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Julie and Staci, Island Transit’s program coordi-
nators, are big fans of Mark Horton. He’s been 
a consistent vanpool participant for 30 years. 
That’s almost as long as the Island Transit van-
pool program has existed. Mark has driven just 
about every kind of van Island Transit owns. 
He started with his favorite, the 15 passenger 
van, but has also used the 12 passenger and 
seven passenger vans as well. He’s been the 
primary vanpool driver, bookkeeper, recruiter 
and manager, and he’s always had a full van. 

Mark works the second shift at Boeing. The 
size of the vanpool fluctuates with the econ-
omy and Boeing’s ups and downs. Now due to the pandemic, there are social distancing and 
mask requirements. Vanpool capacity is limited and minimum requirements are lower, but his 
van is still filled to the allowable capacity.

CONVENIENT |  FARE FREE |  ENVIRONMENTALLY FRIENDLY

Island Transit’s Vanpool program makes getting to work easy, 
reliable, and affordable. Are you ready for a better commute?

Contact: Vanpool@IslandTransit.org
www.islandtransit.org 

We provide the van and you provide the community!

Stories from  
Island Transit Riders

Why I RideWhy I Ride “Family time is important 
to me – Vanpool saves 

time and money!”
~Mark, Oak Harbor Vanpool Commuter

When asked what drove Mark to try a van 
pool, he looked as though his response 
should be obvious. “I was driving 3,000 
miles a month.” He and his vanpool mates 
commute from Oak Harbor to work at 
Boeing in Everett. Many employers, like 
Boeing, subsidize employees who take a 
vanpool to work. They also get a discount 
on the ferry and he splits the other expenses 
with his van mates. If he has any problems 
with the van, he swaps it for another at 
Island Transit. It saves a lot of money on gas, 
insurance, and car repairs on his personal vehicle. And it saves time. Family time is important to 
Mark. He likes being able to drive down to the ferry and get on first without waiting. Vanpools 
can also use HOV lanes and don’t have to pay tolls on the mainland, more time and money 
savers. 

He’s worked for Boeing for 32 years. Sometimes he puts in 9 or 10 hour days. When they 
finish their shift, it’s late and ferries are running on an hourly schedule. So it works out best to 
drive north and cross Deception Pass Bridge to make their way home to Oak Harbor. One very 
windy night in January, they ended up sleeping in their van at Pass Lake. Winds were gusting 
up to 64 mph. They found they were stuck behind some trees that had fallen across the road 
and a semi-truck had blown over and was leaning against the railing on Deception Pass Bridge. 
The bridge was cleared around 7 a.m. 

Other than that, his vanpool travels have been uneventful, just the way he likes them. To learn 
more about the vanpool program, email vanpool@islandtransit.org.
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This week’s column 
has the publication 
date of June 3, our 
Mom’s birthday.

Were she still earth 
bound, Mom would 
be 103.

I bowled 104 once.

Mom loved her 
birthday. The banks 
in Mississippi used to 

close June 3, in honor of Jefferson Davis. Mom 
took credit for the Davis bank holiday.

I always love bank holidays. My checks never 
bounce.

Anonymous donor
My latest Puget Sound Energy bill has a bal-
ance of zero. How could that be with the four 
space heaters I have running?

Assuming Susan Knickerbocker was pulling a 
trick, I emailed her to ask if she was the anon-
ymous donor. Years ago, her husband Rocky 
installed a propane heater for the caboose 
kitchen. I just assumed Susan had done a 
similar surprise. It only took me two years to 
pay back Rocky. 

Surprise. Susan denied being the benefactor.

So I called Puget. Another surprise. I was the 
anonymous donor. Paying one’s bill twice helps 
achieve a zero balance. I even have a credit of 
four cents.

Crank the heater, caboose boy. We have a 
credit and it might be a cold June.

Health tips
In an effort to eat in a more healthful way, 
today I bought a plant-based cookie. It was 
non-GMO with no soy, no dairy, no egg, and 
no artificial ingredients. Further, the cookie, a 
Lenny & Larry’s Complete Package, was vegan, 
kosher, and without high fructose corn syrup. 
With zero sugar alcohols and sustainable palm 
oil, how could I lose?

I did.

The taste, somewhere between thick kelp and 
thin xanthan gum, was  not as complete as I 
had hoped.

Back to Nestle Toll House. Bring on the inert 
ingredients.

Back surgery
A retired lawyer and drummer for our high 
school dixieland band called the other day with 
the quote of the week about back surgery.

Dad had been subject to back surgery years 
ago, lamenting his decision post op and forev-
ermore.

“Freeman, back surgery is like trying to kill a fly 
on a window pane with a hammer.”

Who knew Peter, Paul, and Mary were singing 
about back surgery?

Jungle biz
From 1918 until 1999 there were at least 48 
Tarzan movies released. From Elmo Lincoln 
to Johnny Weissmuller to Buster Crabbe to 
Herman Brix (Bruce Bennett) to Lex Barker to 
Denny Miller to Jock Mahoney to Mike Henry 
to Gordon Scott to Ron Ely to Miles O’Keeffe 
to Casper Van Dien to Joe Lara, there were at 
least 18 Tarzans. There are more. That is a lot 
of swinging loincloths.

While I have not seen all the Tarzan films, I am 
presently enjoying a real clunker, Tarzan and 
the Slave Girl, a 1950 movie with Lex Barker as 
the King of the Jungle.

The plot involves the kidnapping of Jane by 
a tribe of lion worshipers. Alan Alda’s father, 
Robert Alda, seems miscast but then so does 
everyone else, including Cheetah and his 
chimp girlfriend, Chloe.

Things were different in 1950.

Remember J. Fred Muggs on The Today Show? 
If not, no biggie. I may be older than you.

“From 1953 to 1957, Today featured J. Fred 
Muggs, a chimpanzee whose antics enter-
tained viewers, but frustrated the program’s 
staff, especially Dave Garroway. Also occa-
sionally appearing was J. Fred’s ‘girlfriend,’ 
Phoebe B. Beebe.” Thanks to Wikipedia for this 
reminder.

ON TRACK
With Jim Freeman

The eyes have it
A tip of the hat to the city of Langley and the 
Langley Arts Fund, three outstanding artistic 
additions have been added to the Langley zip 
code.

Reaching Up, a magnificent basalt limestone 
steel was created by Sue Taves. From any 
angle, perfection.

Medjay- Egyptian Warrior is a marvelous Hank 
Nelson bronze creation that invites an infinite 
number of reactions of the positive kind.

Skinny Red Wiggle, a steel by Dan Freeman, 
makes me want to jump with glee. Many 
selfies will be taken with the Skinny Red 
Wiggle. At seven feet, nine inches, the Skinny 
Red Wiggle is too tall to take vertically into 
Verlane’s classy car wash with all the swirling, 
blue brushes.

Popeye
Thanks to the web site www.kidadl.com, we 
have much to learn. And so do our kids and 
grandkids.

Where else can you get Popeye quotes?

1. “I’m strong to the finich, ‘cause I eats me 
spinach, I’m Popeye the sailor man!”

2. “Where’s the entrance to the exit?”

3. “I’ll take all on one at a time!”

4. “I ain’t no tailor but I know what suits me.”

5. “That’s all I can stands, I can stands no 
more.”

6. “I yam what I yam and that’s all what I 
yam.”

7. “If I’m not me, who am I? And if I’m some-
body else, why do I look like me?”

Pun Heaven
Get ready. This is a batch I have never seen.

Dad, are we pyromaniacs? Yes, we arson.

What do you call a pig with laryngitis? Disgrun-
tled.

Writing my name in cursive is my signature 
move.

Why do bees stay in their hives during winter? 
Swarm.

If you’re bad at haggling, you’ll end up paying 
the price.

Just so everyone’s clear, I’m going to put my 
glasses on.

A commander walks into a bar and orders 
everyone around.

I lost my job as a stage designer. I left without 
making a scene.

How much did the pirate pay to get his ears 
pierced? A buccaneer.

I lost my girlfriend’s audiobook, and now I’ll 
never hear the end of it.

Why is ‘dark’ spelled with a k and not c? 
Because you can’t see in the dark.

Why is it unwise to share your secrets with a 
clock? Well, time will tell.

Prison is just one word to you, but for some 
people, it’s a whole sentence.

Scientists got together to study the effects of 
alcohol on a person’s walk, and the result was 
staggering.

I’m trying to organize a hide and seek tourna-
ment, but good players are really hard to find.

I got over my addiction to chocolate, marsh-
mallows, and nuts. I won’t lie, it was a rocky 
road.

What do you say to comfort a friend who’s 
struggling with grammar? There, their, they’re.

I went to the toy store and asked the assistant 
where the Schwarzenegger dolls are and he 
replied, “Aisle B, back.”

What did the surgeon say to the patient who 
insisted on closing up their own incision? 
Suture self.

I’ve started telling everyone about the benefits 
of eating dried grapes. It’s all about raisin 
awareness.

Thanks to brother Ken Bob for helping me 
meet my early deadline. Great pun fun.

To read past columns of On Track in the Whid-
bey Weekly, see our Digital Library at www.
whidbeyweekly.com.
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Now On Sale
Vines

20% OFF
Sale dates 6/2-6/8

Not valid on prior sales.

Come Check Out 
Our Beautiful 
Garden Center

Freeland

Hardware
1609 E. Main Street • Freeland

360-331-6799
acehardware.com

Monday-Saturday 8am-7pm • Sunday 9am-6pm

Now On Sale
Vines

20% OFF

Soroptimist International
of South Whidbey Island

presents

FUNDRAISER

All proceeds benefit Soroptimist International
of South Whidbey Island Programs & Training

All proceeds benefit Soroptimist International
of South Whidbey Island Programs & Training

SHRED-IT

Minimum Donation
$5 Bankers Box or Grocery Bag

$10 Oversized Box or Bag
Sponsored by

1737 Main Street, Freeland
Parking Lot Behind Bank

PAPER ONLY • STAPLES OKAY

Saturday, June 12
10:00am - 2:00pm

Time to spring clean
your filing cabinets!

Securely dispose your
personal & financial records!

Licensed & Bonded
shredding company!
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BitsBits & Pieces

Letters to the 
Editor
Editor,
If the lower Snake River dams are not 
breached, Snake River threatened and endan-
gered salmon and steelhead will become 
extinct.

The mighty Snake River, with over 5,000 miles 
of tributaries, has been ranked as the most 
endangered in the USA. The scientific consen-
sus is, and has been, that the four lower Snake 
River dams must be breached (not dismantled) 
to save the salmon, steelhead and the Orca of 
the Salish Sea, who depend on them during 
the winter. Representative Mike Simpson (R, 
Idaho) has a plan which the tribes, the gover-
nors of Oregon and Idaho, commercial and 
recreational fisherman and others support. It’s 
not perfect, but, it is a starting point. Yet, our 
governor and senators, Murray and Cantwell, 
oppose its implementation due to the politics - 
not the science, economics or the ethics. 

For over 20 years the Army Corps of Engineers 
have been required by the courts under the 
Endangered Species Act to restore the salmon 
of the Snake River. Instead they have wasted 
millions of tax payer dollars pursuing ineffec-
tual strategies. 

This is about extinction, tribal rights, salmon, 
climate, economics, ethics and forests. It 
is now or never. The dams produce noth-
ing that cannot be compensated for. Please 
contact Gov. Inslee at 360-902-4111, Sen. 
Patty Murray at 202-224-2621 and Sen. Maria 
Cantwell at 425-303-0114. Urge them to 
get behind the Simpson plan to breach (not 
dismantle) these ill conceived, costly, unneces-
sary, destructive dams. They just need a nudge 
to do the right thing. Learn more and join 
the campaign at Snake River Savers’ web and 
Facebook sites. Thank you.

