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Little Lavender Farm

Announcements and Events
   

October 2018
The days are getting shorter and the nights are getting colder, but there are still
farms to visit, plants to order or propagate, recipes to try, seasonal events and
an OLA meeting to attend!

OLA Quarterly Meeting
     October 28, 2018 1:30 pm - 4:30 pm
     Chehalem Cultural Center
     415 E. Sheridan St. Newberg, OR 97132

Harvest Moon Bazaar -- Nov. 1-3, 2018  
Wisteria Acres Lavender is a vendor this year at the 30+ years annual Harvest
Moon Bazaar in beautiful Boring, Oregon!  Stop by their booth for hand
crafted lavender creations including natural bath and body products,
aromatherapy eye pillows and neck wraps, wreaths, sachets and more.  For
hours and more info visit Wisteria Acres website.
  
Farms Still Open    
     Chehalem Flats -- Open Sat and Sun through Dec 17
     Hood River Lavender -- open through October         
     Red Ridge Farm -- Open daily until 5:00 pm                

Farmers Markets
     Growing Miracles Lavender Garden -- at the Umpqua Valley Farmers
     Markets through October

The Oregon Lavender
Association invites you 

to enjoy lavender all year round!

Featured Lavenders

(photo credit: Snowy River Lavender)

 Pacific Blue
(Lavandula angustifolia)

Flower Color:  Dark Purple
Stem Length: 10 - 12 inches
Plant Height:  20 - 24 inches

This lavender forms a compact grey-green
mound.  It can be planted as a hedge in the
garden or grown in rows in the field.  The dark
flowers bloom in mid June to early July. The
essential oil distilled from the sweetly scented
flowers has won awards in New Zealand.  The
dark purple buds dry well on the stem and can
be used for dried bouquets or arrangements.
The fragrant, dried buds can be used to flavor

https://www.wisteriaacreslavender.com/
http://www.cflats.com/
https://hoodriverlavender.com/
http://redridgefarms.com/
https://growingmiracleslavendergarden.com/


     Markets through October

For more information:  Check the Oregon Lavender Destinations
website and click on each farms' web page. Click on the Products &
Services page to see the products that OLA members offer and farms
that sell their products online throughout the year. 

Lavender Farm for sale!
Maybe you've been thinking about lavender farming, but just haven't found the
right place yet.  Well, maybe this is it!  5.9 acres, with established lavender
fields, and a 1920's home for sale in Salem.  Check it out!

Washington Lavender Association Fall General Member Meeting
OLA members are welcome to attend the Washington Lavender Association
meeting, taking place from 8:00 am-3:00 pm on Saturday, October 20, 2018
at Central Washington University, Hertz Hall Rm 105, Ellensburg, WA
98926.  OLA members Steve Seymour and Bill Jabs are scheduled to present
at this meeting. More information can be found on the agenda.

United States Lavender Growers' Association Conference
The United States Lavender Growers' Association hosts a conference every
other year, offered in locations rotated throughout the United States.  We are
pleased to announce that the USLGA Conference 2019 will be held
Thursday, January 24 through Saturday, January 26, 2019 in the beautiful
historical city of Charleston, South Carolina.  Experience the southern charm
of Charleston as well as learn and share with fellow lavender growers and
business owners.   Don't miss this opportunity to gain new insights and ideas
for growing your business. 

The fragrant, dried buds can be used to flavor
foods and beverages, as culinary lavender.
This cultivar was a French field variety that
was imported from France to New Zealand. It
was named by Peter Smale, formerly of the
Redbank Research Centre, in the early 1990s.
It is currently being grown and used for
essential oil production and the cut flower
trade.

Impress Purple
(Lavandula x intermedia)

Flower Color:  Dark Violet
Stem Length:  12 - 15 inches
Plant Height:  20 - 24 inches

This lavandin was imported from France in
1983 into New Zealand and named by Peter
Smale in 1994.  The plant forms a compact
silver shrub and it makes a nice hedge and
ornamental lavender in the garden.  It blooms
from mid July to August with long flowering
spikes of dark violet buds and vibrant violet
flowers that have a mildly sweet aroma. It is
one of the darkest flowered lavandins. The
long stems and large flower spikes make this
cultivar a nice choice to use for fresh and dried
bouquets.  The buds dry well on the stem, but
they can be removed to fill sachet bags and to

make other fragrant crafts. 'Impress Purple' is
valued as an ornamental landscape plant and
by florists for fresh cut and dried lavender
flowers to use in arrangements.

Come Relax with Us!Come Relax with Us!

Check out our website for more
information on lavender and its many

https://susandopson.bhhsrep.com/Home/737197/WVY/3247-Orchard-Heights-Rd-Salem-OR-97304
https://docs.google.com/document/d/1SNi_0S2RUlCYuIqPu_S4DnpDstGyr0qnVWJBz3H5NW4/edit?usp=sharing
http://www.uslavender.org/uslc-2019


Meet the Farmers: Pam and Mark BakerMeet the Farmers: Pam and Mark Baker

Pam and Mark Baker are the owners of
Little Lavender Farm in Dundee.  They
moved to Oregon from the San Diego area
(Escondido) two years ago and have had
the great good fortune of learning from the
mistakes they made with their first farm --
and making entirely new ones with this
second farm.  They have three grown
children spread out all over the globe who

help whenever they are able.  Pam is currently the editor of the OLA
newsletter.

How long have you been growing lavender?

