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For the last decade, life has handed me and my tribe 

some pretty epic uphill climbs. Some days, the exhaus-

tion and uncertainty have felt massive, but over time, it 

has become beautifully obvious that we were sent up the 

exact mountains we were intended to summit.

I’ve had ten years of living a life dedicated to learn-

ing as much as I can about growing food, both on 

our 5-acre market farm and now in our urban yard; 

growing humans who are both typically and atypically 

developing; and growing myself through mindfulness, 

gentleness and love. 

I started this publication because I couldn’t find a 

space where I felt free to learn and grow without the 

pressure of perfection. Images on websites, blogs, 

Instagram and magazines show the obvious ideals, 

but my life has always been more about the beautiful 

complexities of being a functional hot mess, and I 

craved a space to celebrate that. 

In the House of Huckleberry we will be bringing you sci-

ence, research, experiences, thoughts and feelings. And 

we’ll weave them all together into an accessible, digest-

ible, warm and cozy tapestry. 

When you join our community, you’re not just receiv-

ing our quarterly magazines and weekly digital content, 

you’re also gaining access to additional learning and 

encouragement opportunities, both online and within 

our carefully curated gatherings.

We are safe. 

We are honest.

We are inclusive.

We are humble.

We are encouraging.

We are The House of Huckleberry.
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11 12

In the forests of Oregon, the Huckleberry plant 

grows with vigor. 

Her berries, most prolifically grown in the shade, 

resemble the more popular blueberry—similar in 

sweetness but with a bit more tang. They don’t want 

to be transplanted from their wild state, prefering 

to be a part of their natural community—being 

an integral link in the chain which saves the soil 

from an erosive fate. They’re often overlooked as 

yard decor, but are hunted down by those crav-

ing their honorable flavor. The berry itself can be 

used in a variety of spaces—pies, jam jars, sauces, 

being merrily consumed by bears, birds, deer and 

humans alike.

By all accounts, Huckleberries are a resilient, con-

sistent, sweet-with-an-edge, humble berry.

House of Huckleberry is just that: a humble gather-

ing space for those who are seeking a slow, gentle, 

continuous growth. Growth in our posture toward 

growing food. Growth in the reverence and excite-

ment for growing humans. Growth in a commitment 

to grow love. Growth in ourselves. Our beautiful, 

complex, hot mess selves. And growth in this House. 

This House of Huckleberry—a space inhabited by 

those who value the fruit of the plant, not the boast 

of the branches.  

Because that is what I have been craving my entire 

life, especially since becoming a mama. I have sought 

a space like Huckleberry and when I didn’t find it, I 

decided to bring it to life myself.

There is something else I need to tell you. Something 

that is super important when you’re drinking up 

these pages—I need you to know that the idea of liv-

ing a life mirroring these pages is something I can’t 

even achieve. It is one thing for me to document 

moments in my world that reflect my best feats, [my 

desires and my passions, but it is an entirely differ-

ent reality to hold myself, or others, to impossible 

standards of perfection.

Real life: 

When I run out of garden veggies, sometimes I can’t 

afford to buy organic from the store.

My kids’ needs drive my work ethic, I’m not naturally 

this tenacious.

Marriage counseling is everything.

Some days the best thing I offer my kids is 15 

apologies.

Becoming who I am today has taken years of work, 

practice, grit and gumption—I’ve had to fall to pieces 

in order to learn how to become whole again. House 

of Huckleberry will offer a new norm to all of us. It 

will allow us to share our quirks, our barriers and 

our successes without needing validation to concrete 

our worth.

I’m hoping maybe, just maybe, by practicing vul-

nerability with each other in this space of human 

allowance, by slowing down and tasting life, we can 

start reconnecting to our earth, to our neighbors, to 

our partners, to our children, and most importantly 

to ourselves.

I never want to feel far from any of you.

I want to hear from you, I want to encourage you, 

and I want to see you and validate you.

I’m here. And I am so glad you are too.

ALL MY LOVE AND GRATITUDE, JILLY SNELL
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Growing Food
Cultivating an intimacy to our earth and our food
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I grow to nourish my babies.

I grow because I adore being dirty.

I grow because working my muscles makes me feel alive.

I grow because giving the gift of food & flowers is my love language.

I grow because it awakens my creative, community oriented mind.

I grow because it connects me to a slower pace of life.

I grow because it invites a reverence for our earth.

WRITTEN AND PHOTOGRAPHED BY JILLIAN SNELL
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NOURISHING MY TRIBE

When our oldest was diagnosed with Autism and 

Fetal Alcohol Spectrum Disorder, we knew that we 

needed to make sure we were intentional about what 

chemicals we introduced into her body by way of 

food. Once our middle daughter was born and her 

body began to fall to pieces, we doubled down on 

our efforts to give their developing cells the extra 

nourishment they needed to fight their heavy battles. 

We were living primarily on one income (as we con-

tinue to do) and buying organic food at the grocery 

store was out of our budget, especially once we had 

our third little critter. We also learned that organic 

foods we purchase at retail stores have far less nutri-

tional value and lack the good bacteria that is found 

in the food we pull from our own dirt. By growing 

our food at home for the majority of the months, 

our kids' bodies and brains are nourished by a prod-

uct we can trust, a product that is delivering much 

needed nutrition and a product that is filled to the 

brim with their Mama and Daddy’s love, which is by 

far the largest reason we grow.

GETTING DIRTY & FEELING ALIVE

I remember, before Jake and I had babies, we would 

trail run every weekend. We had a dog named Mister, 

and the three of us would head out on the trails, rain 

or shine. Often on a wet day we’d be loading back 

into the car and Jake would have a few sprinkles of 

mud up his backside, Mister would maybe have a few 

pads scuffed with dirt, and I would be absolutely cov-

ered in mud. I was filthy, but on fire for life! When I 

am in the garden, and I am sweating and challenging 

my muscles, with dirt on my hands and brow, I have 

that same surge of joy and freedom I 

found on the trails. I just come alive!

FEEDING MY CREATIVE & 

COMMUNITY ORIENTED  SOUL

While having a garden has countless 

practical bits to it, one of my favor-

ites is the prettiness it brings to our 

world. I see my beds as a canvas and 

my plants as my medium. While I use 

science to guide me on the founda-

tions of the garden, I always listen 

to my creative brain when it comes 

to the aesthetics of it. Adding curb 

appeal and creativity to your growing 

space won’t just feed your creative 

soul, it will also encourage others to 

try and grow in their own yards. It 

is amazing how many people stop by 

our garden to ask questions, share 

stories and try a sample of something 

new we’re harvesting. 

GIVING GIFTS OF LOVE

I am nearly always able to bring a piece 

of our growing world to someone 

in order to show love and gratitude. 

Whether it is fresh flowers and fresh 

veggies in the summer, pickles, jams or 

wreaths in the off season, having the 

ability to truly give the gift of love to 

people we care about is magical.

I stand in awe of 
Mother Earth during 
the growing season— 
she is so powerful 
and giving.
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A REVERENCE FOR MOTHER EARTH

In the Summer, you watch a tiny seed turn into a beautiful plant and then you 

watch that beautiful plant create something magnificent and edible. Then that 

plant allows you to harvest her edible bits so you can feed your family and com-

munity. How insanely powerful and humbling. Caring for and tending to your 

garden no longer feels like a chore, but rather it feels like you’ve entered a rad 

partnership. Because of this new connection you form, you start to see trees 

differently, and the ocean, and a cow and soil and people differently. Suddenly, 

from sowing one seed, your window of connectivity and appreciation for all 

these things with cells becomes epic. I cannot tell you how many times I stand 

in awe of Mother Earth during the growing season—she is just so powerful and 

giving. I am forever in debt.

MY GARDEN SLOWS ME DOWN

When you grow food, your year will unfold differently. Time becomes about 

hours of sun in a day and seasons to come. In a world that is saturated with 

ways to do things faster and more streamlined, growing food in your garden has 

no way to speed up—she and we, are at the mercy of the never-changing pace 

at which Mother Earth turns. From March through October, my brain happily 

bends to that mercy with open arms and giant deep breaths. 

These last ten years of growing food has been a passageway for me to learn my own 

strength and abilities. It has been a platform to practice discipline and courage, 

patience and tenacity. It has shown me that failure is safe and a necessary part of 

becoming whole. 

It has inspired me to be a champion of soil, a steward of resources and a believer in 

sustainability. It has taught me about care and commitment, gumption and grit; how 

to be a respectful partner and a caring human.

Growing food has built me to be the human I was always intended to be.



23 24

WRITTEN BY JILLIAN SNELL  
PHOTOGRAPHED BY ERICA MARTIN 

ILLUSTRATED BY CARLY FISTER



25 26

My husband Jake, a man who has 

spent his entire career preserv-

ing, growing and overseeing public 

parks, once told me, “Creating and 

maintaining spaces where we grow 

botanicals is equal parts a biological 

and social science.”

While Jake was sharing his wisdom 

with me regarding public parks, it 

really drove home the importance of 

talking more and learning more about 

the social science aspects of growing 

food. House of Huckleberry will share 

with our community a solid amount 

of the biological science behind grow-

ing, but we will also focus on the social 

science that carries so much weight 

in growing food. It turns it from just 

a hobby into an intimate relationship 

with our earth’s soil, the sun, the air; 

we gain a greater reverence for farm-

ers and food; we are more thoughtful 

about what we put into our bodies and 

our children’s bodies.

And while these life altering gains 

we receive when we grow our food 

are true gifts from Mother Earth, the 

weight of fear and potential failure can 

make it feel impossible to jump in. 

We’ve got you.

Trying new things in life is scary. 

Especially new hobbies where growing a 

living organism is the intent. Growing 

food is complex, occasionally confusing 

and frequently challenging, but for all of

those same reasons, it is so addicting and 

radical and powerful.

If you’re like the majority of folks I 

have encountered who were wanting to 

start a garden but felt too worried to 

try, you should know a few things:

ONE | You’re not alone. I’ve met count-

less humans who felt intimidated by the 

science of growing, by the potential fail-

ures that could occur and by the actual 

failures they had experienced. But, peo-

ple? We can’t let fear drive us. We want to 

hug our Worry Buddy and put her in the 

back seat where she belongs. We deserve 

to choose courage and face failure and 

challenges without the nagging tale of 

“I’m not capable” bumping into us. 

