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from theletter
editor

When I was 16 years old, I drove the two miles 
from my parents’ home to Harper’s Nursery and 
loaded a little pallet cart with budding tomato 
plants and sprouting cubes of  dirt and herbs. I 
picked a spot - the raised bed in the southeastern 
corner of  the yard that received afternoon 
sunlight - and buried the hair-thin roots. 

Each February, I again plant a garden, often 
with little success but with plenty of  hope. 
Sometimes, it yields yellow cherry tomatoes; 
long, scarred eggplant; or thick basil leaves. It’s 
a small effort. Grow is a celebration of  those 
singular efforts that are being made in backyards 
and community centers across the country. 

This first issue features a photo story about 
Farm 51, a Philadelphia community farm nested 
between two row houses; a video highlighting 
the  rooftop gardening trend in the heart of  New 
York City; and an article about a group of  barley 
growers turned whiskey malters. You will learn 
how to grow your own backyard garden and how 
to use all those home-grown fruits and veggies in 
your kitchen. It’s time to get our hands dirty!

Welcome to GROW. 

>
Erin Regan
Editor in Chief

Erin Regan is pursuing degrees in 
literature and journalism at Arizona State 

University. She is the editor of Lux and 
has previously worked as an editor of 
Superstition Review. She has a flower 
cart and a tiny, struggling vegetable 

garden in her desert backyard. 
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Among the rowhouses in a 
Philadelphia neighborhood, a 
growing garden is becoming 
a community haven.

>

You can do it, too. With these 
simple steps and tips from the 
pros, you can establish your 
own little backyard garden.

Residents of the Big Apple 
are taking to rooftops to 
grow their own produce.

Turns out the Washington 
coast is perfect for growing 
barley, and where there’s 
barley, there’s malt whiskey.



A FARM Grows 
in Philly >

Neal Santos stands among the kale 
crop at Farm 51 in Philadelphia on 
July 3, 2014. Santos and co-owner 
Andrew Olson farm 6,000 square 
feet of  previously unused land 
between two row homes.

MATTHEW HALL/PHILADELPHIA 
INQUIRER

+



Farm 51 co-owner Neal Santos and 13-year-old neighborhood resident Jamal Smith sell produce grown at 
the small farm in Philadelphia on July 3, 2014. The farm grows about 50 varieties of  vegetables, fruits and 
herbs, as well as decorative flowers and plants. 

MATTHEW HALL/PHILADELPHIA INQUIRER
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Razion Tafari, 15, hold one of  Farm 51’s chickens. The West Philadelphia farm sells eggs in 
addition to its variety of  fruits and vegetables to local residents. 

MATTHEW HALL/PHILADELPHIA INQUIRER
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Razion Tafari, 15, shows off just-laid eggs from Farm 51’s chickens.

MATTHEW HALL/PHILADELPHIA INQUIRER
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The farm stand at Farm 51 in Philadelphia sells about 50 varieties of  fruits, vegetables, and herbs 
to local resients and employs neighborhood kids.

MATTHEW HALL/PHILADELPHIA INQUIRER
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Farm 51 co-owner Andrew Olson helps Philadelphia resident Shelly Nieves pick out a lavender plant 
on July 3, 2014. Olson and fellow resident Shelly Santos farm 6,000 square feet of  previously unused 
land between two row homes. 

MATTHEW HALL/PHILADELPHIA INQUIRER
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Shelly Nieves has visited Farm 51 in Philadelphia since it began operating six years ago. “I come for my 
serenity,” she says.

MATTHEW HALL/PHILADELPHIA INQUIRER
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Andy Satinksy of  Philadelphia purchases turnips and carrots during his first visit to Farm 51. 

MATTHEW HALL/PHILADELPHIA INQUIRER >



NYF N e w 
york 
Farm

New York City is not all concrete 
and steel. Tucked away in corners 
of  parks and between apartment 
buildings, vegetable gardens are 

sprouting. Or, perhaps more commonly, 
they’re taking to the city’s rooftops.

