Winter School, Stanwood High School, Stanwood, 
WA Visit: http://extension.wsu.edu/skagit/countrylivingexpo/  

o Mon., Jan. 30 – Whidbey Farm to Table Forum – Coupeville Rec Hall, Coupeville, WA By RSVP only. 
Contact sherrye@whidbey.com for more information. 

o Thurs., Jan. 31 – WSU Extension Island County Master Gardeners Training 2017 application deadline 
Visit: http://extension.wsu.edu/island/gardening/master-gardeners/  

o Thurs., Feb. 2 – Sat., Feb. 4 – Washington State Farmers Market Association Conference, 
Semiahmoo Resort, Blaine, WA Visit: http://wafarmersmarkets.org/conference/  

o Tues., Feb. 21  – 2017 Farm to Table Trade Meeting, Sustainable Connections, Bellingham Technical 
College, Bellingham, WA  Visit: https://sustainableconnections.org/events/2017-farm-to-table-trade-
meeting/ 

https://www.surveymonkey.com/r/F5C9HJQ
mailto:president@southwhidbeytilth.org
http://www.pugetsoundfresh.org/be-part-puget-sound-fresh
http://www.agbizcenter.org/business-services/classes-and-workshops
mailto:kelsi@whidbeycd.org
http://www.whidbeycd.org/calendar.html
http://extension.wsu.edu/skagit/countrylivingexpo/
mailto:sherrye@whidbey.com
http://extension.wsu.edu/island/gardening/master-gardeners/
http://wafarmersmarkets.org/conference/
https://sustainableconnections.org/events/2017-farm-to-table-trade-meeting/
https://sustainableconnections.org/events/2017-farm-to-table-trade-meeting/
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Whidbey Island Growers Association 
February 13, 2017 – Meeting Notes 

Special Report: Whidbey Island Grown Relaunch & Collaborative Marketing Effort (Item 2) 
 

Attendees: John Burks (Kettles Edge Farm), Loren Imes (Quails Run Farm), Topsanna Littlestar (Maha Farm), Arwen 
Norman (Skyroot Farm), Stephen Williams (Foxtail Farm), Anza Muenchow (WSU Extension SNAP ED), Chris Williams 
(Free Range News), Susan Prescott (South Whidbey Tilth), Renee Mueller (Bell’s Farm), Paige Mueller & Kyle (Bell’s 
Farm), Mercedes Fulwiler (Rustica Café), Noelle Huerta (Rustica Café), Georgie Smith (Willowood Farm), Tyler Hansen 
(The Oystercatcher), Kylie Neil (Kettles Edge Farm), Lis David (Orchard Kitchen), Sydney Buffington (Lavender Wind 
Farm), Sherrye Wyatt (Whidbey & Camano Islands Tourism), David Bauermeister (Northwest Agricultural Business 
Center), Kelsi Franzen (Whidbey Island Conservation District), Gloria Mickunas (Whidbey Party Girls). 
 
The meeting was covered the following topics: 

1. Whidbey Island Growers Association items 

o Opportunities for Collective Ordering & Potential Price Benefits 

 Wolfkill Fertilize & Feed – need to get orders in by first of March. Contact John at 
jeburks@frontier.com if you are interested in placing a group order. 

 Market Place – will be placing an order soon. Contact John (email above) if you are interested in 
taking advantage of a group order. 

o Opportunities to Promote CSA, Farm Stands, Farmers Markets, Whidbey Island Growers 
Association, & Whidbey Island Grown Relaunch 

 March 4 – Booth @ Whidbey Gardening Workshop, Oak Harbor – group decided to wait until 
next year when the group and the WIG relaunch is more clearly defined 

 March 21 – Live Well Workshop @ Naval Air Station, Oak Harbor – Several individuals 
interested in participating. Contact John for more information. 

o Puget Sound Fresh 2017 Guide Opportunities  

Contact Susan Prescott at prscot@whidbey.net with questions, for additional information, and to sign 
up for the Puget Sound Fresh Guide “Whidbey Map.” See details below that were discussed. 

 History – Last year, over 15 farmers, as well as farmers market managers, came together to 
have a one-page spread in the Puget Sound Fresh Guide, overseen by the Tilth Alliance, and 
which reaches all of Puget Sound. This is a great “map” opportunity to link farmers and farm 
supports in a visible print and digital platform. To learn more and to see the Whidbey spread in 
last year’s guide, visit www.pugetsoundfresh.org.  

 Now – Prescott is seeking businesses who would like to participate in Puget Sound Fresh this 
year. Here are the two options to choose from: 

 For your business featured as part of the “Whidbey Page” : 

o Deadline: Submit to Prescott by Friday, February 24 (not Feb. 20 like Prescott 
shared at the meeting). You’ll pay about $65 to be on the Whidbey page IF 20 
farms send Prescott information, including the Farmers’ Markets. Note that the 
Goose has said they will subside the page for $500 or $600, and Sherrye Wyatt 
is soliciting an auction item valued at $600 to help reduce costs for you. 

 Prescott need the following in an email from you by the deadline: 

 Farm or Farmers’ Market name 

 IF you want visitors or have a Farm Stand/Store: address and 
hours open 

 List the markets you sell at 

mailto:jeburks@frontier.com
mailto:prscot@whidbey.net
http://www.pugetsoundfresh.org/
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 Include your website or contact info. (Optional: your own 
name) 

 You do not get a web/app searchable listing this year to be on 
this page 

 For a listing in the Puget Sound Fresh Guide (print) as an individual business (not one 
as part of the Whidbey Page): 

o Deadline: Submit by Friday, February 20 directly 
to  https://seattletilth.wufoo.com/forms/z2rmquh0eeu4b4/. You’ll pay $150-
$175, unless you are new to farming, have not been listed in the guide before, 
and/or are WSDA certified organic, in which case you’ll pay $100. 