Which brings me to my second point:

TWO | You will experience some fail-

ures. Let's just be honest and call a 

spade a spade. Beyond the years it 

takes to accumulate enough hands-on 

experience to start to have muscle 

memory, there really is a lot of true 

science to absorb and digest. There is 

also this chick named Mother Nature, 

who, despite your best efforts, will 

find super sly ways of keeping you 

super humble. Despite the amount of 

times you’ll find yourself crying in the 

dirt, you’ll also encounter an insane 

amount of pride and joy and an unreal 

sense of ability, because growing food 

has this way of teaching you that fail-

ure isn’t as scary as we assume it will 

feel. Growing food teaches us how to 

be courageous. 

THREE | Remember that if you read 

books, go to blogs or jump on a 

Instagram feed that is showered with 

glorious pictures of perfection, they 

are choosing to showcase their best. 

Don’t worry, Huckleberry is doing 

different. In the coming months and 

years, when we experience a failure, 

we will capture it, learn from it and 

then pass the images and lessons back 

to you. We will celebrate all our barri-

ers and all our triumphs.

Huckleberry is here to encourage you 

and inspire you to choose courage and 

get dirty.

The leaves turn 
sunlight into 
energy for 
the plant.

The blossoms 
become your 
food! The stem is the 

structure of the plant 
that carry nutrients 
from the roots to the 
leaves and vise versa.

The roots absorb water and 
nutrients from the soil while 
keeping the plants literally 
rooted.
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When you think about where you want to grow food you need to 

consider three things: wherever you have at least 8 hours of sun a day, 

access to a watering source nearby and space for a container, bed or 

open space that holds soil.

When you’re scouting your yard, or your balcony or windows, 

for a space to grow, knowing how many hours a day that spot 

will have direct sunlight will guide you to what plants you can 

grow in that space. 

Depending on where you are in the world, your growing season will 

vary. Where I live, (Salem Oregon) our traditional growing season 

is April through October. Traditional growing months mean the 

typical time of year plants are protected from frost damage, soil 

temperatures are warm or warming up, and the sun is available for 

enough of each day to catalyze plant growth.

In much of our world, brilliant growers have created sustainable 

ways to extend the months we can grow our own food. With proper 

planning, extending your growing season is totally doable and rad.

Pop online and search “growing season in ________.” Google will 

show you the way.  

Another way to learn about your growing seasons is to go to your 

local retail nursery store and start talking shop with the staff. These 

folks are some of your best resources while you’re learning the in’s 

and out’s of food growing. They adore answering questions and 

offering you their wealth of experiences, failures and wisdom.

Design

Location

Growing 
Seasons

WHEN ARE MY 

GROWING MONTHS?
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Permanent beds not only offer an aesthetically pleas-

ing space to grow, but even more importantly, they 

create a world that can literally come to life. The soil 

in a raised bed is far more controlled and easier to 

understand. It is also better for drainage and weed 

control. Additionally, and one of my favorite bits, 

the soil is deeper in a raised bed, meaning the roots 

of the plants can go deeper, and they have access to 

more nutrition. It also means your soil stays warmer, 

so earlier planting dates can ensue. Some construc-

tion options:

WOOD | Pros: pretty, semi-affordable, easy-ish to 

build. Cons: Wood rots over time.

CINDER BLOCKS | Pros: lasts a long time, semi-

affordable, easy to construct, holds heat nicely. 

Cons: not the cutest.

METAL | Pros: super cute, heats soil nicely, long lifes-

pan, easy to install. Cons: more expensive, certain 

metals can leech yuck into soil.

DIG ROWS IN A FREE SPACE | Pros: simple to con-

struct, most affordable, flexible for new layout and 

design; you’ll feel like a real farmer. Cons: tempo-

rary and more weeding required.

POTS | Pros: flexible to move around small spaces, 

warms up soil nicely, great for patios and decks, 

somewhat costly is purchased retail, very afford-

able if found at a second-hand store. Cons: A wee 

growing space.

Ideally, fill your beds with ⅓ vermiculite, ⅓ peat 

moss, ⅓ compost OR 50% top soil and 50% com-

post. There are a lot of different opinions and 

methodologies for soil, but in my experience, 

these two ratios seem to offer a solid, balanced 

base for your beds. 

Permanent 
Beds

Wood

Cinder Blocks

Metal

Raised Dirt Edge

Pots

SOIL FOR

RAISED BEDS

NOTES:
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Learning about ssoil can be just as overwhelming as it is thrilling. I never knew how alive soil 

can and should be. Beyond the obvious living organisms that we can see, like worms, soil (when 

properly cared for) is filled with amazingly beneficial microorganisms like fungi and bacteria. 

Soil

Finding a balance between sandy and clay soil is helpful when we 

talk about proper structure in the soil. We want to make sure the 

soil can breathe and water can drain properly. When your soil 

make-up becomes off-balance you’ll either have sitting water rot-

ting roots, or your water will go through your soil too fast, leaving 

your plants thirsty and lacking nutrients. It is really easy to check 

the soil contents that create the structure—fill a mason jar ½ of 

soil, then fill the rest of the jar with water and a teaspoon of dish 

soap. Shake her up and let her settle for a day.  

Soil testing, which may seem a little intimidating, is a really import-

ant step in understanding the fertility and mineral balance of your 

soil. Testing will allow you to know your pH (which determines 

how much or how little of certain nutrients can be sucked up by 

the plant's roots).  It will also test for the essential elements needed 

to grow a healthy crop. The three main elements are: nitrogen, 

which aids in the developing of leaves, phosphorus, which aids in 

the developing of roots, and potassium, which aids in developing 

the fruit itself.

While this is a gross underrepresentation of the importance and 

level of contribution these elements hold in the growing world, 

this is a good baseline toward the identification of growing barriers 

in your plants and ways to amend the soil to recover. 

Structure

MINERAL
MAKE-UP

She aids in 
developing the 
fruit itself

She aids in 
developing the 
leaves.

She aids in 
developing the 
roots.

NOTES:
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1. Collect Soil

2. Put soil in testing vile

3. Fill water to line

4. Open matching capsule and put in waterwith soil

5. Shake!

6. Let sit and read water color
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Amending Your 
Soil

LIME

QUALITY COMPOST

FISH EMULSION

ALL PURPOSE 
ORGANIC FERTILIZER

EPSON SALT

Which means making additions to your soil to help aid in a noted 

deficit or create a more fertile and balanced world in your soil.

Every growing space is different, but every year I’ve grown, I have 

found the following amendments to be my go to’s.

Compost should be added every year. It is the backbone in main-

taining a healthy breakdown process that produces the essential 

minerals for growing.

Lime aids in balancing the pH in your soil. Lime takes a while 

to affect the pH level, so I always check my pH in the Fall and 

in the Spring so my soil has time to break the lime down and 

access her power.

Fish emulsion is a fast-acting nitrogen kick. I use her in the earlier 

months of growing, while the soil temperate is still warming.

I like to give each raised bed a good sprinkling of all purpose organic 

fertilizer right before I sow my seeds or transplant my seedlings.

Epson Salt brings magnesium to your soil. You could have every 

nutrient imaginable in your soil, but without magnesium, your 

plant can’t absorb them properly. I always sprinkle Epson salt in 

my raised beds on the days I sow my seeds or transplant seedlings. 

I also add it a few more times throughout the growing season at the 

base of the nightshades (tomatoes, peppers, etc.).

NOTES:
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In a perfect world, the majority of your plants would 

be fed with a drip irrigation system. The reason 

I’m pro drip irrigation is this:

ONE | If you’re watering all the soil, you’re not just 

watering your intended plants, you’re also watering 

weeds. Drip only delivers water to the root of your 

intended plants.

TWO | It saves a ton of water- around 30%-40%!

THREE | When a water droplet hits a leaf or stem, 

the splashing that occurs can easily transfer diseases 

from plant to plant.

While I recommend drip irrigation, I also know drip 

isn’t an option for everyone. Another option is to buy 

a hose attachment that allows for a more intentional 

stream of water you can aim toward the root base 

of each plant. Also make sure you have water pres-

sure options on your hose attachment so a medium/

medium light pressure can be used, making sure not 

to damage our plants.

A third option is to install an overhead watering sys-

tem (see picture). 

Sprinkler vs.
Drip Irrigation

Watering
Every plant will require a different amount of water. I know, that 

seems complicated. So here’s a general rule of thumb: 

DO water consistently. Do NOT drown your plants. Do NOT let your 

soil get too dry. 

Too much water and your roots can rot and your nutrients will leech 

out sooner. Too little water, or inconsistent watering stresses the plant 

out. You know how it feels when you go for a run or a hike and you 

don’t have access to drinkable water even though every cell in your body 

is screaming at you to hydrate? Same idea.

Time to get dirty SPACING | When deciding how far apart to sow

your seed or transplant your seedling, you’ll want 

to follow the basic rules laid out on the seed pack-

age, (especially when you’re new to the game). If 

you have been growing food for a few years and feel 

more confident, I would suggest using a 

biointensive approach, essentially meaning, when 

we focus our attention on quality and care for 

our soil, we can grow plants much closer 

together for even greater yield results. 

Biointensive has and continues to be the 

backbone for my growing practice.

TO TILL OR NOT TO TILL | If you’re creating new beds 

this year, tilling will give a good mixing to all your 

newly added soil contents. If you already have soil 

in your beds, you can either till her up or try the 

double digging method. Tilling is a lot less work 

and it creates a powdery smooth soil to easily sow 

seeds and transplant seedlings; but the problem 

with tilling is you’re breaking up all the layers of 

living colonies that have been setting up shop. It 

also creates such a fine powder that as the soil 

settles, it doesn’t allow for proper drainage, 

movement and breathability. 

The bottom line is this—tilling works but 

double digging is best. Whether you choose to till 

or to double dig, one rule remains true to both- 

avoid walking on the soil you grow in, both in 

season and off season.

NOTES:
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PESTS | Some bugs are radical, magi-

cal, helpful creatures. Some bugs are 

horrible destroying machines—and 

those are super annoying. They spread 

diseases, they eat at our plant’s roots, 

their stems, their leaves, their fruit! If 

you start to see damage on your plant, 

but you can’t see the buggie culprit, 

take a photo of the damage and email 

it to your local University’s 

extensions office. If you can identify 

the bug creating the damage, grab it, 

take a photo of it and still document 

the damage. 

Every year, your knowledge and 

ability to identify bug species will 

grow. And each year you can use 

preventive measures to combat the 

pests, as prevention of certain 

species' colonization is key to keeping 

your organic garden flourishing year 

after year.