Gary Piazzon 
President, Whidbey Environmental Action 
Network

Orca Month Celebrates “We Are 
Family”
June marks the 15th annual Orca Action 
Month in Washington state and sixth annual 
celebration in Oregon and British Columbia. 
Members of the Orca Salmon Alliance (OSA) 
are hosting events throughout the month to 
educate the public about the Southern Resi-

dent orca community and the challenges 
they face: a reduction in their preferred prey 
- Chinook salmon - pollutants in the water, 
higher risk for oil spills, and increased human-
made noise in the ocean.

By working together from Northern California 
through British Columbia, covering the whole 
range of the Southern Residents, we can help 
restore this struggling orca population and the 
places they call home. Join OSA for a month of 
educational and celebratory events designed 
to bring our communities together to better 
understand the threats facing our Southern 
Resident orcas and inspire action to protect 
them.

Orca Month’s 2021 theme, “We Are Family,” 
underscores the distinct parallels between 
Southern Resident orca families and human 
families, while recognizing the whales’ indi-
vidual community, strong family bonds, and 
unique culture.

Through “We Are Family” messaging, activi-
ties, and events, organizers hope to celebrate 
this iconic, world-famous population and bring 
together tribal members, researchers, orca 
lovers, and elected officials to inspire action 
and advocacy efforts to protect this highly 
endangered population. Everyone is welcome 
and encouraged to get involved and partici-
pate throughout this exciting month.

Event: Orca Month Kick-Off Festival

When: Sunday, June 6, 11:00am to 3:00pm

Where: Virtual festival. RSVP at www.
orcamonth.com/events-1

What: A family-friendly event to kick off June 
as Orca Action Month. This event includes 
presentations from world-renowned orca 
experts and scientists, educational videos 
about orcas around the world, music from 
Pilots in Training, and a special presenta-
tion of the Seattle Aquarium’s Dive Show, all 
about the salmon and orca connection. Special 
guests include Wash. Poet Laureate Rena 
Priest, Wash. Rep.Debra Lekanoff, U.S. Rep. 
Jared Huffman, a famous orca research dog, 
and more. 

Who: Emcee Alan Budwill; Wash. Rep. Debra 
Lekanoff; Calif. U.S. Rep. Jared Huffman; Ken 
Balcomb, Lodie Budwill, and Michael Weiss 
from the Center for Whale Research; Mike 
Ford from NOAA Fisheries; Monika Wieland 
Shields from Orca Behavior Institute; Ingrid 
Visser from Orca Research Trust; Craig Matkin 
from North Gulf Oceanic Society; Erich Hoyt 
from Whale and Dolphin Conservation; Dr. 
Deborah Giles from Wild Orca, and more. 

Why: Orca Network, a nonprofit organiza-
tion dedicated to educating all ages about the 
whales of the Pacific Northwest, started Orca 
Month in 2007 to bring together researchers, 
advocates, and orca lovers everywhere to raise 
awareness of the threats facing the Southern 
Resident orcas while providing a community 
celebration of the orcas of the Salish Sea. Orca 

Month is now celebrated in Oregon, Washing-
ton, and British Columbia to engage commu-
nities throughout the range of the Southern 
Residents to learn more and take action for 
Southern Resident orcas.

Additional events, both virtual and in-person, 
will be taking place throughout the month. 
Visit orcamonth.com and view the Orca Month 
video at https://youtu.be/GFU7WpHAjmk to 
learn more, and find ways to participate in 
orca recovery efforts.

[Submitted by Cindy Hansen, Orca Month 
Manager]

Make Brain Health a Priority in 
June
Things you can do to reduce your risk of 
developing Alzheimer’s disease

This June, during Alzheimer’s and Brain Aware-
ness Month, the Alzheimer’s Association is 
encouraging people to make brain health a 
priority. 

“The last year has been very challenging for 
people, and for many of us, healthy lifestyle 
habits have gone by the wayside,” says Carrie 
McBride, the communications director for the 
Alzheimer’s Association Washington State 
Chapter. “We’re approaching summer and 
things are starting to open back up — it’s a 
great time to recommit to a brain-healthy life-
style.” 

Growing evidence suggests people can 
improve their brain health and reduce their risk 
of cognitive decline by adopting healthy life-
style habits. The Alzheimer’s Association offers 
these five suggestions to promote brain health 
and help restore mental well-being: 

Exercise regularly. Regular cardiovascular exer-
cise helps increase blood flow to the body and 
brain, and there is strong evidence that regu-
lar physical activity is linked to better memory 
and thinking. 

Maintain a heart-healthy diet. Stick to a meal 
schedule full of fruits and vegetables to ensure 
a well-balanced diet. Some evidence suggests 
a healthful diet is linked to cognitive perfor-
mance. The Mediterranean and DASH diets 
are linked to better cognitive functioning, and 
help reduce risk of heart disease as well.

Get proper sleep. Maintaining a regular, unin-
terrupted sleep pattern benefits physical and 
psychological health, and helps clear waste 
from the brain. Adults should get at least 
seven hours of sleep each night and try to 
keep a routine bedtime. 

Stay socially and mentally active. Meaning-
ful social engagement may support cogni-
tive health, so stay connected with friends 
and family. Engage your mind by doing activ-
ities that stump you, like completing a jigsaw 
puzzle or playing strategy games - or challenge 
yourself further by learning a new language or 
musical instrument.

Control your stress before it controls you. 
Prolonged or repeated stress can wear down 
and damage the brain, leading to serious 
health problems including depression, anxi-
ety disorders, memory loss and increased risk 
for dementia. Meditation, exercise, listen-
ing to music or returning to a favorite activity 
you have missed during the pandemic are just 
some ways to manage stress. Do what works 
best for you.

When possible, combine these tips to achieve 
maximum benefit. If it seems overwhelm-
ing, start with one or two changes and build 
on them gradually. The most important thing 
is that you start now. Visit alz.org/10ways 
to learn more about preventing Alzheimer’s 
disease through better brain health. 

[Submitted by Carrie McBride, Alzheimer’s 
Association Washington State Chapter]

Public Input Sought on 
Establishment of the Spacewall 
Climbing Management Area 

The public is invited to comment on a prelimi-
nary proposal to establish and open the Space-
wall Climbing Management Area near the 
town of Newhalem in the Skagit Gorge. 

Per the requirements of the National Envi-
ronmental Policy Act (NEPA), North Cascades 
National Park Service Complex intends to 
prepare an Environmental Assessment (EA) 
to analyze the effects of the proposal and 
other alternatives. The Proposed Action would 
include establishing and opening the Space-
wall Climbing Management Area to sport 
climbing day use. Other preliminary alterna-
tives include: 1) A Restoration Alternative, 
where the user developed trail and climb-
ing hardware leading to and at the Spacewall 
would be removed and remediated and the 
area would remain closed to climbing; 2) A No 
Action Alternative, where the user developed 
trail and climbing hardware leading to and 
at the Spacewall would remain and the area 
would continue to be closed to climbing. 

The purpose of this action is to protect the 
natural and cultural resources through the 
active management of sport climbing activities 
in the Spacewall area. 

Feedback on the proposed action, environ-
mental issues that should be addressed, other 
potential alternatives, and sources of data that 
should be considered by the NPS in the EA are 
requested. Specific feedback on the proposed 
action as it relates to visitor experience is also 
sought. 

To review project information and provide elec-
tronic comments, go to https://parkplanning.
nps.gov/SpacewallScope.

Comments will be accepted through June 30. 
Hardcopy comments can be mailed to: Super-
intendent, 810 SR 20, Sedro Woolley, WA 
98284. 

A virtual public meeting will be held Tuesday, 
June 8, 5:00 to 7:00pm. Additional details are 
available at the project website. If you need 
reasonable accommodations to attend the 
meeting, please email the contact above as 
soon as possible. You may join the meeting 
on your computer or mobile device as early as 
4:30pm at the following link: https://doilearn2.
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webex.com/doilearn2/j.php?MTID=m952d43e-
ca16bf49ae98a24ff79802086. Alternate audio 
is available for a toll at this number: 415-527-
5035.

Following the 30-day review, alternatives will 
be refined and required environmental anal-
ysis completed. The EA will be provided for 
public review in late summer 2021. www.nps.
gov/noca

[Submitted by Denise M. Shultz, North 
Cascades National Park Service Complex]

Announcing Civility First’s 4th 
Annual Art & Photography 
Contest

The Board of Civility First invites participants 
of all ages to submit an original artwork or 
photograph with the theme of “Respect 
Others, Listen, & Be Kind.”

Participants will enter the contest in one of 
the following age categories: children (12 
and under), youth (13-18), adult (over 18). A 
cash prize will be given to the winner and two 
runners-up in each age category. All entries 
will be submitted electronically. 

Invite your friends and family to join in this 
artistic endeavor – taking an idea and turning 
it into a photo or drawing or painting or even 
a sculpture. 

Deadline to submit is Aug.15, with entries 
judged by the Pacific Northwest Art School. 
Winners will be announced by the end of 
September. 

The Civility First website will exhibit the entries 
as part of Civility month, October 2021. Antic-
ipating in-person gatherings will be available 
in the autumn, the organizers plan to have 
a reception to honor all artists during Civility 
Month. For complete information about the 
contest and to enter, please go to www. 
civilityfirst.org/art-contest.html.

Civility First is a grass-roots movement in 
Island County promoting courteous public 
and private dialogue. It is a group of citizens 
from across the political spectrum who are 
concerned about the normalization of uncivil 

discourse, both online and in other shared 
spaces. For more information, see www.civili-
tyfirst.org. 

For more information about this art contest, 
please contact Elizabeth Guss at cohesion@
whidbey.com. 

[Submitted by Elizabeth Guss]

Local Business News
10 Years of Art at the Freeland 
Art Studios

It’s time for the 10th Annual Open House at 
the Freeland Art Studios and you are invited 
to come and see what’s new from 11:00am to 
4:00pm Saturday. 

There are a couple of new faces at FAS this 
year. Charles LaFond is a master potter and 
creates a wide variety of functional pottery 
and Gail Liston has joined and brought along a 
splash of color in her paintings. See new work 
by all the artists and find out what everyone 
else has been up to over the long COVID year. 

Freeland Art Studios is a large studio space, 
over 7,000 sq. feet, so there’s lots of space for 
social distancing. FAS houses multiple sepa-
rate artist workspaces with artists working in 
a variety of different media including: stone, 
metal, clay tile, pottery, oil and acrylic painting, 
cast glass, wood, resin paintings, mixed media 
and water features. Artists are: Penelope Crit-
tenden, Carol Rose Dean, Charles LaFond, Gail 
Liston, Ben Medford, Matt Monforte, Woody 
Morris, Sue Taves, Lane Tompkins, and Lloyd 
Whannell.

Most of the artists will be at the studio for 
the open house and will have completed art 
for sale as well as new works in process. They 
hope you will stop by to see what’s new. 

You can find Freeland Art Studios at 1660 
Roberta Ave. off of Harbor Ave. in Freeland 
(behind Whidbey Island Bank and the WAIF 
Thrift store.) 

For more information go to: www.FreelandArt-
Studios.com.

Penn Cove Gallery June Featured 
Artist: Rainy Lindell

Penn Cove Gallery is featuring the work of 
Rainy Lindell for the month of June.

So much to paint - so little time, but Rainy 
is busy working. She paints in oils on large 
canvases as well as small ones that sit on a 
desk.

Rainy was born and raised in Pocatello, Idaho. 
Her 7th grade teacher stirred her creative abil-
ities and she took every art course available 
from then on. She moved to Seattle after high 
school and began her study of the landscape 
and nature, which continues to be the focus 
of her work here on Whidbey Island. She will 
be at the gallery June 25, if you would like to 
meet her in person.

