
THE GIFT OF SUMMER

As we find ourselves fully immersed in the busiest season of the year, it’s important to
pause every now and then and simply notice. Notice the birds singing in the trees
before the rest of the world has woken. Notice the quiet contentment of the animals
around us. Notice the people who step in to help when we need it - whether we ask for
it or not.
 
Summer can often feel like a season of constant motion, especially if you have children
home on vacation, a career to balance, a household to manage, crops to tend, or
farmers markets to attend. The world seems to speed up. Yet we can be intentional
about slowing down and taking in the abundance that surrounds us during this time
of year.

For most of the year, I find myself looking forward to summer. When it’s cold, I long for
the warmth. When it’s dark, I look forward to the light. When life feels full between
farming, off-farm work, children’s sports and music lessons, and everything else that
fills our calendars, I find myself dreaming of the slower pace of summer.

And then summer arrives.

The farm is bustling, the days are long, and the work can feel all-consuming. These are
the moments when it becomes most important to pause, look around, and appreciate
that the very thing I’ve worked so hard for is the bounty right in front of me.

My hope for you this summer is that, amid the busyness of the season, you find
pockets of time to return to yourself - to take a deep breath, feel your heart beating,
and experience gratitude for all that surrounds you.

Blessings to you and yours, 

Karissa Holcombe
KCAA Vice President
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SAVE THE DATE: 
THE 4  ANNUAL KITSAP FARM TOUR!TH

The 4th Annual Kitsap Farm Tour will take place this year on August 8th & 9th, 2026,
from 10 a.m. – 4 p.m.! 

The Farm Tour is a free, self‑guided event that invites the public to explore farms across
Kitsap County at their own pace. The tour is organized by the Kitsap Agritourism Coalition
(KAC) – a group of local farmers working together to promote agritourism in the county,
with support from WSU Kitsap Extension, sponsorship from Visit Kitsap Peninsula, amd
fiscal sponsorship through the Kitsap Communty & Agricultural Alliance (KCAA). 

This year’s tour expands to two full days. Most participating farms will be open both days,
but some farms are open for only one day, so please check each farm’s listing and review
their Operating Hours before you go.

Admission is FREE, with a suggested one‑time donation of $10 per family/car. Donations
help support KAC and continue to grow and improve the Farm Tour for future years.
To stay informed, follow the Kitsap Farm Tour Facebook page for updates.

The Farm Tour is always in need of volunteers! Save the dates and be on the lookout for
more information on how to volunteer at one of the host farms below: 

NORTH KITSAP FARMS: 
Bainbridge Vineyards 
Bluetree Farm and Forest
Tilthy Rich Farm
Beaver Bend Farm
Farm Kitchen

CENTRAL KITSAP FARMS: 
Courter Country Farm

SOUTH KITSAP FARMS: 
Red Roof Ranch
EB Daniel’s Farm & Garden
Dragon Wheels Farm
Olalla Vineyard & Winery

https://www.facebook.com/p/Kitsap-Farm-Tour-100093558772389/


2026 KITSAP FAIR AND STAMPEDE

The 2026 Kitsap Fair and Stampede is
scheduled to take place from August 26-30 at
the Kitsap Fairgrounds in Bremerton, WA. 

Highlights will include the Junior Livestock
Auction, FFA and 4-H exhibits, PRCA-
sanctioned rodeo and Xtreme Bulls, live music
performances, and a midway carnival. 

The KCAA is proud to support the next
generation of Kitsap agriculturalists.

The Junior Livestock Auction at the Fair is something that the KCAA is exceptionally passionate about,
giving young farmers the opportunity to put months of hard work into practice while learning
responsibility, animal husbandry, business skills, and the value of seeing a project through from start to
finish. This year, KCAA and the Mason-Kitsap Farm Bureau partnered on the 1  Annual Junior
Livestock Youth Scholarship. Together, we to provided 21 scholarships to help cover the upfront costs of
some of our youth’s animal projects. 

st

In addition to the 21 scholarships, KCAA is also donating $20 to each youth project in the 2026 auction.
We’re proud to invest directly in the young people who are helping build the future of agriculture in
Kitsap County.

Join us in supporting our young farmers at the Junior Livestock Auction on Saturday August 29 at 12:00
pm at the Swine Ring - right beside the horse barns. This year’s auction will feature beef, lamb, pork,
goat, rabbit, chicken, duck and turkey projects. 

THE BERRY THAT BRINGS US TOGETHER

The 2026 Bremerton Blackberry Festival returns to the
Bremerton waterfront over Labor Day weekend, September 5–
7. With more than 150 vendors offering handmade goods,
berry-themed products, and tasty treats, there’s plenty to
explore.

Add live entertainment, beautiful waterfront views, and a
whole lot of community spirit, and you have a festival that’s as
fun and flavorful as a handful of fresh-picked berries! More info
at: www.BlackberryFestival.org

https://www.blackberryfestival.org/










According to Wikipedia, newsletters are
published by clubs, churches, societies,
associations, and businesses—especially
companies—to provide information of interest to
members, customers, or employees. Google's
definition of a newsletter is, "a bulletin issued
periodically to the members of a society,
business. A newsletter may be considered "grey
literature". 