Use certain flowers and buddy planting 

to naturally deter visitors. Row covers 

The Hard Bits
Remember when I told you with each failure you’ll have, it will be a 

lesson for your knowledge bank? There are certain things I literally 

could not learn unless I lived through the failures they caused. Bad 

bugs, obnoxious critters and diseases are the three areas with the most 

frustrating learning curves. 

Critters & 
Invaders

and insect netting is brilliant (a little 

intense for a first time grower, but a 

practice easily learned with time). 

Crop rotating tricks the tiny beasts! 

There are some organic and safe oils 

and compounds available over the 

counter if things get wacky and out of 

control too.

ANIMAL INVADERS | When planning 

where your garden is, or going to go, 

you need to plan for potential ani-

mal invaders that could be interested 

in feasting on your goodies. There 

is nothing worse than walking out to 

your beds first thing in the morning 

and having your entire crop of green 

beans destroyed by one hungry, jerk 

deer the night before. This is 

when you’ll cry. 

Potential animal invaders: deer, 

birds, gophers, voles, rats, rabbits 

and more.

NOTES:
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DISEASE Oh diseases. Molds, fungi, bacterias, 

viruses—so many lame organisms 

can come and take life on our crops, 

and they are obnoxious. Learning 

to identify diseases is how the years 

and accumulation of hours in the 

dirt come in handy. Before those 

days come, just head in to your local 

extension office with a leaf and pic-

tures. They will help you identify the 

problem and have strategies to organ-

ically care for it.  

Keep those weed darlings down. 

Yep, you’ve got to do it. Weeds not 

only create a thriving environment 

for diseases and pests, it also steals 

important nutrients from the plants 

you are intending to raise.  

One trick I learned on the farm is 

if you attack weeds when they’re itty 

bitty, even just by scratching them 

around, it will save you hours of back 

WEEDING

breaking work later on. You’ll need 

to do this method every day, right 

as you notice a new weed just barely 

forming leaves.

You wanna know the very best way to keep 

the weed world down to a minimum?

A weed barrier.

In nearly all our farm pictures, you’ll 

see growers using a black fabric or 

plastic surrounding their veggies—a 

true godsend to market growers.

But even for a home gardener, there are 

a lot of benefits to using these materials.

It keeps your soil warmer. It keeps 

moisture from evaporating as quickly. 

It reduces weed seeds from settling into 

the dirt and it reduces a weed’s ability to 

pop her head out.

Here are some of my best 

practices to keep diseases 

to a minimum:

Crop Rotation

Succession Planting

Pull out crops that are struggling

Pull out crops showing signs of disease 

Throw them in the trash, not the compost 

Proper drainage and irrigation

Prune tomatoes

Air space

NOTES:
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The more you write down, the more you’ll remember, ingest and learn. 

It might seem like a waste of time to keep records on details you think 

you’ll easily remember, but I promise you, going back at the end of 

each season to everything you noted down, will increase your ability to 

use your failures and successes as a more secure platform for your next 

growing season.

Record Keeping

What I keep Notes on

DATES | I keep a calendar for this and a simple spreadsheet I made. 

Dates for seeding, transplanting, harvesting, etc.

FAILURES AND BIG SUCCESSES | On the farm I tracked how much 

yield each plant variety grew for me, but here in the suburbs I just 

note when a certain plant or variety really performs well.

DISEASE | Note any and all diseases you encounter. Take pictures, 

draw pictures, take leaf or fruit samples and put in a plastic bag. 

Once you find out the disease, mark down which area of the 

garden it is in so you can plant accordingly next season.

CRITTERS | Note all annoying or harmful critters that come your 

way, and note the date you first see them! This is super 

important as critters have different times in the growing season 

they thrive. Also note what plants they were attracted to.

NOTES:
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A B

C

D

E

F

G

H

I

J

K

A. Mason Jar & Twine

B. Wooden Stakes

C. Clippers

D. Staples

E. Utility Scissors

F. Gloves

G. Hose Nozzle

H. Army Knife

I. Metal Bin

J. Soil Tester Kit

K. Hand Sprayer

NOT PICTURED:

SHOVELS

HOES

BUCKET

TILLER OR BROAD FORK

WHEEL BARREL

Tools
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A

B

E

C

D

Clockwise from the top:
A. Onions
B. Chard

C. Green Onions
D. Peas

E. Beets

Photos courtesy of 
Sarah Kelhler

CHILLY VS. HEAT | Every plant pre-

fers different climates when growing. 

Some are happier when there is a chill 

in the air, and others will only start 

doing their thing in the heat of the 

summer months. There can be flex-

ibility amongst certain varieties, just 

look for that to be noted on the seed 

packet, or the seed catalogue/website 

you purchase your seeds from.

HEAVY OR LIGHT FEEDER | Some plants 

require a lot of rich nutrients to grow 

to their potential and have the yields 

you’re expecting, while others don’t 

need as much. When planning your 

garden beds for the year, or consid-

ering crop rotations, make sure you 

amend the soil according to the plant’s 

desired nutrient needs. Also, this 

factor is important when you decide 

on your crop rotations. It is always 

helpful to follow a light feeder after 

a heavy feeder and vise versa when 

rotating crops. For example: in bed 

one, year one you plant all lettuce. 

The following year, bed one, year two 

you plant broccoli.

DIRECT SEEDING | Some plants require 

to be directly seeded into the ground, 

like carrots. Direct Seeding (DS) is 

when we lay, or sow, the seed directly 

into the dirt.  The main tool to do 

this successfully is your hand.  There 

are fancy little seeders in the 

market-place that work, especially if 

you have a large amount of seeds to 

sow at once, but for the typical sized 

urban garden, your hand will be 

your best buddy when seeding.

DIRECT SEEDING/TRANSPLANT | Some 

plants do well by having their seed 

sown directly into the dirt but 

also do well transplanted as a 

start, like lettuce or beets. 

TRANSPLANT | There are some 

varieties that do best when they are 

transplanted as a start, like onions 

and potatoes. Transplants (T) are 

a mini started version of the plant 

called seedlings or starts. You can 

grow these in your home or buy 

them at a nursery store.

In the next few pages, I've added a few 

of my basic go-to veggies for my 

garden. These choices are great for 

creating menus, engaging kids, 

learning the basics of growing, and 

they do well in most growing zones 

pretty universally. 

Veggies 101
There are so many different ways to break down the growing rules of 

vegetable varieties, but I’ve chosen some of the most important 

basics to help guide you.

NOTES:
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Transplant
Heavy Feeder

Difficulty level: Hard
Chilly

Broccoli

Direct Seeding or Transplant
Light Feeder

Difficulty level: Medium
Chilly or Hot

Beets

Direct Seeding Only
Light Feeder

Difficulty level: Medium
Chilly or Hot

Carrots

Transplant
Heavy Feeder

Difficulty level: Hard
Chilly

Cauliflower

Direct Seeding or Transplant
Heavy Feeder

Difficulty level: Easy
Hot

Cucumber

Transplant
Heavy Feeder

Difficulty level: Medium
Hot

Eggplant

Direct Seeding
Light Feeder

Difficulty level: Easy
Hot

Beans

Transplant
Heavy Feeder

Difficulty level: Easy
Hot

Artichoke
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Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Chilly

Kale

Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Chilly

Chard

Transplant
Heavy Feeder

Difficulty level: Easy
Chilly

Kohlrabi

Transplant
Heavy Feeder

Difficulty level: Medium
Hot

Leek

Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Chilly

Lettuce

Direct Seeding 
Heavy Feeder

Difficulty level: Medium
Hot

Melon

Transplant
Heavy Feeder

Difficulty level: Hard
Chilly or Hot

Onion

Transplant
Heavy Feeder

Difficulty level: Medium
Hot

Pepper
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Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Chilly

Spinach

Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Chilly

Snap Peas

Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Hot

Summer Squash

Direct Seeding or Transplant
Light Feeder

Difficulty level: Easy
Hot

Winter Squash

Direct Seeding or Transplant
Heavy Feeder

Difficulty level: Medium
Hot

Corn

Direct Seeding or Transplant
Hot Feeder

Difficulty level: Easy
Hot

Pumpkin

Transplant
Heavy Feeder

Difficulty level: Medium
Hot

Tomato

Direct Seeding
Light Feeder

Difficulty level: Easy
Chilly or Hot

Turnip
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Clockwise from the top:
A. Sunflowers

B. Chard
C.Zinnia 

D. Shasta Daisies
E. Marigold

Photos courtesy of  
Beth Satterwhite

A

B

C

D

E

I need to take a minute and process my love for flowers. I adore 

them for two reasons: 

THE BIOLOGICAL SCIENCE | They can ward off gnarly bugs while 

attracting beneficial insects; they can enhance soil quality; they 

will prevent certain critters from eating your veggies. So many 

biological reasons why adding flowers to your raised beds would 

be an asset!

THE SOCIAL SCIENCE | The bigger reason I adore flowers in my gar-

den? The emotional connectivity they bring me. Their colors and 

scents invite me with such a calmness and joy. Even on a day I 

don’t want to weed, I find myself in the garden cutting flowers for 

my kitchen or a friend, and without even noticing it, I am pull-

ing weeds. They excite my creative cells, encouraging me to make 

beautiful bouquets. They are the perfect gift of love throughout the 

growing season. I could not adore more, having the ability to cre-

ate something that looks beautiful, smells beautiful and was grown 

by my hands as a way to express my love and or appreciation for 

someone. Home grown flowers will bring joy to just about anyone.

Some of these varieties are easier when started in growing contain-

ers before they are transplanted into your garden, like marigold, 

nasturtium, herbs, lavender, snapdragons, and delphinium. 

While others can be directly sowed into your dirt, such as sunflow-

ers, zinnias, cosmos, sweet peas, and yarrow. For those that can be 

directly sowed into the dirt, make sure you wait a few weeks past 

your last frost date as they prefer a warmer soil to kick off life.

Best varieties of flowers 

for your veggie garden:

Sunflowers 

Zinnias 

Herbs! 

Lavender 

Cosmos

Delphinium

Nasturtium

Snapdragon

Strawflower

Sweet Pea

Yarrow

Marigold

Flowers 101
Flowers. Their ability to not only contribute biologically to our yard 

and garden, but also the brilliant emotional bits they foster— it’s just 

so, so good.

NOTES:
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1.

Let’s talk about lettuce.

VEGGIE CORNER

WRITTEN BY JILLIAN SNELL  
ILLUSTRATED BY CARLY FISTER

What I dig: She’s easy. Easy to grow, 

that is. She can grow in full sun or part 

shade. She comes in all sorts of vari-

eties that play into different g ardens, 

kitchens, taste buds and vibes. She is 

a multi season veg. She’s pretty hearty. 