Visit Penn Cove Gallery at 9 Front Street in 
Coupeville. Open every day from 10:00am to 
5:30pm. www.penncovegallery.com

Pet Massage at Whidbey Canine 
Conditioning and Rehabilitation

Whidbey Canine Conditioning and Rehabilita-
tion is now open Saturdays, offering massage 
and laser treatment for dogs, cats, and other 
household pets. Sarah Wheeler, SAMT, of Love 
Bug Pet Massage joins Stephanie Garlichs, MS, 
DVM, CCRP, at Stephanie’s rehabilitation clinic 
in Coupeville. 

Stephanie draws on her 30 years of veteri-
nary experience, her Master’s degree in Animal 
Behavior, and her training in rehabilitation and 

ONLINE STORE! freeland-store.mybigcommerce.com

 

Habitat for Humanity
New: Mattresses, Flooring, and Online Store!

freeland-store.mybigcommerce.com

 OAK HARBOR • 290 SE Pioneer Way
360.675.8733

OPEN: Mon - Sat 10am - 5pm
store@islandcountyhabitat.com

FREELAND • 1592 Main Street
360.331.6272

OPEN: Mon - Sat 10am - 5pm
southstore@islandcountyhabitat.com

www.islandcountyhabitat.org I Donation hours: Mon - Sat 10am - 5pm

of Island County

Need New Flooring?

of Island County

ONLY $2.05 SF! • 100% Waterproof
• Affordable
• Easy to Install
• Stylish
• Environmentally Friendly 
• Superior Durability 

Déco Flooring SPC
Now Available at Both Stores!

20 YEAR 
WARRANTY 

FOR NON 
COMMERCIAL 

INSTALLATIONS

Freeland Location OnlyFreeland Location Only
..........................
50% Off
Clearance Sale On All Used Paint
Interior and Exterior
30% Off.......................
All Used Tile, Lighting & Flooring
While supplies last

..........................
50% Off
Clearance Sale On All Used Paint
Interior and Exterior
30% Off.......................
All Used Tile, Lighting & Flooring
While supplies last

massage, to gently guide dogs and cats to a 
healthier life and improved well-being. She has 
worked as a vet on the island since 1998 and 
started WCCR in July 2019. Stephanie and her 
husband, Jeff, share their home with their two 
dogs, a shelter-special, Chica, and Australian 
Shepherd, Kip. 

Sarah has been an in-home pet massage ther-
apist since 2018, now offering massage Satur-
days at WCCR. Her holistic approach considers 
the entire animal, even when addressing a 
single issue. Sarah recently moved to the island 
with her husband, Nathan, who grew up on 
Whidbey, and their toddler, their cat, Oliver, 
and two chihuahua mixes, Dewey and Poco. 

Whidbey Canine Conditioning and Rehabil-
itation is located at 302 N. Main St., Build-
ing B, in Coupeville and is the only veterinary 
clinic on Whidbey Island specializing in reha-
bilitation. They will physically rehabilitate your 
companion, train and prepare a set of exer-
cises for your dog (or cat) to do at home or at 
their clinic “gym” to help them recover from 
or prevent an injury. Stephanie Garlichs is an 
experienced veterinarian, Certified Canine 
Rehabilitation Practitioner (CCRP, University of 
Tennessee) and a Small Animal Massage Prac-
titioner (SAMP, Northwest School of Animal 
Massage). 

Love Bug Pet Massage provides a complemen-
tary therapy that addresses acute or chronic 
illness or injury, as well as a preventative ther-
apy for healthy dogs. With regular sessions, 
massage can keep muscles limber and resilient, 
and improve anxiety, digestion, circulation, 
relief from arthritis, and more. Sarah is certi-
fied through the Northwest School of Animal 
Massage to practice small animal massage, as 
well as rehabilitation massage. She is also a 
member of the National Board of Certification 
for Animal Acupressure and Massage, insured 
through ABMP, and licensed with the Wash-
ington State Health Department. 

For rehab or massage at WCCR, visit www.
whidbeycanine.com/book-online, or visit www.
lovebugpetmassage.com/book-online for 
in-home massage.
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Entertainment • Carnival • Country Fair • Petting Zoo
815 Camano Ave • Langley • Whidbeyislandfair.com

Whidbey Island Fair
July 15-18

Whidbey Island Fair
July 15-18

FUN IN THE SUN IN 2021FUN IN THE SUN IN 2021

By Kathy Reed Whidbey Weekly

Not only is Whidbey Island Dance Theatre offering a Cele-
bration of Dance Friday and Saturday, it is a celebration of a 
return to some normalcy.

After more than a year of pandemic-induced event cancella-
tions and a move to virtual performances, WIDT and its com-
pany of dancers are returning to live, in-person performances 
this weekend, to be held at Whidbey Children’s Theatre, 723 
Camano Avenue, in Langley. Performances will take place at 7 
p.m. Friday and Saturday evenings and there will be a 2 p.m. 
matinee performance followed by a silent auction from 3 to 7 
p.m. Saturday. Ticket prices start at $15 and can be purchased 
online at widtonline.org. 

The annual spring Celebration of Dance is just that – a cel-
ebration of dancers’ individual strengths presented through 
contemporary, cutting-edge choreography.

“Every year, we like to showcase in-house, outside-Whidbey, 
and young, emerging choreographers in our show,” said Char 
Brown, co-artistic director of WIDT. “[The choreographers] 
bring such diverse dance pieces, which showcases the beauti-
ful artistry of our WIDT company dancers.”

There are 15 dancers in the company, plus five alumni dancers 
and guest artists from Seattle who will be performing this 
year. Brown said they are all looking forward to being in front 
of an audience again.

“Our company dancers really need the live audience in front 
of them,” she said. “As young performers, feeling the energy 
and applause from the audience is so fulfilling. This makes all 
their hard work so worthwhile. And being able to entertain an 
audience is so important to their growth as a dancer/artist.”

Brown said the best thing about working on this Celebration 
of Dance presentation is knowing the dancers will be able to 
be back on stage in front of the community and share their 
art in person. She said members of the company, like every-
one else this last year, have been through a lot.

“We know our dancers have been through a lot emotionally 
this year,” Brown said. “They have trained on Zoom, then 
back in the classroom, then back on Zoom and then returned 
to the classroom! They have been amazing working through 
all they do for their schooling, dance, family – and just life. 
We are so proud of them.”

And, even as life begins to move slowly back to normal as the 
pandemic’s hold begins to loosen its grip, health and safety 
are still front and center for members of WIDT and its audi-
ences. Changes brought about by COVID-19, while not part 
of the routine previously, have become an essential element 
to planning any event like this.

“Because we had a virtual ‘Nutcracker’ and worked through 
all the protocols involved in rehearsing and putting that show 
on, we knew what was needed to rehearse for Celebration of 
Dance,” said Brown. “In this show, all pieces are individually 
rehearsed with the dancers and their choreographers, making 
everything easier.

“We are at half-capacity in the theater for seating, all doors 
and windows will be open,” she continued. “Tickets are 
for sale online and the audience will enter from the out-
side. Ushers will be seating all audience members and social 
distancing will be enforced while waiting in line, entering the 
theater and using the restrooms.”

The safety protocols extend to Saturday’s silent auction as 
well, which will be held in large white tents outside the 
theater between 3 and 7 p.m., giving people space to move 
around and check out the assortment of more than 50 unique 
auction items.

“They include things ranging from homemade dinners 
delivered to your door to large deck pots with potting soil,” 
described Brittany Falso, WIDT co-artistic director. “[There 
are] professional services such as acupuncture, massage, yard 
work and house cleaning; gift certificates from a variety of 

local businesses; and a Wine and Spirits Tour gift basket along 
with many others, including beauty products and specialty 
foods.” 

Falso said it’s simple to participate in the silent auction; those 
interested need to check in and get a bidding number. Most 
items will be available for pickup following the second show 
on Saturday. For those who want to take their item(s) imme-
diately, there is also a “buy now” option. Items won by those 
not present after the second show will be saved and pickup or 
delivery will be arranged.

All in all, Brown said the dancers are looking forward to being 
back on the stage, expressing their “hidden language of the 
soul.”

“We hope audiences will just sit back and enjoy the art of 
dance and the beauty of our choreographer’s pieces,” she 
said. “Please come and support our wonderful nonprofit 
organization, Whidbey Island Dance Theatre. We really need 
our community’s support and our company and choreogra-
phers would love to see them all in the Whidbey Children’s 
Theatre seats, enjoying the art of dance.”

To learn more or to purchase tickets, go to widtonline.org.

Celebrate dance 
with Whidbey Island 
Dance Theatre

“Dance is the hidden  
language of the soul.”

~  Martha Graham, American modern dancer, choreographer

Photo Courtesy of Whidbey Island Dance Theatre 
Whidbey Island Dance Theatre is pleased to offer its annual spring Celebration of Dance 
Friday and Saturday at the Whidbey Children’s Theatre stage in Langley. Live performanc-
es will take place at 7 p.m. Friday and Saturday with a matinee at 2 p.m. Saturday. Tickets 
are available online at widtonline.org.
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1767 Alliance Ave. 

Freeland, WA 98249

360.331.1303 

Meet Katy!
Katy is our Nurse at Maple Ridge by Bonaventure, 
right nearby in Freeland. She’s been an integral part of 
the excellent care provided for our seniors on Whidbey 
Island for over six years.

Come join Katy and our team as a caregiver or med-
tech and make a difference in our residents’ lives, while 
connecting with our community.

Ret i rementPer fec ted.com

• Starting at $15.50/hr., increasing with experience

• Free nurse delegation training and certificates

• Free HCA training and certificate

• Free mental health and dementia training

• Sign on bonus of $500 after 90 days  
of satisfactory employment

• Close-knit team environment

What’s Going On
All entries are listed chronologically, unless there 
are multiple entries for the same venue or are 
connected to a specific organization (such as 
Sno-Isle Libraries) in which case all entries for 
that venue or organization are listed collectively 
in chronological order under one heading.

Celebration of Dance 2021
Friday, June 4, 7:00pm

Saturday, June 5, 2:00 & 7:00pm 
Whidbey Children’s Theatre, Langley 

This show features all of Whidbey Island Dance 
Theatre’s extremely talented company danc-
ers, highlighting their individual strengths in 
this modern/contemporary style of dance. 
As always, the choreography is cutting edge, 
unique and created specifically for this special 
show by professional choreographers and two 
of our up and coming pre-professionals. A 
Silent Auction (with free beverage included) 
will be held between both Saturday shows 
from 3:00 to 7:00pm. For tickets or more infor-
mation, visit www.widtonline.org.

Whidbey Island Arts & Crafts 
Makers Faire 
Saturday, June 5, 9:00am-1:00pm 
Greenbank Farm, 765 Wonn Road

This is a place where people can buy art and 
craft supplies for less, and see how local crafts-
people make their work. Some supplies are 
being sold on behalf of Island Senior Resources 
for its Time Together scholarship fund.

Marley Erickson and Mark 
Findlay in Concert
Saturday, June 5, 7:30pm

Whidbey Island Center for the Arts, Langley
Standard Seats: $40

Marley Erickson (violin) and Mark Find-
lay (piano) perform a program that includes 
Debussy’s Violin Sonata and Saint-Saëns’ 
Fantaisie Op. 124. For tickets or more informa-
tion, visit www.wicaonline.org.

Orca Month Kick-Off Festival
Sunday, June 6, 11:00am-3:00pm

Virtual festival

A family-friendly event to kick off June as Orca 
Action Month. This event includes presentations 
from world-renowned orca experts and 
scientists, educational videos about orcas 
around the world, music from Pilots in Training, 
and a special presentation of the Seattle 
Aquarium’s Dive Show, all about the salmon 
and orca connection. Special guests include 
Wash. Poet Laureate Rena Priest, Wash. Rep. 
Debra Lekanoff, U.S. Rep. Jared Huffman, a 
famous orca research dog, and more. RSVP at 
www.orcamonth.com/events-1.

