
T he fi rst daffodils and tulips have arrived, 
and so have spring vegetables. Why 
not add some of the fresh offerings 

this new season brings to your table? While you 
are happily tucking your heavy sweaters away, 
give your meal plan a similar shift and swap 
heavy winter vegetables with the lighter spring 
ones. Replace denser root veggies and your 
trusty frozen ones with some of the tender, new 
spring varieties that are just poking their heads 
out. Here are a few fresh fi nds coming soon to a 
market near you.
Fresh SPRING PEAS and tender ASPARAGUS are 
two popular choices to herald the new season. 
Lightly steamed, peas shine with just a touch 
of butter or oil and a bit of lemon, or some 
chopped fresh mint for something a bit fancier. 
Asparagus is delicious steamed, roasted, or 
lightly grilled. Use the spears whole or chop 
them into smaller pieces to add to omelets, 
sandwiches, soups, salads or pizza. For an 
easy spring side dish, stir roasted or steamed 
asparagus into risotto with some freshly grated 
Parmesan and a bit of lemon zest.
Small, thin skinned NEW POTATOES are a great 
choice for busy cooks. Quickly boiled or steamed, 
you can dress them simply with butter and a little 
salt for an easy side dish that is sophisticated 
and simple. Look for multicolored varieties for 
added color and interest, and consider cooking 
extra to halve and dress with a tangy vinaigrette 
for a deliciously different potato salad. 
SUGAR SNAP PEAS have become a year-round 
supermarket favorite for both snacks and 
crudité. If you fi nd some at the market, snap 
them up. Sliced thinly, they add a sweet crunch 
to your salad or cold noodle dish. Plus, they 
taste great eaten just as is.
SWEET ONIONS are an easy choice. Grill large 
slices for unbeatable fl avor on your burger or 
sandwich. Or, for nuanced, soft, fresh fl avor, 
pick some shallots. Use them for vinaigrettes and 
dishes where you’d like a milder undertone of 
onion with hint of garlic. RAMPS are a different, 
but an equally good choice. Lightly grilled or 
sautéed, they add a delicate fl avor to rice or 
pasta dishes.
At their least expensive and most tender in the 
spring, LEEKS are a good option any place you’d 
use an onion. I love using leeks for Colcannon, 
an Irish dish of leeks, kale, and buttery, creamed 
mashed potatoes. Grown in sandy soil, leeks 
are usually in need of a good cleaning. Start by 
trimming the root end and removing the dark 
tops. Typically, you will use the light part of the 
leek for your recipe and save the dark part for 
stocks. Slice in half lengthwise, then fi ll a baking 
dish with water and add the leeks, separating 
them as you go. The leeks will fl oat and the dirt 
will to sink to the bottom.

Snap up some SCALLIONS for stocking your 
crisper. Keep them on hand to add gentle fl avor 
to broths, stir fry, or salads. I use the white part 
as a “zero waste” way to give fl avor when I’m 
making soup. Simply slice and sauté in a bit of 
oil, using just as you would any other onion.  
ARTICHOKES are a show-stopper. Although a 
bit time consuming, learning how to trim and 
prepare them yields a stunning reward for your 
efforts. My favorite way to cook artichokes is 
to trim and stuff them, Italian style. The leaves 
get pulled back and stuffed one by one with a 
pinch of seasoned meat fi lling. Nestled in a huge 
baking pan and smothered with tomato sauce, 
they bake in the oven until tender. Delicious! 
And now the greens…  CHARD and KALE can 
both be used raw and cooked, in soups and 
salads, and lightly sautéed as well. Try cooking 
either with a bit of olive oil, some minced or 
sliced garlic, and a dash of red pepper fl akes 
with a sprinkling of sea salt and a few grinds of 
black pepper to fi nish. Simple and delicious! 
COLLARD GREENS, when fresh, can be used as 
a nutrition boosting plant-based substitution for 
tortillas, making them a good choice for wraps. 
For something truly different, try CARDOONS, 
FIDDLEHEAD FERNS, or SORREL. Look for these 
unusual offerings as you’re shopping, then 
be bold and try something new to add some 
interest and a little spring fl avor to whatever 
else you might be serving. Search for recipes on 
Google once you get home, then dive right in! 
Finally, spring greens. ARUGULA, simply dressed 
with a squeeze of lemon, a drizzle of good 
olive oil, and some salt and pepper forms the 
groundwork for a salad you can morph a million 
different ways. Add shaved or crumbled cheese 
and fruit-of-the-moment for a low-stress, high-
impact salad. ENDIVE is sultry and exotic looking. 
Slice it and add it to salads or try using it as a 
dipper. Make an easy appetizer by fi lling its 
boat-shaped leaves with a bit of cheese and 
a drizzle of honey. And don’t forget the herbs. 
Nothing beats the fl avor of fresh herbs and 
adding a sprig here and there is a nice touch, 
elevating everything you serve.
The Vancouver Farmers Market opens March 20 
and it’s the perfect place to explore, admire, and 
seek out something different. There is no better way 
to spend a Saturday or Sunday than adventuring, 
coffee in hand, through the many stalls, visiting your 
favorite vendors and seeing what is new. Pick up 
a market bouquet of fresh fl owers, fi ll a bag or two 
with fruits and veggies and enjoy the beautiful day. 
It’s a great place to fi nd many of the ingredients for 
fresh spring salads and other recipes.
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WHAT HEALTHY LIVING MEANS TO ME…
“I have found that climbing mountains is real and also a metaphor for what inspires healthy living. 
My formula for extending life with quality is a good diet, physical exertion and low stress. Emme, our 
family’s four-legged hiker, led me up some of the highest mountains in our country. It took getting my 
weight down, plenty of physical prep and the reward was fi nding peace at summits as we touched 
the soul of the mountain. It became a passion which is the key to health in these tumultuous times.”