 This individual business listing will include print/online/mobile. 

 Farms and markets that have listed before, update your 
listing http://pugetsoundfresh.org, No membership fee is required and 
the cost is less - $175 for print/online/mobile; $150 for online and 
mobile. 

o Future Events & Workshop Topics Addressed at Whidbey Island Growers Association Mtgs. 

 Send your ideas to Kelsi - Kelsi Franzen, as coordinator of events and workshops for the 
WIGA group, asked for feedback on specific educational topics and workshops that 
farmers and producers may like to see at future monthly meetings.  If you’d like to send 
her an idea of an educational event you’d like to participate in or a topic that should be 
covered, email her at kelsi@whidbeycd.org.  

 Upcoming events - In March, WICD and WSU Extension will be working to bring an 
irrigation workshop, agricultural drainage workshop, and will be looking into hosting a 
water rights conference. Additionally, in April, information on the Cultivating Success 
Program will be presented by a staff member of the program.  

 Topics of interest to farmers include - Food Safety Modernization Act speaker from 
WSDA, eCommerce tools for farmers (i.e. Barn to Door, FarmNGo, etc.), Water Rights, 
Soil Nutrient Management, Cultivating Success Program, What you can sell/do on your 
farm, Hedgrerows – values and maintenance, Beneficial plantings for farms, Native seed 
production, Generational transitions and how to go about doing that, and others. 

 It was suggested that at the next Whidbey Island Growers Association meeting that we 
should discuss whether we’d like to have this group meeting space “rotate” throughout 
the island to either other farmers’ homes or locations on the south, central, and north 
end to make it more accessible. What do you think? If you have ideas and would like to 
contribute them, or are open to having your home be a meeting location, please 
contact Kelsi at kelsi@whidbeycd.org.  

 Other Topics Discussed 

 It was asked by members of the group if there is information regarding if water testing 
is available to farmers per recent investigations of the Navy PFAs Water Testing. 
Whidbey Island Conservation District has several helpful links about this topic on their 
“Water Resources” page. Please visit http://www.whidbeycd.org/water-resources.html 
to learn more. The WICD Board is aware of this issue and will remain informed. 

2. Whidbey Island Grown Relaunch & Collaborative Marketing Effort Discussion 
o The group discussed the next steps of the Whidbey Island Grown relaunch and collaborative marketing 

effort. Representation from several industries, including restaurants and event catering, were present. 
The following main topics were covered. If you are interested in providing feedback 

o The Whidbey Island Grown Survey, distributed at the Whidbey Farm to Table Forum on 
January 30, was discussed and resulting themes emerged. Overall, there is larger optimism and 

https://seattletilth.wufoo.com/forms/z2rmquh0eeu4b4/
http://pugetsoundfresh.org/
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inclusion in this new effort and the group would like to remain focused on keeping the effort 
inclusive to as many businesses and individuals as possible. 

o A suggested draft work plan and timeline of deliverables was presented by Sherrye 
Wyatt. A printed brochure or “teaser” is the first marketing tool that will be created this spring, 
guided by the influence of the Whidbey Island Grown Steering Committee. This printed 
brochure will have lots of links to digital marketing platforms that will tie in evolving business 
membership from interested farmers, restaurants, lodging associations, chambers, etc.  The 
group agreed that the creation of a printed piece that would redirect ferry visitors to digital 
platforms that could remain updated was important so as to make a more relevant resource. 

o Whidbey Island Grown Steering Committee – The group discussed the need to have a 
steering committee comprised of leaders in each industry, including growers, producers, 
businesses, restaurants, lodging associations, community support organizations, and others. 
John Burks shared that he would take the lead on helping to create the Steering Committee and 
asked for interest from attendees to the meeting. If you are interested in serving on the 
Steering Committee, please contact John at jeburks@frontier.com now. 

o Next Steps – As a next step, John will be reaching out to interested members to serve on a 
Steering Committee between February 13 – February 24. The idea of discussing topics via email 
or a digital platform such as Yammer.com was suggested as a way to store information from all 
committee members in an organization way. The Steering Committee will be in charge of 
helping to distinguish categories for Whidbey Island Grown relaunch’s membership, develop 
marketing tool ideas and content, and provide feedback on how each industry (i.e. farms, 
restaurants, etc.) will hold each other’s authenticity in the collaborative marketing effort 
moving forward.  

 The Whidbey Island Grown Steering Committee will discuss this separate from the 
Whidbey Island Growers Association meetings, but may report back at future WIGA 
meetings on their progress. 

mailto:jeburks@frontier.com
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Whidbey Island Growers Association 
Meeting Notes - March 13, 2017 

Attendees: John Burks (Kettles Edge Farm), Loren Imes (Quails Run Farm/NEW WSU Extension Master Gardener-Farms & Food 

Systems Coordinator), Stephen Williams (Foxtail Farm), Anza Muenchow (WSU Extension SNAP ED), Chris Williams (Free Range 
News), Susan Prescott (South Whidbey Tilth), Melony Edwards (Willowood Farm), Sydney Buffington (Lavender Wind Farm), Kelsi 
Franzen (Whidbey Island Conservation District), Karen Bishop (Whidbey Island Conservation District, Merv Floyd (Slow Food 
Whidbey Island), Dorcas (Lesedi Farms), Wilbur Bishop (Ebey Road Farm), Gabriel Fajardo (NRCS-Mt.Vernon), Sarah Tanuvasa 
(NRCS-Mt. Vernon), Jessica Larson (Whidbey Camano Land Trust). 

