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This section is dedicated to how your 
conservation district can help you. 
Come back often to see all we offer.

District Here to Serve
In 2016, Snohomish Conservation District 
will celebrate 75 years of helping land-
owners. Seventy-five years have dramati-
cally changed the American landscape, 
especially in the Puget Sound Region. 
In Snohomish and Island counties, there 
are fewer dairy farms, more diverse crop 
and nursery operations, many niche and 
specialty farms, and an ever-expanding 
and engaged urban population. 

In the past, conservation districts worked 
with farmers, foresters, and other land 
managers to conserve soil and water. Land 
managers continue to adapt their practices 
to protect the natural resources we all 
depend on. Although weather still acts as 
both friend and foe to the farmer, the Dust 
Bowl has taught everyone a distant but 
valuable lesson - conservation pays. 

Today, conservation districts are adapt- 
ing to emerging challenges and a diverse 
client base. Your District has accepted 
these challenges. We will continue to 
support farms and farmers. We’ve also 
now entered the urban arena and offer rain 
garden classes, rain barrels and back-
yard conservation tips. We’ll continue to 
protect soil health, wildlife habitat, water 
quality, streams and wetlands. 

Urban forestry, stormwater, water 
quantity, sustainable agriculture, and 
energy conservation are new frontiers 
for us. Watch for more great programs 
and partnerships to come!

Farmers markets are abuzz 
as people chat with farm-
ers selling local products. 
Grocery stores’ latest 
advertisement-push states 
that their vegetables, fruits, 
cheeses and wines are from 
nearby areas and organical-
ly grown. Chickens roam 
in many backyards while 
vegetable gardens and fruit 
trees become part of the 
urban scenery. 

Is this obsession with lo-
cally grown fresh food a 
passing fad, or is it here 
to stay? Fashion fades, 
only real solutions to real 
problems stay the test of 
time. Which one is urban 
agriculture? 

True, many city dwellers grow herbs and edibles in pots on 
their patios, which is more of a fashionable than financially 
feasible way to supplement their nutrition. And it’s stylish to 
talk about heirloom varieties at the Sunday farmers mar-
ket. But behind the seeming fad lies a deep unease with the 
industrial-scale food production system in the United States. 
Our current method of growing, processing and getting food 
to people in this country is not sustainable; in fact it has 
become seriously unhealthy for us in many ways. 

In some cases, conventional industrial-scale farming has 
contributed to the loss of healthy, nutrient-rich top soil. 
Large operations, especially those in dry areas, sometimes 
use natural resources, especially water, in unsustainable 
amounts. Because monoculture crops lack the beneficial 
partnerships with other plants and living organisms, they 
have weaker immune systems and need more water and 
increasingly more and more chemical additives to survive. 
The use of genetically modified crops and extensive applica-
tion of pesticides and herbicides has led to the development 
of resistant superweeds and plant diseases.

These factors directly influence our long-range economy, 
our effect on climate, and even our individual health. 
Urban agriculture, on the other hand, can answer many 
serious questions and offers partial solutions for today’s 
food system challenges in the United States.

Challenge #1: Travel Weary Food
Food in our grocery stores has an average of 1,500 miles 
of travel attached to it. We import (and transport) up to 
90 percent of our food in this country. In Washington, 
less than 25 percent of the food consumed is produced 
in-state. That’s an excellent ratio compared to the na-
tional numbers. In the USA, less than ten percent of the 
food consumed is considered local. 

The definition of local food is “traveling 500 miles or 
less and /or grown within the state”, but some local food 
movements put the limit at 100 miles. The reason behind 
such limits is simple: reducing the miles food travels 
reduces air and noise pollution, our dependence on fossil 
fuels, vehicle wear and tear, and polluted road runoff 
from leaky vehicles. 

The fact that a large portion of our food is not produced 
within our own borders and/or must be transported long 
distances puts us at risk for an attack on this food system 
or contamination of it. That’s why food production is 
becoming a national security concern.

Challenge #2: Food Deserts
The tragedy of corporate farming is that the food and the 
farmer can become disconnected from the buyer. Shop-
pers forget that their dollars support families and lives 
and ecosystems, and focus only on price when shopping. 
Corporations often benefit from this process, but our 
farmland, farm families and environment can suffer. To-
day most farm families in the US (more than 80 percent) 
rely on an outside job to support them - they can’t make 
a living with farming as their sole source of income. 

As part of the U.S. Department of Agriculture’s budget, 
subsidies for growing what’s called “commodity crops” 
(basic ingredients such as wheat, corn, soy, cotton, 
etc.) are a higher priority than supporting what’s called 
“specialty crops” – which are most of what we eat each 

These creative trellises allow gardeners to grow more food (in this case green beans) in less space.
Photo by Z Pasztor

Greenhouses help lengthen the growing season for a host of 
crops grown by urban gardeners.        Photo by Z Pasztor
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Urban Farming ~ continued
day (small fruits, vegetables, mushrooms, and foods anyone lists 
as agricultural products). These crops are supported under the 
“Other” category in the Department of Agriculture’s budget, which 
is alloted five percent at best in most years.

Nutrition assistance, food stamps, WIC (Women, Infants, Chil-
dren) and similar programs make up 76 percent of the US Depart-
ment of Agriculture’s budget today. These funds can be spent on 
healthy foods at local farms and markets, benefitting both the buy-
ers and local small-scale farmers, but most low income families 
lack the knowledge and ability to shop at these places. 