Programs and organizations like Brooklyn 
Grange Farms, Nourishing NYC and 
People’s Garden NYC are bringing organic >

Video by Petrina Engelke and Raul Mandru

produce and a connection to food to 
metropolitan residents and restaurants. By 
developing micro urban farms on rooftops, 
they utilize previously wasted spaces and 
promote integration of  urban settings and 
natural growing practices.

This video documents some of  the small 
efforts being made to bring urban farming 
to the big city.



The Boutique Booze 

Boom
>

Tan Vinh
The Seattle Times



But Emerson Lamb did. He’s already building 
a second warehouse, about a stone’s throw from 
the Pacific Ocean, with the sole purpose of  
aging 10,000 barrels of  amber liquor off this 
foggy bank.

“The climate there is stable with high 
humidity,” explained Lamb, “which is the key 
part of  the flavor and balance we are looking 
for in whiskey.”

Lamb, whose great-great-grandfather George 
Emerson was a titan in the lumber industry and 
an early settler of  Hoquiam, is the proprietor 
of  Sodo’s Westland Distillery and one of  the 
major players in the recent distillery boom.

“It has been our stated goal to put Washington 
state on the map as the world class place to make 

single malt whiskey alongside Scotland.”
Lamb’s declaration, which would have drawn 

fall-off-your-barstool-laughter a decade ago, is 
not only gaining traction among distillers but 
has also set off a race to deliver the first great 
single malt in Washington state — and to grow 
the barley to make that happen.

Indeed, researchers from Oregon State 
University to Washington State University 
have confirmed what Lamb and farmers have 
long suspected: that the maritime climate here 
mirrors that of  Scotland, where some of  the 
world’s best single malts are made.

“It’s a game-changer,” said Stephen Jones, 
director of  the WSU Research and Extension 
Center at Mount Vernon. “It’s opening up 

It’s a safe bet that few would stare at the mist 
off the harbor of Hoquiam, Wash., and think, 
“Let’s make single-malt whiskey here.”

>
+

Stephen Jones has concluded 
that the maritime climate from 
Vancouver, Wash., to Vancouver, 
B.C., is ideal for growing barley 
strains that have low protein and 
high starch. 

MARK HARRISON/SEATTLE TIMES



FROM BARLEY TO BOOZE

>

a whole new world. We don’t need to look 
at Tennessee and Kentucky for high-quality 
whiskeys. We can do it right here.”

Nationwide, small distilleries are surging, with 
a record 500 in operation, and 250 more on the 
way. Going from zero to 110 micro distilleries in 
the last six years, Washington has more than any 
other state. The American Distilling 
Institute projects that a fifth of  all the 
micro distilleries in America are here.

“The city of  Seattle is the fastest 
growing and the most progressive,” 
said ADI president Bill Owens. 
“There’s an artisanal spirit here.”

The boom was largely enabled by 
the 2008 craft-distilling law, conceived 
of  and driven by would-be whiskey 
makers Don Poffenroth and Kent 
Fleischmann of  Dry Fly Distillery in 
Spokane, Wash.

Seeking a career change, they 
thought they found an untapped 
market in craft spirits. Washington, 

after all, is the second largest wine-producing 
state (after California) and is a major player in 
the microbrewery scene. Booze seemed like a 
natural progression.

The pair quickly figured why everyone didn’t 
share their enthusiasm: It took them six months 
to get a license that costs $2,000 annually. And 

Raw materials: (left) At Skagit Valley Malting Company, Wayne Carpenter holds a handful of  
just-harvested raw barley. (right) Barley pours from a combine on Knutzen Farms near Mt. Vernon. 

MARK HARRISON/SEATTLE TIMES

1/6 Malting

Barley grain is soaked in water and 
spread on the malting floor.  With regular 
turning, the grain germinates, producing 
a “green malt.” Germination stimulates 
the production of enzymes which turn the 
starches into fermentable sugars.



Fine grains: Two-row barley at the WSU-Mount Vernon Research Center. This type of  
wheat is often used in malting, making it perfect for Lamb’s brewing venture.

MARK HARRISON/SEATTLE TIMES
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still, it was useless as far as they were concerned. 
It didn’t allow them to sell or offer samples out of  
their distillery, like a brewery or winery. “That 
didn’t make sense to us. We wanted a level 
playing field with the wineries and breweries.”