 

1. USDA Natural Resource Conservation Service Presentation from  
Sarah Tanuvasa & Gabriela Fajardo 
Sarah Tanuvasa and Gabriela Fajarado provided information on the following programs for farmers. For more NRCS 
Programs, you can apply at any time, and cost-share awards are distributed several times throughout the year. For 
more information on these programs, you can contact Sarah or Gabriela directly at Sarah.Tanuvasa@wa.usda.gov 
and Gabriela.Fajardo@wa.usda.gov: 

 CSP Conservation Stewardship Program – Through the federal Farm Bill, there is cost-share funding available 
to landowners who are interested in implementing stewardship programs focused on natural resources on their 
land. Infrastructure is not necessarily covered in this cost-share funding, however. Technical assistance is 
offered. 
https://www.nrcs.usda.gov/wps/portal/nrcs/detail/wa/programs/financial/csp/?cid=NRCSEPRD1298051   

 WSU WISE Program (Water Irrigation System Efficiency) – A program that confronts insufficient water in 
Washington State by increasing irrigation efficiencies through education and consultation. For farmers, part of 
this program involves free irrigation assessments and recommendations.  
See PDF below with more information on this program.  

 Forest Management Plan Criteria – A cost-share program where NRCS will hire a third party to help you 
manage your forest (i.e. brush removal, pre-commercial thinning, wildlife enhancement). 
See PDF below with more information on this program. 

 Ag Energy Plan a.k.a. Energy Audit Criteria – A cost-share program where NRCS will help pay for an 
individual to come out and do an energy audit on your existing infrastructure and recommendations to help 
make it more efficient, such as on pumps, lights, refrigeration, etc. 
See PDF below with more information on this program. 

 Other Programs of Interest: 

o Salmon Recovery Funding 
https://www.nrcs.usda.gov/wps/portal/nrcs/detail/wa/newsroom/releases/?cid=NRCSEPRD1314001 

o Olympia Oyster restoration Efforts 
https://www.nrcs.usda.gov/wps/portal/nrcs/detail/wa/newsroom/releases/?cid=NRCSEPRD1309662  

o Easements Program 
https://www.nrcs.usda.gov/wps/portal/nrcs/main/national/programs/easements/acep/  

o Small Farms Practices Fact Sheets 
https://www.nrcs.usda.gov/wps/portal/nrcs/detailfull/national/people/?cid=stelprdb1167242   

2. Introduction & Announcements from ALL 
 John Burks (Kettle’s Edge Farm) Updates: Encouraged those interested in going in on a group delivery 

through Markey Supply with Todd Barnes (253) 479-0111, to get their orders in by March 20 with an expected 
delivery of March 22. John will be going to a Family Wellness Program at the NAS Whidbey Base on March 21 
and will be sharing local food information to Navy members and their families. 

mailto:Sarah.Tanuvasa@wa.usda.gov
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 Loren Imes (WSU Extension) Updates: He is now WSU Extension’s new Farms & Food Systems Coordinator! 
The WSU Open House is scheduled for March 22 and 23 from4:30 – 6:30 p.m. at their new facility off Main 
Street in Coupeville. The Master Gardeners are hosting several workshops on Saturdays coming up March – 
April at the Oak Harbor Country Store. They are free and open to the public: 

o Sat., March 18 – Propagation Clinic with Dave Thomas, 1:00 – 3:00 p.m. 
o Sat., March 25 – Lawn Care Clinic with Greg Troyer, 1:00 – 3:00 p.m. 
o Sat., April 1 – Soils, pH, Fertility Testing, & Proper Selection of Fertilizers & Use Clinic with Dave 

Thomas – 11:30 – 1:30 p.m. 
o Sat., April 8 – Spring Rose Care Clinic with Marcia Nelson – 11:30 – 1:30 p.m. 
o Sat., April 15 – Tomato Varieties for Whidbey Clinic with Gayle Taylor – 11:30 – 1:30 p.m. 

 Robert Pelant (Pacific Rim Institute) Updates: After hearing the NRCS Programs presentation, he shared 
that PRI has worked with the WHIP & EQIP Programs and would be happy to share how the programs have 
worked for them if anyone is interested in wanting a local perspective on these large-scale programs. 

o Prairie Days 2017 are coming up. They will take place on April 28th-29th and May 12th-13th. Guided 
tours, native plant sales, refreshments and raffle prizes! Learn and explore while having fun with the 
community at PRI.  Located at 180 Parker Rd - Coupeville, WA 98239. 

o PRI will be hosting the first ever Whidbey Island Cider Festival on Sat. Sept 30 11:00 a.m. – 4:00 p.m.  
http://www.pacificriminstitute.org/website/  

 Anza Muenchow (WSU SNAP-Ed Program) Updates: The school gardens she is helping to grow at Crescent 
Harbor Elementary School are getting bigger! 1/3 of an acre of farmland for this K-5 elementary school. 

 Prescott (South Whidbey Tilth) Updates: Sunday, March 19 – Anza will be doing a “choosing the Best Garden 
Seeds & Sowing Methods for Our Climate” workshop at the South Whidbey Tilth Campus, 2821 Thompson 
Rd., 12 – 2 p.m.; On May 21st, they will be featuring a Vermicultural Seminar and you can enter to win a 
residential size worm bin as a raffle prize. 15 farms will be featured on this year’s Whidbey page in the 2017 
Puget Sound Fresh Guide, coming out in early April. Thank you, Prescott, for coordinating this! 
http://www.southwhidbeytilth.org/  

 Merv Floyd (Slow Food Whidbey Island) Updates: Seed: The Untold Story is showing at The Clyde, in 
Langley, on Mar. 21, 22, and 23. SFWI is having a workshop on Sat., April 1st for cooking brisket at the Deer 
Lagoon Grange. http://www.slowfoodwhidbeyisland.org/  

 Stephen Williams  (Foxtail Farm) Updates: His farm is now approved to accept WIC & Snap at his farmstand. 