Curse of the Starving Class
Fridays, June 11, 18 & 25, 7:30pm

Saturdays, June 12, 19 & 26, 7:30pm

Sundays, June 13, 2:00pm

Thursdays, June 17 & 24, 7:30pm

Whidbey Island Center for the Arts, Langley
Standard Ticket: $35

The play, a perfect balance of dark comedy and 
biting satire, is about a family faltering in their 
search for security, escape and the American 
Dream. Written by Sam Shepard. Directed 
by Deana A. Duncan. For tickets or more 
information, visit www.wicaonline.org.

Shred It Event
Saturday, June 12, 10:00am-2:00pm

SaviBank, 1737 Main St, Freeland

Time to spring clean your filing cabinets. 
Securely dispose of your personal and financial 
records. Licensed and bonded shredding 
company. Paper only, staples okay. Minimum 
donation is $5 per bankers box or grocery bag, 
$10 for oversized boxes or bags. All proceeds 
benefit Soroptimist International of South 
Whidbey Island programs and training.

Art Talks: Lange and Wolcott
Wednesday, June 16, 11:00am

Whidbey Island Center for the Arts, Langley
All Seats: $20

Dorothea Lange and Marion Wolcott captured 
photographic images of those affected 
by poverty and deprivation, hunger and 
unemployment, and racism and internment 
before and after the Great Depression. 
Presented by art historian Rebecca Albiani. 
For tickets or more information, visit www.
WICAonline.org.

Upcoming Sno-Isle Library Events
See schedule below
Cost: Free:

Discuss the Classics with Rita Bartell Drum
Thursdays, 12:30 or 7:00pm

Enjoy a pleasant hour of shared wisdom and 
fellowship as we consider the words and hope 
of times past and weave a fabric of renewed 
hope by leaning on the “Classics.” Contact 
ritadrum777@gmail.com for Zoom link.

Meetings & Organizations 
Relay for Life 
Tuesday, June 8, 7:00-8:00pm

Oak Harbor Elks Lodge and virtual

Would you like to be part of the 2021 Relay 
for Life on Whidbey Island? This year’s event 
will be held Sept. 10 at Blue Fox Drive In. Email 
relaywhidbey@gmail.com or go to Facebook 
for more information.

Republican Women of North 
Whidbey 
Thursday, June 10, 11:30am-1:00pm 
Oak Harbor Elks Lodge, 155 NE Ernst St.

Our focus for June is a variety of community 
service opportunities with organizations that 
are tangibly meeting the needs of our neigh-
bors. We will also have a “Find Your Voice” 
discussion, including information to boost 
your knowledge of the United States Consti-
tution. Doors open at 11:00am to register 
and socialize, $15 at the door. Please RSVP to 
nowhidrwc@gmail.com.

Whidbey Island Genealogical 
Searchers (WIGS)
Tuesday, June 15, 1:00pm 

Elizabeth Gomoll presents “Unlocking Nota-
tion Codes on Alien Passenger Lists.” Learn 
how to interpret codes of late nineteenth and 
early twentieth century immigrant passenger 
manifests. Sign in to Zoom 10 minutes early. 
Non-WIGS members wishing to attend, send 
an email to whidbeygensearchers@gmail.com 
no later than June 13 to receive your zoom 
invitation. All are invited to join.

Al-Anon Group
Oak Harbor

Are you troubled by someone’s drinking? 
Al-Anon group can help. Call Laurie at 360-675-
4430 for meeting information.

PASS - Post Abortion Stress 
Syndrome
Wednesday or Thursday, 10:00am-4:00pm

Are you suffering from PASS–Post Abortion 
Stress Syndrome? Many women suffer from 
depression, flashbacks, suicidal thoughts, rela-
tional disfunction, and more after an abortion. 
We offer free lay counseling, help with healing 
and restoration. Call Wednesday or Thursday for 
an appointment, 10:00am to 4:00pm, 360-221-
2909.
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COUNTRY ROAD LLC
Gravel Driveway Experts
Affordable. Efficient. Local.

Call today for your FREE estimate! 360.421.0670

 mycountryroad.com

Services
Maintenance (Grinding,Grading, Compacting, Etc.)

New Driveway Installation • Parking Area Expansion

COUNTRY ROAD LLC
Gravel Driveway Experts
Affordable. Efficient. Local.

Call Junior Scroggins
*Up to 100 linear feet, first floor only

General Contractor • 360-672-0275
LICENSED • BONDED • INSURED • LIC. #TOPTITH827OD

IT’S TIME 
FOR SPRING 
CLEANING!

Gutter Cleaning Special$11995*

IT’S TIME 
FOR SPRING 
CLEANING!

$11995* Gutter Cleaning Special
Specializing in:
Interior Remodel 
Fencing, Decks
Sidewalk & Driveway Cleaning

RELAY FOR LIFE
NORTH PUGET SOUND

RELAY FOR LIFE FUNDRAISING EVENT
SEPTEMBER 10, 2021 • BLUE FOX DRIVE IN

Would you like to be
a part of the 2021
Relay for Life on
Whidbey Island? 
Attend our Meeting 

7-8pm June 8 at Oak Harbor 
Elks Lodge and on ZOOM.
Email us, go to our website 

or follow us on facebook 
for more information!

relaywhidbey@gmail.com • www.facebook.com/whidbeyrelay • RelayForLife.org/whidbeyislandwa 

Langley Thrift Store • 114 Anthes Ave • Langley • Open Wednesday, Friday and Saturday
Good Cheer Two (Ken’s Corner) 11042 WA-525 • Clinton • Open Tuesday, Friday and Saturday

TAGGED ITEMS WILL BE 
25%, 50% OR 75% OFF!

T A G S
A L E !

Good Cheer
FOOD BANK & THRIFT STORES ALICE CAN’T AFFORD TO LIVE HERE 

ANY MORE

If you ask an island farmer what’s the hardest 
part of hiring workers, he or she is likely to say, 
finding them a place to live. The same is true 
for a store owner, a restauranteur, or any busi-
ness person. Whidbey has a severe shortage of 
housing ordinary workers can afford.

The island is a desirable place to live, and more 
and more people of means are moving here. 
It’s been great for the local economy, but it 
means housing costs, including rents, have 
risen substantially, beyond what many working 
people can afford.

A shortage of affordable housing leads to 
other problems. 

“The number one cause of bankruptcies and 
problems with economic insecurity, which 
is leading to food insecurity, is housing and 
health care,” says Carol Squire, executive direc-
tor of Good Cheer Food Bank.

The problem is broader than homelessness: It’s 
about people who are working but can’t find 
or cannot afford housing. There’s now an acro-
nym for these folks: ALICE, for asset-limited, 
income-constrained employed.

They include people working on farms and in 
service jobs but also teachers, nurses, and even 
postal workers.

Buying a house is out of reach for them. The 
median price of a house in Island County has 
risen 19 percent just since 2019. 

“Do you think anybody that works at Good 
Cheer could afford to put down a down 
payment on a house here now?” says Carol 
Squire. “There’s no way.”

And rents have been going up too. Even 
people who have housing are paying more rent 
than they should. Anyone who spends more 
than 30 percent of their income on housing is 
considered “housing burdened” by the federal 
government. In Island County, that’s almost 
half of all renters. In some sections, it’s even 
higher. Renters in Langley, for example, aver-
age 63 percent.

Because so much employment here is in hos-
pitality and services, the average Island County 
wage is only 61 percent of the state average. 
Food-service workers make an average of 
$1,708 a month. If such a worker were to 
spend 30 percent of their income on rent, that 
would be $512. A retail worker making $2,650 
a month should spend $795 on rent. There is 
no housing available on the island for those 
prices.

Whidbey does have some low-cost housing. 
Much of it is operated by the Housing Author-
ity of Island County, which has 110 units at 
four locations in Oak Harbor, Coupeville, and 
Langley for seniors and the disabled. Those 
units have long waiting lists – as much as 
seven years. The Housing Authority also has 
314 vouchers that enable people to rent on 
the open market. However, because of rising 
prices, “it’s difficult for our families who have 
vouchers to find anything to rent,” says Teri 
Anania, director of the Housing Authority.

One obvious solution would be to build more 
housing, but it’s not as simple as it sounds. 
Construction is expensive, especially now with 
the costs of lumber and other materials having 
skyrocketed. Private developers are not inter-
ested in building affordable housing because 
they can’t make any money on it.

The Housing Authority did build some work-
force housing in Freeland, but it took seven 

years. The development, called Sunny View 
Village, has been a success. One local restau-
ranteur calls it “a godsend.” But the Housing 
Authority has no plans to build more, says Teri 
Anania, citing the costs, the lack of land, and a 
shortage of infrastructure.

Another barrier to low-cost housing is neigh-
borhood or community opposition, sometimes 
referred to as NIMBYism (for “not in my 
backyard”). A group called the Low Income 
Housing Institute sought to build 50 units of 
affordable housing in Oak Harbor. The project 
was approved by the City Council but has been 
blocked by the courts in a lawsuit brought by 
the Oak Harbor Main Street Association.

Community opposition also arose to the 
Whidbey Homeless Coalition’s plan to convert 
a former church near Coupeville to a homeless 
shelter. More than 200 local residents signed 
a petition opposing the shelter, even though it 
is not that far from another homeless facility, 
Ryan’s House for Youth.

Even the Housing Authority’s Sunny View 
Village aroused some community concerns, 
though they seem to evaporate once the proj-
ect was completed. 

“Everybody raises all these flags about your 
affordable housing project, and then once it’s 
built, they say, ‘Oh, this is kind of nice,’” says 
Teri Anania. “Objections disappeared almost 
instantly.”

An ambitious new effort to build workforce 
housing was announced recently by the Goose-
foot organization. It plans to build a still-unde-
termined number of units in the Bayview area. 
The project has a number of advantages. The 
land is owned by Goosefoot, the county, and 
Whidbey Telecom, none of which are inter-
ested in commercial development of the land. 
And as private organizations they will not face 
some of the regulatory burdens that hindered 
the Housing Authority in building Sunny View.

But the project is only in its early stages. Orga-
nizers say even if everything goes smoothly, the 
earliest they could put keys in people’s hands 
is 2025.

Another approach might be to use existing 
housing. In Island County, 17 percent of 
houses are listed as vacant. Some of those 
may be seasonal rentals and some are second 
homes. Could some be purchased and con-
verted to low-income housing, in the same way 
the Whidbey Camano Land Trust buys land to 
preserve it for conservation?

Whatever approach is followed, it will require 
money. The American Rescue Plan recently 
passed by Congress includes billions for home-
lessness, housing, and rental assistance. How 
much of that money can make its way to Island 
County is unclear. Obtaining those funds will 
require a concerted effort by county officials 
and other local leaders — as will any solution 
to Whidbey’s housing problem.

What you can do:
If you’re interested in the Bayview project, 
Goosefoot is planning focus groups and fol-
low-up surveys on housing needs. Information 
is available at goosefoot.org.

Contact your elected representatives and other 
local leaders and ask what they’re doing about 
affordable housing.

If you or someone you know is homeless or 
at risk for homelessness, contact the Island 
County Housing Support Center in Coupeville 
at 360-678-8284.

Don’t be a NIMBY.

Counts By Phil Semas 
Retired journalist who  
lives on South Whidbey
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We could use your help 
with these items:
fresh produce and fruit 
(lettuce, carrots, apples, 
oranges, etc.)

DONATIONS NEEDED

1091 SE Hathaway St • Oak Harbor • 360-675-3888

NORTH
WHIDBEY

HELP
HOUSE

NORTH
WHIDBEY

HELP
HOUSE

IN SEASON - EATING LOCAL ON 
WHIDBEY

As we approach the summer solstice in June, 
the days grow longer, the grass grows faster, 
the irises, lilies, and gladiolas grow taller. At 
this time of year, the lingering daylight tells 
plants to put in all their energy to growing 
and that means the list of local seasonal food 
offerings from our Whidbey Island farmers 
grows as well!