When someone is coming over, and 

you have nothing to cook, a fresh gar-

den salad is always appropriate!

Garden-grown lettuce is a whole dif-

ferent flavor experience than store 

bought. Lettuce is a light feeder, 

meaning your soil does not have to be 

glorious or super enriched to grow a 

successful head.

She is also really pretty. I know this 

shouldn't mean a whole lot when 

we’re focused on growing or 

con-suming an organism, but it 

matters because growing food isn't 

just about the joy it brings our 

cells, it is also about the joy and 

stimuli it provides our sensory 

system.

When I was growing commercially, 

I was afraid to admit that so much of 

my passion behind production was the 

creative, sensory stimulating aspect to 

the gig. The science, the challenge, the 

dirt, the nourishment—those were all 

damn good reasons and quite 

motivating in their own right, but 

when I added in the aesthetics? I 

became addicted.

I digress. Per usual.

Back to lettuce.

My top 5 tips for a successful lettuce 

growing experience:

ONE | Quality seed. Look for varieties 

that match with your sun/tempera-

ture exposure. Most lettuce are not 

happy in high heat and intense sun-

light during the summer months; but 

there are some varieties that are tol-

erant of the sun. There are also some 

seed companies that have varieties that 

are designed for your specific zone on 

the globe. I personally buy two vari-

eties for the Spring and Fall months, 

(a Head and a Cut-and-Come-Again 

mix) and one variety for the summer

months (a Head-Only variety). Just

read the info on the seed packages or

on the website/catalog and you will be

in hog heaven!

TWO | Harvest your greens as early in 

the morning as possible; that is when 

the sugars of the plants are in the 

leaves. As the day goes on, the sugars 

go down to the roots of the plants, 

leaving the leaves more bitter.

THREE | Whenever you harvest your 

greens, put them in an ice bath, throw 

them in a salad spinner (or hit them 

on your thigh if it is a head lettuce). 

To store your greens, make sure all the 

water is off the leaves and put them 

directly into a plastic bag, then into 

your fridge. If a wee bit of water is left 

on the leaves, just throw in a paper 

towel to help absorb the remaining 

water. Harvesting and storing let-

tuce this way will allow you to keep 

your greens in the fridge for a long 

while. Do bear in mind the longer 

your greens sit in the fridge, the more 

nutrients are lost.  

But life is busy and we’re real humans, 

so I harvest my Cut-and-Come-Again 

once a week (sometimes every two 

weeks when things get crazy) and I 

store a large bag of it in my fridge for 

whenever I quickly need lettuce. My 

head lettuce I harvest the morning 

(or sometimes five seconds before) I 

need it and use it right then and there. 

Whichever way works best for you, I 

fully support.

FOUR | Consistent watering. Another 

way to get bitter lettuce is to make her 

thirsty. Thirsty lettuce = cranky lettuce.

FIVE | Succession Planting. Listen, this 

is where growing lettuce can get a bit 

more complicated. If you’re interested 

in learning about successional plant-

ing, the next edition of Huckleberry is 

for you! For now, just know lettuce can 

be seeded every two weeks during your

growing season.

Johnny’s Selected Seeds. 

I dig Johnny’s because their site and 

print catalog is picture heavy and easy 

to maneuver; they make it easy to 

navigate large selections; and I have 

always been happy with their products 

and customer service.

Click on the menu, go to vegetables, scroll 

down to lettuce and get ready to roll.

www.johnnyseeds.com. 

BUYING MY SEEDS
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WRITTEN BY BETH SATTERWHITE
OWNER OF EVEN PULL FARM
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When we started Even Pull Farm we had some pretty 

“cute” ideas of what farming and selling vegetables 

in our small town would be like. Things like pretty 

pictures and easy collaborations and maybe grabbing 

a beer with a CSA member now and then. In real-

ity, this whole growing and selling veggies in a small 

town thing is something bigger and more meaning-

ful then we could ever have imagined. 

I’ve been meditating on the idea of obligation a lot 

recently, as we enter our fourth season farming and 

feeding our community. “Obligation” is defined as 

“a binding promise, contract, sense of duty.” For 

some reason, obligation has mostly negative conno-

tations in modern American culture; they're things 

we resent and often avoid in the name of “freedom.” 

But, the notion of obligation is something that feels 

solid and reassuring to us as small business owners 

and farmers. 

In fact, we seek obligation.

Every winter we sell CSA (Community Supported 

Agriculture) shares to our community members. 

Members pay us up front for an entire season’s worth 

of vegetables, and we are obligated to deliver on our 

promise to have those every single week. Not only 

because of the money they have spent, but because we 

made a promise to them to feed their families for the 

season. Similarly, we send a weekly fresh sheet (avail-

ability list) to our chef clients, and are obligated to 

fulfill their orders with accuracy and to deliver them 

on time so they can feed their diners. We rely on 

them, and they also rely on us. There’s a shared sense 

of obligation, which feels solid and real—so different 

than the anonymous transactions that make up so 

much of our lives these days.

For us, obligation binds us to these people who 

would otherwise be just customers. We know our 

CSA members and chef clients well: we know their 

kids and spouses, we hear about their lives, we labor 

day in and day out in the field to hold up our end of 

this bargain we have struck. We see their faces as we 

weed and pick and wash endless amounts of vegeta-

bles all season long. Nothing is anonymous. We are 

bound to each other.

It seems to me that in our seeking of 

“freedom” from obligation we have 

lost something deep and ineffable. 

We used to need each other and rely 

on each other in the most personal 

of ways—we knew the plumber whose 

sister taught kindergarten, whose 

husband ran the grocery store, whose 

daughter babysat our kids. In small 

communities, that sense of obliga-

tion can still be found. In agricultural 

communities, there is often a strong 

echo of this mutual obligation. A reli-

ance and a duty to those folks around 

you, who probably will save your bacon 

at one point, and you will hope for a 

chance to return the favor. 

Growing food for our community 

is a deeply intimate thing. We have 

never felt so connected or so held by 

our community: we are tied together 

in a real way that has consequences, 

and we are all aware of it. We are sus-

pended in the warp and weft of our 

mutual obligation, and the weave is 

only strengthened when we take our 

roles to heart. We feel so lucky to have 

stumbled into this relationship, and 

hope to grow our lives within it for 

years to come.

We see their faces 
as we weed and pick and 
wash endless amounts of 
vegetables all season long. 
Nothing is anonymous.
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I often tell Carter her food allergies 

have been a true gift t o o ur f amily. 

Because of the way she was created, I 

had to look at food in an entirely dif-

ferent forest—and how truly better off 

we all are, because of this.

Carter is allergic to gluten, dairy, egg, 

soy, nuts, fish, avocado, coconut, raw 

apples, raw peaches, lentils, chickpeas 

and sometimes raw carrots.

My husband Jake and I decided early on, 

when the babes were all super little, that 

all barriers in our five-some w ould b e 

met with adaptability, support and flexi-

bility. This is when I began to learn how 

to cook and bake to fit our family’s 

new food barriers. I had to learn the 

chemistry of food and the 

nourishment bits essential for human 

growth and development. I was 

introduced to how good the natural 

flavors of this earth can be and how 

to best incorporate them into meals so 

young kiddos would still dig it.

But the coolest bit about doing and 

learning differently in our kitchen, was 

the connections we made as a family. 

Creating menus together; growing food 

to fit those menus; harvesting and wash-

ing veggies; cutting, prepping, stirring, 

making messes, cleaning up messes, 

setting the table, sharing our peaks and 

pits of the day, washing dishes—we had 

constructed this powerful, daily togeth-

erness, and this togetherness cultivated 

values and true connections between 

these restrictive, beautiful walls.

In Huckleberry’s kitchen, we’re build-

ing connections through food. 

We’re here to encourage you to 

exchange the idea of perfection for 

the reverence of laughing, sharing and 

learning together. 

A little bit about the kitchen in our House of Huckleberry.

WRITTEN BY JILLIAN SNELL  
PHOTOGRAPHED BY ERICA MARTIN 

ILLUSTRATED BY CARLY FISTER
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Roasted Chicken 
with mashed potatoes 
and roasted cabbage.

One whole chicken 

One head purple cabbage

Yukon Potatoes (2 small per 

person ish)

Olive Oil

Salt

Pepper

Rosemary and Sage (if not 

in garden)

Butter (vegan or cow made)

Chicken Stock

What You'll Need:
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Yukon Potatoes are best for mash: they 

have the creamiest natural flavor (which 

is good when you don't use cow butter).

-Cut potatoes in quarters.

-Throw potatoes and 3 whole garlic cloves

into a pot, fill with water.

-Boil in water for 30ish minutes (or

until potatoes are soft).

-Drain (and throw away garlic cloves).

-Add 1/4 cup chicken stock.

-Add 1/4 cup butter (we do vegan, soy

free butter).

-Mash her up! (don't over mix these

babies, it angers the starches in the 

taters and they'll get sticky).

Salt and pepper to taste.

Mashed Potatoes

-Olive Oil (enough to cover the bird).

-Salt 1 tsp

-Pepper 1/2 tsp(ish)

-Rosemary- chop her up in tiny bits

and sprinkle on top, or insert into 

bird.

-Sage- Chop her up into bits, sprinkle

on top.

-Roast in oven 400 degrees for about

an hour.

Roasted 
   Chicken

-Cut a cabbage in half, then in half again.

-Cut out the hard center bit.

-Then chop cabbage into 1" bite-sized pieces.

-Put on a cookie tray with edges.

-Use a heavy sprinkle of olive oil, add some salt

and toss them up, coating all sides.

-Throw them in the oven, 400 degrees, 30 minutes.

Boom!

Roasted Cabbage
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Growing Humans
Equipping and empowering parents to connect with their children.
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My three:

Filled with life.

Full of gumption and grit.

Bringing light and love to this world—and to us.

Beautifully challenging and

Exhaustingly complex.

My teachers, my drive, my lens.

Just as they were intended to be.

Lens

WRITTEN BY JILLIAN SNELL  
PHOTOGRAPHED BY ERICA MARTIN 

Carter
Our middle lady who is always on the walls, 

upside down or caring for the hurt.

Her brain is in constant search of 

imagination and discovery.

Cooking and baking, chopping and glazing: 

her jam.

A gentle soul filled with empathy and 

compassion, matched with a body full of 

strength and movement.

Fearless.

Crew
The baby, the youngest.

Focus and intention in all he chooses.

Work ethic and a zest for a challenge, the 

kid knows how to stick with it.