 Melony Edwards (Willowood Farm) Updates: On Wednesday, March 15, King5 News is visiting Willowood to 
do a feature on the Smith Barn. They are looking for individuals to volunteer to help harvest. If you are 
interested in learning more about Willowood’s progress after the fire, or more about what happened, or 
would like to volunteer your time or donate to help the recovery effort, visit 
https://willowoodfarm.wordpress.com/. 

o Several benefit dinners are coming up that local chefs are helping to arrange. If you’d like to go, 
please visit: 

 Sat., April 1st – Roaming Radish, Langley, is hosting a fundraiser featuring some of the 
northwest’s most notable chefs. From 6:00 – 11:00 p.m., at $150 a plate for up to 150, please 
come feast and help fundraise for Willowood Farm. http://m.bpt.me/event/2900415  

 Sun., May 7th – Bayleaf, Coupeville, is hosting a paella fundraiser beginning at 4 p.m., with 
paella served at 5 p.m. Visit https://www.eventbrite.com/e/bayleaf-paella-fundraiser-
willowood-farm-of-ebeys-prairie-tickets-32927502045 to learn more.  

 Other benefit diners will be taking place in June and July, so stay tuned for more info! 

 Kelsi (Whidbey Island Conservation District) Updates: WSU Extension and WICD are partnering on a 
workshop with Troy Peters, Irrigation Specialist, on Sat., March 18. It is a Low Flow Irrigation Workshop at 
Pacific Rim Institute from 9:00 a.m – 12:00 p.m. The workshop is free and open to the public. 

http://www.pacificriminstitute.org/website/
http://www.southwhidbeytilth.org/
http://www.slowfoodwhidbeyisland.org/
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o WICD is also featuring a Waste Storage & Application Tour on Sat., April 8 from 10 a.m.  – 3 p.m. This 
is an RSVP only event, but is free and open to the public. Only 20 spaces available. RSVP now to 
reserve your spot at www.whidbeycd.org/rsvp.html.  

 

3. Whidbey Island Grown Updates 

 Whidbey Island Grown Steering Committee Updates: 

o The Steering Committee met on Monday, March 6, the Committee met at Pacific Rim Institute to 
discuss the varied needs of the potential participants of Whidbey Island Grown’s relaunch effort. At 
the meeting the following items were discussed: 

 All committee members agreed that broad participation is needed. John Burks was moved to 
serve as Chair of the WIG Committee, which passed unanimously.  

 The WIG Steering Committee moved to accept the following WIG mission statement. Passed. 
“The Whidbey Island Grown Brand will preserve and promote Whidbey Island as an authentic 
rural, farm and culinary destination through taste-driven experiences, products, and 
attractions.” 

 Sherrye Wyatt reached out to Maureen Denny (MoxieCreek.com) to begin working on a new 
WIG website, which John demonstrated for the group. You can view the current draft of the 
website at https://wig.whidbeywebworks.com. The group discussed the need to have the 
membership categories be consistent with the six “consumer” categories featured on the 
front page of the website. 

 Exciting brainstorming and discussion around ideas for future activities and events took 
place to help give added value to members and increase visibility of the brand. 

 Next steps will involve designating a led for each member category and deciding member 
benefits, expectations, and costs. John proposed that a single membership fee of $100 for 
the first two years, annually, might be considered. 

 Merv Floyd shared that Slow Food has given him permission to have SFWI become a WIG 
member and he will restart the Snail of Approval to help restaurants compete on an 
international scale through Snail. 

 Updates on the “teaser” printed piece with Washington State Ferries: 

o The funds from the 2% Lodging Tax Advisory Committee will be used for printing this 2-sided rack 
card for the ferries, and Kelsi asked for group feedback on how events should be framed on the 
piece. The group felt that there didn’t need to be specific events featured on the card, but instead, 
direct people to a digital link (such as the website being developed) where events can be featured. 
The group felt that events that didn’t cost money, or were to benefit more than just one partner at a 
time, would be better suited to be featured. This printed piece is currently on hold until the website 
can be further refined and developed. 

4. Other Updates 
 

 Island County has hired a consulting firm called the “Watershed Company”that is rewriting the definition 
of where rural lands can take place based on critical areas. 

 As of March 27, David Bauermeister from Northwest Agriculture Business Center, Sherrye Wyatt, Karen 
Bishop, and Kelsi Franzen in partnership with Loren Imes and many others, applied for a grant through 
USDA called the Farmers Market Promotion Program. To see what this grant is about visit: 
https://www.ams.usda.gov/services/grants/fmpp  If selected, this grant could help to hire a full time staff 
person to help coordinate the Whidbey Island Grown relaunch, as well as bring opportunities for 
increasing training and education for farmers and farm product consumers on Whidbey Island. 
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Whidbey Island Growers Association 
Meeting Notes – April 10, 2017 

Attendees: Tim Lawrence (WSU Extension IC), Kate Smith (WSU Extension Skagit Cultivating Success), Kate Seymour 
(WSU Extension Skagit Cultivating Success), Jerry Raitzer (Milepost 19 Farm/Cove Café), Peyton Cypress (Organic Farm 
School-OFS), Savannah Reid (OFS), Donna Hunter (OFS), Mikelle Carver (OFS), Marian Myszkowski (Goosefoot), Loren 
Imes (WSU Extension IC/Quails Run Farm), Anza Muenchow (WSU SNAP ED/Maha Farm), Susan Prescott (South 
Whidbey Tilth), Nick Conrad (OFS), Jocelyn Stevens (OFS), Chris Williams (Free Range News), Karen Bishop (WICD), 
Paige Mueller (Bell’s Farm), Cooper Gillen (OFS), Cody Minyard (OFS), Johncarlo Santos (OFS), Aaron Varadi (OFS), 
Stephen Williams (Foxtail Farm), Eric Lee-Mader (Xerces Society), John Burks (Kettle’s Edge Farm), Kelsi Franzen 
(WICD), Robert Pelant (Pacific Rim Institute), Gail Bruce (Skagit Valley College). 

