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farm to table
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“We're working on our third
generation of customers.”
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our farms are

Jjust over the

hill and down a Ourside on the grounds, handmade signs point (o the petting z00 and
COllpl e bumpy the vegetable garden. I'he Lawins keep bunnies, goats, fowl, and

Muscory ducklings, and sell bugs of feed in the mill for kids o use, (Juse

y
i

don't get 100 attached to the animals: They're all for sale. You know, for

meat. I¢s dhe seality of furm lie)

They even feed their cattle with the apple pulp. “We load it on our
fatbed truck and they come running, so we don't waste it after the juice

s taken out,” explains Debbie

Then thes che garden, cr, gardens, chre of them to be exact, all heavy
with vegetables for the farm. A quick visual survey of one of them spors
Tettuce, Swiss chard, rhubarb, spinach and radishes, but there’s more

where that came fiom. “Anything we can grow, we do grov,” says

Carolyn. “We have almast every vegetable you can name.”

Very few people have the range of lent that the Lartin women
possess, but they are surprisingly modest sbout their supes
litany of skills.

just do a lot of things here, we're real
s helped us survive over the years,” Debbic says, and shrugs. “Al of

us work too hard.” ,§

work for Anna Roth, a free-
bsite,

ating and drinking things are all in a day'

er and editor. Find out more at he:

na-roth.com

if.eve enthmw is perfect.
e buy the coffee.

o atemah finca nuevo vinas,
: carmo nero de minas,
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PIKE AND WESTERN WINE SHOP
Wine with a local view
Pike Place Market

Independentlyg{ OWI,
and operated

www.pikeandwestern.com * 206-441-1307




WE'RE NOT JUST
BAKING THE BREAD,WE'RE
HARVESTING THE WHEAT,

Visit the Farm
9402 Rich Road SE, Olympia
360-491-7328
www.lattinscider.com
Monday-Saturday 9 am to 5:30 pm

Lattin’s annual Easter egg hunt happens Saturday, April 11.
Apple fritters and fresh-made donuts are available on Saturdays.
Call ahead to arrange school field trips or group tours of this
working farm.

Drink the Cider

Lattin’s ciders use no preservatives or added sugars. It's
available at 250 locations around Puget Sound, under the
Country Cider Mill label.

Fresh Juice Works

'/ DIRECT To You

Metropolitan Market (all locations) S

¥ A Now THAT'S A
Town & Country Markets GREAT HARVEST.’

Top Foods (Kent and Federal Way)

Whole Foods (Seattle and Bellevue)

Ifrom destruction

saving fresh meat

dairy, and produce

for the hungry people
in your nelghborfiood

b;nish hungerby . ‘ 3 & V BI'ead CO"

GREAT HARVEST BREAD CO
BALLARD

LAKE FOREST PARK
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