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Aqiimuk’s
Kitchen

Chicken Chile Verde Enchilada
Ingredients 
Rotisserie chicken, 2 cups 
  chopped 
Flour tortillas, 3 large 
Chile verde sauce, 1 jar,
  16 ounces 
Cheese, shredded, 2 cups 
Margarine, 3 to 4 
  tablespoons 
Oil spray 
Parchment paper, optional 
Preparation 

Using an 8” x 8” baking 
dish, spray oil on the 
bottom. You can line the 

By Patricia Aqiimuk Paul, Esq. 
Food Editor - pat@laconnernews.com

I was getting creative with a rotisserie chicken from Costco. 
A chile verde sauce is an easy ingredient to find at most 
grocery stores. We received ours as a gift from our daughter. 
She purchased it while on tour in the southwest with her band, 
Black Belt Eagle Scout (pre-COVID-19). 

bottom and sides with parchment paper. Spray with oil. 
Spread margarine on a flour tortilla and place in the bottom 
of the baking dish. Spread chicken chunks over. Spoon 
chile verde over the chicken. Sprinkle cheese over. Take 
the second flour tortilla and spread margarine and repeat 
the layers. The third flour tortilla is the last one. Spread 
margarine and the last of the chile verde sauce. Use lots 
of cheese on top. Cover the baking dish and bake 30 
minutes. When serving, cut up into bite-size pieces. 

Roasted Butternut Squash
Ingredients 
Butternut squash, halved 
and seeded 
Water, 1 to 2 cups 
Parchment paper, optional 
Preparation 

Preheat the oven to 350 
degrees. Prepare a 9” x 
13” inch baking dish with 
parchment paper to cover 
the bottom and sides. Place 
the halved butternut squash 
cut-side down. Pour in the 
water. Bake for 1-½ hours. 

By Patricia Aqiimuk Paul, Esq. 
Food Editor - pat@laconnernews.com 

This is the creamiest, most-flavorful side dish and is simple to 
prepare. Garnish with a dab of butter and salt and pepper to taste. 
We are lucky it grows locally and ours came in a winter CSA box 
from Boldly Grown Farm. This is offered through the Swinomish 
Tribe’s nutrition program. Eating fresh organic produce is what I 
strive for in our daily diet. 

When removing from the baking dish, flip the squash over. 
Scoop to serve. Garnish with a dab of butter, salt and 
pepper.

Ingredients
Calabrese salami, 10 
  thin slices
Swiss cheese, 2 to 4 
  thin slices
Mustard pickles, 2 
  diced
Pickle juice. 1 
  tablespoon
Onion, ¼ cup diced
Olive oil, 2 
  tablespoons
Red cider vinegar, 1 
  to 2 tablespoons
Black pepper, to taste
Preparation

The preparation 
is in chopping the 

By Patricia Aqiimuk Paul, Esq.
Food Editor - pat@laconnernews.com

This is known as wurstsalat in German. I subscribe to a 
monthly German food box and joined a German cooking group 
on Facebook. My adopted Polish family has German roots, so 
I grew up with a taste for sausages and sauerkraut, pickles and 
cheeses were staples in our home. The German mustard pickles 
(Senfgurten) I use in this recipe arrived in the German food 
box. It was not too sour and thus perfect to add to this recipe. 
Serving suggestion: with dark breads and on a buffet table. We 
ate it straight out of the bowl.

ingredients. Make one-inch slices and then diced is 
perfect. Add all ingredients to a bowl and mix by lifting with 
a large serving fork. Serve immediately. You can store in 
the refrigerator for up to a week.

Butter Clam Chowder
Ingredients 
Butter clams, shelled, 2 cups 
Thick bacon, 4 slices 
Onion, 1 medium, chopped 
Garlic, 3 cloves 
Red potatoes, 4 medium 
Fresh thyme, 1 and ½ 
  teaspoons 
Flour, 3 tablespoons 
Milk, 1 cup 
Vegetable broth, 1 cup 
Canned milk, ½ can 
Water, 1 cup, optional 
Butter, 2 tablespoons 

By Patricia Aqiimuk Paul, Esq. 
Food Editor - pat@laconnernews.com 

Clams and other foods from our area waters are eaten at 
every opportunity in my home. These butter clams were dug by 
Ben James, who is also known as “Ben Jammin” or “Ben be 
Jammin” as in “clam jamming,” or digging clams. What a perfect 
nickname, to be associated with one of the traditional foods of 
the Swinomish Indian Tribal Community. They say, “when the 
tide is out, the table is set.” My husband tells the family story that 
his step-grandfather, Alfred Sampson, Sr., would walk through 
the woods from the east side of Fidalgo Island, where most tribal 
members live. There still are walking paths along that way. Tribal 
members would walk to the west side, near present-day Thousand 
Trails and the present day Kukutali Preserve. There are family 
stories of those who would arrive, thirsty from the walk. Opening 
clams and drinking fresh clam juice would quench their thirst. 