 

1. Introductions, Announcements, & Events 

 Wednesday, April 12 - WorkSource  is hosting a workshop on how to “Find Better Workers More 
Efficiently” from 8:00 – 9:00 a.m. at the Freeland Library. Loren Imes will attend and report back to the 
group next month. 

 Friday, April 14, 2017 - Troy Peters, WSU Extension Irrigation Specialist, is visiting Whidbey Island for two 
specialized workshops at Willowood Farm & Kettle’s Edge Farm in central Whidbey.  A note from Loren Imes 
regarding these workshops: 

o You are invited to join WSU Extension Irrigation Specialist, Troy Peters at two irrigation 
consultations THIS FRIDAY (4/14) in Coupeville. The first will be at Willowood Farm (399 S Ebey Rd. 
Coupeville) beginning shortly after 2:00 p.m. (Troy is traveling from Prosser.) Troy will hear about 
their operation that will be starting from scratch and offer his advice. We expect to be here for about 
2 hours. The second will be at Kettle’s Edge Farm (60 N Willard Way, Coupeville) and will focus on 
updating an existing smaller market garden. This talk will last approximately 1 hour. Because we will 
be at working farms, this event is limited to farmers only. This is an outdoor event so dress 
accordingly. Please be respectful of the farm properties and try and carpool if you can. Contact Loren 
Imes at loren.imes@wsu.edu with any questions. 

 Upcoming Tractor Safety Workshop – does the W.I.G.A. group want to host this 1 hour workshop in May? 
Most agreed it would be better suited for a longer, more involved workshop at a separate time from the 
W.I.G.A. meeting. Stay tuned for more information about this event in next month’s notes. This is a great 
workshop to bring your interns and employees to! 

 “The Farm Guide” Coming Soon – Prescott shared that the Tilth Alliance will be distributed the new 2017 
Farm Guide (formerly known as the Puget Sound Fresh Guide) on April 24. She expects to have extra copies 
of the guide, so if you are interested in obtaining some from her or coordinating with her to drop these off at 
your farm, please contact Prescott at prscot@whidbey.net or 360-682-8642.  

 Marian Myszkowski of Goosefoot is updating the 2016 Farm Stand, Farm Store, and Farmers Market 
brochure (see: http://www.goosefoot.org/pdf/farmstands.pdf), which is very popular on Whidbey Island. If 
you are currently not listed in this brochure, and would like to be listed, please contact Marian at 
marian@goosefoot.org.  

 Karen Bishop shared that Dorcas Young of Lesedi Farm received a grant to help support her small farm 
business. Congratulations, Dorcas! 

 Organic Farm School instructor Aaron Varadi brought the new cohort of Organic Farm School students to say 
hi. Welcome to Whidbey Island, Peyton, Savannah, Mikelle, Nick, Jocelyn, Cooper, Cody, and Johncarlo!  

 Robert Pelant shared that he is looking to lease 5-acres for someone interested in farming it on Pacific Rim 
Institute property. Please contact Robert if you are interested at robert@pacificriminstitute.org.  
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2. WSU Extension Skagit County’s Cultivating Success Program Presentation from Kate 
Smith & Kate Seymour 

Kate Smith and Kate Seymour traveled from Skagit County to provide information on the WSU Extension Cultivating 
Success Program. Cultivating Success offers courses that provide beginning and existing farmers with the planning 
and decision-making tools, production skills, and support necessary to develop a sustainable small acreage farm. For 
more information, visit http://extension.wsu.edu/skagit/agriculture/cultivating-success/, or contact Kate Smith at 
kate.smith@wsu.edu or by calling (360) 428-4270 ext. 223. 

 Cultivating Success was developed in the early 2000s, and is a 12-week course offered as evening classes, 
usually on Thursdays in Skagit County, with 2 Saturday field trips total. Two of the courses have a focus. One 
is “Sustainable Small Farming & Ranching” and the other “Agricultural Entrepreneurship & Business 
Planning.” They are currently developed more advanced courses and can provide information to you when it 
becomes available upon request. 

 The focus of the course is on weekly guest speakers that showcase regional farm experts, and group 
discussions surrounding the speakers and the topic covered. The cost is $260 per course and you can 
register up to 3 people per farm registration to attend.  

 You can receive a Certification of Course Completion that is applicable outside of class, such as perks with 
Northwest Farm Credit Services and the Farm Service Agency. 

 Once you take either of the 12-week courses, you can return to future classes to “check-in” and revisit skills 
at any time, free of charge.  

 Loren Imes and Tim Lawrence of WSU Extension Island County are interested in hearing from farmers as to 
whether they’d like to see the Cultivating Success Program courses be held on Whidbey Island, or at least 
have courses held through WSU’s new teleconferencing program software. If you are interested, please 
contact Loren or Tim at loren.imes@wsu.edu or timothy.lawrence@wsu.edu.  

 Below the meeting notes are two example syllabi from past Cultivating Success Programs. 

 Tim also mentioned that in August he is hoping to get an entomologist to come present for those 
interested. 

 

3. Goals of W.I.G.A. for the next year & Location of Meetings 

 Kelsi asked the group to think about what they’d like to see happen in the next year with the W.I.G.A. What 
would you like to see the W.I.G.A. focus on in the next year? Kelsi plans to develop a brief SurveyMonkey 
that she’ll send out to everyone via email to elicit feedback on what would make the group more interesting 
to attend (for those who haven’t attended) and what goals the group would like to pursue, or if they are 
happy with the group meeting monthly and having educational topics present the way it currently is 
structured. Feel free to share any insights with Kelsi in the meantime via email at kelsi@whidbeycd.org. Stay 
tuned! 

