
The idea of farm-to-table 
is probably not unfamil-
iar to Seattle-area food-
ies and restaurant-goers. 
The trendy term is used to 
describe many restaurants 
that advertise the utiliza-
tion of fresh harvests from 
local farms in their menus 
and dishes.

Sure, it is an easy trend 
to claim to be a part of. 
Virtually all food comes 
from farms, so isn’t all 
food farm-to-table?

But some establish-
ments like The Grange 
in Duvall are taking the 
concept to heart and 
are redesigning a circu-
lar farm-to-table system 
that aims to utilize 
local harvests from the 
Snoqualmie Valley and 
build partnerships with 
local farmers, butchers, 
craftsmen and artists — all 
while building a sustain-
able food system around 
themselves.

The Grange in Duvall is 
symbolic, in many ways, 
of being a hub for the 
community. The build-
ing itself used to be an 
actual grange building, 
which served as a place 
for farmers who tended 
to crops and livestock in 
the surrounding valley 
to share ideas, organize 
and enjoy each other’s 
company.

The building serves a 
similar purpose now, but 
with a different clientele 
in a changing community 
as both a restaurant and a 
market.

Co-owners Luke Wood-
ward and Sarah Cassidy 
opened The Grange about 
three years ago. The two 
had previously worked 
on a non-profit farm in 
Carnation called Oxbow 
Farm and Conserva-
tion Center. There, they 
focused on researching 
and practicing regenera-
tive and sustainable agri-
culture practices.

Before working at 
Oxbow, the two had 
served in the Peace Corps 
together, where they 
had seen environmental 
degradation in Senegal 
and its human impacts.

“They don’t waste food 
there,” Cassidy said. “They 
can’t afford to.”

At Oxbow, they learned 
and gained an appre-
ciation for sustainable 
farming, agriculture’s rela-
tionship to food systems 
and the way they have a 
direct impact on the natu-
ral environment.

The understanding of 
the cyclical relationship 
between the natural envi-
ronment, the way people 
utilize energy, resources 
and the land to produce 
food, as well as the way 
people enjoy food — both 
culturally and as a neces-
sary means of sustaining 
a community — all played 
a part in the vision for The 
Grange.

Cassidy and Woodard 
now own Hearth Farm, 
a three-acre farm only a 
few miles away from The 
Grange with other spaces 
across the Valley to take 
advantage of the unique 
m i c ro - c l i m a t e s  t h a t 
support the prosperous 
growth of specific fruits 
and vegetables.

Along with raising hogs, 
Hearth Farm grows a 
plethora of familiar and 
unique greens, beans, 

squash, peppers, heirloom 
tomatoes, carrots, apples, 
pears and other produce 
that folks may have never 
heard of, let alone eaten.

Cassidy pulled out a 
container full of berry-like 
“mouse melons,” a vegeta-
ble she said tastes like tiny 
tart cucumbers. They were 
being pickled in a brine for 
use at The Grange.

According to Cassidy, 
who often manages and 
had worked at the farm 
before they hired a man 
named Jed to help tend 
to the crops, said about 
95% of the crops grown at 
Hearth Farm end up on 
the plates of guests at The 
Grange.

The business has local 
partners like cheese 
makers, mushroom farm-
ers and butchers in the 
Valley to get other ingre-
dients not grown on their 

farm.
The menu at The 

Grange, outside of a few 
staple dishes, is constantly 
changing based on what 
is harvested from Hearth 
Farm. When Cassidy needs 
something like radicchio 
for the evening’s dinner 
service, she drives a few 
miles down the road and 
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Directed by Wynter & Brenden Elwood

Three Weekends:

October 1, 2, 3-Matinee
October 7, 8, 9, 10-Matinee
October 14, 15, 16, 17-Matinee

All shows at 7:30pm
unless Matinee at 2:00pm

Ticket Prices:
$20 Adult
$15 Senior
$14 Students
$10 Kids 10 yrs and younger
Pay what you will Thursdays

How a Duvall restaurant makes a true farm-to-table experience

By Cameron Sheppard
cameron.sheppard@ 
soundpublishing.com

The Grange prepares 
sustainably produced 
meals pulled from the 
soil of the Snoqualmie 
Valley.