STAY UP TO DATE ON
OUR WEBSITE! KITSAP COUNTY
FARMERS MARKETS

Farmers markets across Kitsap County: 

Poulsbo Market: Saturdays, 10am-2pm 
Location: Gateway Fellowship Parking Lot, 18901 8th
Ave NE, Poulsbo 

Port Orchard Market: Saturdays, 9am-2pm 
Location: Downtown Waterfront Marina 

NEW! Port Orchard Wednesday Market, 3pm-7pm
Location: South Kitsap Helpline on Mile Hill

Bainbridge Island Market: Saturdays, 10am-2pm
Location: Town Square at City Hall, 280 Madison Ave
N, Bainbridge Island 

Bremerton Community Farmers Market: Thursdays,
4-7pm. Location: Evergreen Rotary Park, 1400 Park
Ave., Bremerton

Kingston Public Market: Sundays, 10am-3pm.
Location: Next to the Kingston Ferry Terminal

Explore our Website

• Stay Connected
• Become a Member

• Grab some Swag
• News & Upcoming Events

• Make a Donation

www.KitsapAg.org

Savor the SeasonSeasonal Recipes 
that we’re loving! 

Cucumber Tomato Salad Cucumber tomato salad is everything you want in a summer dish: refreshing, bright,
crisp, and colorful. Extra points for flavor and freshness if you use in-season tomatoes,
cucumber, or herbs from your own garden or purchase from a local farmers' market!

Ingredients: 
1 large English cucumber: quartered lengthwise and sliced into 1/2-inch pieces
1 lb. chopped tomatoes: Use whatever kind of tomato you have - from heirlooms to Romas. 
Kosher salt and black pepper: 1 1/4 tsp. kosher salt, 1/2 tsp. black pepper
2 Tbsp. extra-virgin olive oil: Helps dress the cucumbers and tomatoes and provides the base of the
dressing.
2 Tbsp. Sherry vinegar: Sherry vinegar is a complex vinegar with lots of flavors you won't find in
alternatives like white wine vinegar or apple cider vinegar. It's caramel and nutty, a great option for
this salad, but use another if it's what you have on hand.
1/4 cup chopped fresh tender herbs: Use a combo of basil, mint, and dill as you prefer.
1 medium Shallot: thinly sliced into rings. Provides a bit of onion bite without the assertiveness of a
white or red onion. You can take some of that onion flavor out by soaking the shallot slices in ice
water for a few minutes before adding to the salad. Just be sure to dry them well.

Step 1: First, gather the ingredients and toss the cucumber, tomatoes, and some salt in a colander set over a medium bowl. Let it
stand for 15 minutes, and discard the liquid.

Step 2: Make the dressing. Whisk together oil, vinegar, pepper, and remaining 1/4 teaspoon salt in a medium serving bowl.

Step 3: Add drained cucumber and tomatoes along with herbs and shallot; toss to coat. Serve immediately.

You only need five minutes of hands-on time to
make this flavorful summer salad in three steps:

https://www.delish.com/cooking/g515/orzo-recipes/
https://www.delish.com/cooking/g515/orzo-recipes/
https://www.delish.com/cooking/g515/orzo-recipes/

	FIELD NOTES
	THE GIFT OF SUMMER
	As we find ourselves fully immersed in the busiest season of the year, it’s important to pause every now and then and simply notice. Notice the birds singing in the trees before the rest of the world has woken. Notice the quiet contentment of the animals around us. Notice the people who step in to help when we need it - whether we ask for it or not.
	Summer can often feel like a season of constant motion, especially if you have children home on vacation, a career to balance, a household to manage, crops to tend, or farmers markets to attend. The world seems to speed up. Yet we can be intentional about slowing down and taking in the abundance that surrounds us during this time of year.
	For most of the year, I find myself looking forward to summer. When it’s cold, I long for the warmth. When it’s dark, I look forward to the light. When life feels full between farming, off-farm work, children’s sports and music lessons, and everything else that fills our calendars, I find myself dreaming of the slower pace of summer.
	And then summer arrives.
	The farm is bustling, the days are long, and the work can feel all-consuming. These are the moments when it becomes most important to pause, look around, and appreciate that the very thing I’ve worked so hard for is the bounty right in front of me.
	My hope for you this summer is that, amid the busyness of the season, you find pockets of time to return to yourself - to take a deep breath, feel your heart beating, and experience gratitude for all that surrounds you.
	Blessings to you and yours,
	Karissa Holcombe
	KCAA Vice President

	SAVE THE DATE:
	THE 4TH ANNUAL KITSAP FARM TOUR!
	2026 KITSAP FAIR AND STAMPEDE
	Cucumber Tomato Salad
	Step 3: Add drained cucumber and tomatoes along with herbs and shallot; toss to coat. Serve immediately.