Many low income families are unable to get to a health food store 
or market because many poor communities are in “food deserts”. 
These are areas where urban residents must travel more than one 
mile to reach a store or place where they can buy fresh and healthy 
(unprocessed) foods. Vast areas in America today are food deserts.

This is why the recent push for farmers market vendors to accept 
Food and Nutrition Assistance checks, vouchers, cards and tokens 
is so important. Paired with markets opening in underserved areas, 
this is a powerful way to funnel tax-based money back in to our lo-
cal economies while also improving the health of these vulnerable 
populations.  

Low income households, which are increasing in number each 
year, are working families for the most part. The term “working 
poor” defines people who do have a job, yet earn less than what 
they need to live on at a basic level. According to studies conducted by The Work-
ing Poor Families Project, at least 32 percent of all working U.S. households quali-
fied as working poor in 2012-2013. That’s every third household where the adults 
work for a living! 

Challenge #3: Show Me the Nutrition
Fruits and vegetables have the highest nutritional values at the moment they are 
harvested. Within hours, their nutrient levels start dropping, and in just a few days 
these levels are near zero for many key antioxidants and vitamins our bodies need.  

Sustainable growing practices are being studied now because foods grown in this 
manner show higher nutrient content versus conventionally grown foods. How-
ever, transportation time and distance is an even greater concern. Even organically 
grown food loses nutritional value if it is transported thousands of miles. The an-
swer is keeping food production closer to consumers, because people who eat food 
containing more nutrients are healthier - so more locally-oriented “foodsheds” 
mean healthier communities. 

A foodshed is the geographic area that produces the food for a particular popula-
tion, and includes the land food grows on, the route it travels, the markets it passes 
through, and the tables it ends up on. Foodsheds can overlap, and they are usually 
broken down by city or town in a region. 

Challenge #4: Passing on the Farming ‘Torch’
Urban agriculture plays an important role not only feeding people with locally 
produced food, but by increasing awareness about the importance of local farming 
and the support farmers need. Urban production creates educated consumers who 
are willing to pay the real and fair value for their food. 

With the average age of the American farmer at 57 years old, we can expect 
that about one-fourth of all U.S. farmers will retire within the next 20 
years. This means that we, as a nation, will soon not have enough people 
farming to feed us. Replacement farmers (most are young and beginners), 
especially those with an urban and small-scale focus, are struggling to find 
land and gain the necessary knowledge and skills. 

Meanwhile, schools, senior centers, transitioning programs, hospitals, 
youth and minority centers, returning veterans, and neighborhood associa-
tions are everywhere in urban areas, and they all desire to improve and/or 
deepen their community relations and connection to the local environment. 

Most of these groups have a large percentage of low income members who 
have minimal access to farmers markets and/or land to practice gardening 
successfully. This means these people also need help with quality, healthy, 
safe and nutritious food production - often in large volumes at commercial 
scales. Many of these groups and institutions also have land that could 
become a garden, but they lack knowledgeable personnel and professional 
guidance. 

Urban Agriculture IS the 
Solution
Urban agriculture offers effec-
tive solutions for these chal-
lenges, one by one and as a far 
reaching package. Supporting 
urban farmers who want to 
grow food intensely on every 
piece of land they can find will 
help get food closer to more 
people, improving their health 
and financial well-being while 
impacting the environment less 
and eliminating vacant prop-
erty maintenance needs and 
federal subsidies. 

Some tools in the urban farm-
ing toolbox include smaller 
scale production, polyculture 
(strategically mixing sev-
eral different crops), lighter 
machinery, less compaction, 
natural fertilizers such as 
composted organic material, 
and well-planned canopy cover 
over the ground. 

All of these help tremendously with reversing the negative effects of 
industrial-scale farming. Because produce is sold directly to consumers in 
urban agricultural systems, food sales provide better economics for famers 
as well as buyers, and the dollars stay in and help the local economy. 

Industrial production grows more food per worker, but small-scale produc-
tion can grow more food per acre and create more jobs – valuable jobs that 
can complement larger scale farms and increase the amount of infrastruc-
ture necessary to support both small and large scale producers. 

Pumpkins will be ripening soon at the Discovery Elementary School garden in Everett.                       Photo by Z Pasztor

Students at Edmonds Community College have been busy planting and harvesting from this hoophouse 
on campus.                   Photo by Z Pasztor
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Partnership Highlight - Farmer Frog
Snohomish Conservation District has created a host of partner-
ships with local agencies, non-profits and local interest groups. 
One of those partnerships, with the non-profit Farmer Frog, is 
reaping many benefits ~ literally! 

Zsofia Pasztor is the energetic director of Farmer Frog, a non-
profit organization sharing its own intense urban food produc-
tion model as well as practices developed by Will Allen of 
Growing Power (www.growingpower.org). The mission of 
Farmer Frog is to help give diverse populations ready access 
to sustainably-grown, nutritious, affordable food by growing it 
themselves.

Farmer Frog is a hands-on farm management system and edu-
cational resource for all cultures and generations. It was created 
to promote, teach, design, and develop technologies and applied 
solutions for urban farming that are sustainable, environmental-
ly responsible, socially-conscious, and community-based. They 
work in urban, suburban and urban-rural areas.