PHOTO BY CAMERON SHEPPARD/SOUND PUBLISHING
Co-owners Sarah Cassidy and Luke Woodward stand in front of The Grange, 15611 Main St. 
NE, Duvall.

PHOTO BY CAMERON SHEPPARD/SOUND PUBLISHING
Chef Kyle Bopes’ Pork Country Terrine.

See DINING, Page 5

$96 
5’ BY 10’ UNIT

CALL 

FOR DETAILS

You rent the space 
from us & we 

provide the truck 

FREE*

WE HAVE MOVING SUPPLIES

425.396.1410
*Restrictions, terms, and limitations apply. 

Contact us for details.

www.SnoqualmieRidgeStorage.com

35501 SE Douglas Street

 

Prepare for unexpected 
power outages with a 
Generac home standby 
generator

FREE 7-Year Extended Warranty*
A $695 Value! 

REQUEST A FREE QUOTE!
888-674-7053

Limited Time O� er - Call for Details

Special Financing Available 
Subject to Credit Approval 

*To qualify, consumers must request a quote, purchase,  
install and activate the generator with a participating 
dealer. Call for a full list of terms and conditions.   

A Smarter 
Way to Power 
Your Home. 

REQUEST A FREE QUOTE! 

ACT NOW TO RECEIVE
A $300 SPECIAL OFFER!*
(866) 954-2961

*O� er value when purchased at retail. 
Solar panels sold separately.

13,000 Sq.Ft. - Over 100 Dealers
Antiques & Collectibles
7 days a week • 10 am - 6 pm

(253) 397-4160 • 1809 Howard Rd, Auburn • info@yourantiquemarketplace.com

YourAntiqueMarketplace.com

425.528.4083
Career • Finances • Love • Relati onships • Family 

Friends • Spiritual / Psychical issues & more!

*with this ad only

$20 OFF

Certi fi ed Psychic Advisor - Walk-Ins Welcome
Snoqualmiepsychic.com

9055 Railroad Avenue, Snoqualmie

Your Reading or Psychic Service*
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Make Up To
$                     /month

Do you need extra cash? Then the Seattle Times has a great opportunity for you! 
Most of our newspaper carriers make $1200-$1500 to start. Once you gain experience 
and are able to take on more deliveries our best earn upward of $2500 per month 
plus tips.

The Seattle Times is currently recruiting RELIABLE and DEDICATED Independent 
Contractors for newspaper routes in Snohomish County…

• Our customers look forward to receiving their paper 365 days a year – rain, sleet
 or snow. As a contractor, you will deliver to their homes between 2:30 and 5:30 a.m.
 daily and 7 a.m. on Saturday and Sunday. No collections involved.

• A valid driver’s license and automobile insurance are required. A cell phone may be
 helpful for navigating at night. 

• Contractors are compensated twice a month. Your revenue potential is up to you!
 The more routes and papers you deliver the more money you will make! We will
 also spend time training you on all facets of delivery until you are good to go on
 your own. 

This is your opportunity to work on your own... at night with minimal tra�  c and 
be your own boss. If you are interested and think you can handle this business 
opportunity, please call the number below, send a text or email and one of our 
managers will be in touch.

Interested? Please call for more information:
Text Only Line: (253) 377-8217

Email: carrierrecruit@seattletimes.com
Call: (206) 652-6523

DON’T WAIT TOO LONG OR
ALL THE ROUTES WILL BE GONE!!!!!

as a Newspaper contractor for The Seattle Times

Do you need extra cash? Then the Seattle Times has a great opportunity for you! Most of our newspaper 
carriers make $2000-$3000 to start. Once you gain experience and are able to take on more deliveries our best 
earn upward of $2500 per month plus tips.

The Seattle Times is currently recruiting RELIABLE and DEDICATED Independent Contractors for newspaper 
routes in Snohomish County…

•	 Our customers look forward to receiving their paper 365 days a year – rain, sleet or snow. As a contractor, 
you will deliver to their homes between 2:30 and 5:30 a.m. daily and 7 a.m. on Saturday and Sunday. No 
collections involved.