 Kelsi also asked how the group felt about the meeting time and location. Members of the group shared that 
with the growing season now starting to ramp up, they’d like to move the potluck to begin at 6:30 p.m. 
with program beginning at 7:00 p.m. So, starting at the May meeting, we’ll be starting 1 hour later for the 
rest of the growing season. 

 Kelsi asked if the group liked the meeting location of the Nordic Lodge. Everyone who attended said they 
liked the location, but felt like adding a question into the survey surrounding goals would be useful to elicit 
feedback from those who are receiving emails and are not attending. For the month of May, we’ll keep the 
meeting at the Nordic Lodge in Coupeville, but may revisit this topic with the group in May to see if survey 
results revealed that a change or rotation of location to one in north Whidbey, then central Whidbey, then 
south Whidbey, may be useful in gaining more participation. Stay tuned! 
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4. Whidbey Island Grown Steering Committee Updates 

 John Burks shared some history about the Whidbey Island Grown relaunch movement to share with the new 
Organic Farm School students. He also shared that Sherrye, Kelsi, Karen, David, and others recently 
submitted a large grant proposal to the USDA Farmers Market Promotion Program to help bring additional 
funding to continue the development of the WIG relaunch.  Additional funding was brought in through the 
Port of South Whidbey, which will further aid in the development of the “printed teaser rack card” that will 
go out on Washington State Ferries. Before this rack card is developed, however, the website is continuing 
to be worked on and will need to be solidified by the WIG Steering Committee. 

 The WIG Steering Committee has met several times, most recently on April 3 at Pacific Rim Institute, to 
discuss and finalize member categories for Whidbey Island Grown, aiming to be as inclusive as possible. 
Subcommittees have been developed and are led by member category representatives, including those from 
“Local Farms,” “Local Dining,” “Local Libations,” “Local Supporters,” “Local Lodging & Venues,” “Locally 
Made,” “Local Markets – Where to Buy.” Each subcommittee is in charge of defining the parameters for 
membership.  

 It was asked if the Whidbey Island Grown brand will be adhering to the original standards laid out when the 
brand was first developed. Based on the desire to be as inclusive as possible, several members of the WIG 
Steering Committee shared that they are focusing on being as inclusive as possible at this time to draw 
interest in the relaunch. Stay tuned for more updates on the WIG relaunch as it thoughtfully moves forward. 
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Whidbey Island Growers Association 
Meeting Notes – May 8, 2017 

Attendees: Bridget Armanini (Willowood Farm), David Valle (Willowood Farm), Melony Edwards 
(Willowood Farm), Caitlin Stanton (Heart Path Farms), Sam Stanton (Heart Path Farms), Sherrye Wyatt 
(Whidbey Island Grown), Karen Bishop (WICD), Kelsi Franzen (WICD), David Ifft (Rosehip Farm), 
Stephen Williams (Foxtail Farm), Loren Imes (WSU Extension IC/Quails Run Farm), Anza Muenchow 
(WSU SNAP ED/Maha Farm), Susan Prescott (South Whidbey Tilth), John Burks (Kettle’s Edge Farm), 
Robert Pelant (Pacific Rim Institute), Sydney Buffington (Lavender Wind Farm), Merv Floyd (Slow 
Food Whidbey Island), Jennifer Lund (WorkSource), Rosey Hernandez (Opportunities Industrialization 
Center), Bill Adamek (WorkSource). 

 

1. Introductions, Announcements, & Events 

 USDA’s Census of Agriculture 2017 Update from Karen: 

o Any farm from which $1,000 or more of agricultural products were produced and sold 
should help participate in the 2017 Census of Ag before 2/5/2018. You can participate 
online at https://www.agcensus.usda.gov/ or fill out your forms by mail, which should 
be sent to you. FAQs: https://www.agcensus.usda.gov/Help/FAQs/2017/  

 Northwest Agriculture Business Center Updates from Karen: 

o Mobile Poultry Processing Unit available - Poultry producers who prefer to process 
in small batches (less than 150) now have the opportunity to use the NABC Mobile 
Poultry Processing Unit but maintain volume pricing efficiency.  WSDA has recently 
approved a plan that allows multiple commercial producers to process birds at a 
single farm location.  There are regulatory considerations for licensing, product 
storage and flock separation; however this new opportunity opens up more cost-
effective access to the convenient WSDA-approved, certified organic mobile unit for 
smaller-scale farmers.  Producers of birds for home consumption are also welcome to 
reserve processing group service days.  Minimum 175 total birds per day, and 
maximum of three farms.  For more information, please contact the NABC office: 
360-336-3727 or Project Manager Sera Hartman at sera@agbizcenter.org. 

 WSU Extension Island County Updates from Loren: 

o Wed., May 10 – WSU Extension Farm Safety Awareness Workshop – 6:00 p.m. 
http://extension.wsu.edu/island/  

 Pacific Rim Institute Updates from Robert: 

o Prairie Days Events held on Fri. – Sat. April 28-29 and Fri. – Sat. May 12-13 celebrating 
Smith Prairie with tours, speakers, and a Native Plant Sale. 
http://www.pacificriminstitute.org/website/  

o Robert has put in an application with WSDA to grow industrial hemp. 