Sustainably Growing Healthy Food 
Farmer Frog supports people of all ages, cultures, backgrounds, 
needs and living conditions. It provides equal access to healthy, 
nutritious, safe and affordable local food produced within local 
communities. Their garden sites are supported by many local 
donors, agencies and sponsors. An added component is teaching 
residents about protecting the environment, natural ecosystems 
and wildlife habitats inherent in their own communities.

Farmer Frog created a model for local schools called ‘SOIL to STEM’, (pre-
school to college level), that connects social/community issues and challenges 
to the current science/technology/engineering/math-based focus in schools 
using innovative learning techniques. This approach bridges the gap between 
scientifically- and artistically-inclined students. Urban farming is a perfect 
platform for joining the forces of logic and creativity.

Zsofia has assisted the Conservation District with a range of other projects as 
well, from our Farmers Market survey (page 4) to working with volunteers and 
WSU Master Gardeners to install rain gardens at schools and public sites, such 
as two demonstration gardens on Camano Island. Her ability to galvanize ideas 
and people into workable solutions has greatly benefitted our community and 
helped in our endeavor to teach people new ways to connect with the soil and 
water we all depend on to live healthy, happy lives. 

Zsofia Pasztor, left, is the creative energy and Executive Director of Farmer Frog. Many communities 
and schools benefit from Farmer Frog’s expertise in small-scale, organic gardening. 

Photo courtesy Farmer Frog

Farmer Frog is a regional non-profit 
organization that works with schools 
and low income communities to 
bring locally produced fresh food to 
every table they can reach.

http://farmerfrog.org/

New Farming Models Being Tried
Universities, colleges, grassroots organizations and even government agencies are experi-
menting with different practices and models - such as small lots, abandoned industrial sites, 
and roof tops - to determine the best ways to grow food in cities.

Aquaponic production for example, in which fish and vegetables are grown together in a 
closed-loop system, is the focus of universities from the Great Lakes Institutes in Pennsyl-
vania to our local Edmonds Community College. Being able to grow protein and produce 
together in small spaces can provide full nutritional benefits and a high financial return. 
Parking lots are no longer just for cars. Roof-top food production is being tested in Germany 
and several other European countries. These roofs triple as solar panels and covers for park-
ing cars – often electric vehicles. 

Weather is everything for a farmer. That’s why climate-controlled greenhouse and hoop 
house production is becoming more necessary, even in rural areas, as the weather gets more 
unpredictable. These covered areas can support precise climate control possibilities and 
prevent crop damage and losses. Schools and colleges are starting to offer specialized train-
ing in urban agriculture. In Snohomish County, SAgE (Sustainable Agriculture Education) 
is offered at Edmonds Community College. Certification courses are offered on how to grow 
food successfully in different situations, focusing on different crops with the potential of 
year-round yields.

We need all forms of sustainable urban farming. We need polyculture-based small- to medi-
um-sized farms as well as micro-farms in urban areas. We need to re-think which crops are 
grown and at what distance from the consumer, and how to eliminate the negative impacts of 
having to feed ourselves. We face many great challenges we no longer can afford to ignore. 

Food does not appear on the grocery shelves from a truck by magic; food is grown by people 
who still have to work hard and understand a myriad of sciences in order to succeed. Urban 
farming is not any easier than rural farming – it is different, but just as valid and important in 
today’s world. In the end – please get to know and support your farmer, both urban and rural. 
Spend your money locally and take responsibility for your own health by eating well, and by 
appreciating what it takes to bring that food to your table.

Guest author Zsofia Pasztor is the Executive Director of Farmer Frog, a local non-profit advocating 
for healthy accessible food and educating the public in food production. The article is written from 
her perspective and may not reflect the views of the Snohomish Conservation District.

Urban Farming ~ continued

Drip irrigation helps the garden grow at Getchell High School in 
Marysville.

Photo by Z Pasztor
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What IS Urban Farming?
By Melissa Kearney, Community Conservation Intern

Urban Farming Survey Reveals Most People 
Want to Learn More

*The term “P-Patch” originated in Seattle where 
the first community garden was established on 
part of Picardo Farm. The P stood for Picardo. A greenhouse at Olivia Park Elementary School helps students learn about grow-

ing and harvesting food.                      Photo by Z Pasztor 

Neat rows of garden beds = abundant food for the local community.
                       Photo by Z Pasztor

This young man learned about his produce and how to sell it at the 
weekly farmers market in Everett.            Photo by Janis Wheeler

A new buzzword is popping up in the world of agriculture that’s exciting be-
cause it relates to food and community - something we all love! That word is 
urban farming. Urban farming (or urban agriculture) is the practice of culti-
vating, processing, and distributing food in or close to a village, town or city. 
This can take the form of backyard, roof-top and balcony gardens; community 
gardens in vacant lots, industrial areas and parks; and of course nearby small- 
and medium-scale commercial farms that grow fruits, vegetables, nuts, seeds, 
herbs, sprouts, mushrooms, algae, flowers and seaweed. Urban agriculture 
can also mean raising livestock and/or poultry, aquaculture, agro-forestry and 
beekeeping. 

