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Field Trip Idea:
A farm field trip to Carnation Farms!

Simply drive to the Snoqualmie Valley and
stop into our farm stand for delicious grab-
and-go food and drinks, farm fresh
produce, meats, and ingredients, and
beautiful local crafts. Then head over to a
nearby trail for a stroll or pedal along the
Snoqualmie River. Consider timing your
drive to the farm so that you can join us at
one of our events like the Spring Plant Sale,
Drive-Thru Dinners, or HarvestFest.

Want something more involved?

Sign up in advance for an organized field
trip at Carnation Farms and learn about the
century-old dairy operations at our on-site
museum, the organic fruit and vegetables
we grow on the farm, and the wildlife that
inhabit the Carnation Farms Game Reserve.

Field trips create a deeper connection to a
place, and give you the opportunity to
experience something new and understand
more about our region's food and farms.

And field trips for adults, schools, or
families can be as simple or as involved as
you'd like them to be.  A field trip can
simply be a drive out to a farm. Or, you can
sign up for a pre-organized field trip that
includes hands-on cooking, food foraging,
or wildlife viewing with a group leader.
 

TAKE A  F IELD
TRIP
NO PERMISSION SL IP  REQUIRED!
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Online resources abound! 

Check out LocalHarvest.org for a listing of
farms near you. Also, take a look at
EatLocalFirst.org to see a map of food and
farms across Washington state. And more
locally to Carnation Farms, enjoy the
resources on SavorSnoqualmieValley.org

Western Washington farms grow, raise, and
harvest delicious food year-round.

Each season brings a new bounty. At
Carnation Farms, the late spring harvest
includes sugar snap peas, radishes, salad
turnips, kohlrabi, fennel and a variety of
leafy greens like young chard, mizuna,
arugula, lettuce, spinach, and baby kale. 
By mid-summer, we begin to harvest
broccoli, cauliflower, spring onions,
cabbage, and green beans. We keep up with
our leafy greens and begin harvesting
summer squash and cucumbers. Heat-
loving crops like tomatoes and peppers
typically ripen late-July through the first
frost of the season.  In the fall, we harvest a
variety of winter squash, pumpkins, beets,
carrots, and leafy greens

Other items produced on our farm include
honey, wheat, chicken, turkey, lamb, and
beef.

SCROLL  THOUGH
A LOCAL FOOD
MAP
F IND OUT WHERE THE  FARMS AND
FARMSTANDS ARE .
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https://www.localharvest.org/search.jsp?jmp&scale=9&lat=47.657276&lon=-121.91287
https://eatlocalfirst.org/wa-food-farm-finder/
https://savorsnoqualmievalley.org/


CSA (Community Supported Agriculture) is
based on a simple principle: connecting
people to their local food source. 

When you join a CSA you are entering into a
partnership with a farm that is dedicated to
bringing fresh, organic produce directly
from the fields to your table each week. 

CSA members support the farm by
purchasing a Farm Share in advance of the
harvest. Your membership helps pay for
seeds, equipment, and labor in the early
season when expenses are high and income
is low. In return, the farm provides just-
picked seasonal produce each week
beginning in June for Carnation Farms CSA
members to pick up at the farm. 

CSA members make a commitment to
support the farm through their annual
membership. This commitment ensures the
survival of local agriculture by sharing the
risk and bounty of the farm. By joining, you
know exactly how, where, and by whom
your food is grown while becoming an
active part of the farm’s success and
community. 

PURCHASE  A
FRESH FOOD
BOX
MANY LOCAL FARMS OFFER CSA
WEEKLY MEMBERSHIPS .
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https://carnationfarms.org/csa/


COOK A
SEASONAL
RECIPE
FOLLOW THE SEASONS WITH YOUR
FOOD CHOICES .

Seasonal food is produce that is purchased
and consumed around the time that it is
harvested. Eating in season means that your
food is fresher, tastier and more nutritious
than food consumed out of season.

Plus, purchasing locally grown, seasonal
foods helps support local farms and
maintains farmland and open space in your
community!