 Willowood Farm Updates from Melony: 

o Sun., June 11 – Smith Farm “Farm Raising” event - 3:00 p.m. – Looking for volunteers 
to help with set-up (1:00 – 3:00 p.m.), those with a liquor license to serve during the 
event (3:00 – 7:00 p.m.), and clean-up (7:00 – 9:00 p.m.). Also looking for those who 
have chairs and tables to donate. Please visit 
https://willowoodfarm.wordpress.com/events/ to learn more about volunteering or 
to purchase event tickets. 

https://www.agcensus.usda.gov/
https://www.agcensus.usda.gov/Help/FAQs/2017/
mailto:sera@agbizcenter.org
http://extension.wsu.edu/island/
http://www.pacificriminstitute.org/website/
https://willowoodfarm.wordpress.com/events/
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 South Whidbey Tilth Updates from Prescott: 

o Sun., May 21 – Vermiculture Workshop - $15.00 – contact info@southwhidbeytilth.org  

 Lavender Wind Farm Updates from Sydney: 

o Concert series this summer will be in place of Lavender Festival. Saturdays, 1:00 – 
3:00 p.m., July 8, 15, 22, 29, and August 5. Come enjoy live music, a picnic, and wander 
the lavender fields. Visit https://www.lavenderwind.com/2017/blooming-season-
concerts/ for more info. 

 Friends of Greenbank Farm Updates from Anza: the group held a public meeting on May 7 in 
Barn A. The nonprofit group is seeking members for its board and advisory council. For more 
info., contact probinsongf@gmail.com  

2. WorkSource & Opportunities Industrialization Presentations with Jennifer 
Lund, Rosey Hernandez, and William “Bill” Adamek 

Jennifer Lund, Migrant Seasonal Farm Worker Outreach Specialist at WorkSource, Rosey Hernandez, 
Regional Manager for Opportunities Industrialization Center, and William “Bill” Adamek, Veterans 
Employment Representative for WorkSource Skagit/Island/Whatcom presented information about 
their programs, and supplemental resources are attached. 

o To contact Jennifer, jlund@esd.wa.gov (360) 416-3535 – www.WorkSourceWA.com     

o To contact Rosey, ro.he@yvoic.org, (360) 416-3636 - http://www.yvoic.org/  

o To contact Bill, wadamek@esd.wa.gov, (360) 416-3572 – http://bit.ly/2qsrhhv  

 National Farm Worker Jobs Program and Monitor Advocate System - Migrant Seasonal Farm 
Worker Program (see attached resources) 

o As a farmer, you can post jobs on WorkSource WA if you are seeking farm workers. 

o WorkSource Wednesdays are events held at WorkSource locations in Washington for 
onsite recruitment of workers. 

o Assistance for farm workers provided – job referral, placement, access to resources. 

o WorkSource is developing a survey tool for coordinating seasonal workers in the 
northwest, such as a cooperative shared worker program.  

o H-2A Program – if you anticipate needing non-immigrant foreign workers on a 
temporary basis, you can apply for this program and Jennifer can assist you with the 
paperwork. For more info., visit http://bit.ly/2qNwS4Q. 

 Opportunities Industrialization Center (see attached resources) 

o The OIC serves eligible migrant and seasonal farmworkers in Washington state. 
Services include job training, employability development assistance and other related 
assistance that support a farmworker and his/her family at addressing an urgent 
need.  

o Trainings provided include: Powered Industrial Truck/Forklift Certification; 
Tractor/PTO Safety Training; ATV Safety Training; First Aid & CPR certification; Heat 
Stress Prevention Training; Ladder Safety Training; Worker Rights Training; Sexual 
Harassment Training; a 4 week Commercial Driver’s License Training in Mt. Vernon. 

 Veterans Programs through WorkSource (see attached resources) 

o Bill works with businesses in Skagit, Island, and Whatcom counties to connect 
disabled veterans with jobs.  

mailto:info@southwhidbeytilth.org
https://www.lavenderwind.com/2017/blooming-season-concerts/
https://www.lavenderwind.com/2017/blooming-season-concerts/
mailto:probinsongf@gmail.com
mailto:jlund@esd.wa.gov
http://www.worksourcewa.com/
mailto:ro.he@yvoic.org
http://www.yvoic.org/
mailto:wadamek@esd.wa.gov
http://bit.ly/2qsrhhv
http://bit.ly/2qNwS4Q
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o As a farm, did you know there is a $9,600 tax credit for hiring a veteran? And $1,500 
credit for each additional veteran hired on your farm? 

o YesVets – advertisements and publicity in newspapers. 

o Works with the Growing Veterans non-profit program in Skagit and Whatcom 
counties - http://growingveterans.org/.  

o Works with the Transition Assistance Program on the Naval Air Station Whidbey.  

3. Whidbey Island Grown Steering Committee Updates 

 Great progress is being made by the Steering Committee and Sherrye and John believe that 
by June we’ll have W.I.G. rolled out as an official relaunch. See attached resources below on 
Whidbey Island Grown’s mission statement, member categories, member benefits, member 
governance, member pledges, and recent events happening on island surrounding Whidbey 
Island Grown. 

 Page 10 in the May 4-10 Whidbey Weekly featured a Whidbey Island Grown article. Check it 
out digitally here - https://issuu.com/whidbeylocal/docs/9.18_may_4__2017-web  

 Group discussed the Whidbey Island Grown logo re-coloration scheme to be put up on 
website. The group discussed the changes (see below) and most loved the fresh, new look. 

 

4. Other Items Discussed 

 WICD, in an effort to make the Whidbey Island Growers Association an inclusive group, will 
be designing and distributing a survey to all members on the email list and hopes that many 
will respond with feedback as to how to make the group more accessible to all of the island’s 
farmers. Some thoughts included moving the meeting location to a north, central, and south 
Whidbey location as a “trial” or “test” for the summer months to see if rotating it allows 
more of the island’s farmers to travel, although several group members who attend regularly 
shared that the consistency of the meeting location at the Nordic Lodge was a helpful part of 
it. Stay tuned for this brief survey and we appreciate your feedback! 