According to the United States Department of Agriculture, around 15 percent 
of the world’s food is now grown in urban areas. Urban farming continues 
to increase here in the Pacific Northwest. More and more people are joining 
community gardens, renting their own plots or converting their yards.

Community gardens (often called P-Patches*) are not only good for local resi-
dents’ health and wallets, these cooperative gardening experiences have many 
other benefits, such as:

Creating healthy communities through eating healthier foods 
Making it possible for neighbors to get to know each other as they 
come together to grow food 
Fostering a broader sense of family and caring for one another by 
growing and sharing food
Growing more successful gardeners by hands-on learning and 
sharing of expertise 
Providing low income families that are “food insecure” with a steady 
source of food (Food insecurity means a family doesn’t have consis-
tent access to adequate food due to lack of money or other resources 
at times during the year) 
Instilling environmental awareness as people learn to conserve water, 
use compost, and keep soil healthy and productive
Providing a setting and hub for community education 














This summer, Snohomish Conservation District conducted a 
survey at the Everett Farmer’s Market from June to Septem-
ber to better understand people’s preferences on learning 
more about the world of urban farming. A total of 52 people 
were surveyed, ranging from ages 20 to 65. 

We asked market-goers a wide range of questions - from 
their desire to grow their own garden, produce food for food 
banks, make worm compost, and learn about low water 
usage. We also asked about helping bees and pollinators, 
the local food movement, growing produce year-round, and 
vertical and container gardening. See graph at right.

When we asked people if they’d be interested in learning 
more about any urban farming topics, 73 percent said they 
would like to learn more by either attending workshops or 
watching online videos. Another ten percent said they were 
already experienced gardeners. The rest (17 percent) said 
they weren’t interested in any of the topics listed.

In response to their willingness to grow their own food (if they had more information), 50 
percent of respondents said “Yes” or “Maybe”. Twenty-seven percent said they already knew 
how, while 23 percent said “Not likely”. The main reason for this last response was lack of 
space.
 
When asked where people would like to grow their own food, the highest response was in a 
home garden, the second highest was on a balcony or deck, and third was at a school or com-
munity garden. 

If a “Lawn to Lettuce” incentive program started, 83 percent of the people surveyed said 
“Yes” or “Maybe” to participating in this program. It involves turning part or all of a lawn 
into vegetable beds, and harvesting produce instead of having to mow grass all summer. 

If you would like to take our Urban Farming survey go to: 
https://www.surveymonkey.com/s/UrbanFarmingSurvey

By Melissa Kearney, Community Conservation Intern
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Butterflies and Bees Need Munchies and Mud

While flowers provide critical food, there’s another lesser-known habitat 
piece to include in or near your pollinator garden – a mud puddle. Groups 
of butterflies or bees are often seen mud puddling (congregating at puddles). 
Adding one can help attract pollinators as quickly as planting colorful flow-
ers. Why mud puddles? 

Scientists think they’re a source of 
essential nutrients, primarily sodium, 
for pollinators. In the case of but-
terflies, most males flock to mud 
puddles. Researchers tell us the but-
terflies sip moisture from puddles, 
getting salt and minerals from the 
mud. These essential nutrients are 
then transferred to females via the 
sperm. Some bee species are known 
to use mud as a building material to 
create cells in their nests. 

Easy-peasy Mud Puddle
Here’s an easy way to create a not-so-messy mud puddle: take an empty, 
cleaned out one-gallon plastic milk jug and make a tiny hole in the bottom 
with a pin. Put the bottle, bottom side down, on some bare soil in sun or 
shade, away from foot traffic and disturbance from pets (if possible). Fill 
the bottle to the top with tap water. The water will drip out through the hole 
very slowly, creating and keeping a puddle muddy for up to a week, longer 
in shade.  

by Roger Kelley, District Educator 

You can also thank moths, beetles and wasps for 
helping create nutritious meals, beautiful flow-
ers, food for livestock, and even for the clothes 
on your back (when you wear cotton). All of 
these creatures are pollinators, and scientists and 
the media have been warning us of their im-
portance and declining numbers for decades. In 
fact, pollinators are so essential to our economy, 
environment, and personal health (i.e. your very 
survival) that their continuing population decline 
led to a Presidential Memorandum and creation 
of a Federal Pollinator Health Task Force in 
June 2014. 

The significance of our pollinators is well under-
stood and documented, but the reasons behind 
their decline are still a mysterious mix of pos-
sibilities. What is sometimes missing is the role 
that everyone – from apartment dwellers to large 
land owners – can play in reversing their falling 
numbers by the simple act of planting flowers – 
a pollinator’s critical, colorful grocery store. 

Pollinators are attracted to flowers for the same 
reason people are: their wonderful scents and 
bright colors. They don’t intentionally seek out 
flowers with lots of pollen to fertilize plants. 
Bees, bats, hummingbirds and other pollina-
tors are simply looking for the food found in 
flowers – sugar-rich nectar and protein-rich 
pollen. Some of that pollen sticks to their bod-
ies, and fertilization occurs when pollen from 
one flower falls into or is rubbed onto another 
flower (of the same kind) as the insects and 
birds continue gathering food and nectar. 

All of us can plant “pollinator gardens” that 
provide them with food, regardless of where we 
live or the amount of space we have. Pollinators aren’t fussy, so you don’t 
need a lot of land, and you don’t need tall trees or big shrubs. 