Warm, cozy, snuggly, open and curious.

His steadfast spirit, grounding all of us.

Quinny
Our oldest. Feels most secure surrounded 

by small toys and animals.

Filled with this unmeasurable tenacity and 

fire.

Always showing us unconditional love and 

inspiring us to work hard.

She can disarm the rigid and melt the 

coldest of hearts.

She leaves a lasting impression of life in her 

sparkly dust.
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WRITTEN BY JILLIAN SNELL  
PHOTOGRAPHED BY ERICA MARTIN 
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My lens was created 
by three enchanting 
wigwams. Two of 
them, born in my 
tummy. One of 
them, born from 
my soul. I knew I was going to adore being a mom. 

I knew adding children to our world 

was going to change everything. I knew 

ten years ago I was starting a life I was 

intended to live.

But from the get-go, almost noth-

ing was how I had envisioned it 

would be.

We started out adopting our first baby 

cakes. I was 24, Jake was 31. A few days 

after she came home to us, we noticed 

that her reactions to her world were 

telling us something wasn’t right.

At a year and a half old, after months of 

doctor appointments and assessments, 

she was formally diagnosed with Fetal 

Alcohol Spectrum Disorder, Low 

Muscle Tone and Sensory 

Processing Disorder (later, she was 

diagnosed with Autism as well).

At first, the labels scared the hell 

out of us. We were overwhelmed 

with the countless uncertainties and 

potential 

outcomes these diagnoses brought her 

and our family.

It wasn’t long into kicking it with my 

big feelings that I decided sitting in 

that cloud of yuck was not only lame, 

but it was also sending our dar-

ling daughter a message that she was 

broken. It was then, that day, that 

I decided to stop seeing labels and 

diagnoses as dead ends. I began to 

teach myself how a label is simply a 

road map and the hard stuff that diag-

noses bring, are just barriers.

Once I changed that lens, it became 

crystal clear that we were given the 

children we were meant to parent. My 

kids were constructed exactly the way 

this world needed them to be. It was 

my job, as their mom, not to change or 

mourn their barriers or their quirks, 

but to teach them the tools and give 

them them the supports they needed 

to learn how to navigate their bar-

riers, allowing them space to value 

their true authentic selves and become 

the persons they were intended to 

become.

Once we brought our second daughter 

into this world, a seed of accepting and 

meeting my children just as they were 

intended to be was planted again. She 

came with her own road map of labels 

and diagnoses: EOE (Eosinophilic 

Esophagitis), Asthma, Allergies, Sensory 

Processing Disorder, and ADHD.

It was a daily choice to look at my 

children, look at the behaviors, the sick-

nesses, the doctor appointments, the 

fear and to sit with them all. Just sit still 

and breathe into our new normal.

When our third baby came into this 

world I was ready for another hurri-

cane of challenges. What we got was 

a typically developing, super healthy 

baby boy. He had no major brain or 

body barrier bringing us to doctors 

and therapy offices—and the girls 

noticed. They asked why he didn’t have 

barriers like they did. 

I explained to them that every child 

has rocks in their rivers, that just 

being a child puts rocks in their rivers. 

I told them that some people are born 

with extra challenges, while others 

will experience them over time. But 

the important thing is that we honor 

our barriers and treasure them. That 

we never fear or run from them- but 

we spend time discovering all the gifts 

that they bring to us and we hug the 

parts that ache because of them.

Growing humans is a hard gig. It is 

confusing and scary and complex. 

Growing one with additional chal-

lenges can truly overwhelm even the 

most well-intentioned parents. I was 

one of them.

Having a game plan to choose courage 

and leave the cloud of yuck, will not 

only change your experience growing 

your humans, it will also change the 

trajectory of your human’s life. Here 

was mine:
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Choose courage.

Sit still in the anxiety and worry and sadness. Learn 
what they feel like.

Give my worry buddy a big hug.

Identify the barrier’s hard bits and their benefits

Create supports for the barrier (therapies [for 
child(ren) and parents]), parenting changes, 
doctors, classes, medicines, experts, research, etc.)

Educate and empower babe about their barriers, the 
hard bits and the benefits. Teach them that these are 
reasons, not excuses. Encourage and excite them to 
have an active role in their support plan. 

Find places and spaces in the community that allow 
the good bits of their barriers to help them soar.

Repeat steps 1-3  just about every day.

J i l l ’s  Game
 Plan for

Leaving 
Yuck



83 84

WRITTEN AND PHOTOGRAPHED BY SARAH KEHLER

ILLUSTRATED BY CARLY FISTER
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Pushing through the complicated to restore and maintain a 
connection to our children in nature. One family's guide on slowing 

down and finding space. 

We feel the most alive in the in between 

moments; the times between schedules 

of school and work, when we can pass 

on the idea of being courageous and 

exploring the unknown to our boys 

and really begin to make memories. 

Being able to forget everything that it 

has taken to get us there: the morning 

hustle, the drive, the packing, and just 

be in moments together and recognize 

the value in raising our children sim-

ply and slowly is beautiful.

I started exploring with our boys, Rory 

(5) and Callum (4), when they were

babies as a tool to sustain my own

sanity as a new mom more so than

to show the boys the world. Being in

nature has always taught me patience

and given me a grounding feeling like

going home. Anytime I need to be

reminded of these feelings I can always

find them on the trail or a lakeside.

As the boys have grown, I am notic-

ing the same love for wild places and

sense of calm that it brings them; they

are never more curious, more imagi-

native, more playful, than when we’re

surrounded by nature. That is a tre-

mendous gift to be able to offer them.

Going boldly into nature with children 

isn’t without its challenges. Constant 

food requests, untimely bathroom 

emergencies on the interstate, and full 

wardrobe changes at any moment are 

pretty much a given. We have learned 

that there are no rules to be followed 

when it comes to adventuring with 

kids, but there are a few things that 

help to keep us on course. 

Be flexible with your plan: we like to 

have a handful of ideas for adventure 

destinations ready and depending on 

the mood of the day, we will go from 

there. If everyone is well rested, we 

will go for the backwoods all-day 

canoe trip, or if we are all feeling over-

whelmed, our favorite loop trail at a 

local park, plus a snack on the beach 

will do the trick. The goal is to end on 

a high note.

Celebrate milestones along the way: 

high fives from other hikers at summits 

where 4-year-olds aren't commonly 

seen, dance parties at waterfall des-

tinations, and recounting the day's 

events to hear what your children’s 

favorite parts of the day were (most 

of the time their answers are not at all 

what you would expect).

Since my boys were little, we have made 

a point of including them in most of 

our adventures’ details. We talk about 

where we are heading, how long it will 
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take to get there, how many snacks 

are packed, and the specific names of 

everything along the way: highways, 

small lakes, trail signs, creeks, birds, 

bugs, bridges, you name it and we've 

talked about it. Making them part of 

the conversation seems to give us a 

leg up on the day because they know 

what to expect, and in what order they 

should eat the packed snacks (import-

ant, obviously). With their new-found 

knowledge, they are able to help plan 

out our adventures based on past expe-

rience. It's also a major distraction 

for them when we are on a stretch of 

monotonous trail or highway. Getting 

to enjoy a whole conversation as a 

family with no distractions is a pretty 

magical feeling. If the boys have ques-

tions on the trail that we can't answer 

intelligently, we will make a mental 

note to look it up later for them online 

or get them a book at the library—this 

helps them to connect all the dots and 

retain as much information as possi-

ble. They are little sponges after all!

Food Food and gear are two other 

areas that we put a lot of effort into 

when planning. We keep our foods 

simple and nutritious: whole foods 

like raw nuts, dates and seeds; veg-

gies and berries; jerky, cheese, and for 

a long paddle or hike, popcorn as a 

treat goes a long way. Keeping sugary 

snacks to a minimum helps to avoid 

the crash-and-burn meltdowns that 

go along with them—we learned this 

the hard way more than once. A steady 

source of energy will stabilize moods 

and keep everyone level-headed. We 

have learned to choose our gear wisely 

too. Comfortable, sturdy footwear and 

appropriate outerwear for everyone 

in the family is a must. When we find 

something isn't working for us, like 

a pack or pair of kids shoes, we will 

research the next best thing and try 

that until we find something that gives 

us the best results. I would encourage 

outdoorsy parents to look for a good 

used sporting gear store. We have a 

wonderful second-hand shop in our 

area that has allowed us to trade-in or 

sell off items that we have outgrown, 

or found didn’t work for us. Put plenty 

of thought into food and gear—hav-

ing it easy to grab and prepare makes 

last-minute adventures possible when 

you are low on time. Getting every-

thing and everyone lined up for an 

adventure isn't easy, but most good 

things in life take work and the payoff 

is part of the reward.

Once we are out it, the dust seems 

to settle around us and we just sit in 

nature, take a few photos to remem-

ber where we have been and get back to 

being patient with ourselves and each 

other. Showing our boys around this 

world we are so proud of is what keeps 

me passionate and inspired. I like to 

notice the change in our breath after 

being in nature, and truly recognize its 

affects. Then, I am grateful.
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Building a parent-child 
connection in a rad way. 

Sure you could turn a Kids Yoga 

YouTube video on, plop your kid down 

to follow along and go clean the house. 

It works! Kids love it and parents get 

some free time. But, is more screen 

time beneficial? At least once a week, 

why not try adding this short parent & 

little yogi flow into your lives? 

Why yoga?

Connection. Life is all about it. We want 

to be seen, loved and heard by those 

around us and they want the same. 

There is a million different ways to go 

about it, but yoga is a simple one that 

doesn’t take a ton of time and requires 

zero clean-up! More importpantly, 

when you get to breathe together, 

move together and quiet everything in 

your world outside your space together 

on the yoga mat, hearts open up that 

way. I teach classes with parents & 

kids together and get to see this hap-

pen with my own eyes. It makes me so 

happy seeing the joy that bond brings.

Emotions. You know that explosion over 

the silliest thing? You handed them 

the wrong color crayon and they just 

lost it. Yoga gives them the tools to help 

prevent that and gives you the tools 

to lower stress levels. Mindfulness 

research has proven that a sustained 

yoga (physical movement and med-

itation) practice aids in emotional 

self-regulation and promotes cogni-

tive growth. I frequently get messages 

from parents about how their kids vol-

untarily use the tools they use to calm 

themselves when they realize how anx-

ious they are heading to the dentist, or 

any other stressful life event. 