Bay leaf, optional 
Fresh parsley, optional 
Preparation

Begin by frying the bacon till crispy. Remove and set on 
a dish to allow fat to drain. Pour out most of the bacon 
grease. Add the butter and chopped onion and cook on 
low, stirring often. As the onion softens, add in the minced 
garlic. Three minutes later, add the thyme. Cook another 
minute. Sprinkle the flour over top and stir in, thoroughly 
coating the onion. Cook another minute. Add in one cup 
milk, stirring and scraping the bottom of the pan. Add the 
vegetable broth. If using bay leaf, add. Mix well. Prep the 
potatoes by peeling and cutting into bite size pieces. Add 
the potatoes. Stir. Put on a lid and cook on low heat for 
at least ten minutes. As the potatoes cook, finish cleaning 
and cutting the clams. Add water if the chowder is too thick. 
Stir and place lid on. Cook 8 to 10 minutes. Served with 
cooked, crumbled bacon and parsley. 

Ingredients 
Rhubarb, 6 cups, cut into one-inch pieces 
Apples, 4 small, peeled and chopped 
Sugar, 2 cups 
Orange, zest and juice of one 
Strawberries, 4 cups 
Pint canning jars, 4 or 5 
Preparation 

Use sterilized canning jars. To sterilize, I place the 
canning jars in the water bath canner and simmer on 
medium heat for ten minutes. Use a heavy pot. Add 
everything except the strawberries. Stir to dissolve the 
sugar. Cover and bring to a boil, stirring occasionally. 
Remove the cover, lower heat and simmer. Simmer for 
15 minutes, stirring often. The rhubarb will soften. Add 
the strawberries (uncut). Return to a boil and turn off the 
burner and remove from the heat. Pack hot into the pint 
jars. Leave one inch of the space at the top of each jar. 
Wipe the rim of the jar. Attach both parts of the canning 
lid. Tighten with a firm twist. Add the jars to the water 
bath canner. Be sure they are covered with one inch of 
water. Turn burner on high. Begin timing once the water 
boils, for fifteen minutes. After fifteen minutes, turn off the 
burner and allow the jars sit for ten minutes. Remove the 
jars and leave on your kitchen counter for 24 hours before 
labeling and storing. Use within a year. 

By Patricia Aqiimuk Paul, Esq. 
Food Editor - AqiimuksKitchen@outlook 

Enjoy the strawberries and rhubarb you harvest or buy 
in early summer, into the winter months. A well-established 
rhubarb plant in your garden produces enough stalks to create 
several tasty dishes. This year, to date, our rhubarb produced 
enough to share bundles with two friends, cook up and water 
bath can 5 batches of strawberry rhubarb jam and this recipe. 
Plus there is more rhubarb growing! Use a double crust when 
you bake the pie with this filling. One pint jar per pie.  

By Bill Reynolds
Anna Cook is getting back to 

her roots on many levels. 
The Swinomish Indian Tribal 

Community member, a La Con-
ner high school alum who went 
on to earn a degree from The Ev-
ergreen State College in Olympia, 
is a vocal advocate for food sov-
ereignty through her work with 
the acclaimed 13 Moons project. 

She was drawn to the cause in 
great part by her family’s involve-
ment in hosting plant workshops. 
Her interest grew further after 
starting college. 

Today, as a result of her affilia-
tion with 13 Moons at Work – an 
environmental health and sustain-
ability curriculum founded on 
indigenous first foods and tech-
nologies – Cook finds herself per-
forming a variety of tasks. Those 
range from researching and har-
vesting native plants, delivering 
produce to Swinomish elders, 
maintaining the 13 Moons garden 
at Northwest Indian College and 
creating infographics highlight-
ing the program. 

The goal and mission of 13 
Moons is to encourage better nu-
trition and regularly put into prac-
tice native traditions that have 
stood the test of time. 

“I’m gratified,” Cook told the 
Weekly News, “because my job 
is so multi-faceted.” 

A former standout athlete at La 
Conner High who also excelled in 
the classroom, Cook has returned 
to her alma mater as an assistant 
girls’ basketball coach. She brings 
the same passion to her day job as 
she does to the court each evening 
during hoops season. 

Cook was formally introduced 
to the concept of food sovereign-
ty four years ago. After that, she 
had the opportunity to attend a 
food sovereignty conference on 
the Skokomish Reservation. 

“Tribal leaders from around the 
Coast Salish area discussed what 
food sovereignty means to them 
and what it means to their tribal 
communities,” Cook recalled. 

She said it literally planted a 
seed of curiosity as to what was 
being done at Swinomish in terms 

of food sovereignty and how she 
could get involved. 

Her professional growth has 
been fostered by Myk Heidt, the 
Swinomish community environ-
mental health coordinator, Dr. 
Jamie Donatuto, a Swinomish 
community environmental health 
analyst and tribal elder Larry 
Campbell. 

“Being able to work closely 
with Myk on the ground has been 
so eye-opening,” Cook said. “She 
has taught me so many things 
about gardening, native plants 
and medicine making. Being able 
to gain this knowledge is so im-
portant for future generations so 
we can work on continuing to 
pass it along in a good way.” 

The 13 Moons garden features 
an array of native plants – from 
common camas to huckleberries 
to Labrador and much more, said 
Cook. 