These gardens can be as small as a planter on your deck or balcony (a pol-
lunator pit stop), a sunny corner in your yard (a sit down meal), or as large 
as several acres (a Sunday buffet). Several small flowery feeding areas 
are much better than no food at all, plus all of these individual pollinator 
gardens do add up to provide a significant amount of food habitat. In other 
words, every flower you plant that attracts pollinators keeps more of them 
alive to fertilize the food that we need. It’s a win-win situation. 

Native Flowers for Pollinators
The key to helping pollinators is to plant a variety of flowers that will 
bloom at various times of the year – from spring into fall. In our region 
there are several short wildflower species (less than three feet tall) that at-
tract pollinators. 

Here are some native plants with a mature of height of three feet or less to 
consider: bear grass (Xerophyllum tenax), bigleaf lupine (Lupinus poly-
phyllus), Cascade penstemon (Penstemon serrutalus), farewell-to-spring 
(Clarkia amoena), Henderson’s checker mallow (Siealcea hendersonii), 
Nodding onion (Allium cernuum), Pacific aster (Aster chilensis), purple 
coneflower (Echinacea purpurea), and Western columbine (Aquilegia 
formosa).

Any of these flowering plants can be grown in planting containers on 
decks, balconies and patios, or mixed together to create a larger pollinator 
garden in a yard or on acreage. 

If you’re unsure where to get quality seeds or plants for your pollinators, 
look no farther than the Snohomish Conservation District’s annual spring 
plant sale. Beginning in 2015, the District will sell pollinator packets. 
These envelopes of mixed native seeds will provide continuous spring to 
fall blooms that attract precious pollinators. The specific mix has not been 
selected yet, but the plants will be less than four feet tall when mature 
and appropriate for growing in small containers as well as covering larger 
areas. 

Non-native Flowers for Pollinators
Although the District recommends native plants, a wide variety of non-
native flowering plants also provide much needed nectar and pollen. 

One Camano Island resident has created a pollinator 
patch by planting crimson clover, Trifolium incarna-
tum, next to a road. Not only does the clover supply 
food for pollinators, it’s very colorful and eliminates 
the need to mow the planting strip. 

Among the list of non-native flowers recommended 
by the U.S. Forest Service for the Puget Sound 
Region and in the book Landscaping for Wildlife by 
Washington Department of Fish and Wildlife Biolo-
gist Russell Link are: 

Eight-year old Bella wonders at the butterfly on her finger 
at the Seattle Science Center.  Photo by Julie Allen

Hummingbirds, butterflies and bees are not dinnertime fare, 
but without them our plates would be quite bare.

• Angelica (Angelica lucida) 
• Asters (Aster species) 
• Fawn lilys (Erythronium species) 
• Forget-me-nots (Myosotis species) 
• Blanket flowers (Gaillardia species) 
• Bleeding heart (Dicentra formosa) 
• California poppy (Eschscholzia 
    californica) 
• Fleabanes (Erigeron species) 
• Goldenrods (Solidago species)
• Larkspurs (Delphiniuim species)
• Monkey flowers (Mimulus species)
• Nasturtium (Tropaeolum majus)
• Sweet peas (Lathyrus species) 
• Stonecrops (Sedum species) 
• Trilliums (Trillium species) and 
• Wild buckwheats (Eriogonum species)

By remembering the needs of pollinators when 
planning, planting or remodeling your garden 
bed, landscaping, neglected patch or ‘blah’ acre, 
you can add some color and pizazz to your prop-
erty and know that you are helping to save these 
critical insect, mammal and bird populations. 

Butterflies puddling.
 Photo by Monica Van der Vieren

Annual District Plant Sale 
Saturday, February 28, 2015

What’s new at the annual conservation plant sale? 
 A new (and hopefully easier) online ordering store
 Pollinator packets - seeds to attract bees and butterflies
 Live stakes to combat eroding areas
 Some great new plants like sedums and Oregon Stonecrop

Mineral Springs Aren’t Just For People

Taylors Checkerspot butterfly.       U.S.  Fish & Wildlife Service
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Giant Blobs Appear in Bryant
by Roger Kelley, District Educator

Conservation District’s Algae Monster 
Float Wins Award
Our creative outreach specialists, Kailyn Wentz and Laura Goff, created this 
unique float for the Lake Stevens Aquafest Parade. It won second place for 
floats. The colorful algae monster is part of the “I Love Lake” campaign to help 
residents protect Lake Stevens by being pollution-conscious and proactive at 
their homes and businesses. 

If you live in Lake Stevens and love the lake, learn more at:
http://www.ilovelake.org/ or go to http://www.facebook.com/ilovethelake.

No, these are NOT Aliens! 
Biologists are by nature a curious lot - even more so when some oddity ends up 
in their backyard, or in this case, their pond. Let’s call these the Bryant Blobs. At 
least three of the translucent, gooey masses appeared floating in a small pond near 
Bryant this past August. We had to go see for ourselves and help the homeowner 
(and resident biologist) identify the mysterious creatures. 

Although they resembled ginor-
mous salamander or frog egg 
masses, they were actually mag-
nificent bryozoans, (Pectinatella 
magnifica), a non-native colony 
of aquatic invertebrates. 