Eating with the seasons is a way to enjoy the 
freshest, most nutritious and flavorful food as 
it ripens. Some crops can be enjoyed for the 
whole growing season, but others have special 
times when they’re ready for harvest, and it’s 
fun to look forward to them. Grocery stores 
may have the same basic produce offerings all 
year, but local farmers can offer a wide variety 
of unique and heirloom produce at peak flavor.

Each season, Whidbey Island Grown Coopera-
tive will bring you an update on the best finds 
and flavors coming to harvest. In June, we’re 
looking ahead to the warm summer months 
and the large harvests that come with them.

Greens are growing like crazy now, spurred on 
by the long daylight hours. Spinach is thick and 
meaty, lettuces are large, and the last of the 
arugulas, mustards, and Asian greens are 
hanging on. The plant family Brassicas, which 
comprises nutritious, responsible veggies like 
broccoli, cauliflower, kohlrabi and brussel 
sprouts, are busily maturing for harvest. 
Brassicas are planted in early spring, when soil 
temps are low, and grow their leaves and stalks 
as the daylight and temperatures rise, until 
finally it’s time to shoot up their delicious 
broccoli heads.

Alliums like onions and garlic, as well as night-
shades like potatoes and tomatoes, also grow 
their leaves in spring. At the summer solstice, 
they switch focus and begin to put all their 
energy into developing the tubers and fruits 
that we eat, abandoning leaf development. 
In July, new potatoes and fresh onions and 
garlic will appear in farm stands. They’re called 
“new” and “fresh” because they’re harvested 
and sold without being cured. Storable pota-
toes and onions are left to cure first, allowing 
them to last into the fall and winter months.

We can’t talk about June vegetables without 
mentioning two of the best - snap peas and 
fava beans. The flavor of a plump, perfect 
snap pea pulled right off the vine is second to 
none. They are a sweet, crunchy harbinger of 
summer. Their flowers and tender shoots can 
also be eaten and spruce up a salad with their 
sweet flavor. Fava beans are a labor of love, 
wrapped in two layers of casing. First, you pick 
them out of their green pod, like you would 
shelling peas. Then you must perfect the art 
of peeling off the white outer layer of each 
bean. The reward is a crisp, heavenly flavor and 
texture that is great raw but is best cooked hot 
and fast in butter.

Another exciting family of crops to mature now 
are berries! Berries are coveted and delicious, 
and have short, fast harvest seasons about 
one month long. Strawberries come on first, 
followed by raspberries and then blueberries in 
July. If you want to branch out into wild berries 
as well, salmonberries are ripe now, followed 
by thimbleberries and then huckleberries and 
blackberries in August. Eat your fill of fresh 
berries and take some time to freeze or pre-
serve as well – you’ll thank yourself in winter 
when you bring out the preserved berries and 
get reminded of summer.    

Looking ahead into July and August, all our 
hot weather crops will mature, most of them 
in greenhouses or low tunnels to create extra 
heat. Heat lovers include tomatoes, peppers, 
eggplant, cucumber, basil, summer squash, 
and beans.

There are numerous benefits to eating locally 
grown seasonal foods, but at the top of the 
list is freshness and flavor that can’t be beat! 
Whidbey Island Grown Cooperative has all 
the flavorful produce available on the island, 
sold through our Food Hub, where over 25 
local farmers and producers sell their in-season 
products. Our Food Hub not only has fresh veg-
etables and fruit, but also locally raised meat, 
eggs, baked goods, dairy, and value-added 
products like jam, sauces, pickles, coffee, and 
more! Order online from Friday-Tuesday and 
pick up your order the following Friday at one 
of our three distribution locations in Freeland, 
Coupeville, and Oak Harbor. 

Find local food and other locally made products 
at one of five farmers markets now open 
Friday-Sunday across the island, or take a 
scenic drive out to a farm stand to buy from 
a local farmer and see where that food was 
grown. We have more ways to buy local food, 
information about seasonal eating, and details 
about the Food Hub on our website www.
whidbeyislandgrown.com.

Eat Local
By Shannon Bly 

Whidbey Island Grown Cooperative Coordinator

Every 
Wednesday 

in June
From: 3:15pm-4pm

PST

Guest Presenter
Orca Network Intern

Lucy Martin

June is 
Orca Action Month

Join us for these virtual events:

2 Part
Letter Writing

Workshop

June 14th & 21st

Be An Effective
Orca Advocate

To register and for more event details: www.orcamonth.com

Youth Activity 
Mini-Series

CCooaasstt  SSaalliisshh
SSaallmmoonn && OOrrccaa

CCuullttuurree

Illustration by U
ko G

orter

2 Day Festival
June 26th & 27th

Photo by Amanda Colbert

PPEENNNN  CCOOVVEE

WWAATTEERR FFEESSTTIIVVAALL
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By Kacie Jo Voeller Whidbey Weekly

Prepare for a carnival, petting zoo, 4-H 
displays and yards of fun this summer. The 
Whidbey Island Fair will return July 15-18, 
after not running in 2020 due to COVID-19 
concerns.

Carol Coble, Whidbey Island Fair adminis-
trator, said the fair’s organizers and vendors 
alike are looking forward to bringing the 
event back to the island.

“Everybody wants to be in the know, every-
body wants to participate,” she said. “There 
is just really a lot of enthusiasm happening 
around it.”

Coble said the team at the fair will work to 
accommodate any necessary safety guidelines 
issued by the state. She said the fairgrounds 
have over ten acres available, which will 
allow for patrons to keep their distance as 
needed.

“I think that people are ready to get back out 
there and be able to do things,” she said. 
“And we are in a position that we have so 
much space and we can control our gates so 
that is really giving us a lot of relief.”

While an exact lineup has yet to be finalized, 
Coble said focusing on bringing in local ven-
dors and entertainment has been especially 
important for the 2021 fair.

“The other thing that we have really focused 
on this year is we are hiring mainly local 
entertainment,” she said.

Coble shared many crowd favorites will be 
returning this year, including but not limited 
to 4-H exhibitions, a petting zoo and carnival 
rides – all at an affordable price. She said the 
group is also considering including a barrel 
race in the festivities.

“We are super excited to be moving forward 
in 2021,” she said.

One of the largest departments of the fair 
from year to year is the quilting department, 
Coble shared. A local quilting guild, Quilters 
on the Rock (QOR), has a long record of 
involvement at the event. Susan Kreps, the 
QOR website coordinator and a member of 
the fair committee, said the organization 
looks forward to taking part in this year’s 
event.

“QOR guild members have been involved for 
decades through quilt submission and volun-
teering, but this is the first year the guild as 
an entity has taken over coordination of the 
quilting department in an effort to ensure 
the art of quilting remains visible on Whidbey 
Island,” she said. “We have established a 
committee to oversee the process.”

Kreps said the fair offers guild members an 
opportunity to showcase their efforts while 
also providing an introduction to quilting to 
the community.

“In addition to the fellowship of sharing 
time and experiences with other quilters, 
our primary goal is to inspire and encourage 
others interested in quilting, especially future 
generations,” she said. “Community events 
like the fair allow us to share our skills and 
handiwork and provide an opportunity to 
teach interested new quilters. The fair is a 
great venue to show the community that the 
art of quilting is alive and well on Whidbey 
Island.”

The past year has been nothing short of 
unpredictable, and Kreps said QOR looks 
forward to having the opportunity to come 
together as a guild and with island residents 
at the fair.

“One of the biggest challenges of COVID 
has been isolation and the loss of commu-
nity, especially in a small place like Whidbey 
Island,” she said. “Being able to reunite in 
person with other guild members for support 
and collaboration is priceless. The fair is our 
chance to extend that spirit back out into the 
community.” 

This year also saw the emergence of a com-
mittee to help manage the department.

“The quilting department will be managed 
by a collaborative committee, composed of 
14 guild members, chaired by Linda Nien-
huis,” she said. “We formed a committee to 
lessen the workload on one member, while 
ensuring quilting would remain represented 
at the fair.”

Kreps said a key player in the quilting depart-
ment of the fair had also recently retired, and 
current quilters hope to honor the legacy of 
her work this year.

“Former superintendent, Anita Smith, cre-
ated a wonderful venue in the Malone Home 
Arts Building that showcased quilting from all 

ages and skill levels across the island, offered 
opportunities to share the wonders of quilt-
ing and carry on the legacy of quilting,” she 
said. “We thank her for all her efforts and 
will continue in her footsteps this year.”  

Kreps said the guild is active in the com-
munity beyond the fair as well and donates 
to the WhidbeyHealth Medical Ambulatory 
Clinic (MAC), the local foster care program 
through the Department of Social and Health 
Services, families in transition through the 
North Whidbey Opportunity Council, military 
service members through American Hero 
Quilts and University of Washington Neonatal 
Intensive Care Unit.  

“Quilters are very generous with their time, 
creativity and fabric,” she said. “There is 
something very personal involved in the cre-
ation of a quilt and then sending it forward 
to someone in need.  Quilts provide joy, com-
fort and happiness in addition to warmth. 
Quilts are a gift that let people know that 
regardless of their circumstances, there is 
always someone there to offer support and 
care.” 

She said the fair serves as a place where 
others can explore the world of quilting.

“The Whidbey Island Fair offers all Whidbey 
Island quilters the opportunity to share the 
love of quilting and invite everyone to join 
the Quilters on the Rock, who learned during 
the 2020 pandemic that, ‘If you know how 
to quilt, you will never be bored,’” she said.

For more information on the fair, visit whid-
beyislandfair.com. To learn more about QOR, 
visit quiltersontherock.com.

FABRIC OF THE FAIR:  

Community prepares for 97th Whidbey Island Fair

Photo Courtesy of Whidbey Island Fair
The quilting department fields one of the largest displays at the fair each year, according to Carol Coble, Whidbey Island Fair administra-
tor. Quilters from around the island come to share their work and help inspire the next generation of quilters.

Photo Courtesy of Whidbey Island Fair
Affordable, family-friendly fun will abound at the Whidbey Island Fair in 2021. Food vendors, 4-H exhibitions and a petting zoo will be 
just some of the options available for fairgoers.

Photo Courtesy of Quilters on the Rock 
The work of the many guild members of Quilters on the Rock will 
be on display at the Whidbey Island Fair in 2021. Here, a recently 
completed project is showcased.
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61. It keeps you coolNow Showing!Now Showing!

CRUELLA (PG-13
A QUIET PLACE PART II 

PG-13
Saturday, June 12

Florida Georgia Line
First show sold out. 

Tickets still available for second show!

BOX OFFICE OPENS AT 4PM, FIRST MOVIE BEGINS AT DUSK (9ISH)
11 & OVER $6.50*; KIDS 5-10 $1.00*; 4 & UNDER FREE *CASH PRICES

GO KARTS OPEN FRIDAY AT 4PM, SATURDAY & SUNDAY AT NOON
1403 N MONROE LANDING RD • OAK HARBOR 
360-675-5667 • www.bluefoxdrivein.com

Friday, June 4 thru Thursday, June 10

6:35 pm, Haines Rd.
Caller advising “Neighbor going nuts 
on me.” Male pounding on houses with 
sticks; has rocks with him.

7:48 pm, NW 6th St.
Reporting party advising can’t stay in 
apartment, saying there is too much 
radiation;  requesting a call from law 
enforcement.

SATURDAY, APRIL 24 
1:33 am, Mobius Loop
Party states has called in previously to 
report malice of one of Island County 
Sheriff’s Office deputies; states had asked 
for deputy’s phone number from earlier 
and it was refused. Requesting phone call 
now.

2:04 am, Mobius Loop
Another call, reporting party still upset 
about not being called back yet. Was 
advised about multiple emergencies, now 
reporting party going off on a tangent 
about how the real emergency is the 
workers. Angry about dispatcher not 
being a law enforcement officer. Calling 
her a fraud and how she should be a 
Walmart greeter.