“We also have an expansive va-
riety of veggies that we grow for 
our weekly produce stand that we 
host,” she said. “This has been a 
new addition to our program in 
the last year, where we take our 
garden harvests and offer them to 
the community.” 

Some have called the 13 Moons 
garden one of the local area’s best 
kept secrets. That secret is getting 
out, though, said Cook. 

“We’re excited that we have a 
series of videos in the works with 

Children of the Setting Sun, she 
said. “Based off of Swinomish’s 
13 Moons calendar, there will be 
a video for each moon and what 
seasonal event takes place during 
that time.” 

For Cook, timing has been ev-
erything when it comes to the arc 
of her career. 

“The summer before my se-
nior year at Evergreen,” she ex-
plained, “I was looking for a 
summer internship. I reached out 
to Myk and she referred me to 
AmeriCorps VISTA, where they 
had a program that allowed me to 
work as a native food sovereignty 
summer associate.” 

Following her internship, Cook 
returned to Evergreen and com-
pleted work on her bachelor’s de-
gree. She graduated just prior to 
the outbreak of COVID-19. 

That timing would have been 
bad had it not been for the pos-
itive impression she had made 
previously with Heidt and Dona-
tuto. 

“I was in search of a job and 
Myk and Jamie expressed that 
they would welcome me back if I 
was interested,” Cook said. “I’ve 
been working with them since 
that spring of 2020.” 

Cook hit the ground running. It 
was not long before she was in-
vited to address organizations and 
universities – the Seattle Cancer 
Care Alliance and Western Wash-
ington University to name a cou-
ple – on issues related to food 
sovereignty and the 13 Moons ap-
proach. She takes those speaking 
assignments seriously and preps 
hard beforehand to assure they 
are beneficial to all parties. 

Cook feels obligated to honor 
the groundwork laid by previous 
generations. 

“My ancestors are my role 
models,” she said. “I’m reminded 
of my ancestors so often with the 
work that I do. When I go to har-
vest plants or work in the garden, 
I think of all those who were be-
fore me doing the same work but 
in different capacities. It’s very 
surreal to imagine that the work 

Swinomish member returns to provides
food for thought and nutrition
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Thank you for
your support!

Your orders will
keep us afloat!

Call us at 360-399-1800
Leave a message.

Free Delivery.
SEAPORT BOOKS

106 S. First St., on Gilkey Square
seaportbooksllc@gmail.com

www.seaportbooks.com
Come Hook a Book!

“THE MEDIC”
Claire Swedberg, Author

Thurs., June 24 - 4:30
outdoors on

Gilkey Square
Open: 10-6 • Closed Tuesday

SEAPORT BOOKS
106 S. First St., on Gilkey Square

360-399-1800
www.seaportbooks.com

Come Hook a Book!

Answers from June 16 Sudoku & Crossword

Cook . . . 
(Continued from Page 8)

AT YOUR SERVICE DIRECTORY
LA CONNER MARINA
Permanent & Guest Moorage

Dry Boat Storage • Launching Facilities 
Public Laundry • RV Park

Office: 613 N. 2nd St. • 360-466-3118

William H. Taylor
ATTORNEY AT LAW

425-258-3553 • williamt@wtaylorlaw.com
Serving Skagit & Snohomish Counties

• Workers Compensation • Personal Injury
• Wrongful Death

• Social Security Disability
• Employment Law 

FELICIA VALUE
ATTORNEY AT LAW
PRACTICING EMPHASIZING
WILLS, TRUSTS & PROBATE

360-466-2088
413 B MORRIS ST. • LA CONNER

Bark • Topsoil • Compost • Mulch • Sawdust • Shavings 
Hogged Fuel • Wood Chips • Sand • Gravel • Rock

Recycle Services • Delivery Large and Small
360-293-7188 • 12469 Reservation Rd., Anacortes

At Your Service Directory

Call today!
(360) 466-5700

204 N. First St. 
 La Conner, WA

Come
Discover 

Excellence
in Senior

Living!Independent &
Assisted Living

Call today!
(360) 466-5700

204 N. First St. 
 La Conner, WA

Come
Discover 

Excellence
in Senior

Living!Independent &
Assisted Living

FELICIA VALUE
ATTORNEY AT LAW

PRACTICE EMPHASIZING
WILLS, TRUSTS & PROBATE

(360) 466-2088
413 B MORRIS ST., LA CONNER, WA

William H. Taylor
ATTORNEY AT LAW

425-258-3553 • williamt@wtaylorlaw.com
Serving Skagit and Snohomish Counties

• Workers Compensation • Personal Injury
• Wrongful Death

• Social Security Disability
• Employment Law

DESIGN,
INSTALLATION & 
MAINTENANCE
425-736-2626

www.grassrootslg.com
Locally Owned

& Operated

STATEWIDE CLASSIFIEDS

• Rockery Rock 
• Rip Rap 
• Dump Trucking 
• Crushed Rock 
• Grading 
• Pit Run 
• Flatbed Service 

Call Arne Svendsen: 
MOBILE NO. 

661-0303 

 

  OFFICE: 
  424-0258 

    ARNEST1044BW 

• Rockery Rock 
• Rip Rap 
• Dump Trucking 
• Crushed Rock 
• Grading 
• Pit Run 
• Flatbed Service 

Call Arne Svendsen: 
MOBILE NO. 