There are more than 5,000 spe-
cies of bryozoans in the world, 
but only a few dozen (including 
the magnificent bryozoans) are 
known to live in freshwater. 

Bryozoan colonies can become huge; the circumference of several of these float-
ing blobs in other areas has been measured at seven feet. The largest colony in 
the Bryant pond measured four feet eight inches around. While most bryozoan 
colonies form on algae, pilings, or other submerged surfaces, this species lives on 
the surface of a gelatinous mass that it produces. In late summer and early fall, as 
water temperatures reach their warmest, these blobs continue to grow, and can be-
come so numerous that they form bryozoan blooms. They’ll eventually turn a pink 
to dark purple, with shiny white spots. The colonies are composed of hundreds 
of zooids, filter feeding animals that are about one millimeter long (1/25th of an 
inch). Each zooid eats by extending its tentacles and sucking algae and decaying 
organic matter from the water into its crude digestive system. 

According to the U.S. Fish and Wildlife Service, the magnificent bryozoan is 
native to freshwater lakes and creeks east of the Mississippi River. They prob-
ably moved west on the feathers of ducks in the fall when the water temperature 
cools and the colony breaks apart. As the mass decomposes, each zooid sends out 
a seedpod that has tiny jagged hooks. The hooks easily attach to the feathers of 
waterfowl and hitchhike to new waters.

While fossils records show that bryozoans predate dinosaurs, the freshwater spe-
cies has only been reported in the Pacific Northwest for the past 12 years and their 
numbers are increasing. A 2002 survey found it in 18 lakes in the Pacific North-
west that included the states of Idaho, Oregon, and Washington. Since they can 
only survive in warm water (approximately 60 degrees F.), an increased presence 
outside their native range has some scientists concerned that bryozoans may be a 
harbinger of climate change. 

Scientists are also worried that, because they are filter feeders (cleaning 
the water), they’re permitting sunlight to penetrate to greater depths. This 
allows more aquatic plants to grow where they didn’t before and slowly 
alters the pond or stream habitat, and may harm fish and/or other critters 
living there. 

Some people consider bryozoans a nuisance because of their ability to 
clog water intake pipes and the lake outlets. For medical researchers, 
bryozoans may hold the answer to life-threatening diseases. They are 
being studied for the variety of chemicals they produce, including Bryo-
statin 1, a chemical produced by a marine bryozoan species that is being 
tested as an anti-cancer drug. 

Because so little is known about their whereabouts and numbers, scien-
tists need help locating and mapping these colonies. If you know of or 
spot a bryozoan colony in your area, please report it through the U.S. 
Geological Survey’s Non-Indigenous Aquatic Species website at http://
nas.er.usgs.gov/SightingReport.aspx. 

District Educator Roger Kelley dons hipwaders to investigate 
several colonies of bryozoa growing in a large pond.

Held up to the light, they become translucent and 
one can see the colony of tiny bryozoans. 

November 20, 2014 | Evergreen State Fairgrounds | Monroe, WA
The highly anticipated 11th annual Focus on Farming will be held on No-
vember 20 at a new location, the Evergreen State Fairgrounds in Monroe. 
Spend the day learning, networking and enjoying farm fresh local products 
prepared by regional gourmet chefs. See how new and upcoming farmers 
are shaping the future of the agricultural world and providing tomorrow’s 
food. There will be 24 great classes, with six industry tracks, presented by 
some of the top experts in the country.

The conference features keynote speaker Fred Kirschenmann, a longtime 
international leader in sustainable agriculture. He’s sat on the National Or-
ganic Standards Board and National Commission on Industrial Farm Ani-
mal Production. He converted his family’s 1,800 farm in North Dakota to a 
certified organic operation in 1976. Since then, Fred’s developed a diverse 
crop rotation that has enabled him to farm productively without synthetic 
inputs (fertilizers or pesticides) while simultaneously improving the health 
of the soil. His farm has been showcased in numerous national publications 
(National Geographic, Business Week and Audubon to name a few) and 
continues to be widely used as a teaching tool.

Take advantage of the 17,000 sq. ft. “trade show” too! You’ll find every-
thing you need all in one spot, from a new tractor to greenhouse supplies. 
Learn about new products and find new resources. Registration will be 
available soon. Watch the Snohomish County website for updated informa-
tion: http://snohomishcountywa.gov.

2014 Focus on Farming Conference

Photos by Lois Ruskell
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News and Events

The Washington State University Extenstion Forestry Program is offering 
several “pizza seminars” this fall. This is a chance to enjoy some pizza while 
listening to an educational presentation.

Each seminar costs $8/person and includes pizza and soft drinks. Pre-registra-
tion is required. For details and registration information, visit http://forestry.wsu.
edu/nps/events/pizzaseminar/ or call 425-357-6023.

Specialty Wood Markets Seminar
Several speakers will discuss specialty wood markets and how small-scale 
landowners can sell to them. Specialty wood markets are niche markets that use 
trees to make materials other than lumber. These markets pay a premium if you 
have what they are looking for. 

Steve Tanaka from Evergreen Hardwoods will talk about alder veneer and 
Larry Putnam from McFarland Cascade will talk about Douglas-fir and Western 
redcedar utility poles. Each speaker will discuss what they buy, what they use it 
for, and how small-scale woodland owners can take advantage of these specialty 
markets. 