We've been growing lavender since 2015, two years in the San Diego area and
one here in Oregon.

What led you to be a lavender farmer? 

We had a big ½ acre area in our backyard in Escondido that we just could not
grow anything on.  It was a nice, south-facing slope, but very hot and dry with
poor soil.  We visited a local lavender farm on a whim and noticed that they
were able to grow beautiful fields of lavender in similar conditions, so we
bought our first lavender plants that very day and got to work.  

How did you come up with the name of your farm?  

Mark and I were out to dinner one evening and he asked me what I was going
to name my little lavender farm...and that seemed like a good name, so it stuck.

What do you do in addition to lavender farming? 

I have been a writing teacher for the last 20 years or so, both at the high school
and college level.  Right now I teach for Portland Community College at the
center in Newberg and I love it! Mark is an engineer and currently works for
DW Fritz in Wilsonville. This is the job that brought us to Oregon, and we are
exceedingly grateful.

What is your favorite lavender variety? Why?  

With only a few years under my belt and limited experience with the different
varieties, I would have to say Grosso at this point because I just love how it
smells.  But I also love Gros Bleu for the beautiful long stems (they make
gorgeous wreaths!) and Royal Velvet for its stunning color and culinary use.

information on lavender and its many
uses!

Be sure to follow us on Facebook for more
ideas!

For lavender-related article submissions
to the OLA newsletter, please email Pam
Baker at pbaker@littlelavenderfarm.com

Apple Lavender Muffins

(photo credit: Pam Baker)

Ingredients

1 1/2 cups all-purpose flour
1/2 cup sugar
2 teaspoons baking powder
1/2 teaspoon salt
1/2 cup milk
1.5 teaspoons ground, dried culinary
 lavender buds
1/2 cup butter, melted and cooled
1 large egg, beaten
1 cup apple, peeled and diced

Directions

1) Preheat oven to 375 degrees.

2) Coat 12 muffin tins with cooking spray or
line with muffin cups.

3) In a large bowl, sift together flour, sugar,
baking powder and salt. Make a well in

center.

4) In a separate bowl, whisk together milk,
lavender, butter and egg. Add the milk mixture
to the flour mixture and stir by hand until batter
is just evenly moistened. Fold in the apples.

5) Fill prepared the muffin tins about three-
quarters full. Bake until knife inserted into
center of a muffin comes out clean, 25 to 30
minutes.

About OLA

https://www.littlelavenderfarm.com/


gorgeous wreaths!) and Royal Velvet for its stunning color and culinary use.

What is your favorite use for lavender? 

That's a tough one because there are so many things that can be done with
lavender, in all of its forms.  But I think I will have to go with cold-process
soap. It feels like I'm unwrapping a Christmas present every time I cut a loaf.
And it just smells so good!  

What's your best Lavender growing tip?  

Use weed cloth (the right kind!). In Escondido, we didn't have a problem with
weed control, because it's difficult to grow anything there unless it's well-
irrigated.  When we moved here, we learned really quickly how important it is
to control the weeds. Being inexperienced in this area, I initially bought the
wrong kind of weed cloth (it was more like landscape fabric), and the weeds
loved it and flourished!  Not what I was hoping for. I realized my mistake pretty
quickly and ended up having to replace all of the "weed cloth" I had just put
down and with weed barrier. But it works wonderfully now and saves me hours
of weeding time.

Who helps you with your lavender farming?  

My husband Mark is a great partner in this endeavor, willingly helping with
whatever needs to be done -- though he especially enjoys any time he gets to
use the tractor.  My kids also help when they are in town.

Do you grow anything in addition to lavender? 

I don't right now, but look forward to adding sunflowers to the mix next year!

Do you have a favorite book about lavender?  

I love the Lavender Lover's Handbook by Sarah Berringer Bader and
Lavender: the grower's guide by Virginia McNaughton. They have helped me
tremendously as I continue to learn about the many varieties and uses for this
wonderful plant.

Anything else you would like to share?  

As a fairly new lavender farmer, I have appreciated how everyone I've met in
the OLA has been so supportive, encouraging, and generous with their
knowledge -- even before we moved here!  Mark and I came here on vacation
a few years back when we were starting our farm in Escondido.  We wanted to
see what lavender farmers in Oregon were up to and got to talk to several
members of  the OLA, who were so generous and helpful then, and have
continued to be since we moved here, especially Nicole and Dan Callen.  I
hope to be as helpful to new farmers myself some day.  So if you are a new
farmer (or thinking about lavender farming), the OLA is an incredible resource
that is here for the asking!

The Oregon Lavender Association (OLA)
was created with the vision that members of
our Pacific Northwest communities will
recognize and appreciate both the value and
the local availability of lavender and lavender-
based products and services.

 
At  the Summer OLA meeting at Eagle Creek

Lavender Farm , owner Bill Jabs demonstrated his
new mechanical lavender harvester.

(photo provided by Andy Van Hevelingen)

Become a Member

Did you know that you don't have to
be a lavender grower to be a member
of the Oregon Lavender Association?

Among the many benefits, you
receive discounts at participating
Lavender Destination farms and
attendance at OLA educational
events. Quarterly meetings cover a
broad range of lavender topics from
distillation to culinary
demonstrations.
 

www.oregonlavenderdestinations.com

https://www.facebook.com/pages/Oregon-Lavender-Destinations/282350622684?fref=ts
http://www.oregonlavenderdestinations.com
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