661-0303 

 

  OFFICE: 
  424-0258 

    ARNEST1044BW 

  360-
  424-0258

ARNEST1044BW

•Rockery Rock
• Rip Rap
• Dump Trucking
• Crushed Rock
• Grading
• Pit Run

Arne Svendsen Trucking

NASTY JACK’S ANTIQUES  
now buying and/or consign-
ing your quality antiques, 
collectibles, cool stuff, odd-
ities, books, vinyl, etc. We 
buy one piece to entire es-
tates! Call 360-466-3209, 
email pictures to: nasty-
jacks@yahoo.com, or stop 
by anytime.              1tc6/23
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BLUE SKY
YARD MAINTENANCE

Brush mowing, snow plow-
ing, new landscaping, storm 
and gutter cleaning, pres-
sure washing, chain saw 
work, pruning, planting, ro-
totilling, weeding, mowing 
and dirt, gravel and back 
hauling. Senior discounts. 
Call for more detailed ser-
vices: 293-7540.

CLASSIFIEDS
To run an ad, please stop by the offi ce (119 N. Third),

call 360-466-3315, or email: production@laconnernews.com
BEFORE NOON ON FRIDAYS.

STATEWIDE CLASSIFIEDS
PROMOTE YOUR REGIONAL 

EVENT for only pennies. Reach 2.7 
million readers in newspapers state-
wide for $275 classifi ed or $1,350 
display ad. Call this newspaper or 
360-344-2938 for details.

• Rockery Rock
• Rip Rap
• Dump Trucking
• Crushed Rock
• Grading
• Pit Run
• Flatbed Service

Call Arne Svendsen:
MOBILE NO.

661-0303
  OFFICE:

  424-0258
    ARNEST1044BW

• Rockery Rock 
• Rip Rap 
• Dump Trucking 
• Crushed Rock 
• Grading 
• Pit Run 
• Flatbed Service 

Call Arne Svendsen:
MOBILE NO. 

661-0303
  OFFICE: 

  424-0258 
    ARNEST1044BW 

360-
  424-0258

ARNEST1044BW

•Rockery Rock
• Rip Rap
• Dump Trucking
• Crushed Rock
• Grading
• Pit Run

Arne Svendsen Trucking

LaConner Regional
LIBRARY

closed to the
public

through
Friday, April 24, 2020.

Check Facebook 
and the website for 

updates: 
https://www.lclib.lib.

wa.us/
360-466-3352 • 614 Morris St.

 

 

 

 
 

 

Author Event 
 

Nicola Pearson 
Notable Playwright, Author 

Presents her latest novel set 
in the Upper Skagit Valley. 

 

Borrowed Ground 
 

Thur, July 27, 2017 
4:30-6:30 PM 

 
 

Seaport Books 
106 S First St 

On Gilkey Square 
In La Conner 

Open 11-7 Closed Tuesday 
www.seaportbooks.com 

 

Come Hook a Book! 

 
Thank you for
your support!

Your orders will
keep us afloat!

Call us at 360-399-1800
Leave a message.

Free Delivery.
SEAPORT BOOKS

106 S. First St., on Gilkey Square
seaportbooksllc@gmail.com

www.seaportbooks.com
Come Hook a Book!

Farmers . . .                    (Continued from Page 1)

ARE YOU BEHIND $10k or more 
on your taxes? Stop wage & bank lev-
ies, liens & audits, unfi led tax returns, 
payroll issues & resolve tax debt 
FAST. Call 888-315-2645.

DONATE YOUR CAR TO CHARI-
TY. Receive maximum value of write 
off for your taxes. Running or not! All 
conditions accepted. Free pickup. Call 
for details, 855-635-4229.

ATTENTION: Oxygen users. Gain 
freedom with a portable Oxygen con-
centrator! No more heavy tanks and 
refi lls! Guaranteed lowest prices. Call 
the Oxygen Concentrator store: 844-
495-7230.

TEMPORARY
CLOSING

Reminder
Dear Valued Customers, 
Donors and Community,

During this time are temporari-
ly closed due to the

Coronavirus outbreak, we
want to emphasize that we are
not able to accept donations.

Thank you for your under-
standing and support. We 

anxiously await
being able to serve you once 
again with lots of spring and 

summer inventory.
Shelter in place and keep

our town safe.
www.Facebook.com/

VintageLaConner

WHAT’S HAPPENINGWHAT’S HAPPENING

SPRING IS HERE! Mow-
ing, fl ower bed clean up, 
weeding, pruning, mulch, 
we do it all! Locally owned 
Blackbird Landscaping of 
La Conner. Please call Tim 
Chomiak: 360-421-1652.      
                               tfcn3/25

ELIMINATE GUTTER CLEANING 
FOREVER! LeafFilter, the most ad-
vanced debris-blocking gutter protec-
tion. Schedule a FREE LeafFilter esti-
mate today. 15% off Entire Purchase. 
10% Senior & Military Discounts. Call 
1-888-360-1582

COVID-19 . . .
(Continued from Page 5)

We are closed
until further 

notice.
No donations for now, please. 