In spring, peas are delicious. For
something new and exciting, try making
a Pea Pesto.
In summer, slice summer squash, brush
it with olive oil, sprinkle salt and
pepper, and toss the slices on the grill
for 2-3 minutes.
In fall, it's all about the soups. Try a
Pumpkin-Black Bean Soup served with
seeded baguettes for a hearty meal.
In winter, leafy greens bring nutrients
and flavor to just about anything. Chop
greens and add them to pasta sauces,
soups, smoothies, and omelets.

Here are a few highlights and recipe ideas
for each season:

Want to cook through the seasons with your
children? We recommend, At the Farmers'
Market with Kids: Recipes and Projects for
Little Hands by Leslie Jonath and Ethel
Brennan.
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https://www.amazon.com/At-Farmers-Market-Kids-Projects/dp/0811875024


In a container on the porch, in a sunny
window, or in a little plot of soil in your
yard...  so much edible goodness can come
out of one tiny seed!

Perhaps you'd like to eat some fresh
sunflower sprouts? Or observe a bean seed
sprouting with your kids? Or plant a small
garden of  vegetables and flowers in your
front yard? Any way you choose to plant
some seeds, the results will be the same...
inspiration and connection with our earth. 

Sowing the seed, my hand is
one with the earth. 

Wanting the seed to grow, my
mind is one with the light. 

Hoeing the crop, my hands are
one with the rain. 

Having cared for the plants,
my mind is one with the air. 

Hungry and trusting, my mind
is one with the earth. 

Eating the fruit, my body is
one with the earth. 

 
- Wendell Berry

PLANT SOME
SEEDS
PREPARE TO BE  INSPIRED.  
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Here are two scavenger hunt ideas you can
use during your next shopping trip to the
local farm stand or farmers' market. 

1)  Find (and name!) a fruit or vegetable that
represents each color of the rainbow.
2)  Find an item from each of the food
groups: dairy, protein, vegetable, fruit, and
grain.

You have probably heard about geocaching, a
game using your GPS device (usually a
smartphone) whose purpose is to look for
hidden treasures. But did you know that
many of these geocaching apps also offer a
wide variety of farm scavenger hunts,
history and art walks, sports adventures,
and tours of cities and parks? 

Our favorite is the Geocaching Adventure
Lab app. This app allows you to create, play,
and share unique outdoor scavenger hunts,
experiences, and games. 

And next time you're here at Carnation
Farms, look us up on Geocaching Adventure
Lab to play along with our scavenger hunt!

GO ON A
SCAVENGER
HUNT
ENTERTAIN YOURSELF  AND THE
KIDS ,  AND MAYBE EVEN LEARN
SOMETHING NEW!
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https://www.geocaching.com/sites/adventure-lab/en/


READ A  BOOK
DIG  DEEPER INTO THE FOOD
SYSTEM.

Selected Adult Reads: 

The American Way of Eating by Tracie
McMillan

Farmacology by Dr. Daphne Miller

Food Politics by Marion Nestle

The Omnivore's Dilemma by Michael Pollan

Braiding Sweetgrass by Robin Wall Kimmerer

Selected Young Children's Reads: 

A Day at the Market by Sara Anderson

Going to Sleep on the Farm by Wendy
Cheyette Lewison

Growing Vegetable Soup by Lois Ehlert

I Went Walking by Sue Williams

From Seed to Plant by Gail Gibbons

Before We Eat: From Farm to Table by Pat
Brisson

Up in the Garden and Down in the Dirt by
Kate Messner

How a Seed Grows by Helene J. Jordan 
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https://www.amazon.com/Wendy-Cheyette-Lewison/e/B001ILMDR8/ref=dp_byline_cont_book_1
http://shop.carlemuseum.org/we-eat-farm-table


Carnation Farms is a working organic farm that
grows future farmers, culinary professionals,

and a resilient food system through
stewardship and impactful programming.

 
Inspired by our property's history of

innovation, we offer an integrated approach
that focuses on the connectivity between

farming, the culinary arts, and opportunities for
regional economic development.

 
Together, we champion a stronger community

and agricultural network to ensure a
sustainable future.

CARNATION
FARMS

OUR MISS ION

28901 NE Carnation Farm Road
Carnation WA, 98014

www.carnationfarms.org