Body Awareness. This is the slowest thing to 

build but yoga helps spur coordination 

along. It's the least important thing to 

me in the kids but it naturally happens 

the more yoga gets worked into their 

week. I never worry about anatomy in 

a kids' class, class, but preach it con-

stantly in adult classes because kids are 

great copy cats. They don’t have ego to 

worry about. If their knee looks super 

crazy, all you have to say is “make your 

body look like my body” and tadah! 

Remember not to force anatomy per-

fection on them during their poses.

So here is a short and simple partner 

flow. Pictures and everything! Start 

small and don’t overwhelm yourself as 

a parent. Once a week is a great way to 

incorporate yoga at home.

Once you complete the sequence, 

remain facing each other. Take a big 

breath in, reach your arms up and 

slowly lower them down to a seated 

position. Ask your kiddo to take 4 

big yoga breaths with you and then sit 

still for a moment with hands on your 

own hearts. Ask your child if they can 

feel their own heartbeat. Pause and 

enjoy the moment!

End yoga class with “kind hearts, kind 

words, kind thoughts. To ourselves 

and to others.” (Repeat 3 times. Kids 

love those words.)

Enjoy and Namaste 

(the best in me honors the best in you)

WRITTEN BY CHANTAL BARTON  
PHOTOGRAPHED BY ERICA MARTIN 
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3 Forward Fold

Communication is huge here. Link 

elbows. Lean forward as far as feels 

good for the both of you. Breathe and 

then swap: they fold and support you. 

Remember not to squish them!

*note this can be done with straight

legs for a hamstring stretch too.

Then both of you reach arms up, twist 

to the right. One hand lands on your 

own knee. One hand lands on their 

knee. Same with them. Hold for a cou-

ple breaths and repeat on left side.

2 Seated Twist

Sit close. Follow these steps. Take 4 

BIG, slow yoga breaths. Then do it 

again and ask your kiddo to be still and 

see what it feels like as you take a big 

breath. Then hold still as they take a 

big breath and notice them. Remain 

seated for just a few more moments as 

you notice the pressure on your backs.

1 Back to Back

Stand side by side. Take a couple big 

breaths with arms reaching up, then 

bring hands to your heart. Pick up one 

foot and place on your leg. Try to bal-

ance separately at first. Then hold your 

kiddo’s hand so they can see the ease of 

balancing and supporting eachother! 

Repeat on other side.

5 Tree Pose

Face each other. Palm to palm with 

both hands. Pick up one foot, pause 

and balance, then take a big step 

back. Pause and balance. Then both 

of you reach your arms up and make 

eye contact. Hold for a few breaths. 

Repeat on other side.

6 High Lunge

Again, communication! Sit with legs 

far apart and have kiddo sit the same 

way with their feet pressing against 

your ankles/calves (picture is shown 

foot-to-foot, but adjust for comfort 

depending on body size). Grab hands/

wrists. Have kiddos lean back until you 

request to stop when you’ve reached 

the appropriate stretch intensity for 

your legs. Pause and hold for a cou-

ple breaths. Then do the same for your 

little one.

4 Wide Legged Stretch
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Growing 
Love

Growing Love
Finding compassion for our community, and our families.
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Defining love has always seemed so abstract to me. The dictionary 

tells me it is an intense feeling of deep affection, but those words 

just feel hollow.

When I tell my kids and my buddies that this world is in need of 

more love, the dictionary’s definition of love isn’t what I think is 

lacking from the planet. So, here is what I’m thinking—I am think-

ing that here in Huckleberry, we are going to start to find a new way 

to express love as a verb.

I was once told, by an incredible person whom I value so much, 

that 20% of our neurons live in our brain and the other 80% 

live in our gut and heart. I’m fairly certain we all can agree that 

the forest of love and all of her connective glory, doesn’t start in 

the neural pathways of our brain matter, but rather it swims in a 

softer place, deeper within us.

For me, love feels electric and smooth.

It starts with flutters in my tummy and climbs its way to my throat, 

where it makes it hard to catch my breath sometimes. Then it goes 

up north to my brain, where it makes me want to dance—and most 

of the time I do in fact dance. I get this feeling when I play with my 

kids, or hold them close; when I laugh with them, or ask for their 

forgiveness. I get this feeling when my husband asks me how he can 

help, or when he works through hard feelings with me in therapy, 

or when he builds something out of nothing for one of us. I get this 

feeling when I see random acts of kindness from strangers. I get 

this feeling when a friend thinks of me or is vulnerable with me. 

I feel this feeling when my parents go out of their way to make my 

day a little easier; when a cashier looks in my eyes and asks me how 

I’m doing, but really they are just needing someone to look into 

their eyes and care about how they’re doing. I can even feel it when 

I think back about people who have believed in me, who have loved 

me, who have seen me. 

It’s this feeling we need more of in this world. This feeling of connection.

In this space of Growing Love, we are going to explore just how we 

can cultivate those connections to those closest to us as well as to 

those we don’t know, don’t understand or even fear. 

Welcome to that space.

WRITTEN BY JILLIAN SNELL PHOTOGRAPHED BY ERICA MARTIN
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Sometimes, when our kids are expe-

riencing big big feelings, the last thing 

they need is for them to hear our voice. 

Especially if that voice is filled with any-

thing other than a gentle guide towards 

calming or connecting. And for some 

kids, even a gentle voice is too much.

As our oldest was gaining in years, 

her experience within the walls of 

her BIG feelings was becoming too 

much. Even with the most mindful 

position of gentleness, I would only 

frazzle her more when trying to assist 

in her self regulation.

So I stopped trying harder, and I began 

to do different. I started to write. I would 

slip her a note with a simple “Whatcha 

feeling kid?” She would write back a 

laundry list of seemingly irrational anger 

and frustration, finger pointing and 

blaming. And I would write back and 

validate how hard it feels to feel that.

Then she would write a little lighter, a 

little calmer, a little more connected to 

what was happening inside her. With 

each step toward her self-awareness, 

her muscles began to release, her eyes 

opened with more light, she’d center 

herself.

I’d just meet her where she was at, listen-

ing, connecting, validating—on paper.

Important: Set a focus for this, because 

life happens and we’re humans growing 

tiny humans which creates a lot of big 

emotions in us as well. In our home, 

especially in the weeks or days that feel 

heavier or harder, I write myself notes 

of remembrance (posted on my fridge, 

my car dash, on the stairs…). Notes to 

encourage Mama Jill to stay focused on 

the critters’ development and self worth.

Talk Less.
Write More. 

WRITTEN BY JILLIAN SNELL PHOTOGRAPHED BY ERICA MARTIN
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This world has become so loud. So noisy. 

So chaotic. We’re all seeking truths while 

screaming, “wrong!” at those who don’t 

come to the same conclusions. We are 

arming our questions with preconceived 

judgements and assumptions.

Why have we never learned how to sit 

and listen and feel? When did we for-

get that behind every political idea and 

value system, there lies a journey of 

a person who came to that belief and 

conclusion. Couldn’t we say the politi-

cal parties’ ideologies were created and 

molded by experiences of millions of 

similar minded humans?

Humans who are all trying to live their 

own best lives; pay their bills, raise 

their babies, keep their relationships 

together, make their college degree 

mean something, stretch their paycheck 

far enough to keep the hunger at bay?

This, the American human experience 

of our everyday lives should connect 

us, but instead we have fractured these 

connections and allowed fear to drive. 

What could be a debate based on the 

tapestry and connectivity of the human 

experience, has instead become a 

cruel, assumptive and judgemental 

arena where the biggest jab is rewarded 

with the greatest air time. 

In the House of Huckleberry, we’re 

gonna do different. 

We’re creating a space where we wel-

come people we don’t understand, 

conclusions we disagree with and 

things we fear. We’re challenging the 

collective idea that to have power, 

one must dominate and dictate. We’re 

choosing compassion and connec-

tion over judgement and anger. We 

are curating a new normal that fosters 

learning and growth.  

Welcome to that space. A space to lis-

ten, to connect, to learn and to grow. 

I’m warning you right now, this may 

challenge you.

WRITTEN BY JILLIAN SNELL PHOTOGRAPHED BY ERICA MARTIN
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It’s a Friday morning. I am sitting 

at Starbucks waiting for my dad’s best 

friend, Roger Hildebrandt.

My dad and Roger met in the United 

States Army in 1970 and immedi-

ately connected. While growing up, I 

heard endless stories about Roger but 

rarely saw or spent time with him or 

his family. Life was busy, and our fam-

ilies, while both in Oregon, lived far 

enough apart to make connection dif-

ficult. I was in college when Roger and 

my Dad rekindled their bromance.

Roger is a large production vege-

table and sweet cherry farmer here 

in Oregon. He has spent his career 

growing and harvesting millions of 

cherries. He has been married to his 

wife, Carol for 40+ years and has 

two hard working, entrepreneurial-

ly-driven kids (both in their 30’s). 

His squad now includes his darling 

grandson and a three-legged pup 

named Lady, whom he brings with 

him everywhere. He is still working as 

a full-time farmer, growing and har-

vesting cherries in Dayton, Oregon. 

I’ve always known Roger to be a con-

servative, politically, but the moment 

Donald Trump threw his hat in the 

presidential ring, Roger’s conserva-

tive voice rose fifty decibels.  

That is why I chose Roger to sit down 

with and learn from, because Roger 

respects President Trump and he 

sup-ports him as our American 

Leader. I do not. Not by a long shot. 

But I want to learn why he does. 

Why so many Americans do. 

Roger walks in, wearing his trademark 

double-deep denim shirt and a coordi-

nating jacket/hat combo with his son’s 

basketball business' logo stamped on 

them. He hugs me warmly and offers to 

buy me a second coffee.

Once we sit down, he makes it clear 

his intentions for this coffee date are 

to “objectively present the advantages of 

utilizing conservative accountability in our 

government,” but behind those words of 

certainty, I could feel his hope was to 

transfer his ideals to me. He is kind, 

but adamant about his mission. 

This is the first time when faced with an 

uncomfy feeling of intended change, 

I choose to sit still, breathe and not 

respond with a typical defensive tone 

or amicable jab. I choose to sit and feel 

that uncomfortable feeling of defense, 

I look at him and smile, “I’m ready to 

hear all about it.” 

I start off by asking him how he 

identifies himself politically: 

"I am a pragmatic conservative. And a 

pragmatic conservative is someone who uses 

common sense, not an ideology.”

He states this with precision and 

quickly moves into the heart of why he 

personally connects to Trump: busi-

ness. Though, that won’t dawn on 

me until we near the end of our time 

together. 

