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“Mycelium is the neurological network of na-
ture...aware, reacts to change, and collectively has the 
long-term health of the host environment in mind.”   
Paul Stamets from Mycelium Running 

Transition Town and Anasta-
sia movements, and other 
topics of interest for seasoned 
practitioners and newcomers 
There will be advanced as 
well as basic level work-
shops; the final format of the 
event will be influenced by 
those members who offer 
topics up to the last minute!  
Cost is $100-$70 (sliding 
scale). See  http://
www.washingtonstatepermac
ulture.org for more info. 

Permaculture Nursery 
Plant Sale  

September 26-27 
10:00 am—4:00 pm 
Holly Lane Gardens 
20% off all plants 
Fall is the best time to plant 
perennials—less watering 
needed, get great root growth 
over the winter and a great 
start on next spring’s growth. A 
great selection of diverse edi-
ble perennials—from fruit trees 
to berry bushes to fruiting 
vines and more.  

Relevant Locations: 
• Real Foods: 
In Harbor Square, across from ferry 
• Holly Lane Gardens 
see http://biosdesign.us/
nursery/location-directions 

Summer Fruit Tree 
Pruning 

It’s a great time to prune 
your fruit trees this month .  
Summer pruning?  Actually 
it’s better to stop trees 
from sending up those 
“straight up” water-sprouts 
by pruning them in late 
summer, rather than wait-
ing until next dormant sea-
son to prune.  The reason 
is when dormant pruning 
occurs, it stimulates new 
growth the following 
spring.  Whereas summer 
pruning doesn’t cause that 
burst of growth at the cut-
ting sites because it’s be-
fore dormancy.  Just clip 
off the water-sprouts until 
the tree doesn’t look so 
“shaggy”.  Good luck!  

An Evening of 
Compost 
Bainbridge  

Permaculture Guild 
Meeting 

Tuesday, August 25th 
6:00 pm—8:00 pm 
Real Foods Café 
Dinner provided free 

Join  us to discuss 
your favorite ways of com-
posting. Informal, but 
(hopefully) informative 
conversation and sharing 
of ideas about composting. 
Also a great way to meet 
others who are interested 
in gardening, practicing 
permaculture, and want to 

FOUND: 
Black bag with notebook at 
Winter Garden Work-
shop— call 551-8496  

WANTED 
Local growers: small and 
large to sell veggies to  
Real Foods 

 
Canning Classes 
.Sound Food is partner-

ing with TWL to sponsor two 
canning classes on August 
19 and 20, at Eagle Harbor 
Congregational Church. The 
teacher is a WSU Master 
Preserver with more than 30 
years of canning experience. 
Cost is $20 for one class, or 
$30 for both. Class size lim-
ited to 25. See 
http:SoundFood.org for 
info.  

Washington State 
Permaculture  
Convergence  

September 18-20, at Sahale 
Learning Center near Bel-
fair.  Networking, workshops 
and conversations   Share 
information, solutions, inspi-
rations, and insights with 
Washington state's permacul-
ture community. Strengthen 
information flow and coop-
eration between permacultur-
ists  Help envision how per-
maculture can better serve the 
land and people of our State.   
Workshops on such diverse 
subjects as biochar , Ecovil-
lages, local currencies, forest 
gardens, large-scale installa-
tions, Brown's gas, water 
catchment, green roofs, the .    

Learning more about natural beekeeping methods. In-
stalling bees in a modified “Warre`” hive. It remains to be 
seen whether bees remain so calm when I take honey... 

Want to participate 
in an awesome local 
northwest permaculture 
forum? See 

http://
www.permies.com/
permaculture-forums 
Great discussions 
about diverse areas of 
permaculture in our 