5:39 am, Nubian Way
Reporting party not making any sense;  
advising there is vandalism, murder, 
someone has been poisoned in his family;  
when asked what problem was replied 
with “You tell me.”

2:28 pm, SR 525
Car vs building; 16-year-old, female, con-
scious, breathing.

SUNDAY, APRIL 25
4:54 pm, Britzman Loop
Requesting phone call regarding neigh-
bors at location currently power washing 
their house. Reporting party recently diag-
nosed with a concussion and cannot take 
the noise of the power washer. Reporting 
party has tried getting neighbors’ atten-
tion and they can’t hear her.

10:59 pm, Maxwelton Rd.
Reporting party states a strange vehicle 
pulled into reporting party’s driveway and 
reporting party’s daughter saw the subject 
put something under reporting party’s car. 
Reporting party states the vehicle is possi-
bly a black Jeep. Left slowly towards 525.

MONDAY, APRIL 26
8:57 pm, Haven Way
Reporting party advising neighbor is 
outside recording the reporting party and 
family. States is an ongoing issue. Report-
ing party very agitated, states they’d 
better hurry and get out here.

9:07 pm, Torrence Ln.
Requesting a check on registered owner 
of vehicle. Involved in a traffic issue in 
Burlington, doing donuts in a parking lot 
and the driver may have attempted to run 
over passenger around 8:45 pm.

TUESDAY, APRIL 27
4:34 pm, Crosswoods Cir.
Requesting contact regarding finding a 
safe containing things like paperwork 
inside of it hidden in the wood pile 
behind his house.

TUESDAY, APRIL 20 
4:56 pm, Conniston Way
Caller said “Well, uh,” Then discon-
nected. Reporting party recalled; was 
reporting a seal on the beach down on 
West Beach.

11:03 pm, Brooks Hill Rd.
Reporting party advising a situation hasn’t 
happened yet ,but wants to report it 
before it happens. Line disconnected.

WEDNESDAY, APRIL 21
12:55 pm, SR 525 
Reporting party advising in the north-
bound turn lane at location box of 
canned goods in the middle of the road.

1:49 pm, SR 525
Reporting party advising red pickup truck 
veered into oncoming traffic;  ran people 
off road and continued on in the wrong 
lane.

THURSDAY, APRIL 22
5:06 am, Deer Lake Rd.
Reporting party advising his vehicle is 
missing from location; last seen this 
morning or afternoon;  reporting party 
is the registered owner. Advising mother 
might have had it towed, but wasn’t sure.

8:13 am, Shawn Ave.
Advising loose Chow mix in reporting 
party’s yard. Acting aggressive. States 
refusing to leave the yard. Nuisance. 
Barking.

8:19 am, Resort Rd.
Party requesting call. Says she has come 
upon some new information and has 
hired an attorney. Nothing in progress. 
Yesterday a neighbor opened and shut 
reporting party’s gate.

11:59 am, SR 20
Occurred five minutes ago, had con-
frontation with customer who ended up 
throwing a box of parts at reporting party 
and then reporting party pulled shotgun 
on him.

3:30 pm, Ault Field Rd.
Caller says manager at location has been 
having employees dump excess milk 
down the storm drains.

FRIDAY, APRIL 23 
4:36 am, Barque Rd.
Reporting party requesting a call from a 
deputy referencing theft of property and 
identity. Reporting party advising that 
theft occurred 10 years ago.

1:38 pm, Boon Rd.
Caller advising of loose cows. Gate open. 
Cows are brown. Reporting party states 
cows are going back into the gate now.

1:58 pm, E Sleeper Rd.
Reporting party advising yesterday while 
mowing lawn, believes he found a pelvic 
bone.

4:12 pm, SR 20
Party reporting online dating web-
site where person tried to scam them. 
Requesting call.

4:21 pm, Barque Rd.
Reporting party states needing a call 
to report theft that occurred 10 years 
ago. Caller requested to report theft last 
night as well. Caller was cooperative and 
thanked the call-taker.

Seriously, we do not make this stuff up!
Island 911

Report provided by OHPD & Island County Sheriff’s Dept.

acleanstreak.com • brian@acleanstreak.com • Fully Licensed & Insured • CLEANCS851PA

We Clean It All!
PRESSURE WASHING

ROOF CLEANING
GUTTER CLEANING
WINDOW CLEANING
Give us a call today for a quote!

360-395-5748

BEFORE

AFTER
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with Kae Harris
Let’s Dish!

DON’T FORGET YOUR HERITAGE!

Fusion foods seem to be the order of the day. 
It seems a new funky food is “created” every 
day to join the pantheon of the latest food 
craze that has given birth to such creations 
from the cronut (a croissant-donut hybrid, if 
you couldn’t deduce that from the name) to 
even more out-there culinary fair, such as sushi 
pizza. While fusion foods are wonderful in that 
they take inspiration from a variety of culinary 
backgrounds to create something unique and 
challenging to the palette, I find the classics are 
being forgotten, left as remnants in culinary his-
tory. However, as with all fads, heritage cooking 
is trending once again. 

Heritage cooking? Simply put, this is cooking 
used to highlight cultures through food. Family 
recipes passed down from one generation to 
the next using ingredients have been shunned, 
are now making a comeback and I am abso-
lutely thrilled that this is happening! I, like many 
of you, I suspect, have very fond memories 
from childhood of watching my grandma or 
mom cooking up family favorites in the kitchen 
and the almost competition-level of pride that 
went into making a dish the rest of the family 
recognized as being simply the best. Heritage 
foods and the techniques that go into preparing 
them take us back to a time when fast-food and 
convenience were the exception and not the 
rule; this is a trend I can definitely get behind 
and I am excited to share some of the great 

heritage classics making their way back into our 
kitchens!

When talking about Dutch food, most people 
tend to think of hearty, stodgy meals that 
revolve around potpie, dumplings and sticky 
desserts. While all these dishes have some 
sort of inspiration in Dutch (or more likely, 
German) cuisine, true Dutch dishes are being 
re-introduced to our tables. Ingredients that 
seem almost alien in nature are now the “new” 
exotic! A key ingredient in a lot of Dutch cuisine 
is fish, with herring having a place of particular 
honor. This makes sense, given the geographical 
location of the Netherlands; herring is found in 
abundance and was a great source of protein 
year-round due to the fact it could be pickled 
and incorporated into a multitude of dishes. 
The ultimate proof of one’s “Dutchness,” and 
where I believe “a shot of Dutch courage” 
should have come from, is in eating raw herring 
with raw onion. As I alluded to, this is not for 
the faint of heart! However, the art of pickled 
herring is one that has been lost over time but is 
now having a renaissance. In addition to being 
cheap and great source of protein, herring has 
a multitude of health benefits. The fatty acids 
found in herring promote brain function and 
helps prevent heart disease as well as being 
effective against inflammatory diseases such as 
Crohn’s disease and arthritis. A summertime 
favorite is herring salad, which is made with 
pickled herring, boiled new potatoes, pickled 

onions and cornichons dressed with a light aioli; 
you will not only feel satisfied by this dish, but a 
lot healthier too!

Chinese food has become an integral part 
of the food culture of the United States; the 
majority of dishes found on the menu of a 
Chinese restaurant will have offerings that may 
have once been inspired by traditional recipes 
but have now taken on an identity of their own. 
Chinese heritage cooking encompasses a wide 
array of dishes that reflect the regions they 
come from. Cantonese cuisine may be the most 
recognizable culinary hub of these offerings, but 
dishes from Fujian, Hunan, Jiangsu, Shandong, 
Anhui, Szechuan and Zhejiang are making 
their mark on the heritage food scene. Want 
to eat something mouth-numbingly spicy? 
Then a bowl of Mapo Doufu (a stew of soft 
tofu, ground meat, fermented chili bean paste 
and red-hot chili oil) is exactly what you need. 
More of a fan of hand-pulled noodles? Give 
Shandong La Mian a twist by enjoying these 
noodles with lamb in a rich broth. The common 
denominator of all these dishes is that they 
are all based on comfort foods that have been 
passed down through the generations. Expand 
your horizons and try some authentic Chinese 
dishes that come from different regions and I 
guarantee you will not be disappointed!

As we head into summer time, the thought 
of a backyard cookout is on everyone’s mind. 
There’s nothing more satisfying than eating a 
burger or hotdog fresh off of the grill. But while 
these cookout staples are more than adequate 
on their own, everyone wants to make their 
cookout standout from the rest. Germany is 
famous for its variety of sausages, but sadly, 
the bratwurst seems to be the only one that is 
popular, largely due to its commercialization by 
grocery chains. While the brat is an excellent 
choice, there are so many more options avail-
able that are slowly becoming more well known 
on the American table. Like Chinese cuisine, 
the different regions of Germany create their 
own unique sausages that cover the culinary 
spectrum and it is these heritage sausages we 
should be trying to get a more meaningful 
representation of German cuisine. Bockwurst 
and rote wurst come from the Swabian region 
and traditionally served with bock beer as the 

saltiness and paprika smokiness are a perfect 
compliment on a hot summer’s day. Currywurst 
is made from a cured pork sausage and is the 
go-to street food of Berlin, having been born 
after the second World War, when there was a 
demand for a wholesome snack that wouldn’t 
break the bank. Smothered in a sauce called 
Chillup, the currywurst is easily replicated at 
home and is just as delicious as the ones you 
can find at Pariser Platz in Berlin! Bavaria is 
famous for cars and beer, but you shouldn’t 
sleep on Weiss wurst, which is a fresh sausage 
made daily that is usually consumed before 
midday because of the lack of use of preserva-
tives – that’s as fresh as you can get! 

Speaking of cookouts, I’ve included a recipe for 
Wurstsalat, which, contrary to what you may 
believe, is a perfect, light meal to be enjoyed 
with some rustic bread on a summer’s day. 
Try it out and let me know what you think by 
writing to letsdish.whidbeyweekly@gmail.com 
along with your comments, questions any other 
Dish! worthy stories!

Wurstsalat
300 g Schinkenwurst (ham sausage 
    or ring bologna) 
2 eggs 
5 pickled cucumbers 
1/2 white onion 
1/4 cup cream 
Salt 
Paprika powder 
Pepper 
Curry powder 
Oil 
Vinegar

Cut the Schinkenwurst into fine strips and put 
them into a big bowl, along with chopped, 
hard-boiled eggs, pickles and onion.

Add in the cream, a bit of oil and vinegar 
according to taste before mixing well.

Season with salt, pepper, paprika powder and a 
pinch of curry powder.

www.sunnysidecircus.com/countries/germany/
food-drinks-germany/wurstsalat-sausage-salad/

To read past columns of Let’s Dish in the Whid-
bey Weekly, see our Digital Library at www.
whidbeyweekly.com.

Student? Artist? Get

10% OFF**
Gene’s already low prices!

Valid Military ID will always save

15% OFF*
Custom framing

Most items up to

40% OFF
Suggested retail price every day
Including a huge selection of fine art brushes, 
professional artist watercolor, oil paint & gouache

*For Veterans, Active Duty & Retired Military.

**On non-
sale items.

GENE’S ART & FRAME
SINCE 1967

Whidbey’s Largest Selection of Fine Art Supplies

360-675-3854 • 250 SE Pioneer Way • Oak Harbor 
12-5pm Monday-Friday • 10am-2pm Saturday

www.genesartframing.comwww.soundsportsnet.com

Broadcasting 
Oak Harbor High 

School and 
Skagit Valley 

College Athletic 
Competitions

FRI 6/4 – 
OHHS Boy's Basketball @ Lynden Christian, 7:15pm

SAT 6/5 – 
OHHS Boy’s Basketball @ South Whidbey,  7:15pm

MON 6/7 – 
OHHS Girl's Basketball vs Blaine, 7:15pm

WED 6/9 – 
OHHS Girl’s Basketball vs Squalicum, 7:15pm

THUR 6/10 – 
OHHS Boy’s Basketball @ Squalicum, 7:15pm

***-Audio only on SSN
“DualCast” - OHHS Home events on YouTube – 

“OHHS Wildcat Media”

Pre-game show 15 minutes prior to all start times.