— Rick Crandall, Author of The Dog Who Took Me Up A Mountain

Healthy Living
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Washington State 
Energy Code Updates: 
Challenges for Builders
Every couple of years, we normally have a statewide 
building code cycle update where the building code 
is either updated to stricter codes or provides more 
clarification to current codes. Just before COVID-19, 
builders were anticipating the 2018 code cycle to go 
into effect, specifically how it relates to new energy 
codes, but then it was postponed. Now, as of February 
1, 2021 the new code has gone into effect and all new 
residential building permits submitted on or after that 
date must ref lect the new Washington State Energy 
Code requirements.
The new energy code provides builders pathways to 
reach the required energy code credits. Essentially, 
builders who build only to code have to get six credits 
to achieve energy efficient building practices. Working 
to achieve those credits can affect the design of the 
structure, the HVAC systems that are installed, the 
water heating systems and all the appliances in the 
house. They can also impact the exterior shell of the 
home as it relates to air leakage and HVAC duct leakage.
The use of electric heating and air conditioning, 
and the use of electric water heaters - heat pump 
water heaters specifically - is going to become a lot 
more prevalent. You can get energy credits for using 
electrically powered hot water heaters, with the goal 
that all homes will potentially be electric in the future, 
which is cleaner, renewable, and more energy efficient. 
There’s a solar component as well. You can add solar 
panels to get energy credits that are tied to the grid. 
And there are framing techniques to make room for 
additional insulation, which is another big component.
At Urban NW Homes, there are a few changes we’ll 
need to make to meet standards, which is not a surprise 
to us. But since our homes have been built and third 
party verified to the National Green Building Standard 
(NGBS) from the beginning - an energy standard well 
above code - we are not impacted as much as builders 
that don’t. While other companies are scrambling 
during each new code cycle to meet the higher 
standards, we are in the position to educate others and 
move forward a bit more smoothly.
There’s certainly a cost to build to higher standards 
if you’re a code level builder. Builders who only 
build to code are just hitting the bare minimum 
state requirements. So at every new code cycle they 
must examine their building practices and make the 
changes.  When they don’t have the training and trade 
partner connections already in place, it can cost up 
to $15k-$20k more per home to build to this more 
efficient standard. At Urban we avoid most of this 
extra cost because we’ve invested in the education and 
training needed to meet higher standards early on. 
We’ve also worked with our trade partners so long 
we get price breaks. The code is strict and in order to 
get credits for it, we’ve found it’s easier to swap out 
equipment rather than to test and seal up all leaks 
inside of a home. Luckily, we’ve always installed higher 
performing furnaces and HVAC systems, so people 
who have bought our homes have already enjoyed lower 
power bills for a long time. That means a good return 
on investment for living in the home as well as the 
resale of the home, which can often appraise higher 
being NGBS third party certified.
As the chair of our Clark County Green Building 
Council, I’ve been educating, training and informing 
members of the council, as well as the Building 
Industry Association of Clark County, about how 
to best prepare for these upcoming code updates for 
awhile now. And with a seat on a consensus committee 
that assists in writing and adopting new NGBS code 
that coordinates with state code cycles, we are always 
prepared for what’s next in home energy innovation.
At Urban we’re always exploring new ways to improve, 
such as with solar ready homes or homes that are Net 
Zero Energy ready (which is also a certification). 
Instead of working to meet each new code standard 
as it arrives, we keep building above and beyond 
the current code revision and stay one step ahead of 
the code cycles that occur every few years so we can 
continue to build the highest quality product we can. 
For more detailed information about the new energy 
code standard, check out the WSU Energy Program 
website: www.energy.wsu.edu.