"When you interplay with people in any capacity 

as an employee or employer, you have empathy 

for your employees. Put yourself in a position 

when you employ ten people, you have bi-weekly 

payroll and all of the things involved in it. You’re 

trying to make a working environment for your 

guys, but it is all of these considerations…"

I start to feel his affection for his 

employees and a heavy reverence and 

responsibility for their livelihoods. He 

goes on…

"Most people don’t understand the risk of 

being a business owner and that is the quotient 

I equate everything to: risk."

You can feel and see the weight he car-

ries when he says the word "risk."  

His face becomes soft.

His shoulders drop.

He looks down at his coffee cup.

He pauses ever so briefly. But long 

enough for me to dissect those changes. 

"The system is based on risk/reward, it is what 

makes our country so great. What drives peo-

ple. And people forget that, people who have 

never taken a risk [in business]."

He quickly looks back up at me and 

back-pedals to qualify that statement, 

remembering my husband has been a 

public employee in the parks department 

for his entire career.

"I have the utmost respect for employees of 

the government, and they have accountability 

too, they have to perform. They have respon-

sibilities, it is just a different kind."

I agree with him and I make sure 

to thank him for being mindful of 

my husband’s contributions to our 

shared community.

What is the scariest thing about being 

self employed?

He thinks for a moment and then says, 

"When I had crop failures and I knew I had 

to make payroll but I couldn’t. I had to find a 

way to make payroll."

How did you do it?

"I borrowed it. And I sold land. You cut labor, 

you use less fertilizer and hopefully the good 

Lord will bless you with a crop that can pay 

the bills."

Will you be able to retire?

"I don’t want to retire."

Is that a choice, or is that a more 

forced upon conclusion?

"I have the risk of being a farmer... "

He gives me more details on particular 

Oregon philosophies that have made 

him feel abandoned by Oregon politi-

cians. He says he has hopes that “Oregon 

politicians would start cultivating a more 

business friendly environment that would cre-

ate more jobs and generate more tax revenue.”  

He feels the current politicians have 

little conception of the risk farmers 

take to grow food and make payroll. 

He takes another sip of coffee, leans 

in close and with total conviction, says 

"Donald Trump had to risk. Everyday he ran 

his business and people just say 'oh he is an 

asshole,' and he might be an asshole, but he 

has had the same risk constraints as all of us 

who ran our own business."

Defensiveness. I can see it boiling up 

in him and I can feel it boiling up in 

me. It feels like an elephant has sat on 

my chest and the blood has run up to 

my head and a tornado of argumen-

tative word vomit is about to erupt, 

when I remember I’m here to listen.

I’m here to connect.

I’m here to learn.

I’m here to grow.

So I inhale deeply and take yet 

another intentional drink of my cof-

fee as Roger continues.

"If you look at career politicians, Schumer, Dick 

Durbin, and some Republicans too, they never 

existed outside of their protection of the federal 

government. They have always had their 401ks, 

they have always had their secure retirement, but 

they have never had real world experience mak-

ing a payroll. We have career politicians, and 

they all think the same way. These [politicians] 

all self protect themselves because it is a pretty 

comfortable lifestyle. You’re the decision maker. 

McConnell has been there for 40 years! As has 

Schumer. We have long tenured career politicians. 

Their idea of risk is enduring and winning their 

next election. They have little commitment in pro-

viding a business environment that would grow us 

out of our fiscal deficits.”

As I sit across from Roger, watching 

him run his hands over the surface 

of the table, I feel him searching for 

something else he wants to say to 

me. Maybe a justification? Maybe 

another example of risk/reward? 
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We have long 
tenured career 
politicians. Their 
idea of risk is 
enduring & winning 
their next election. 
They have little 
commitment in 
providing a business 
environment that 
would grow us out 
of our fiscal deficits.

Why this sudden change of  emotion, 

I wonder.

"That is the compromise we have to make I 

guess. Trump is a different animal but he 

knows how to make this country great again." 

(Roger sits back up in his chair and 

looks at me) “It is risk, reward and capi-

talism. Believe me. Don’t ever shy away from 

that because that is what drives this coun-

try.” He looks away, as if to think about 

the conflicting feelings he has between 

the character of Donald Trump and the 

connections he’s made based on this 

perceived shared experience of risk/

reward in business.

“It is like Phil Knight and Nike. His first ten 

years were rough.He had a hard time making 

payroll. And I think all people who start and 

run their own companies are bonded.”

All of a sudden, the answer was clear as 

day, and my tummy lit up. For the first 

time ever, I began to feel why some 

people believe in and stand behind 

Donald Trump—a man with such an 

immoral, unethical, highly reactive 

reputation. It wasn’t my analytical 

brain, intellectually comprehending 

it, it was the 80% of our body’s neu-

rons that are found in the heart and 

the gut. I could feel it. And it felt 

like the elephant on my chest had 

decided to skedaddle. The release of 

pressure allowed for a new chain of 

processing—I started connecting the 

similarities of Roger’s bond with my 

Dad and the bond he appears to share 

with the idea of Trump.

The army created a brotherhood 

between Roger and my father. After 

their time in the army, they didn’t 

share a lot of commonality within their 

circle of friends, hobbies, relation-

ship to a church, or their work-related 

experiences, but nearly 50 years later, 

the bond and the admiration they 

share is clearly fulfilling, steadfast and 

fiercely loyal. 

While I am fairly certain Roger holds 

my dad to a brighter candle than he 

does Donald Trump, he still sees 

them both as comrades in a life-alter-

ing shared experience: the army and 

the entrepreneurial weight of risk/

reward, respectively. 

Normally, my passionate, analytical 

brain would shoot back with the same 

rhetoric that we hear so often in the 

media and at our kitchen tables—how 
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at me with new glistening eyes and says, “I have been a 

loyal husband. But I have been a distracted husband.” I give 

him the space to feel how connected he is to his wife 

in that moment. “She is an angel. My wife,” he murmurs, 

and I can't help but reach out and place a knowing 

hand on his arm.

It is in moments like this that I connect to a human, 

someone willing to share their story, their journey 

with me, that I can’t help but grow.

I am no longer sitting with a pragmatic (Trump-

supporting) conservative, I am connecting with an 

American; a man who has lived a life full of back 

breaking work. A man who has carried the weight of 

entrepreneurial risk and made countless sacrifices as 

a father and husband. 

I'm sitting with a man who has been an extremely 

loving, loyal friend to my Dad, and a man who has 

always been kind, respectful and encouraging to me. 

I see a man who values his wife, maybe more than 

anything else in this world. A man who is filled with 

pride and appreciation for his children and their 

work ethic and love. 

When I think about the stories and experiences I 

have gone through that have formed my own politi-

cal lens, while different from Roger’s, we have both 

lived lives that need to be recognized as valuable. 

Not because we have certain achievements, or we 

behaved perfectly, but because we are human. And 

that should be enough.

Since my time at Starbucks with Roger, when I watch 

the news, or read a recent tweet from our current 

president, I feel frustrated and angry and a lot of 

other uncomfortable feelings. But now, because I 

built a lens of compassion by listening, connecting, 

learning and growing, I am able to sit with those 

hard feelings and come up with ways I can do better 

Donald Trump has no care or concern for his 

employees. That the sleep Roger lost when he strug-

gled to make payroll, would never have been lost for a 

man like Donald Trump. But as I watched my reel of 

typical reactive, defensive responses leave my brain, 

I realized I have no way and no ability to truly know 

what or how Donald Trump actually feels about the 

choices he has made as a business owner or as a man. 

We can make educated guesses based on his behaviors 

and history, but the truth of the matter is the only 

person who knows, is President Trump, himself.

In this moment, I am reminded that all humans have 

ways of coping with the pressures of our lives. We all 

have ways of covering up our insecurities, our mis-

takes, our fears. It doesn’t justify some of the awful 

things Trump has said or done, but it might explain 

it. It also makes him human. And human is some-

thing I can reach for and hug.

I continue asking Roger about other politically cen-

tered things that normally get people bristly, from 

immigration to globalism. With each questions I 

ask follow-up questions, only for clarification, not 

to stir a debate. And I listen to his answers. And 

I stay connected. And I'm learning about his per-

spectives and his values and his beliefs. 

I start to ask him more personal questions: greatest 

regrets, fears, relationship to God, connection to 

his kids. He answers them with a beautiful, unex-

pected, level of vulnerability and truth. He speaks 

about wishing he’d had more time with his kids when 

they were young. He talks about how he didn’t know 

how to balance the hours needed to grow a successful 

farm and be a more present father. He tells me about 

his relationship with God and how vital the safe 

foundation that relationship has given him through 

all of his trials has been. I ask him about his wife, 

“What are your greatest regrets as a husband?”

He pauses and takes his hat off. He wipes his fore-

head and takes a few deep breaths. He looks back up 
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What if we put our 
hands gently over our 
own mouths and we 

turn our listening ears 
on higher?

as a person: what changes can I work 

toward? What causes can I support 

to see those changes happen? Who 

should I be advocating for?

It scary to think about valuing a 

path that’s built from an ideology of 

another, but what if we stop thinking 

about it as placing value on the con-

clusions drawn, but rather valuing 

the stories that create a person’s lens 

through which they’re drawing their 

conclusions? What if we put our hands 

gently over our own mouths and we 

turn our listening ears on higher? 

What if we choose to connect, learn 

and grow from folks who think differ-

ently from us?

I truly believe once we start listening 

harder, we will create a safer environ-

ment for all to practice compassion. 

And with compassion, we can connect 

to one another. And through that con-

nection, we can see each other more 

clearly, with more willingness for 

compromise and flexibility of thought.

Roger Hildebrandt. I value you. I 

value your work ethic, your tenacity, 

your pride in being a good American. 

I value the way you look after those you 

care for and the hope you have for the 

ones you don’t. I value the way you are 

filled with passion and vulnerability, 

but have constructed a coarse exterior, 

perfectly suited to protect you from 

the risks and pressures of running a 

big agricultural business.

I’m grateful for your stories and your 

past and what you’ll bring to this great 

America in the future. While I still don’t 

agree with much of your political stand-

ings, I would be proud if a man like you 

lead our country and challenged us all 

to be ethical, hard working, honest and 

self determined people. Regardless of 

political affiliation, those values you live 

by should be the base that all Americans 

can live by. You have all my admiration 

and appreciation.