LOCAL SPORTS ARE BACK!
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   OUR 
Community
An Upbeat Question 
of the week
By Helen Mosbrooker

Where is the most beautiful place you have ever been? 
And why?

5 9 2

1 6 2 8 9 4

3 7

9 2 5

8 3 2

4 8 7

4 7

8 5 6 4 1 9

1 9 8

Puzzle 1 (Easy, difficulty rating 0.34)

Generated by http://www.opensky.ca/sudoku on Wed May 26 19:55:46 2021 GMT. Enjoy!

Every row of 9 numbers 
must include all digits  
1 through 9 in any order
Every column of 9 numbers 
must include all digits 1 
through 9 in any order
Every 3 by 3 subsection 
of the 9 by 9 square must 
include all digits 1 through 9

On a scale from 1 to 10...3.4

Answers on page 15

CLUES ACROSS
 1. Absence of difficulty

 5. Preserve a dead body

11. Gratitude

14. The act of coming 
together again

15. More cushy

18. Visionaries

19. Fish-eating bird

21. Indicates near

23. NY Mets legend Tom-
mie

24. Icelandic poems

28. Pop

29. Hammer is one

30. Senses of self-esteem

32. Trigraph

33. Not around

35. Electronic data pro-
cessing

36. Driver’s licenses and 
passports

39. Snakelike fishes

41. Military flyers

42. Raincoats

44. Type of community

46. Feature of worm’s 

anatomy

47. In the center

49. Laid back

52. Jewelled headdress

56. In slow tempo

58. __ Falls

60. Saying things again

62. Periods in history

63. Hyphen

CLUES DOWN
 1. Body part

 2. Mimics

 3. Expel or eject

 4. Sea eagle

 5. Subdivision of ceno-
species

 6. Dialect of Chinese

 7. Mr. T’s character on 
“The A-Team”

 8. Consumed

 9. Chinese dynasty

10. NFL great Randy

12. Ireland

13. Palm trees

16. Fungal disease

17. Willis and Jerry are two

20. Affirmative! 

22. Potato state

25. “The First State”

26. A way to develop

27. Associations

29. Woman (French)

31. Sunscreen rating

34. Brew

36. Mosque prayer leader

37. Indigo bush

38. Burn with a hot liquid

40. Jr.’s father

43. Scad genus

45. Morning

48. Length of a straight 
line (abbr.)

50. Double curve

51. Small thin bunch

53. Worn by exposure to 
the weather

54. Mars crater

55. Humanities

57. Of the ears

58. “To the __ degree”

59. Residue

YOUR GUESS IS AS GOOD AS OURS WEATHER FORECAST
Thurs, June 3

North Isle

H-64°/L-51°
Mostly Sunny

 

South Isle

H-69°/L-53°
Partly Cloudy

Fri, June 4
North Isle

H-61°/L-50°
Mostly Sunny

South Isle

H-65°/L-51°
Partly Sunny

Sat, June 5
North Isle

H-63°/L-50°
Chance of 
Showers

South Isle

H-67°/L-52°
Cloudy

Sun, June 6
North Isle

H-62°/L-49°
Mostly Cloudy

South Isle

H-68°/L-50°
Cloudy

Mon, June 7
North Isle

H-63°/L-49°
Partly Sunny

South Isle

H-67°/L-50°
Mostly Sunny

Tues, June 8
North Isle

H-64°/L-51°
Cloudy

South Isle

H-68°/L-51°
Cloudy

Wed, June 9
North Isle

H-64°/L-52°
Mixed Clouds

and Sun

South Isle

H-68°/L-52°
Mixed Clouds

and Sun

Answers on page 15

Teresa Adkins, Oak Harbor
I think the most 
beautiful place I 
have been so far 
is Waimea Falls 
and Gardens in 
Hawaii. It was 
our first family 
trip to Hawaii 
and our children 
were young-run-
ning through 
the foliage and smelling sweet flowers. We 
laid on hammocks watching the clouds and 
listening to the birds. The falls were won-
derful, the water was cool and crystal clear. 
It was a truly magical memory I will never 
forget and family time I will always treasure. 

Carol Delahanty 
Coupeville
Having lived in 
many interesting 
and beautiful 
places, I had 
a hard time 
selecting “the 
most beautiful.” 
On reflection, 
I’ve chosen 
two distinctly 
different sites. One of the most beautiful 
places I’ve ever been is Kotzebue, Alaska, a 
barren peninsula, jutting into the Chukchi 
Sea. In the short daylight of winter, the flat, 
frozen tundra dotted with small houses and 
the frozen sea were its primary features. 
But when the weather was clear, you would 
wake to a vast, breathtakingly beautiful 
star-studded sky, bright enough to see by. 
The snow would appear to glow. And then 
you would watch for the Northern Lights. 
We were blessed to see this phenomena 
a number of times. Our Intuit neighbors 
would take us to a nearby hill to shout 
and clap to “make the lights dance.” The 
intense shades of green, purple, blue and 
rose appeared at times to swirl around us. 
Our friends assured us the long streams of 
light we’d see were a path for the ancestors 
to reach heaven. Visually breathtaking. And 
spiritually moving.

Linda Olsen, Oak Harbor
There are so 
many beautiful 
places That it 
is difficult to 
narrow it down 
to just one. 
When I think of 
the “stunningly” 
beautiful, two 
come to mind. 
The first is 
Lake Braies in the South Tyrol, Italy. It is an 
aquamarine colored lake with snow capped 
peaks in the background. At the right time 
of day, the mountains are perfectly reflected 
in the lake. You can paddle around in old 
wooden rowboats or walk around on a trail.

The second place is very different. Dead Vlei 
is a white clay pan in the Namibian Desert 
near Soussusvlei in Namibia. It is a forest of 
blackened trees that have stood there for 
over a thousand years. They stand in silhou-
ette against the huge orange sand dunes 
which is strikingly beautiful.

Mary Jo M., Oak Harbor
“Stratford-upon- 
Avon , England. 
I thought it was 
so spectacular 
how they would 
water the flower 
baskets by set-
ting the flowers 
on the ledge 
around the most 
in the evenings.”

Chuck H., Coupeville
“The most 
beautiful place I 
have been is the 
Western United 
States, begin-
ning right here 
in northwest 
Washington. I 
can’t choose one 
specific uniquely 
spectacular site 
from another, but the West has it all; from 
bustling cities to natural desert land forms; 
from beautiful lakes and rivers to spectacu-
lar canyons, from snow capped mountains 
and old growth forests to the Pacific and 
its variety of beaches. We are lucky to live 
here.

Lorena Albert 
Oak Harbor
The most 
beautiful place I 
have been is the 
Philippines. The 
Philippines has 
over two thou-
sand beautiful 
islands and so 
are the people. 
The sand there 
is powder white and massive coconut trees. 
The people are content and happy, and so 
eager to help.



$8995 $8995 $8595

$7995*
4 cyl

$8995*
6 cyl

$9995*
8 cyl

$11995

UP TO

 

Most cars up to 5 qts. 5W20, 5W30, 10W30.  Other grades extra. Some filters cost extra. 
Vehicles with Skid Plates may be extra. Plus $1 Environmental Disposal Fee. 

$4495
Full 

Synthetic

$3895
Includes 4X4 & SUV $1*

Per gallon
of Unleaded

Limited Time Only
*Ask for details

FULL SERVICE AUTO REPAIR
Flat Rate Auto Repair 

only $8995 per hour
always

FREE ESTIMATES!
At Hilltop Service Center we only repair 

and replace parts that are needed. 
We will not oversell or install unnecessary 

parts. We are highly trained brake 
technicians, not high pressure sales people.

NEED BRAKES?
WE CAN SAVE YOU UP TO $250 
ON BRAKE SERVICE 
VERSUS OUR 
COMPETITORS.
WARRANTIED 
AT 30K 
LOCATIONS 
NATIONWIDE.



US Postal Mail Whidbey Weekly
 Classified Department
 PO Box 1098
 Oak Harbor, WA 98277

E-Mail ...................classifieds@whidbeyweekly.com
Telephone ..........................................360-682-2341
Fax .....................................................360-682-2344

PLEASE CALL WHEN YOUR ITEMS HAVE SOLD.
Please try to limit your classified to 30 words or 
less, (amounts and phone numbers are counted 
as words) we will help edit if necessary. We 
charge $10/week for Vehicles, Boats, Motor-
cycles, RVs, Real Estate Rental/Sales, Business 
Classifieds and any items selling $1,000 and 
above. We do charge $25 to include a photo. The 
FREE classified space is not for business use. No 
classified is accepted without phone number. 
We reserve the right to not publish classifieds 
that are in bad taste or of questionable con-
tent. All free classifieds will be published twice 
consecutively. If you would like your ad to be 
published more often, you must resubmit it.
Deadline for all submissions is one week prior to issue date.

CLASSIFIED INFORMATION
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To place an ad, email classifieds@whidbeyweekly.comTo place an ad, email classifieds@whidbeyweekly.com
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BUSINESS SALE/RENTALS
Lease now: Two Coupe-
ville offices, both with 
free parking in a nice 
newer building. Unit 1 has 
a sunny 590 s.f., divided 
into 2 spaces, windows all 
around, private bathroom, 
patio entry, HVAC + secu-
rity system option. Rent 
$1025/mo; Unit 2 is a 107 
s.f. corner office, upstairs, 
with west-facing window, 
shared bathroom, security 
system, Wi-Fi. Rent is 
$350/mo. Please call 360-
720-2825 (1)

VOLUNTEER OPPORTUNITIES
Big Brothers Big Sisters of 
Island County (BBBSIC) is ac-
tively seeking new member(s) 
for its Board of Directors. Join 
the board’s exciting array 
of professionals! BBBSIC 
is seeking individuals who 
are committed to defending 
the potential of youth in our 
community through their time, 
skill sets, and influence in the 
community. To complement 
the existing board, candidates 
with expertise in accounting, 
law, nonprofit management, 
networking, or fundraising 
are of particular interest. 
Committed to diversifying its 
board to better represent our 
community, BBBSIC encour-
ages BIPOC and LGBTQIA 
community members to in-
quire. Please contact admin@
bbbsislandcounty.org for more 
information. 
If you are looking for a mean-
ingful volunteer opportunity, 
look no further! When you 
volunteer at one of the Habitat 
for Humanity of Island County 
stores, you are helping local 
families attain decent, afford-
able housing. Income from the 
stores is vital to giving families 
a path to homeownership. We 
need people who can commit 
to help out in our Oak Harbor 
or Freeland store at least two-
hours per week. Schedules are 
flexible. Our friendly volun-
teers provide customer service, 
help with receiving donated 
household items and furniture, 
and maintain the store. We 
also need drivers and driver 
helpers who will professionally 
represent Habitat as they pick 
up donated items using our 
trucks. Please call either store 
for more information. Oak Har-
bor: 360-675-8733, Freeland: 
360-331-6272.
Mother Mentors needs vol-
unteers! Oak Harbor families 
with young children need your 
help! Volunteer just a couple 
of hours a week to make a 
difference in someone’s life! 
To volunteer or get more info, 
email wamothermentors@
gmail.com or call 360-321-
1484. 