Urban NW Homes  •  urbannw.com
360-823-5480

Jerud Martin 
Director of Construction/ 
Owner

Real Estate Trends

Steve Bowmer
Branch Sales Manager
NMLS# 406313

       (360) 904-1485

        SteveBowmer@Leader1.com
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Say
Hello to 
Spring! 
by DONNA FERGUSON, for The Columbian

PLEASE SEE PAGE F2 FOR THE DELICIOUS 
SPRING MARKET SALAD RECIPE.



This salad combines fresh greens, herbs, and 
the season’s first beets in a light vinaigrette. 
Sweet and earthy, tender spring beets are 
perfect for using in salads. Roasted beets are 
simple to prepare, and extras can be whirled into 
hummus, tucked into a sandwich, or blended 
with garlic, almonds and olive oil to make a 
striking purple pesto. Use the recipe below as a 
starting point and be creative. Consider adding 
sliced fennel, snap peas, endive, roasted 
asparagus, freshly sliced orange segments, or 
sliced strawberries, to your salad, using what’s 
available at the market as your guide.

INGREDIENTS

1 pound assorted beetroots

1 Tablespoon orange juice

2 teaspoons sherry vinegar

1 Tablespoon olive oil

Salt and fresh ground black pepper

Assorted spring greens - 
arugula, baby spinach, etc.

1/3 cup fresh parsley

1/4 cup fresh mint leaves

1/3 cup grated carrot

Blue cheese or gorgonzola, 
small chunks or crumbled

INSTRUCTIONS

1. Preheat oven to 400ºF. Wrap beets individually 
in foil; bake 40-70 minutes. Beets are done 
cooking when they are soft all the way through, 
or when a sharp knife passes easily through the 
center of each beet. Set aside to cool, then peel 
and cut into chunks.

2. Whisk orange juice, sherry vinegar, olive oil, 
salt and pepper In the bottom of a large bowl. 
Add beets, mixed greens, parsley, mint, and 
grated carrot; toss lightly. Season with salt and 
pepper to taste, then gently fold in cheese. 
Spoon onto salad plates, topping each with 
additional cheese.
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LAYERED KITCHENS
While the open-plan layout 

has long been a fixture of 
modern homes, many people 
have found that when it 
comes to kitchens, less 
exposure is better — at least 
when it comes to concealing 
the mess. Enter this new trend 
that was emerging even before 
the pandemic.

The idea is two create two 
kitchens — and area for prep, 
cooking and cleanup 
concealed by a wall, door or 
hall and a display area, geared 
more toward hanging out 
while hiding the dirty work.

The latter is the show 
kitchen where, for example, 
the feast is laid out for display 
or the beverage area, where 
family and friends gather 
around a coffee station, a 
beverage refrigerator or wine 
cooler.

OUTDOOR LIVING
Stuck at home, people 

wanted to be outside more 
than just about anything. At 
home, that meant more time 
focused on outdoor living and 
creating spaces that offered 
more.

In the summer, that meant 
outdoor dining areas, some 
with complete cooking areas 
for family and friends within 
your “bubble” to gather safely.

In the winter, creating 
warmth with fire pits and 
patio heaters was the order of 
the day — and night.

Patio heaters, in particular, 
have become more popular, 
inspired by what many had 
already experienced at 
restaurants in cooler weather 
before the pandemic. They 
became an element of survival 
for restaurants seeking to 
draw customers in the colder 
months as the pandemic 
dragged on.

While these features existed 
pre-pandemic, their value 
increased this year and will 
likely live on as more people 
spend more time outdoors at 
their homes than before.

ZOOM ROOMS
No app gained more 

popularity this year than 
Zoom. Connecting to work 
and with family using Zoom 
became essential. Along with 
its use came a certain self-
consciousness about 
surroundings and the creation 
of so-called Zoom rooms.

Many learned the secrets of 
camera positioning and 
angles, as well as backgrounds 
and creating a “look” — a 
trend that met its zenith in the 
popular Twitter feed of the 

Room Rater, who rated the 
rooms of journalists and 
celebrities broadcasting from 
their homes and issued them 
rankings.

The work-from-home trend 
has been accelerated because 
of the pandemic — as well as 

the freedom to live anywhere 
and connect online — so the 
creation of permanent Zoom 
rooms will surely become a 
fixture in the homes of those 
who enjoy that luxury.