Stay safe!

THIS SUNDAY IS EASTER 
-  Don’t forget to give your 
loved ones some plants or 
fl owers. Bouquets of fresh 
fl owers and colorful plants 
are available at LaFoun-
tain’s located behind the 
post offi  ce. Open 24 hours. 
I will be physically there on 
Saturday, April 12 from 1 to 
3. Questions call Jo: 360-
708-2022.                      1tp4/8

JERI’S MUSIC STUDIO. 
Private piano and voice 
lessons. Ages 5 to adult. 
Beginners to advanced, 
starting May 1st. First les-
son free. Experienced, pro-
fessionally educated, music 
degree. New resident in 
Shelter Bay. Contact me at: 
jkwib@msn.com. 425-315-
3700.                          4tc4/1

Facemasks . . .
(Continued from Page 4)

Hours: 2 to 6 p.m.,  Thurs. - Sun.
608 S. First St. • (360) 867-8837

Sips is open!
“retail sales only”

Until things improve we are
running a (call anytime)

Novinophobia bottle sale.

30% Off 3 or more bottles.
Come in or call and pay over the 

phone. Schedule your pickup. We 
will have your order ready to go.

WITH VALID ID.

You deserve a treat!
SIPS IS OPEN FOR

CURBSIDE PICK-UP!
3 or more bottles

30% Off!
360-610-9773 • 608 1st St.

WANTED -  I am looking 
for a bicycle to ride for ex-
ercise. Loan/trade/buy. I am 
short so maybe even a kid’s 
bike could work. Call Jo: 
360-708-2022.           1tp4/8

TO USE ONLINE libraries 
through tablets and smart 
phones, go to the app store 
and download Libby.  Sign 
up today using your library 
card. Need help & informa-
tion? Please visit our web-
site.                           1tc4/8

to remind the wearer to not 
touch his or her face, to re-
mind people to stay away, 
and to minimize – but not 
eliminate – any airborne 
particles from a sneeze or 
cough by the wearer from 
traveling quite so far.”

Despite her extensive 
quilting and sewing back-
ground, Hill said she did 
her homework before com-
ing up with what by all ac-
counts is a classy product.

“I watched a lot of tuto-
rials,” she told Jeanie Hertz 
of La Conner Hair Design, 
“and took the best tips from 
all to come up with what I 
feel is a good pattern.”

coming over,” Vander Kooy 
said. “The virus doesn’t 
mean people stopped eat-
ing, but movement of prod-
uct is a big monkey wrench 
thrown into the system.”

The Mesman Dairy on 
Chilberg Road sells to Or-
ganic Valley, which serves 
the consumer market. Pric-
es and demand are holding 
steady. The Mesmans’ new 
organic beef business has 

been aff ected, however.
Anticipating tulip traffi  c, 

Ben and Chelsy Mesman 
had produced 1,000 ham-
burger patties for the Rex’s 
out-of-town visitors. To get 
them out of the freezer pri-
or to the sell-by date, they 
had to discount them.

Fortunately, sales of all 
cuts and beef quarters sky-
rocketed when area resi-
dents stocked up in early 
March. 

“All we have left are pat-
ties, soup bones and a cou-
ple stir-fry packets,” said 
Ben Mesman, “but we’ll 
have more after April 24.”

Skagit Valley Malting, 
which malts barley grown 
by the Hedlin’s Farm and 
the Washington Bulb Com-
pany for local breweries, 
backed out of its contracts 
for spring-planted barley. 
It will honor existing con-
tracts for winter barley.

“Barley contracts pay a 
lot of the bills for us, but I 
think the fresh market com-
ponent is fi ne,” said Dave 
Hedlin.

The Hedlin farm is tak-
ing social distancing seri-
ously, making sure its crew 
members stand a few feet 
apart during meetings in 
the greenhouse. It plans to 
add a drive-up option to its 
farm stand, so that locals 
can order produce online 
for pickup.

“We’ll do what we need 
to do to keep our family, 
crew, customers, and com-
munity safe, healthy, fed 
and moving forward,” said 
Hedlin.

All farmers gamble when 
they plant crops six months 
out. But John Thulen says 
COVID-19 makes decid-
ing what to plant and how 
much even harder.

“Tom Thumb, fi nger-
ling, and purple potatoes 
are food service items,” he 
says. “What kind of market 
will come back? And are 
Brussels sprouts a luxury 
item or a Thanksgiving sta-

ple? How about pumpkins 
and raspberries? It all de-
pends on how hard people 
are hit, and for how long.”

Skagit Valley potato 
farmers “dodged a bullet” 
because the virus shutdown 
came at the tail end of their 
season. Pioneer Potatoes 
even saw an uptick in sales 
in March as grocery store 
customers fi lled their pan-
tries.

According to Thulen, 
winter growers in Cali-
fornia and Florida “are in 
the bullseye” along with 
Idaho potato processors. 
“Nobody is going out for 
French fries now—but if 
the unused winter crop 
spills on the open market, it 
could fl ood us.”