JOB MARKET
Caregiver: All Heart Agency, 
LLC is hiring full and part time 
caregivers for adults with 
disabilities on Whidbey Island 
(Oak Harbor). Must pass 
background check and be at 
least 18 years old with high 
school diploma/GED or higher 
education. Paid training and 
benefits. Please call Monday- 
Friday, 9am-4pm, 360-320-
6072, to schedule time for 
application and interview at 
Coupeville office. (1)
Office Assistant: All Heart 
Agency, LLC (Coupeville) is 
hiring a part/full-time Office 
Assistant to assist with secre-
tarial duties. Flexible schedule. 
Must pass background check 
and be at least 18 years old 
with a high school diploma/
GED or higher education. Paid 
training and benefits. Pay 
DOE. For full job description, 
contact 360-320-6072 on 
Monday-Friday from 9am-
3pm. Submit cover letter 
and resume to: programjw@
allheartagency.com by 2 p.m. 
Friday, May 22. Applicants will 
be contacted for an interview 
(1)
Director of Development: 
Meerkerk Gardens (MG), a 
private nonprofit garden, open 
to the public, is located on 
beautiful Whidbey Island in 
the Puget Sound – 43 acres 
of gardens and natural areas 
with woodland trails attract 
over 20,000 visitors annually. 
MG promises an outstanding 

opportunity for a dedicated 
individual within a dynamic 
and growing organization. The 
successful candidate will have 
proven leadership experience, 
administrative, and finan-
cial skills as well as a solid 
background in membership 
development, fundraising, 
and public relations; must be 
and effective communicator 
who can interact with diverse 
groups. Responsibilities will 
include planning, organizing 
and directing all of Meerk-
erk’s fundraising efforts 
including membership, major 
gifts, annual fund, planned 
giving, special events and 
capital campaigns. You will be 
working collaboratively with a 
volunteer Board of Directors in 
strategic planning, implemen-
tation of goals and objectives, 
and development of public 
awareness and support. 
Qualifications: Bachelor’s de-
gree or equivalent, five years 
of progressively increasing 
development experience with 
a proven record of fundraising, 
exceptional written and oral 
communication skills, experi-
ence using databases to track 
donor giving and to retrieve 
and analyze information to ad-
vance fundraising efforts, and 
ability to work collaboratively 
with the board and support 
staff. Experience working with 
nonprofit and/or educational 
organizations is highly desir-
able. Compensation: This is a 
new part-time position with 

potential for full-time within a 
year. Flexible time of approxi-
mately 25 hours per week with 
an hourly rate commensurate 
with education and work 
experience. Reports to the 
Board Vice-President-Develop-
ment Chairperson. To Apply: 
E-mail resume, cover letter 
stating qualifications and 
salary requirements, and three 
professional references to 
rmcclung@meerkerkgardens.
org or Mail your resume to 
Meerkerk Gardens, Attention: 
Dr. Re McClung, PO Box 
154, Greenbank, WA 98253. 
Deadline for applications: May 
30 (0)
Paid summer AmeriCorps posi-
tion at Good Cheer Food Bank. 
Flex your community organiz-
ing skills to help connect the 
dots between hunger relief, 
food waste, and sustainable 
agriculture. More information 
available at goodcheer.org (0)
Island Transit is Hiring! If you 
are looking for a solid career 
with great pay and benefits in-
cluding two retirement plans, 
we are hiring. Visit www.is-
landtransit.org/employment to 
apply. Island Transit is a drug 
and alcohol free workplace 
and an equal employment 
opportunity employer.

MISCELLANEOUS
Tool chest, drills, winches, 
ropes, flashlights, clamps, 
magnifying work lights, ramp, 
large drill press, table saw, 
ladders, two grandfather 

clocks, and roll top desk. 
All excellent quality and low 
prices. 360-914-4481 (0)

ANIMALS/SUPPLIES
Natural Barnyard Topsoil - 
Good for gardens, flower 
beds, etc. Unscreened, 10 yard 
loads, $225 delivered. South 
Whidbey. 360-321-1624
Excellent grass hay, no rain, 
good for horses, $7 per bale. 
20 bale minimum. Good qual-
ity round bales available also. 
360-321-1624
If you or someone you know 
needs help in feeding pet(s), 
WAIF Pet Food Banks may be 
able to help. Pet Food Banks 
are located at WAIF thrift 
stores in Oak Harbor (465 NE 
Midway Blvd) and Freeland 
(1660 Roberta Ave) and are 
generously stocked by dona-
tions from the community. If 
you need assistance, please 
stop by.

WANTED
WANTED: We buy running 
or not! We recycle cars, 
trucks, motorhomes, 
travel trailers, motorcy-
cles, boats, tractors, dump 

trucks and much more. 
Free estimates on junk 
removal and junk vehicle 
removal. TJ’s Recycling, 
360-678-4363 
Art, Antiques & Collectibles. 
Cash paid for quality items. 
Call or text 360-661-7298
Was your Dad or Gramps in 
Japan or Germany? I collect 
old 35 mm cameras and 
lenses. Oak Harbor, call 970-
823-0002
Always buying antiques, 
collectibles, sporting 
goods, tools, garden 
equipment, furniture, ve-
hicles, tractors and boats. 
Cash paid at loading out. 
45 years experience. 360-
678-5888 or text 360-969-
1948.

No Cheating!

How’d you do?Puzzle 1 (Easy, difficulty rating 0.34)

5 3 7 9 1 4 8 2 6
1 6 2 8 7 3 9 4 5
9 4 8 6 5 2 1 3 7
7 9 3 2 6 1 5 8 4
8 5 1 4 3 7 6 9 2
6 2 4 5 9 8 3 7 1
4 7 9 1 8 5 2 6 3
3 8 5 7 2 6 4 1 9
2 1 6 3 4 9 7 5 8

Generated by http://www.opensky.ca/sudoku on Wed May 26 19:55:46 2021 GMT. Enjoy!

’’Pams  Prayer  CornerPams Prayer Corner
In honor of my late mother-in-law,  

Pamela Kaye Young, this column is a place 
where believers can share their prayer requests for others to help lift  

them up in faith. The prayers can be for you, a family member, or anything weighing on your 
soul. Email info@whidbeyweekly.com or call 360-682-2341 to share your prayer requests. 

“Let every one of   
us please his  
neighbour for his 
good to edification.”
 Romans 15:2 

Heavenly father, 

How gracious it is to be in your presence, and we thank you, oh Lord, our God, for 
all you do and all that you are. You watch over us daily, you walk with us through 
the storms, you pick us up when we fall, you are a living presence in our life, and  
yet though it may rain, we always know there will be sunshine when we seek your 
face. Father, thank you for helping us to realize we are not here for ourselves but we 
are here for others. May we continue to lift up your name and give you the praise in 
all things. Thank you, Lord, for loving us unconditionally. In your holy name we pray.

 Amen
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Set your Sights on 
Summer with Thrive 
Community Fitness!
We’re speeding towards summer and you know what that means? Getting ready for 
fun! With the Pacific Northwest boasting a wide variety of outdoor activities, let’s get 
ready to give some of them a go this year. Whether hiking, biking, paddling or rowing, 
our region has so many activities that make summer fun; getting fit and having the 
stamina to take advantage of active excursions in the local area has never been easier, 
thanks to Thrive Community Fitness Center.

Its 12,000 sq ft facility comes complete with brand new PRECOR equipment and that’s 
not all. Hydromassage loungers, locker rooms with a sauna, a stand-up tanning booth 
and supplement support are all available to potential members in the amazing mem-
bership packages offered; just head down to the center and find out more from one of 
the highly trained and dedicated staff members.

And speaking of highly trained and dedicated staff, Thrive Community Fitness brings 
all of that and more to your workout routine. Its amazing team of group fitness instruc-
tors help you find a truly personalized workout regimen and their passion and enthu-
siasm, will take you to the next level of your fitness journey. With the combination of 
engaging instructors, offering a variety of classes in a positive environment, they target 
all your potential needs – from; strength and cardio, to flexibility training and more, 
Thrive’s passionate team of instructors are always at the ready to help you achieve your 
fitness goals.

Personalized sessions tailored to your needs are all part and parcel of Thrive’s motiva-
tion to help you succeed; in fact, they also help you try “Eat the Frog.” What? This is an 
individualized, state-of-the-art group training program that allows you to find your own 
prescription of workouts that best suit your goals. What’s more are the science-based 
approach of heart rate monitoring, interval training and active recovery, designed by 
Olympic decathlon gold medalist Bryan Clay, which helps motivate you to effectively 
reach the bar you’ve set. Find out more about this amazing offer popping up all over 
the country at etffitness.com and assess, train and achieve your fitness goals!

Now’s the time to get into gear and set your sights on summer! Take advantage of 
Thrive’s $0 enrollment on its PRIME+TRAINING memberships in the month of June. 
This amazing deal offers you four training sessions per month, or access to all the Eat 
the Frog sessions – the choice is yours! So, no matter what your fitness goals are, where 
you’re starting out and what direction you’re looking towards, let Thrive Community 
Fitness Center help you figure out exactly what you want and need. Schedule a Fit Test 
and Orientation with one of its experienced, expert Fitness Training Managers today 
by calling 360-675-2600. You can also find out more on its website at www.thrivecf.com. 
Let this community fitness center help you move from just living to Thriving!

JOIN TODAY with 
$0 ENROLLMENT

thrivecommunity�tness.comOffer ends June 30, 2021. Annual Membership Fee auto-billed 45 days after signup.
Valid on select memberships. See your local Thrive Community Fitness for details.

PAID ADVERTISEMENT

360-675-3005 - ANYWHERE ON WHIDBEY
FREE ESTIMATES • LICENSED & INSURED
www.crystalcleanwindowswhidbey.com

CRYSTAL CLEAN 

W NDOWS 
      &  M O R E  L L C

Give Me A Call Today!

Clean 
Roof

Clean
Windows

Clean Gutters

You Enjoy Your 
Summer!

I’ll Do The 
Cleaning!

Three Taproom Locations
Oak Harbor | 780 S.E. Bayshore Dr.

Coupeville | 103 S. Main
          Freeland | 5488 S. Freeland Ave.

penncovebrewing.com

Great Beer.
Delicious Food.

Outdoor Seating.
Cheers!

CRAFT. COMMUNITY. COLLABORATION.

NEW!

WHIDBEYISLANDHERB.COM
Phone and online ordering available through Leafly
5565 VAN BARR PLACE, UNIT F, FREELAND, WA

360-331-0140 I Summer Hours 9am-8pm Daily

SPRING INTO 
SUMMER FUN!

Experience the Island’s best cannabis.
Explore our menu and save with 
our daily and monthly specials.

This product has intoxicating effects and may be habit forming. Marijuana can impair concentration, and judgment. 
Do not operate a vehicle or machinery under the influence of this drug. There may be health risks associated with 

consumption of this product. For use only by adults twenty-one years of age and older. Keep out of the reach of children.

PRACTICE  PROGRESS  SUCCEED
STUDY TABLE • HOMEWORK HELPER

ORGANIZATION • TIME MANAGEMENT
GROWTH MINDSET & SEL STRATEGIES

231 SE Barrington Dr, Ste 104 • 360-682-6154
www.bff-98277.com • bff.learning98277@gmail.com

@BFF.LEARNING98277 • bfflc98277

LOCAL, AFFORDABLE ACADEMIC SUPPORT
Open & accepting students
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746 NE Midway Blvd • Oak Harbor 
360-675-5777

info@whidbeymemorial.com
www.whidbeymemorial.com

Serving all Whidbey Island and beyond

150 SE Pioneer Way • Oak Harbor • 360-679-3533

ACE KNOWS 
THE POWER 

OF STIHL

360-929-1452 • www.forgetmeknotcakeco.com

Celebrate With 
CAKE!

The Side Door
Barbershop

The Side Door
Barbershop
Sue Johnson

Experienced Barber
Retired NAS Whidbey
Barber Shop

360-672-8622
1131 SE Ely St
Oak Harbor

Credit Cards
Preferred

Open Wed-Sat
9am-5pm

Sign-in when you 
arrive and wait in

your vehicle.
Masks required.