Mr. President, I will learn to value you, 

because you are a human. When you 

make a choice that makes me feel angry 

or disappointed, I will sit with those 

feelings before I erupt with anger. And 

as I sit with those big hard feelings, I 

will remember that all humans deserve 

to be valued and that you are doing 

your best with the tools and abilities 

you have. I will practice feeling ok, not 

feeling ok, so that I no longer race to 

shame you. I wish I could hug you and 

ask you to sit with me so I could lis-

ten to your thoughts and feelings. Like 

actually listen to you. I want to learn 

something from you. And I want us to 

grow from one another. I believe in a 

better me and I believe in a better you.
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Developing the ability to choose mindfulness to build resilience-y, grit, and gumption.

Growing Self
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and

WRITTEN BY JILLIAN SNELL  
PHOTOGRAPHED BY ERICA MARTIN

Exploring our nooks and crannies, the 

dark alleyways of our brain and soul 

that are inhabited by the challenging 

and uncomfortable aspects of who we 

are, act as catalysts in owning our life 

and our intended self.

Exploring our nooks and crannies, 

can be super overwhelming and scary. 

At least it was for me. We spend so 

many years of our lives running away 

from anything that sets us apart, any-

thing that feels embarrassing or icky. 

But what if we could stop running 

from the hard, challenging, scary or 

less appealing  parts of ourselves, and 

learn to feel ok sitting amongst the 

hard stuff? Cataloging our nooks and 

crannies, is a visual way to practice 

such vulnerability and understanding. 

It can be super overwhelming and 

scary. At least it was for me. We spend 

so many years of our lives running 

away from anything that sets us apart, 

anything that feels embarrassing or 

icky. But what if we could stop run-

ning from the hard, challenging, scary 

or less appealing bits—and learn to 

feel ok, sitting amongst the hard stuff? 

Cataloging our nooks and crannies, is 

a visual way to practice such vulnera-

bility and understanding. 

How to connect to your nooks and 

crannies:

ONE |  Expect some feelings to feel 

big or uncomfortable. 

TWO | Encourage yourself to choose 

courage and stay in that space. 

THREE | Remember always, when you 

come across a piece of you that may 

be hurtful towards yourself or others, 

choose compassion not shame. Before 

you can learn a new way to turn that 

hard bit into a blessing, you need to 

have a safe place for it to be acknowl-

edged. Hug it and hold it. Welcome it 

to the new arena of growth.

Time to cataloge:

Put pain in one box.

Put barriers in another box.

Put fear or worries in a box.

Put the gifts you share with this world 

in a box.

Then post these boxes up somewhere 

in your home where they are safe and 

accessible. The intention of this cat-

aloging is to practice feeling ok, not 

feeling ok. It is to study and see how 

the rough bits about us can be our 

greatest triumphs if we choose com-

passion to greet them, and courage to 

grow from them. 

Seriously. I believe that. 

We need barriers to have strengths. 

Failures to create triumphs.

It has taken me years to process 

through my hard bits and build value 

in them. My boxes now are wildly dif-

ferent than they were years prior, and 

I suspect they will continue to evolve 

and develop as I continue to grow 

myself. But for today and probably 

tomorrow, here are my boxes:
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Watching my children 
experience hurt
Being misunderstood 
as a kid and teen
Being misunderstood 
as mom and as Jill
Thinking of those I've 
lost

Impulsivity
Forgetfulness
Spelling/grammar
Anxiety
Micro Managing 
Horrific at organizing
Small talk
Muscles
Paying bills on time

Having something happen to the babes
Hurting someone I care about
Confrontation
Not working hard enough
Going hungry
Not doing enough for the kids
Doing too much for the kids
Making small talk
Making new friends
Paying bills
The really hard days

Kindness
Honesty
Vulnerability
Ability to connect to people
Dedication to my children
Dedication to my husband
Dedication to myself
Hard worker
Creative
Ability to learn new things
High Energy
Anxiety
Advocate

Pain

Barriers

Fears & Worries

Gif ts
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WRITTEN BY KATE KANGAS  
ILLUSTRATED BY CARLY FISTER

I make myself stand and stare at my soul

or at least in the direction of the wilderness it disappeared into a while back, all black

shadows and silence now. How 

have I let so much time slip by? Why 

did I not come searching? 

My breath blooms bright in the cold, I hold

it for a moment, listening, wishing  

I could catch a glimpse or sound of myself and dreading it too. Who

am I when I leave the distractions? My reaction is to flee but I breathe

myself into the mists that gather. And rather

than see what I think I will see, a scrap of  memory appears: Years

ago, behind our old rental, there was this lot that had once been a garden. Hard and

dry, frozen half the time. Vined and weedy, so needy 

and dejected, utterly and completely neglected—and yet—

Potatoes! 

Inexplicably, we would find them buried like jewels each fall. 

Remember how they felt in your hands? And

Poppies! 

Brilliant, red, and dazzling, they danced every July 

beneath your mother’s clothes line.  A sign,

surely, like exquisite tracks in the snow. No, 

I don't know where they go exactly, or how I will follow 

but I feel the warmth of a seed inside, and in spite 

of all that I am not, and all that I fail to do, this true

thing I hold in my mind: there is hope in this dirt! And yes it hurts

breaking open like this in the dark, but it's a start, and stark

raving beautiful to wait and believe, and know that 

I am becoming.
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Growing Us
A space to build our community's voice, skills, thoughts, and feelings. 
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Cultivating togetherness filled with 
connection, learning and love.

COMING FALL 2018

gatherings
H O U S E  O F  H U C K L E B E R R Y
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An instructor of yoga to people both tall and small, Chantal 

still likes to color outside of the lines. She is the co-creator 

of a powerful youth yoga summer camp in the Willamette 

Valley and owner of Body Theory Fitness & Yoga studio. 

Chantal is committed to inspiring families to find connec-

tion through movement.

CHANTAL BARTON
CONTRIBUTOR

Sarah grew up on a homestead in the Alberta foothills where she 

learned from her parents to love the land, grow food, split fire-

wood and live free.

From the homestead, she went on to receive her higher educa-

tion in Agronomy and worked in invasive plant management, 

but the homestead foundation that guided and inspired her 

as a child, called her back. Together, with her husband, John 

and their two wonderful sons, they purchased a small farm on 

Vancouver Island in 2013 and began growing and selling veg-

etables and berries in their on-site, small market and through 

their CSA. These days you can find Sarah growing and selling 

her goods, raising their boys and filling any open moment with 

an endless amount of epic adventures.

SARAH KEHLER
CONTRIBUTOR

Even Pull Farm is the shared dream of Beth Satterwhite & Erik 

Grimstad. They are first-generation farmers proud to call the 

Yamhill Valley in Western Oregon their home. They joke that 

the farm is "Beth's fault" because she was originally bit by the 

farming bug in college while interviewing farmers for her the-

sis. In 2013, Beth landed her first farming job and the sickness 

really took hold. It seems to have infected Erik too, and here 

they are, entering another season of growing! Since 2013 they 

have been moving fast thanks to a lot of hard work, a little bit of 

luck, and incredible help from friends met along the way.
BETH SATTERWHITE

CONTRIBUTOR

Erica’s first love was the written word, and her reverence for it 

led her to achieve her bachelor’s degree in journalism, then to a 

career as a freelance writer before turning her focus to mother-

hood. Today, when she’s not fighting lightsaber battles with her 3 

boys or adventuring in the PNW, Erica can be found behind her 

lens, capturing visual stories; or, holding space for a mother in 

labor as a birth doula—and always writing—because where would 

we be without our stories?

ERICA MARTIN
DIRECTOR OF PHOTOGRAPHY 

& COPY EDITOR

The last decade, Jill has dedicated her days and minutes to every-

thing Huckleberry stands for: growing food, growing humans and 

growing love. Growing food for her family and her community, 

raising her babies through attachment and mindfulness with her 

super kind and insanely handsome husband, Jake. You can find 

their five-some exploring their beloved Oregon, playing in the dirt 

or folding laundry most weekends.

JILLIAN SNELL
FOUNDER & 

EDITOR IN CHIEF

Carly is usually huddled over a journal, pen in hand. Her love 

of illustration, hand lettering, and amazingly persistent atten-

tion to detail drew her to the world of graphic design, and she 

never looked back. After graduating from Western Oregon 

University with a degree in Communication Studies, she began 

freelancing before beginning work at Salem, OR branding 

agency, Talewind Visuals and Huckleberry Magazine. In her 

free time, Carly can be found lounging around coffee shops 

and looking for the best grilled cheese sandwich in Oregon.

CARLY FISTER
DESIGN DIRECTOR 

& ILLUSTRATOR
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GRATITUDES
The House of Huckleberry was created and continues to be 

built by the power of the village that surrounds her

MY JAKE & MY CHILDREN

Without these four, I would never 
have learned to live, to be free—to 
find my true self. From the day I met 
Jake, he made me feel valued just 
being me. He has believed in me, 
supported me, adored me and grew 
three amazing children with me. 
And with each addition of our three 
humans, I have had new ways to be 
challenged, stretched, taught and 
inspired. Without a single doubt, 
in any bit of me, my clan of four is 

where I’m meant to be.

THE HUCKLEBERRY TEAM

Carly Fister, Erica Martin and Logan 
Martin with Talewinds visuals—the 
people that believed in the vision 
and gave their time, their skills 
and talents; their belief and their 
encouragement. Their acts of love 
and skill is what brought the House 
of Huckleberry to the world and into 

your homes. I am forever grateful.

JIM & JOEY HARCLERODE

My wonderful, loving parents. 
Thirty-four years of unconditional 
love, listening and connecting. 
They’re choosing to spend their 
retirement years, sharing their 
walls and their dreams with my 
family. They’re choosing to coexist 
in a house full of wild babies, toys 
and doors being left open. Everyday, 

they show us what love feels like.

THE CONTRIBUTORS

I’ve always known I’ve had some 
insanely radical village members 
in my court—the contributors of 
Huckleberry speak to just that. 
The experiences and knowledge 
they are willing to share with all of 
us, is what builds the power of the 
House of Huckleberry.

MY BUDDIES

I have a small group of buddies—
women that sit insanely close to my 
soul. They are everything I could 
dream for in a friend. These women 
celebrate my quirks, my hard bits, 
my strengths. They forgive me 
for my shortcomings, they laugh 
and play and love fiercely, but my 
favorite thing about these chicks is 
that they challenge me to grow and 
become better. 

READERS & COMMUNITY

I’ve had a few steady cheerleaders 
over the last decade relentlessly 
encouraging me to write and share 
my voice. These people became the 
noise in my head to work harder, 
learn more and choose courage. 
Now, I have all of you who choose 
Huckleberry as their community. I 
have your faces, your stories, your 
hearts as my compass.
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WWW.HOUSEOFHUCKLEBERRY.COM

USD $20