Their push to change the archaic law went 
nowhere in Olympia — until they figured out 
they needed to “tell a story.”

An idea brews
Their pitch: This could help 

our farm industry.
They got their then-state 

senator, Chris Marr, to sponsor a bill that allowed 
distillers to get tax breaks and run tasting rooms 
as long as 51 percent of  the ingredients used to 
make the liquor were grown in Washington.

The “drink local” and “farm-to-table” angle 
gave the bill sex appeal. 

Driven by that narrative, the bill easily passed, 
with only one “nay” vote in the House.

The Washington State Liquor Control Board 
reports distillers produced nearly 50,000 gallons 
of  booze last year, a 25 percent jump from the 
previous year. Many distillers project those 
figures will rise dramatically this year.

Reid Jensen of  then RBDL Distillery built a 
still and tasting room in Arlington but decided 
to cut his losses after the state privatized liquor 
sales. He realized local distilleries can’t sell vodka 
as cheaply as the big-name mass producers.

Jensen said he noticed stores all carried big 
brand names such as Smirnoff and Grey Goose, 
often prominently shelved at eye-level, but 
not many carried local vodkas. “The new guy 
doesn’t have a chance,” he said.

Many believe single malt, uncommon in 
America, is one way to get onto those shelves.

The operation: Andrew Ostericher is a stillman at Westland Distillery. 
MARK HARRISON/SEATTLE TIMES



A climate for success 
Many Northwest distilleries 

believe they can dominate the 
single malt category much like 

Kentucky has dominated the bourbon market. 
The Northwest has better growing and aging 
climate to make single malt than other regions.

In June 2010, after planting more than 1,000 
different types of  barley and wheat around 
Western Washington and other areas, WSU’s 
Jones concluded that the maritime climate from 
Vancouver, Wash., to Vancouver, B.C., is ideal 
for growing the barley strains that have low 
protein and high starch, the same types that 

produce a “complex flavor — sweet, but not 
white-sugar sweet,” he said.

It means local farmers can grow the strains 
of  barley used in the Old World to make single 
malts, and distillers can age their whiskeys in 
the same mild temperature.

There are only a handful of  regions around 
the world that have the right climate to grow 
this type of  barley, Jones said. At OSU, scientists 
drew the same conclusion and are working to 
breed a hybrid of  the heirloom strain “Golden 
Promise.” Those two university studies were a 
revelation. Even some brewers want to make 
whiskey. And farmers are looking to barley as a 
crop that could be profitable in the future.>

MARK HARRISON/SEATTLE TIMES
Stocking the shelves: Matt Hofmann, right, master distiller at Westland Distillery, and Scott Sell, 
distillery manager, prepare for a taste test on Aug. 6, 2014 in Seattle, Wash.

1/3

SWIPE TO SEE MORE PHOTOS



The science of  it all: Batch samples line the wall in the whiskey lab at Westland Distillery.

MARK HARRISON/SEATTLE TIMES
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The business booms
“There was zero winter barley 

planted in Skagit County five years 
ago. Today, there’s at least 5,000 

acres,” Jones said. Nearby counties are also 
starting to grow barley. Some brewers have even 
made midcareer changes to distilling, since they 
were familiar with barley from brewing beer.

About 10 distilleries — like Dry Fly, Capitol 
Hill’s Sun Liquor and Wildwood Spirits Co. 
in Bothell — have single malts in the works. 
Westland, however, is the leader to catch.

Dave Broom, one of  the world’s leading 
whiskey experts, called their single malt “top 
notch. Its spirit is young but beautifully balanced. 

I was blown away by it on so many levels.”
Earlier, the influential Imbibe magazine said 

one of  Westland’s early releases “may raise the 
bar against which craft whiskeys are judged.”

Its flagship product features five types of  
barley, including Old World varietals. 

“Barley is the most complex and flavorful 
grain in the whiskey-making process. And the 
state of  Washington grows world-class barley,” 
Emerson said. “It’s what drove us to make single 
malt whiskey in Washington.”

But it’s the briny air out on the Pacific Coast 
that Emerson is counting on to give the spirit its 
“expression,” as they say in the whiskey world 
— its ineffable appeal.