“Farmers rely on a lot of 
sources to sell crops, and 
this crisis has revealed just 
how big a role the restau-
rant industry plays for us,” 
said Thulen. “There are 
600,000 restaurants in the 
U.S., and about 15 per cent 
aren’t going to make it. Re-
tail may be a better path for 
us than restaurants going 
into 2020-21.”

No restaurants means no 
market for the table fl owers 
that Beth Hailey of Dona 
Flora supplies weekly to 
places like Nell Thorn. No 
Tulip Festival means no 
Rexville Grange Art Show, 
which means no sales of 
her herbs and vinegars. 
New rules for the Belling-
ham Farmer’s Market, now 
permitting only sales of 
farm produce and bread, 
meat and cheese, means no 
Mother’s Day fl ower busi-
ness.

“Many small farmers like 

me sell only to restaurants, 
and we are all in a terrible 
place,” she said. For now, 
she is taking orders for 
pepper and tomato starts on 
Facebook.

Dean Swanson of Swan-
son’s Farm is looking for-
ward to a good berry crop 
but isn’t certain about labor 
or the market. If there are 
no farmer’s markets, he 
will have to freeze berries 
or sell them to an ice cream 
producer.

Off ers for government 
aid and loans arrive daily. 

“No government agen-
cy owes our farm mon-
ey because we haven’t 
failed yet,” he said.

“I don’t know where it 
will shake out overall,” 
said Dave Hedlin, “but my 
grandpa always said the 
only thing more import-
ant than good farmland 
is good neighbors. We all 
just have to be good neigh-
bors and get through this.”

• On April 23, 1564, the great 
English dramatist and poet William 
Shakespeare is born in Stratford-up-
on-Avon, the son of a leather trader 
and the town bailiff. At age 18 he mar-
ried Anne Hathaway, who was eight 
years his senior.

• On April 21, 1918, in the skies over 
France, Manfred von Richthofen, the 
notorious German flying ace known as 
“The Red Baron,” is killed by Allied 
fire. Richthofen was the top ace on 
both sides of the Western front, down-
ing 80 enemy aircraft.

• On April 24, 1945, President Har-
ry Truman learns the full details of the 
Manhattan Project, in which scientists 
are attempting to create the first atom-
ic bomb. The project was so secret that 
the former vice president only learned 
of it after President Franklin Roos-
evelt’s death.

• On April 26, 1954, the Salk polio 
vaccine field trials, involving 1.8 mil-
lion children, begin in McLean, Virgin-
ia. A year later, researchers announced 
the vaccine was safe and effective, and 
it quickly became a standard part of 
childhood immunizations in America.

• On April 22, 1970, Earth Day, an 
event to increase public awareness of the 
world’s environmental problems, is first 
celebrated in the U.S. Millions of Ameri-
cans, including students from thousands 
of universities, participated in rallies, 
marches and educational programs.

• On April 20, 1980, the Castro 
regime announces that all Cubans 
wishing to emigrate to the U.S. are 
free to board boats at the port of Mariel 
west of Havana, launching the Mariel 
Boatlift. The first of 125,000 Cuban 
refugees from Mariel reached Flori-
da the next day in about 1,700 boats, 
overwhelming the U.S. Coast Guard.

• On April 25, 1990, the crew of the 
U.S. space shuttle Discovery places 
the Hubble Space Telescope, a space-
based observatory about the size of a 
bus, into a low orbit around Earth. The 
solar-powered telescope remains in 
operation to this day.

© 2020 Hearst Communications, Inc.
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1. Three singers recorded “Four 
Walls” in 1957: Jim Lowe and 
Michael Holliday were two. Who was 
the third?

2. Name the mega star whose album 
“Purple Rain” spent 24 weeks at the 
top of the charts.

3. Why did The Beatles originally 
call themselves Beatals?

4. What is the only album by Pat 
Benatar to go to No. 1?

5. Name the song that contains this 
lyric: “The stars won’t come out if they 
know that you’re about, ‘Cause they 
couldn’t match the glow of your eyes.”

Answers
1. Jim Reeves. His version went to 

No. 1. The producer had tried to insist 
on giving it to a female singer.

2. Prince, born Prince Rogers Nelson. 
He’d won seven Grammy awards and 
had produced 30 albums before he died.

3. As a tribute to Buddy Holly and the 
Crickets. They changed that to The Sil-
ver Beetles, then Silver Beatles.

4. “Precious Time” in 1981.
5. “Candida,” by Tony Orlando and 

Dawn, in 1970. Orlando hesitated to 
sing the song because he feared he’d 
lose his job working for another music 
house. He agreed because they told 
him it would be recorded under a band 
name, Dawn. Little did he know the 
song would go No. 1 all over the world.
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Lunchtime Ham  
and Bean Soup

 April might still give us a few cold, 
windy days, when a bowl of soup 
would be more than welcoming.
 1  cup finely diced celery
 1  cup shredded carrots
 1/2  cup chopped onion
 1  (15-ounce) can diced toma- 
  toes, undrained
 3/4  cup water
 1/2  cup reduced-sodium ketchup
 2  (15-ounce) cans Bush’s great  
  northern beans, rinsed and  
  drained
 1  cup diced Dubuque 97% fat- 
  free ham, or any extra-lean  
  ham
 1  teaspoon dried parsley flakes
 1/8  teaspoon black pepper

1. In a medium saucepan sprayed 
with butter-flavored cooking spray, 
saute celery, carrots and onion for 5 
minutes. Stir in undrained tomatoes, 
water and ketchup. Add great northern 
beans, ham, parsley flakes and black 
pepper. Mix well to combine. Bring 
mixture to a boil, stirring occasionally.