 

 
 

http://growingveterans.org/
https://issuu.com/whidbeylocal/docs/9.18_may_4__2017-web




















































1 
 

Whidbey Island Growers Association 
Meeting Notes – June 12, 2017 

Attendees: John Burks (Kettles Edge Farm), Sherrye Wyatt (Whidbey Island Grown), Loren Imes (WSU Extension), 
Claire Lichtenfels (Hunters Moon Farm), Shelia Case-Smith (Case Farms), Stephen Williams (Foxtail Farm), Kim Tiller 
(Whidbey Island Natural), Lauren Tyner (Goosefoot). 

 

1. Introductions, Announcements, & Events 

 Loren Imes began the evening’s programs with a quote he recently read – “I really don’t have the time to pull 
over, park, site down and eat.” He asked members to go around the table and share a book, article, website, 
author, etc. that inspires you or makes you feel hopeful about growing food or participating in an intentional 
or purposeful way. 

o Everyone had an opportunity to share and we encourage those of you who were unable to attend 
the meeting to take a moment and think about this same question as well. It’s what ties us together! 

 

2. Opportunity- Goosefoot Fresh Sheets Idea for Goose Grocer – Lauren Tyner 

 Lauren presented on an opportunity for a Local Produce Initiative at the Goose Grocer:  

o The Goose Grocer doesn’t always have local produce, but the profits from the Goose Grocer go to 
the community. Tami Hornshaw, the Produce Manager at the Goose, is trying to make it easier for 
her and more farms to increase local produce and variety at the store through a “Fresh Sheet”. 

 Proposed schedule – Send your fresh sheet anytime you have stuff to sell! (Fresh sheet in 
“Additional Resources” below) 

 Sunday – Email fresh sheet and price to Lauren Tyner (lauren@goosefoot.org)  

 Monday – Lauren compiles and sends to Tami 

 Tuesday – Tami orders directly from farmers 

 Goosefoot is trying to figure out how to present branding and pricing – discussion on price 
and ensuring quality took place at the meeting. 

o Additionally, the 2017 Road Side Farm Stand, Farm Store, and Farmers Market Directory is available. 
You can download at www.goosefoot.org/pdf/farmstands.pdf or request paper copies from Lauren 
by email at lauren@goosefoot.org.  

o In “Additional Resources” below, there are specific Goosefoot workshops/classes coming up farmers 
may be interested in attending.  

o Goosefoot is still seeking feedback on needs regarding their commercial kitchen project. Go to 
www.whidbeykitchen.org to learn more about the project and its benefits, and you can complete 
the survey at https://www.surveymonkey.com/r/TJK65KD.  

o Goosefoot would like to offer scholarships to farmers for conferences or classes and would like 
feedback on what your thoughts are about that. Please email Lauren at lauren@goosefoot.org 
about this. 

 

3. Whidbey Island Grown Relaunch Updates – Sherrye Wyatt & John Burks 

 Sherrye provided information on the relaunch. All interested in becoming members are encouraged to go to 
www.whidbeyislandgrown.com and sign-up. This year, you get a 50% discount and can join for only $50 in 
the “Members” section of the website – use discount code “wig2017”at checkout. 

o Where is Whidbey Island Grown’s Relaunch at: 
 Structure established; sponsorships established; member pledges/benefits; website 

developed and launched (www.whidbeyislandgrown.com); membership recruitment started 

mailto:lauren@goosefoot.org
http://www.goosefoot.org/pdf/farmstands.pdf
mailto:lauren@goosefoot.org
http://www.whidbeykitchen.org/
https://www.surveymonkey.com/r/TJK65KD
mailto:lauren@goosefoot.org
http://www.whidbeyislandgrown.com/
http://www.whidbeyislandgrown.com/
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o W.I.G. on Solid Footing: 
 Bayview Farmers Market; Organic Farm School; Goosefoot – special THANK YOU!; Port of 

South Whidbey’ Northwest Agriculture Business Center; USDA Grant – will know in 
September if awarded; WICD, Slow Food Whidbey Island, Whidbey Camano Tourism 

o W.I.G. Recruitment – this is the next phase and we encourage everyone to share Whidbey Island 
Grown with as many folks as possible! Categories established are- and you can be in as many 
categories as possible! 

 Local Farms - 8 
 Local Dining – 2 
 Local Markets – 2 
 Local Libations – 1 
 Locally Made – 1 
 Local Supporers/Sponsors – 7 
 Local Lodging/Venues – 2 

o W.I.G. - What’s Next?  
 Signage/brand guidelines; Create ways to be a resource for local residents and visitors; Fill 

calendar; Drive people to website social media, other (rack card); ad placed in Whidbey Art 
Trail brochure; opportunities continue to appear (social media – Instagram; blog on website; 
Whidbey Island Fair – veggie display with banner; map). 

 Example card for branding: 

 
 

o Join Immediately! 
 Go to www.whidbeyislandgrown.com 
 Dues are $100 a year, but this year, use discount code wig2017 for $50 off – only $50! 
 Members can purchase Twist Ties – John Burks has them - $16 for 500 
 Signage, stickers, other items will be coming online 
 Thanks for your patience and for building momentum so W.I.G. rolls out right! 

o W.I.G. Steering Committee meeting is on Tuesday, June 20, 2017 from 6:30 – 8:30 p.m. at the WSU 
Extension office (406 N. Main St. in Coupeville). 

 

4. Other Items Discussed 

 Group member shared that it’d be good to have a class on how to sign up for EBT and sales opportunities 
through EBT at a future W.I.G.A. meeting. 

 

 
 

http://www.whidbeyislandgrown.com/