Thursday, October 2, 6:30 – 8:30 p.m.
Lewis Creek Park Visitor Center 
5808 Lakemont Blvd SE, Bellevue

 
Vashon Island Field Tour
This field tour is an opportunity for woodland owners, architects and build-
ers to see how woodland stewardship can keep your woods healthy and help 
build healthy homes. We will start with a tour of Chautauqua and Island Center 
forests, led by Drs. Jerry Franklin and Derek Churchill, to look at how different 
harvesting techniques promote woodland health. 

Next will be a tour of the new Vashon Island High School where locally milled 
wood was used, led by David Wilke. We will end with a demonstration by Da-
vid Warren at the Joel Kuperberg Memorial Mill Yard.

Saturday, October 25, from 10 a.m. to 3 p.m. 
Meet at Vashon Island High School 

This event is free but space is limited and pre-registration is required. For more 
details, call 425-357-6023 or visit http://forestry.wsu.edu/nps/events/vashon/.

Wetlands, Ponds, and Amphibians Seminar
Several speakers will discuss the importance of wetlands, regulatory issues 
around wetlands and ponds, controlling reed canary grass and other invasive 
plants around ponds and wetlands, and amphibian species found in Western 
Washington woodlands. 

 
Thursday, November 13, 6:00 – 9:00 p.m.
WSU Snohomish County Extension Office
600 128th St SE, Everett

Native Trees Seminar and Book Signing
WSU Extension Forestry Specialist Kevin Zobrist will present a slide show of 
native trees in Western Washington and discuss their silvical characteristics. 
Afterward he will be on hand to sign copies of his new book, Native Trees of 
Western Washington (available in bookstores in late October). Books are sold 
separately; you can purchase a copy in advance and bring it with you, or pur-
chase a copy at the event. Copies at the event will be sold for the list price of 
$18.95 (plus tax). All proceeds support the WSU Extension Forestry program. 

Thursday, December 4, (correction) 6:00 – 9:00 p.m.
WSU Snohomish County Extension Office
600 128th St SE, Everett

Snohomish Conservation District 
Supervisor Elections

Washington State University Extension
Fall Pizza Seminars

Our Conservation Corps Crew Leaves 
Us After a Busy Summer!

This Crew Rocks!
Our Washington 
Conservation Corps 
(WCC) crew had a busy 
year planting trees, help-
ing in the Oso recovery, 
assisting the Stillaguamish 
Tribe with broodstocking, 
and working with the City 
of Everett on their Down-
spout Disconnect project. 
They leave us now and 
another crew joins us soon!

The WCC crew arrives at Oso to lend a hand.

Above - The WCC crew jumps 
in, literally, to help the 
Stillaguamish Tribe with their 
salmon broodstocking program.

Left - Crew members worked 
with District Specialist Ryan 
Leigh on a project to disconnect 
downspouts in some targeted-
north Everett neighborhoods.

The crew cleared ditches of sediment and debris as part of the Oso recovery 
effort.

The Snohomish Conservation District will host an election in the Spring 
to fill one elected volunteer position on the District Board of Supervisors. 
The time, date, manner and location of the election will be set at the regular 
October Board meeting at 6 PM, October 21, at the District office, 528 91st 
Ave NE, Lake Stevens. One appointed position is also open in 2015. To find 
out more about applying for one of these positions, please contact District 
Manager Monte Marti at 425-377-7001 or monte@snohomishcd.org. Future 
election information will be posted only on the District’s website at www.
snohomishcd.org.



  
SCD 8

The NEXUS is published quarterly and distributed free of charge to residents of 
the District. Funding provided by Snohomish County Surface Water Management, 
Washington Department of Ecology, and the Washington State Conservation 
Commission.

Phone   425-335-5634
FAX 425-335-5024  
Contact: Lois Ruskell
 lois@snohomishcd.org 
 425-377-7020
Editing: Donna Gleisner
 The Written Edge
 425-923-7110

Board of Supervisors
Mark Craven, Chair
Adam Farnham, Vice-chair
Karl Hereth
Steve Van Valkenburg
Jeff Ellingsen
Associate Members
Duane Weston
District Manager
Monte Marti

Snohomish Conservation District

www.snohomishcd.org

Better Ground Takes HoldUpcoming Events
Save Money ~ Keep Your Septic 
System Healthy
A healthy septic system is what every homeowner wants, both for peace 
of mind and to avoid costly repairs. Unhealthy on-site systems can cause 
problems, both to homeowners and to the environment, if not properly 
installed and managed. The Snohomish Conservation District is offering 
two FREE Septic 101 classes this fall to help residents maintain and 
protect their systems. Teri King, a septic specialist with Washington Sea 
Grant, will teach Septic 101 in Lake Stevens and Stanwood. Teri’s lively 
classes are generally standing-room only; early registration is encour-
aged. Topics include how to prevent overloads, inspecting your system, 
and finding your as-built design online. Various types of systems and 
their use will also be covered. 

Septic Sense 101 - Stanwood 
Thursday, October 9, 6:30 p.m. to 9:00 p.m. 
Floyd Norgaard Public Hall 
27112 102nd Ave NW

 Register at: stanwoodseptic.eventbrite.com. 

Septic Sense 101 - Lake Stevens
Saturday, October 11, 10 a.m. – 12:30 p.m.
Lake Stevens Senior Center
2302 Soper Hill Rd

 Register at: septicsense.eventbrite.com. 

