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Habiba Sial, Cordata Co-op Produce Assisfant Manager

The sun is peeking through the clouds, the days
are getting longer, and you may ask yourself, where
is all the local produce? From member surveys and
conversations with Co-op shoppers, we know that
many of you are interested in purchasing local
produce whenever it is in season. Here in Whatcom
County, summer and fall are the most abundant
times for local fruits and vegetables.

It is imteresting to note that our lo-
cal prowing seasom is somewhat short.
Apcording to the Let’s Grow Vepgies
website (letsprowvepgies comwash-
ington/S8225/frost_dates), our approxi-
mate last frost date in the Bellingham
area is May 10. That leaves home par-
deners and farmers ronghly 150 frost-
free days before freezing temperatmres
amive again in late Seprember. With a
short prowing scason, we depend on
the rains and the sun equally to provide
s with an abundant harvest which be-
ping in Jume and Joly and continoes to
its peak in mid-Seprember, right before
the first frost.

The Co-op is proud that we boy
produce directly from farms in What-
com County as well as elsewhere in
Washington state. For crops that thrive
in Eastern Washington's climate, we
bave dirsct buying relationships with
warions organic orchards that supply
us with chermies, apples, and pears.
From Whatcom County, we buy di-
rectly from a number of famms, many
of whose names yon will recopnize

from shopping at the Co-op: Hopewell
Farms, The Growing Garden, High-
water Farm, Temra Verde, Dominion
Orgamics, Fabbit Fields Farm, Broad-
Leaf Farm, Cedarville Farm, Sunzeed
Farm, Moondance Farm, and Spring
Frog Farm at Holistic Homestead, just
o name a few.

In spite of our short growing scason,
we enjoy a variety of high guality, deli-
and abundant in our climate. Owver this
harvest season, keep an eyve on the Co-
op's produce departments” changing
selection of seasomal items.

Early seazon weppic crops start to
trickle into the Co-op’s produce depart-
ments” as early as May. These items
crops like amgpula, mustard greens,
radishes, and bunches of fresh herbs.
As the season progresses into mid-Toly,
start looking for lonper-harvest vep-
zies such as kales, chards, lettuces, and
broccoli. Althongh these lomper-season
vegetables become available later, their
harvest season lasts longer, often into

early October. For example, Hopewell
Farms delectable carmots make their way
on to our shelves in late Tuly, but ans
hardy enough to stay with us throogh the
fall and imbo winfer. Some years we pet
to enjoy those crisp sweet carrots all the
way into the New Year.

Many seasomal items, like bermies,
peas, and even com, are best enjoyed in
abundance when available locally. These
delicions taste-of-the-season crops have
A narmow harvest window and are often
only available locally for three to six
weeks, depending om the specific weather
conditions of each year's prowing sea-
son. Soawbermmies have a notorionsly
short and fickle barvest window ranging
from mid-Tone to early Tuly. Raspberries
are more reliable, startimg im mid-Faly
followed by bluebermies in early Angust.
Start looking for com in late August and
eat a8 much as you can umil it slowes
down in late September.

The local produce season reaches its
peak in September. In that blissful win-
dow of local produce perfection before
the first frost hits, more items are fpe
for harvest simultaneously than any
other time of year. Although yoo won't
find any lecal srawbermies or sugar
snap peas at the Co-op in September,
apples, peaches, pears, plums, and -
matoes. In the vepetable arena, enjoy
summer sgquashes, basil, cocombers,
potatoes, parlic, hot peppers, sweet
peppers, cauliflower, broccoli, cabbag-
es, and the first of the winter squashes.
In September, both Co-ops’ produce
departments are bursting with fresh, lo-
cal abondance.
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The fruit selection begins to namow
in late September as the berries and
stone fruits bepin to drop off, but the
apple season more than makes np for it
Early mansparent apples like Graven-
Guolds find their way to the Co-op first,
followed guickly by Galas, Honey-
crisps, and Somatas. A bit later, in early
Oetober, apples like Pink Ladies, Bras-
‘bums, and Fuojis come rolling in along
with a wide variety of unigue heirloom
apples. The Co-ops are also briefly re-
visited by the same short cool-season
crops that we started off the season
enjoying —the local tender preens like
ampula, mmstards, radishes, and herbs.
Vegetables that store well like potatoes,
with frost-hardy preens, keep locavores
well fed through the Late fall and early
winter.

T make the most of the Jocal sea-
son, enjoy all the produce our umique
erowing region has to offer while it is
ripe and ready to eat. As each delicions
CTOp comes into season, plan meals
around what is available for that weck
or month. Many people also ke to
can, freeze, and preserve our local har-
vest to be able to confinue enjoying it

If you're wondering if something is
local, take a lock at our produce sipns
to find out. All of our produce sipns in-
dicate a place of orpin and local items
are marked accordingly. If you want a
recommendation or bave any questions
about any of the local items we cammy in
the produce department, feel free to ask
any of our friendly produce stockers or
submit 3 CUSIOMET Comment.
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