•	 A valid driver’s license and automobile insurance are required. A cell phone may be helpful for navigating at 
night.

•	 Contractors are compensated twice a month. Your revenue potential is up to you! The more routes and 
papers you deliver the more money you will make! We will also spend time training you on all facets of 
delivery until you are good to go on your own.

This is your opportunity to work on your own... at night with minimal traffic and be your own boss. If you are 
interested and think you can handle this business opportunity, please call the number below, send a text or email 
and one of our managers will be in touch.

For more information visit: 
Seattletimes.com/CarriersWanted 

DON’T WAIT TOO LONG OR ALL THE ROUTES WILL BE GONE!!!!!

Routes Now Available: Whidbey Island, North Bend, Snoqualmie, and other areas

2000–3000

announcements

Announcements

A DV E RT I S E  S TAT E - 
WIDE with a $325 clas- 
sified listing or $1,575  
for a display ad. Call this  
newspaper or 
360-344-2938 for de- 
tails.

ATTENTION: OXYGEN  
USERS. Gain freedom  
with a Portable Oxygen  
Concentrator! No more  
heavy tanks and refills!  
Guaranteed lowest pric- 
es . Ca l l  t he  Oxygen  
Concentrator store:
844-495-7230

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

ELIMINATE GUTTER  
CLEANING FOREVER!  
LeafFilter, the most ad- 
vanced debris-blocking  
gutter protection. Sched- 
ule a FREE LeafFilter  
estimate today. 15% off  
Entire Purchase. 10%  
Senior & Mil i tary Dis- 
counts. Call 1-888-360- 
1582.

G E N E R A C  S t a n d b y  
G e n e r a t o r s  p r o v i d e  
backup power dur ing  
utility power outages, so  
your home and family  
s t ay  s a fe  a n d  c o m - 
for table. Prepare now.  
Free 7-year extended  
warranty ($695 value!).  
Request a free quote to- 
day! Call for additional  
terms and conditions.  
1-888-674-7053.

Announcements

LONG DISTANCE MOV- 
ING. Cal l  today for  a  
F R E E  Q U OT E  f r o m  
America’s Most Trusted  
Interstate Movers. Let us  
take the stress out of  
moving! Call to speak to  
a Relocation Specialist,  
855-337-8535.

jobs

Employment
General

CARRIER  
ROUTES  

AVAILABLE

IN YOUR AREA

Call Today
253-872-6610

Employment Wanted

Local Private Teaching  
& Tutoring Available My  
Time 2 Tutor - Discover  
your potential through  
online learning! Meet Mr.  
Tranmer @ mytime2tu- 
tor.com Connect today  
for discounts and dis- 
cussing your students  
pathway to greater 
academic success!

Get the ball rolling...
Call 800-388-2527 today

Classifieds - We’ve got you 
covered - 1-800-388-2527

Find your perfect pet 
in the classifieds

www.SoundClassifieds.com

transportation

Auto Events/ 
Auctions

Abandoned Vehicle   
Auction

KEN’S TOWING, INC.

Every 3rd Tuesday
For list & location: 

www.kens-towing.com
Preview 12:30 pm 
Auction 1:30 pm

Motorhomes

WANTED:
Motorhome or truck  

and trailer. Will consid- 
er any types or sizes.  

Will pay CASH. 
360-434-3993

Vehicles Wanted

DONATE YOUR CAR  
TO CHARITY. Receive  
maximum value of write  
off for your taxes. Run- 
n i n g  o r  n o t !  
All conditions accepted.  
Free pickup. Call for de- 
tails, 855-635-4229.