- Green Shoot

The pandemic has given rise 

to or accelerated several 

trends in home design that 

will outlast this year of 

troubled living.

A  P R O D U C T  O F  T H E  C O L U M B I A N ’ S  A D V E R T I S I N G  D E P A R T M E N T

Trends: Outlasting the Pandemic
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While they’re most visible during 
the often chilly holiday season, 
poinsettias prefer warm weather. 
Poinsettias are native to Central 
America and originally flourished in 
an area of southern Mexico. The 
Aztecs used the plant for decorative 
and medicinal purposes. 

The poinsettia may have remained 
a regional plant if not for the efforts 
of Joel Roberts Poinsett, who was the 
first United States Ambassador to 
Mexico under President James 

Madison. Poinsett, who would later 
found the Smithsonian Institution, 
had a love of botany and became 
enamored with the brilliant red 
plants he saw in Mexico. Eventually, 
Poinsett began growing the plants at 
home in South Carolina, and friends 
and others soon coveted them. 

Poinsettias are beautiful and the 
bracts (modified leaves) can 
be vibrantly colored. 
That signature vibrancy 
is why many people 
would like to 
preserve their 
poinsettias to 
last beyond 
the New Year, 
which is possible 
with the right care. 
The following are 
some tips, 
courtesy of 
Mother Nature’s 
Network, 
Habersham Gardens, 
Oregon Live, and Phoenix 
Flower Shops, to keep 
poinsettias thriving past the 

holiday season.
• Start with healthy plants that 

have full leaves, bracts and deep 
colors. 

• Poinsettias do best when the 
temperature is between 65 and 75 F. 
Temperatures below that or drafts 
from cold windows can cause leaves 
to drop.

• Position the plant in a room 
that gets indirect 
sunlight for at least 

six hours per day. 
If direct sunlight 

can’t be avoided, 
diffuse the light 

with a sheer 
curtain.
• Poinsettias 

need well-
drained soil. 

Overwatering or 
allowing roots to 

sit in wet soil can 
cause the leaves to 

fall off prematurely. Water 
thoroughly only when the 

pot looks dry. In households 

with temperatures around 70 F, the 
plant should be watered about once 
a week.

• Fertilize the plant after the 
blooming season with a balanced, 
all-purpose fertilizer.

• Try placing poinsettias in or near 
a bathroom, as they prefer high 
humidity.

It may be possible to get 
poinsettias to rebloom next season. 
Allow the poinsettias to dry out a 
little more in the spring. In May, cut 
about four inches from each stem to 
produce a lush, full plant during the 
winter. The plants can be moved 
outside in June and during the 
summer, but keep them away from 
direct sunlight. Return the 
poinsettias indoors beginning 
around October. Make sure the 
plants get at least 12 hours of 
darkness per day for around eight 
weeks in October and November. 
This will help them develop a deep 
hue and bloom on time for 
Christmas.

- Metro Creative
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Poinsettias Last Longer
Poinsettias are synonymous 

with the holiday season. These 

colorful plants brighten up 

homes with their vibrant hues 

in variations of red, white and 

pink, making them a holiday 

decoration many people 

cannot live without.

Help Make Your

FACES

2021
Real Estat�of

A fter working graveyard 

in a factory for almost 10 

years Brandon Addy decided to 

make a career change in order 

to have more time with family 

and friends. He joined the Keller 

Williams Team in 2017 and has 

never looked back. 

“Partnering with Keller Williams 

is the best decision that I have 

ever made. Their latest technology 

offers endless educational 

opportunities to help my team and 

I continue to learn and grow 

everyday.”

Being born and raised in 

Clark County, Brandon has 

seen Vancouver go through 

transformation and growth, most 

recently the completion of the 

Vancouver waterfront with the 

restaurants, residential and retail 

spaces which he believes has 

brought a sense of culture and 

vibrancy to the downtown area. 

As a family man and proud 

father of two sons, Brandon 

loves specializing in residential 

real estate and helping clients 

navigate the process to make 

the best decisions for their 

families. He also has a personal 

passion for home renovation 

and enjoys the occasion to 

watch some of his listings go 

through the redesign process.  

His advice to anyone looking 

to buy a home right now is to 

get pre-approved first, then set 

a budget, and communicate 

with a Realtor about goals. For 

sellers, Brandon advises to be 

ready for a flood of offers in this 

hot sellers market and work with 

a Realtor on a game plan for a 

quick sell.

Besides being kept on his 

toes working in this hot real 

estate market, Brandon’s teen 

sons keep him very busy along 

with their newest addition to the 

family, a Pomsky named Bella. 