2. Lower heat, cover and simmer 
for 30 minutes, stirring occasionally. 
Makes 6 (1 full cup) servings.

• Each serving equals: About 198 
calories, 2g fat, 13g protein, 32g 
carbs, 344mg sodium, 74mg calci-
um, 10g fiber; Diabetic Exchanges: 2 
Meat, 1 1/2 Vegetables, 1 Starch; Carb 
Choices: 2

© 2020 King Features Syndicate, Inc.
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The La Conner Tulip 
Parade regularly draws an 
eclectic mix of colorful 
entries – from the one-of-
a-kind Swinomish Slough-
mander and Meow Mix car 
to popular line dance teams 
and pep bands.

Mason vows that after its 
one-year hiatus the parade, 
much like tulips on the La 
Conner Flats, will again be 
a blooming success.

“What I want to do,” she 
said, “is make next year’s 
parade bigger and better 
than ever. That’s my goal.”

Masks mandatory, hand sani- 
tizer provided, 6 ft. distancing. 
No more than 4 customers 

in the store.
www.Facebook.com/VintageLaConner
OPEN: Fri., Sat. & Sun.

12 Noon to 4 PM
301 Morris • 466-4017

Stop by!

A GOOD LOCAL
PLACE TO SHOP
Our Soroptimist
non-profit store

has bargains 
galore!

SUMMERTIME
SELECTIONS
Lots of summer
shoes, clothes

Bargains Galore in
our local Soroptimist
non-profit thrift store.
Donations accepted by
phone appointment only.

Please call 360-466-4017
to schedule

Masks mandatory, hand 
sanitizer provided, 6 ft. 
distancing, 8 customer 
maximum within store.

www.Facebook.com/
VintageLaConner

Open: Fri., Sat. & Sun.
11 AM to 5 PM • 301 Morris

NEED SOME COLOR IN 
YOUR LIFE? LaFountains 
Plants & Flowers is located 
behind the post office. Go 
check it out. 360-708-2022.                                                                                                                                    
                                1tp6/23

CLASSIFIEDS
Classified ads now in print and online • same low price

Submit your ad by Sunday noon for next issue publishing
laconnerweeklynews.com/classifiedads or 360-466-3315

POLICE BLOTTERPOLICE BLOTTER
SKAGIT COUNTY SHERIFF’S OFFICE

FOR SALE  -  1992 Ford 
Ranger, 4 cylinder, 5-speed, 
135,000 miles, canopy, 
trailer hitch, new tires, 
transmission needs rebuild, 
already pulled. $595. Call 
360-708-6204.         1tp6/23

DO YOU OWE OVER $10,000 
to the IRS in back taxes?  Our firm 
works to reduce the tax bill or zero 
it out completely FAST. Let us help!  
Call 888-994-1405. (Mon-Fri 7am-
5pm PDT).

DONATE YOUR CAR TO CHARI-
TY. Receive maximum value of write 
off for your taxes. Running or not! All 
conditions accepted. Free pickup. Call 
for details, 855-635-4229.

GENERAC Standby Generators 
provide backup power during utility 
power outages, so your home and 
family stay safe and comfortable. Pre-
pare now. Free 7-year extended war-
ranty ($695 value!). Request a free 
quote today! Call for additional terms 
and conditions. 1-888-674-7053.

SAVE UP TO 80% ON YOUR 
MEDICATION. Eliquis, Xarelto, 
Viagra, Cialis & more. Licensed & cer-
tified. Lowest price guaranteed.  Call 
877-446-0347 & get free shipping on 
your first order. (Open M-F)

ADVERTISE STATEWIDE with a 
$325 classified listing or $1,575 for a 
display ad. Call this newspaper 360-
466-3315 for details. 

FOR SALE Canon Maxify 
MB2720 Wireless Home 
Office All-in-One Printer. 
Like new. 500 (or so) 
pages printed to date. 
With black and colored ink 
cartridges, $100. Replaced 
by a large format 11 inch x 
17 inch paper HP printer at 
La Conner Weekly News.  
This is a great deal. Call 
360-466-3315. 

MULTI-FAMILY ESTATE/
MOVING SALE - June 
25-26, 9 a.m. to 4 p.m. 
Antiques & collectibles, 
furniture, tools, household 
goods, rugs, art, and more.
19479 Landing Rd, Mt Ver-
non.                          1tc6/23

Tuesday, June 15
2:23 a.m.: Left with 

chargers – Deputies re-
sponded to a report of a 
cold theft. The caller said 
a male walked into the 
store and stole a handful of 
phone chargers. La Conner 
Whitney Rd., Greater La 
Conner.