legals

Legal Notices

SUMMARY OF 
ORDINANCE NO. 945
of the City of Carna- 

tion, Washington
On the 21st day of Sep- 
tember, 2021, the City  
Council of the City of  
Carnation, passed Ordi- 
nance No. 945.  A sum- 
mary of the content of  
said ordinance, consist- 
ing of the title, provides  
as follows:
AN ORDINANCE OF  
THE CITY OF CARNA- 
TION, WASHINGTON,  
PROVIDING FOR THE  
ISSUANCE AND SALE  
O F  A  L I M I T E D  TA X  
G E N E R A L  O B L I G A - 
T ION BOND IN  THE  
PRINCIPAL AMOUNT  
OF $2,100,000 TO BE  
U S E D  TO  F I N A N C E  
THE ACQUISITION OF  
L A N D  A N D  OT H E R  
CAPITAL PROJECTS;  
FIXING OR SETTING  
PARAMETERS WITH  
RESPECT TO CERTAIN  
TERMS AND COVE- 
NANTS OF THE BOND;  
AND PROVIDING FOR  
O T H E R  R E L AT E D  
MATTERS.
The full text of this Ordi- 
nance wi l l  be mai led  
upon request.
DATED this 23rd day of  
September, 2021.
CITY CLERK,  MARY  
MADOLE
#938999
10/1/21

LEGAL NOTICE
CITY OF NORTH BEND

King County, 
Washington

Legal Notices

Notice is hereby given  
that the North Bend City  
Council at its September  
21, 2021 City Council  
Meeting adopted the fol- 
lowing Ordinance:

ORDINANCE 1757
AN ORDINANCE OF  
THE CITY OF NORTH  
BEND, WASHINGTON,  
A U T H O R I Z I N G  A  
TWENTY YEAR, NON- 
E X C L U S I V E  F R A N - 
CHISE WITH TANNER  
ELECTRIC COOPERA- 
T I V E  T O  P R OV I D E  
E L E C T R I C  P O W E R  
SERVICE WITHIN THE  
CITY LIMITS; PROVID- 
I N G  F O R  S E V - 
ERABILITY; AND ES- 
TABLISHING AN EF- 
FECTIVE DATE
WHEREAS, in 1984, the  
North Bend City Council  
adopted Ordinance No.  
631 which granted to  
Tanner Electr ic Coop- 
e ra t i ve  ( “ Ta n n e r ” )  a  
20-year franchise for the  
purpose of allowing Tan- 
ner to use City streets,  
roads, avenues, alleys,  
h ighways,  and  o the r  
public rights of way for  
its poles, wires, l ines,  
conduits, cables, and ac- 
cessory facilities to sell  
and distr ibute electr ic  
e n e r g y  ( “ F r a n c h i s e  
Agreement”); and
WHERAS, although the  
Franchise Agreement  
expired in 2004, the City  
and Tanner have contin- 
ued to operate in compli- 
ance with the Franchise  
Agreement and operable  
law regarding Tanner’s  
facilities in City rights-of- 
way; and
W H E R A S ,  t h e  C i t y  
Council believes it is in  
the City’s best interests  
to enter into a new, non- 
ex c l u s i ve  Fra n c h i s e  
Agreement with Tanner  
for a term of 20 years;  
and
WHEREAS, the City and  
Tanner desire to formal- 
ize their cooperative and  
mutually beneficial rela- 
tionship for the provision  
of electric power service  
within the City; and
WHEREAS, adoption of  
this franchise by the City  
Council complies with  
the procedural require- 
m e n t s  o f  R C W  
35A.47.040, which pro- 
vides, “No ordinance or  
resolution granting any  
franchise in a code city  
for any purpose shall be  
adopted or passed by  
the city’s legislative body  