For those not up to speed on 

designer dog breeds, a Pomsky 

is a mix of a Pomeranian and 

a Siberian Husky, which is a 

hybrid known to be quite active 

as well as adorable. As a family 

they enjoy Pacific Northwest 

adventures such as hiking, 

kayaking, golfing and exploring 

the great outdoors. Brandon also 

enjoys attending concerts as well 

as happy hour meet ups with 

friends, family, and clients.

360-903-8937  |  www.addyrealtypartners.com

B�ando� A�dy, Keller Williams Realty Partners

9,149 sq. ft. level lot with city sewer, water, PUD, 
phone and natural gas in street. Located in area 
of well kept established homes, close to Benjamin 
Franklin Elementary school, Franklin Park and 
Burnt Bridge Creek Greenway. Located on 54th 
Way off of Cherry Street.   

LARGE LOT IN DESIRABLE  
LINCOLN AREA

For sale by owner 

Contact gcpratka53@gmail.com  

or call 360-213-6829

$200,000

Mocktails: 

    Drinks 
     Without the  Zing!

Dirty Tonic
From Real Simple 
1 ounce olive brine 
1/2 ounce lemon juice 
4 ounces tonic water 
3 dashes angostura bitters 
Green olives, for garnish 

Pour the ingredients into a cocktail shaker fi lled 
with ice. Stir until very cold, then strain into a glass. 
Garnish with olives. 

Non-Alcoholic Sangria 
From Plated 
2 cups boiling water 
2 black tea bags 
2 cinnamon sticks 
1/2 cup sugar 
2 cups cranberry juice 
2 cups orange juice 
1 orange, sliced into 
rounds 

1 lemon, sliced into 
rounds 
1 lime, sliced into 
rounds 
1 apple, cored and cut 
into chunks 
3 cups sparkling water 

1.  Pour the boiling water over the tea bags and 
cinnamon sticks in a large pitcher. Steep for 5 
minutes. Discard the tea bags and stir in sugar. 

2.  Add the cranberry juice, orange juice and cut 
fruit. Refrigerate for an hour or overnight. 

3.  Just before serving, add the carbonated water. 
Serve over ice. 

Strawberry Watermelon Slush 
From Taste of Home 
1/3 cup lemon juice 
1/3 cup sugar 
2 cups cubed seedless watermelon 
2 cups fresh strawberries, halved 
2 cups ice cubes 
Place fi rst four ingredients in a blender and 
puree. Add the ice cubes and blend into a slush.

- GreenShoot Media

A renewed focus on health doesn’t mean 
You’re stuck sipping water. Look for 
Mocktails — mock cocktails — without the 
booze. Here are some recipes to help.

A  P R O D U C T  O F  T H E  C O L U M B I A N ’ S  A D V E R T I S I N G  D E P A R T M E N T
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D o you keep a garden journal? One of the best, but 
underutilized tools for a gardener is a garden journal. 
It doesn’t have to be fancy; mine is a big black spiral 

notebook overfl owing with photos, design sketches, plant tags 
taped into the pages, comments and muddy fi nger prints. 

It details the journey of my garden with all of the hopes, dead plants, lessons, pest 
problems and successes. 

Now is a perfect time to start a garden journal! You can purchase a garden journal or 
spiral notebook or even put together a three ring binder. Then, start writing about the 
current state of your garden and future plans.

by LAURA HELDRETH, WSU Clark County Master Gardener

2021

Garden Journal

Garden Journal

A garden journal is a useful tool 
to document the ongoing adventure 
of growing a garden. Flipping 
through the pages you’ll remember 
the di� erent challenges and how 
you learned to overcome them. 
The muddy fi ngerprints, scrawled 
notes, and pictures will mark 
the seasons of your life in your 
beautiful garden.

Assess your site:
Note any challenging areas like overly-wet spots, 

slopes or windy areas.
Make a light exposure map of the light in the 

garden during different seasons. You can take 
photos on clear days or draw sketches. 

Draw out your irrigation system and placement 
if you have one.

Photos of garden:
Photograph your garden each season and add 

them to your garden journal. These will track the 
changes and growth of your garden over the years.

List of garden plants:
Write a list of all of your garden plants. 

You can list them alphabetically or by 
location in the garden. 

Plant shopping list:
Create a plant shopping list to help 

guide you when you visit plant sales and 
nurseries. 

Garden Design ideas:
Include photos of ideas from garden 

magazines, Pinterest and blogs.
Sketch out design ideas for containers 

and plant combinations in beds.

A  P R O D U C T  O F  T H E  C O L U M B I A N ’ S  A D V E R T I S I N G  D E P A R T M E N T
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