Drainage Options for Horse Owners 
and Small Farms  
Evergreen State Fairgrounds, Monroe ~ Longhouse Building
Wednesday, November 12,  6:30 - 9 p.m.
If you have horses or other livestock then you have mud, right? Wrong! 
There are many useful ways to manage mud and runoff on your prop-
erty. Find out about paddock footing options, outdoor washracks, on-
farm set-ups for roof runoff, creative ways to keep rain out of stalls and 
barns, and more. We’ll cover options for rerouting surface water such 
as French drains, dry wells, grassy swales and rain gardens, as well as 
ways to reduce impervious surfaces. Make your place chore-efficient 
and healthier for your horses and for you at the time of year when it 
counts the most. 

FREE! For more info and to register: managemud.eventbrite.com

The Puget Sound area in Northwest Washington 
has a rich and varied history of agriculture, for-
estry, fishery and nursery operations. Many farms 
go back several generations, and a burgeoning 
urban population has led to a more diverse mix 
of citizens looking to recreate, discover local and 
organic food sources, be sustainable in their yards 
and gardens, and enjoy the outdoors. 

Water quality, soil health, and critical salmon and shellfish habitats are all key 
resources that Snohomish Conservation District has focused on protecting. 

Changing with the Times
The District has been serving urban and rural residents since 1941. It’s had an 
active outreach and education program for twenty-plus years, focusing on adult 
and youth education, outreach at fairs and festivals, and a website and quarterly 
newsletter. With the changing times and demographics, District staff felt a need 
to re-craft our outreach and engagement program. 

Starting with three Washington Department of Ecology grants in 2009, the Dis-
trict worked with a consulting firm to conduct phone surveys and focus groups 
to assess how people receive their information and what resonates with our 
clients. Several key factors readily became apparent: people want to protect the 
land for their children and grandchildren, they want to enjoy recreational activi-
ties, and they often learn information from friends and neighbors. 

Better Ground Program is Launched
As the result of this research, Better Ground – Sound ideas for your land was 
created. Some of our initial goals were: 
• To break free of our traditional, conservative approach to outreach, engage-

ment and education
• To create a unique program that stimulates users to engage with the vast 

information, knowledge and expertise available through the District
• To create an effective and efficient method of communicating with residents 

that increases our scope and reach
 
Better Ground is used to brand our events, workshops, resources and other 
outreach tools. It was built on where we had been, but with more attention to 
research and marketing. It’s a chance to experiment, to try new things and break 
a few rules/norms. Most of all, it’s a chance to connect with the public with the 
same attention to detail and personable touch as an actual home or farm visit. 

Reaching Out in New Ways
In 2012, the District developed a new 
website, www.betterground.org, and used 
the new branding program to tell stories 
of people, land, and water. These stories 
encourage landowners and the commu-
nity to connect, learn, and collaborate 
with the District. New fact sheets and 
displays have been designed to reflect the 
values that resonate with our constituents. 
How-to videos have been created to help 
landowners learn and develop their own 
projects. The goal is to reach a wider au-
dience and provide property owners (rural and urban) with the information and 
resources they need to make conservation-oriented changes on their property, re-
gardless of whether or not they can attend a workshop or schedule a home visit. 

New Approach May Help Other Districts
With the successful launch of Better Ground two years ago, other Puget Sound 
conservation districts have taken notice. Some of these 12 districts have their 
own outreach programs but are looking for new ways to connect. A few districts 
are unable to offer much in the way of outreach, so having an already developed 
program, based on social marketing research and evaluation, is something they 
can readily adopt. With better analytics to evaluate outreach, and a more acces-
sible program, many people may start to feel connected to their local conserva-
tion district. With luck, the Puget Sound districts may no longer be able to call 
themselves “the best kept secret”. 

NEW Port Susan 
Owner’s Manual is 
Hot off the Press

The Port Susan Owner’s Manual 
is geared towards residents with 
property surrounding Port Susan, 
the body of water nestled between 
Warm Beach, Stanwood and Camano 
Island. It offers insight into the his-
tory, culture, diversity and marine 
resources in Port Susan. The manual 
was produced with a Puget Sound 
Partnership grant by WSU Extension 
Snohomish County and a group of 
partners. 

What’s In It, You Ask?
Plenty, from an introduction to Port Susan’s natural and recreation areas, 
marine life and wildlife to steps everyone can take to protect this jewel in 
Northwest Snohomish County. The Owner’s Manual will help residents 
learn about this amazing place and take critical steps to keep it healthy 
and functioning.

Port Susan is a uniquely beautiful and biologically-rich body of water, 
famous for salmon, gray whales, crabs, shellfish and birds. Port Susan 
also offers abundant recreation opportunities, a diverse agricultural com-
munity, and a quality of life that is the envy of many. 

Port Susan has also been designated a marine stewardship area. This 
designation will encourage the protection of marine resources through ed-
ucation, citizen involvement, strong leadership and coordinated enforce-
ment of existing regulations. Many resources are listed on the back page 
so residents can learn more and contact specific groups. To find your own 
copy, visit local businesses and libraries in the Port Susan area, or contact 
Chrys Bertolotto at chrys@wsu.edu or 425-357-6020.