on the day of its intro- 
duction nor for five days  
thereafter, nor at any  
o ther  than  a  regu la r  
meeting nor without first  
being submitted to the  
city attorney, nor without  
having been granted by  
the approving vote of at  
least a majority of the  
entire legislative body,  
nor without being pub- 
lished at least once in a  
newspaper of general  
circulation in the city be- 
fore becoming effective”; 
N OW,  T H E R E F O R E ,  
THE CITY COUNCIL OF  
THE CITY OF NORTH  
BEND, WASHINGTON,  
DOES HEREBY OR- 
DAIN AS FOLLOWS:
Sect ion  1 .  Gran t  o f  
Franchise:  The Mayor is  
authorized to execute a  
non-exclusive Franchise  
Agreement with Tanner  
Electric Cooperative to  
provide electr ic power  
service for a period of  
twenty (20) years within  
the City of North Bend  
on the terms and condi-
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t ions set  for th in the  
Franchise Agreement at- 
tached hereto as Exhibit  
A.
Section 2.  Severability:   
Shou ld  any  sec t i on ,  
paragraph,  sentence,  
clause or phrase of this  
ordinance, or its applica- 
tion to any person or cir- 
cumstance, be declared  
unconstitutional or other- 
wise invalid for any rea- 
son, or should any por- 
tion of this ordinance be  
pre-empted by state or  
federal law or regulation,  
such decision or pre- 
emption shall not affect  
the val idi ty of the re- 
maining portions of this  
ordinance or its applica- 
tion to other persons or  
circumstances.
Sect ion  3 .  E f fec t ive  
Date:  This ordinance  
shall be in full force and  
effect five (5) days after  
its publication as provid- 
ed by law. The “Effective  
Date” of the Franchise  
Agreement ,  however,  
sha l l  be the date  on  
which Tanner Electr ic  
Cooperative has execut- 
ed and filed with the City  
Clerk the Acceptance  
Form attached at page 8  
of the Franchise Agree- 
ment.  The Franchise  
Agreement shall be of  
no force or effect if Tan- 
ner Electric Cooperative  
fails to file its written ac- 
ceptance within 30 days  
of the date of publication  
of this ordinance.
A D O P T E D  B Y  T H E  
CITY COUNCIL OF THE  
C I T Y  O F  N O R T H  
BEND, WASHINGTON,  
AT A REGULAR MEET- 
ING THEREOF,  THIS  
21ST  DAY OF  SEP- 
TEMBER, 2021.
C I T Y  O F  N O R T H  
BEND:   
/d/ Rob McFarland, May- 
or  
A P P R OV E D  A S  T O  
FORM:
/s/ Michael R. Kenyon,  
City Attorney 
Published:  October 2,  
2021
Effect ive:  October 6,  
2021 
AT T E S T / AU T H E N T I - 
CATED:     
/s/ Susie Oppedal, City  
Clerk
Ordinance 1757, includ- 
ing Exhibit A – Franchise  
A g r e e m e n t ,  m ay  b e  
viewed on the City web- 
site at https://northbend  
wa.gov/Archive.aspx?
AMID=52, at the North  
Bend City Hall, 920 SE  
Cedar Falls Way, or to  
request a copy by mail  
please contact the City  
Clerk at (425) 888-7627.
Posted:  September 22,  
2021
Published in the Sno- 
qualmie Valley Record:  
October 1, 2021
#938899