6:51 p.m.: Known 
knockdown – Deputies 
responded to a report of 
a person being struck by 
a vehicle. Deputies found 
the caller had been struck 
by the door of a car leaving 
the driveway and knocked 
to the ground. The suspect 
had fled the scene but is 
known to the victim. Brad-

shaw Rd., Greater La Con-
ner.

Wednesday, June 16
8:17 a.m.: Fire flighter 

– Caller reported the theft 
of two fire extinguishers 
valued at $40 each. S. 4th 
St., Pioneer Park, La Con-
ner.

4:37 p.m.: Sloppy driv-
er two ways – Report of 
a silver Subaru hatchback 
driving erratically and 
dumping garbage in the 
area. Park St., La Conner.

8:28 p.m.: Leaving 
scene assist – Report of a 
subject who stole two flats 
of strawberries. Deputies 
contacted the suspect who 
was still on scene and act-
ing odd. Deputies provid-
ed the suspect a ride to the 
Mount Vernon bus station. 
La Conner Whitney Rd., 
Greater La Conner.

Thursday, June 17
6:17 p.m.: Another be-

having oddly – Deputies 
responded to several re-
ports of a male walking 
near the rainbow bridge 
acting disorderly and wav-
ing his jacket at passing 
cars. Deputies checked the 
area and were unable to lo-
cate the subject. Deputies 
later contacted the subject 
sitting in a field outside of 
La Conner. The subject, 
who refused help from the 
deputies, continued walk-
ing. Pioneer Pkwy., Rain-
bow Bridge, La Conner.

Friday, June 18
6:28 a.m.: More odd be-

havior – Report of a male 
throwing rocks at passing 
cars. Deputies contact-
ed the suspect, who said 
he was just pretending to 
throw rocks. Deputies cau-
tioned the subject on that 
type of behavior. La Con-
ner Whitney / Young Rds., 
Greater La Conner.

11:21 a.m.: Craigslist 
scam – Caller reported a 
possible phone scam from 
an item they had listed on 
Craigslist. Calhoun Rd., 
Greater La Conner.

8:04 p.m.: Safe dis-
charge – Caller reported 
explosions at their neigh-

bor’s house. Deputies con-
tacted the neighbor, who 
was found to be discharg-
ing in a safe direction. Fir 
Island Rd., Conway.

Saturday, June 19
12:56 p.m.: Helping out 

– Swinomish PD requested 
assistance with traffic con-
trol at a vehicle accident. 
Reservation Rd., Greater 
La Conner.

6:34 p.m.: Prowling? – 
Report of subjects with bin-
oculars on the Padilla Trail. 
The caller didn’t think they 
were bird watchers and 
wanted them checked out 
due to recent car prowls in 
the area. Deputies checked 
the area, but were unable to 
locate them. Bay View Edi-
son Rd., Bay View.

Monday, June 21
7:30 a.m.: Double trou-

ble – Report of a silver 
Acura swerving on the 
roadway and littering. The 
vehicle was last seen pull-
ing into the Swinomish Ca-
sino. Swinomish PD was  
advised to check on it. La 
Conner Whitney / McLean 
Rds., Greater La Conner.

that my ancestors did 
around food sovereignty 
was very much a lifestyle 
and their livelihood. 

“Something that really 
grounds me,” Cook added, 
“is knowing that I am far 
from the first person to do 
the work that I do. When I 
harvest madrone bark, for 
example and add it to hot 
water for tea, I recognize 
that I am not simply drink-
ing a cup of tea. Rather, 
I’m sharing a cup of tea 
with my ancestors because 
they drank from that same 
blend.” 

Lessons grounded in the 
past can teach much about 
healthy living and wise 
management of resources 
going forward, said Cook. 

“Ethical harvesting can’t 
be emphasized enough,” 
she said. “The Swinomish 
people have been on this 
land since time immemori-
al and recognizing and re-
specting that is crucial for 
the longevity of our natural 
world and native plants so 
they can continue to live on 
for future generations.” 

Tips for conserving 
water include:

• Do not water lawns
• Do not fill swimming pools
• Put off projects that 

use water, such as power 
washing

• Take shorter showers
• Turn off water when 

brushing teeth
• Flush toilets less

Chloride . . .            (Continued from Page 1)

Day letter ...    
  (Continued from Page 2)

District. 
I trust Eric to work with 

the other Fire District com-
missioners to ensure the de-
partment has what it needs 
so it can continue provid-
ing excellent fire protection 
services to a growing com-
munity. 

Join me in supporting 
Eric Day for commissioner, 
Position 2, of Fire Protec-
tion District 13. 
Molly Neely-Walker 
Anacortes

See Anacortes’ conser-
vation webpage:.anacorte-
scommunityenergy.org/
water-conservation.

school grades. Classes start 
July 19 and include Skagit 
Safari, Aviation, Make 
Your Own Movie, Inven-
tion Camp and Art Acade-
my. Younger students will 
visit the Swinomish 13 
Moons garden and all stu-
dents will visit the school’s 
community garden. 

Transportation will be 
provided and the Adven-
ture Camp is free.

Information and a link to 
registration is on the dis-
trict website. 

Contact Andy Wheeler 
or Marlene Brenton with 
questions. 

Register by June 28.
Source: La Conner 

School District

School camp ...    
  (Continued from Page 2)
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