“Barley is the most complex and flavorful 
grain in the whiskey-making process. And the 
state of Washington grows world-class barley.” 
- Emerson Lamb

>

The fruit of  their labor: Barrels of  whiskey line the walls at Westland Distillery in Seattle. 

MARK HARRISON/SEATTLE TIMES
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TAP TO SEE MORE STEPS

blended compost
peat moss
coarse vermiculite

Recipe for perfect soil
1/3 

serves 1 garden

1/3 
1/3 
Mix the soil until fully

 combined. Enjoy!

Words from an expert
master gardener Paul James
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“

SELECT A PLOT
Step 1
Choose a sunny, flat spot 
with good drainage to start 
your garden. Mix nutrient-
rich materials like peat moss 
and compost in with the 
existing soil. Till the area 
until loose and aerated.

Created by Michael Zick Doherty
from the Noun Project

To prevent accumulating dirt under your fingernails while 
you work in the garden, draw your fingernails across a 
bar of soap. Then, after you’ve finished in the garden, 
use a nailbrush to remove the soap and your nails will be 
sparkling clean.”
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Pumpkin Pear Soup with 
Apple relish and bacon 

Ingredients
1 (2- to 3-pound) pie pumpkin or 
butternut squash, cut in half, seeds 
scooped out and reserved
3 pears, peeled, cut in half
1/2 cup olive oil
Salt and pepper, to taste
4 fresh thyme sprigs
4 garlic cloves, peeled and smashed 
with a knife
1 yellow onion, diced
1 large carrot, diced
1 rib celery, diced
1/2 fennel bulb, diced
3 strips bacon, cut into chunks
4 cloves garlic, finely minced
1-inch knob of ginger, grated
1/4 teaspoon red pepper flakes
Zest and juice of 1 orange
1/2 cup white wine
1/4 cup maple syrup
1 quart chicken/vegetable broth
1 cup heavy whipping cream, plus 
more to thin soup
Optional garnishes: Apple relish, 
bacon and/or pumpkin seeds

Preheat oven to 375 degrees. Line 2 baking trays with parchment paper and set 
aside. Place pumpkin and pear on a baking sheet. Drizzle olive oil over all and 
generously season with salt and pepper using hands to evenly coat. Turn pumpkin 
and pears cut side down on baking tray. Divide and tuck thyme and garlic under 
pumpkin. In a mixing bowl, toss onion, carrot, celery and fennel and season with a 
drizzle of olive oil and salt and pepper; spread mixture on the other baking tray.
Roast vegetables until the pumpkin is blistered and soft and the onion mixture is 
lightly caramelized, about 40 to 50 minutes. Remove vegetables from the oven 
and allow to cool completely. Discard thyme and garlic. Scoop flesh of pumpkin 
and place with pears and onion mixture in a food processor. Pulse, in batches if 
necessary, to create a very smooth puree.
In a large Dutch oven or stockpot over medium-low heat, cook bacon until crispy; 
remove from the pot and reserve. Add garlic, ginger and red pepper flakes and 
cook until very fragrant, about 1 minute. Add in juice, zest and wine, scraping to 
incorporate any brown bits, and cook 10 minutes to reduce liquid. Add vegetable 
puree, syrup, broth and cream. Bring the soup to a boil and simmer for 30 minutes 
to marry the flavors.
Strain soup through a hand strainer for a finer texture. If soup is too thick, thin with 
additional stock and/or cream. Garnish with bacon bits, apple relish or pumpkin 
seeds.

Directions

1

2
3

4
 Make-ahead tip: Soup and garnishes may be made two to three days ahead; keep soup 
and relish in an airtight container in the refrigerator.

Toss 2 finely diced Fuji apples with 
skin on with 2 tablespoons white 

wine vinegar, 1 tablespoon olive oil, 
1 tablespoon chopped parsley and 

1/2 teaspoon chopped tarragon.

Wash and dry pumpkin seeds. 
Toss in a bowl with olive oil, 
salt and pepper. Bake in a 
275 degree oven for 35 to 45 
minutes, stirring often.

Apple Relish Pumpkin Seeds

Serves 12 to 16
307 calories