Notice of Application 
Proposed Project: Ten- 

nant Trailhead Park  
Phase 1 Improvements 
Deadline for comment:  

October 18, 2021
Proposed Project: The  
City has received a site  
plan application for pro- 
posed Phase 1 improve- 
ments to Tennant Trail- 
head Park.  Phase 1 im- 
provements will consist  
of the installation of hik- 
ing  and  b ik ing  t ra i l s  
through the park proper- 
ty, and shoulder and re- 
striping improvements to  
the right-of-way of W Ri-
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bary Way to accommo- 
date additional parking  
along areas of roadway  
shoulder.
Location:   T e n n a n t  
Trailhead Park – Parcels  
0 8 2 3 0 8 9 0 1 8 ,  
0 8 2 3 0 8 9 0 1 4  a n d  
0823089049 located on  
W Ribary Way
Owner: City of  Nor th  
Bend
PO Box 896
North Bend, WA 98045
Applicant:    S i  V i ew  
Metropolitan Park Dis- 
trict
400 SE Orchard Drive
North Bend, WA 98045 
Contact: Kyle Braun
The Watershed Compa- 
ny
750 Sixth Avenue South
Kirkland, WA 98033
KBraun@
watershedco.com   
(425) 822-524
Date Application Re- 
ceived:   S e p t e m b e r  
7, 2021
Date Application Com- 
plete:  September 21,  
2021
Date of Notice of Appli- 
cation:  O c t o b e r  1 ,  
2021
A p p l i c a t i o n  Ty p e :  
SEPA Determinat ion,  
Critical Areas Approval,  
Clear ing and Grading  
Permit, 
Right-of-Way Use Permit
Environmental Review:  
A State Environmental  
Policy Act (SEPA) Deter- 
m ina t ion  and 15-day  
comment period will be  
completed for the pro-
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ject, following the expira- 
tion of the comment peri- 
od of this Notice of Ap- 
plication. 
L o c a l  G o v e r n m e n t  
C o n t a c t  P e r - 
s o n / Ava i l a b i l i t y  o f  
Documents: Additional  
information concerning  
the application can be  
obtained f rom Senior  
Planner Mike McCarty,  
North Bend Community  
and Economic Develop- 
ment Department, 920  
SE Cedar  Fa l ls  Way,  
North Bend, WA 98045;  
( 4 2 5 )  8 8 8 - 7 6 4 9 ,  
mmccar ty@nor thbend  
wa.gov. Relevant docu- 
ments, including the ap- 
p l i ca t i on ,  S i t e  P lan ,  
SEPA checklist, Critical  
Areas Repor t, and Ar- 
chaeological Report can  
be reviewed at the same  
office.
Applicable Develop- 
ment Regulations and  
Policies: The applica- 
tion will be evaluated for  
consistency with, and  
mitigation provided pur- 
suant to, the following  
City of North Bend de- 
velopment regulations  
and policies: North Bend  
Comprehensive Land  
Use Plan; Nor th Bend  
Municipal Code Chapter  
1 4 . 0 4  ( S E P A ) ,  
14 .05-14.09 (Cr i t i ca l  
Areas) ,  and  Chapter  
14.16 (Stormwater Man- 
agement).   
Public Comments: All  
public comments on this  
Not ice of  Appl icat ion  
must be received by City  
of North Bend by 4:30  
pm on the date noted 
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a b o v e .  C o m m e n t s  
should be sent attention  
to Senior Planner Mike  
McCarty via the contact  
i n fo  p rov ided  above.   
Comments should be as  
specific as possible. Any  
person may request a  
copy o f  the  dec is ion  
once made by contact- 
ing North Bend Commu- 
nity and Economic De- 
velopment Department,  
a t  t h e  a d d r e s s  a n d  
phone number set forth  
above.
This Notice of Applica- 
tion has been posted at  
the site and in publ ic  
places, published in the  
S n o q u a l m i e  Va l l e y  
Record, and mailed to all  
property owners within  
300 feet of the boundary  
of the subject property  
and to potential agen- 
cies with jurisdiction.
#938875
10/1/21

PUBLIC NOTICE 
REVENUE HEARING 

to be held
 October 11, 2021 

KING COUNTY FIRE  
PROTECTION 

DISTRICT 10 BOARD  
OF COMMISSIONERS  

MEETING Monday, 
October 11, at 

4:00 p.m. 
VIRTUAL MEETING 

The Board of Commis- 
sioners of King County  
Fire Protection District  
10 wishes to inform the  
public the annual District  
10 Revenue Hearing will  
be held at 4:00 p.m. on  
Monday, October 11,  
2021, on a virtual plat- 
form. The Board wil l 
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set  the Fire Benefi t  
Charge amount  and  
set the Assessed Val- 
ue rate per thousand  
for the year 2022. 
P h o n e - i n  N u m b e r :  
(509) 931-1382 
C o n f e r e n c e  I D :  
867 928 469# 
Verbal Comment: Up to  
three (3) minutes of ver- 
bal public comment may  
be provided per person  
d u r i n g  t h e  m e e t i n g .  
Please sign-up in ad- 
vance of the meeting (by  
1:00 p.m.) by completing  
the  Publ i c  Comment  
Sign-Up Form. Kindly re- 
view the instructions for  
Virtual Board and Com- 
mittee meetings for pub- 
lic attendance and public  
comment pr ior  to the  
meeting. 
A L L  I N T E R E S T E D  
PA R T I E S  A N D  T H E  
P U B L I C  AT  L A R G E  
ARE INVITED TO AT- 
TEND. 
I  hereby attest that the  
King County Fire Protec- 
tion District 10 Board of  
Commissioners has been  
called to this meeting via  
ema i l  t o  the i r  p re -ap- 
proved email addresses.  
The email contained the  
meeting information refer- 
enced here in  and was  
made 24-hours prior to the  
meet ing t ime in accor- 
d a n c e  w i t h  R C W  
42.30.080. 
/s/ Jamie Formisano 
District Secretary, 
September 22, 2021 
#939017
10/1/21, 10/8/21 
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Home Services
Landscape Services

A-1 SHEER
GARDENING &  
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* Cleanup * Trim
 * Weed * Prune * Sod  

* Seed * Bark  
* Retaining Wall

* Backhoe * Patios
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harvests it from the very 
earth of the Valley.

During the midday prep-
aration for the evening 
dinner service, Cassidy 
pulled out a tray full of 
heirloom tomatoes. Each 
one was different than the 
other in shape and color, 
demonstrating an organic 
uniqueness.

Having freshly harvested 
produce only gets a restau-
rant so far, which is why 
they have Chef Kyle Bopes, 
whom Woodward said 
has worked and learned 
under James Beard Award-
winning chef Matt Dillon.

Cassidy said some chefs 
are “seafood chefs,” and 
some chefs are “pasta 
chefs,” while Bopes is a 
“veggie chef.”

Bopes prepared a dish 
that in many ways symbol-
izes many of the princi-
ples of The Grange and its 
relationship with Hearth 
Farms: the Pork Country 
Terrine.

A terrine is a French 
dish, similar to a paté. 
In this case, it was made 
of leftover pork scraps 
from the preparation of 
another dish. Instead of 
throwing the scraps out, 
they are pressed into a 
loaf that is chilled and 
cut into slices. The slice is 
laid over a bed of greens 

and coarse mustard with 
some pickled green beans 
and a beautifully golden 
turmeric-pickled egg with 
a remarkably jammy yolk.

It’s a seemingly simple 
dish, which relies on 
simple ingredients from 
the surrounding Valley. 
It utilizes culinary tech-
niques that are largely 
rooted in traditional farm-
house techniques that aim 
to preserve and reduce 
food waste.

The utilization of pick-
ling, which The Grange 
relies on heavily along 
with dehydration, is a 
traditional technique that 

has long been used by 
farming families as a way 
of preserving produce past 
the season in which it was 
harvested.

“If you don’t preserve 
it, once winter comes, all 
you will have is radishes 
and daikons,” said Bopes.

Modern foodies may not 
be familiar with traditions 
and lifestyle that pickling 
was adopted from in rural 
America, but the practice 
has found a fond place 
within modern culinary 
culture.

The Grange also makes 
good use of the brick pizza 
oven installed by previous 

owners. Cassidy said pizza 
is a “beautiful platform to 
showcase produce,” and 
is also a versatile dish to 
be able to utilize whatever 
ingredients are at hand. 

Reducing food waste 
within the restaurant is a 
large focus for Cassidy and 
Woodward. Because they 
see their food grow from 
just seeds, and they under-
stand the time, energy and 
resources needed to just 
put food on the table, they 
are repulsed at the idea of 
wasting it.

“We waste as little as 
possible,” Woodward said. 
“Most everything ends up 
on a plate.”

Cassidy said they had 
recently earned a $10,000 
grant to implement a 
worm-composting system, 
which would utilize what-
ever food scraps they 
generated from the restau-
rant and recycle its nutri-
ents into healthier soil to 
be used at the farm.

“It’s a closed loop,” 
Woodward said of the food 
system they have built 
around themselves.

Just like the owners 
and uses for The Grange’s 
building, the town of 
Duvall and the surround-
ing Valley have changed 
over the years.

Woodward said the 

Valley used to be inhab-
ited by many farmers and 
loggers. Now, it is still a 
farming community, but 
the tech boom of Seattle 
and the Eastside is spill-
ing over.

Housing projects are 
being erected near the 
outskirts of town and a 
surprising amount of traf-
fic runs through the little 
town.

Woodward said the 
Valley now has artists and 
musicians, tech folks and 
new philosophies. He 
hopes The Grange can be 
a community hub for the 
region, much like it was in 
the Valley’s older eras.
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The dining room at The Grange.
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Sarah Cassidy and Chef Kyle Bopes prep heirloom tomatoes 
from Hearth Farm.


