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Today, dozens of lavender farms dot the Sequim countryside, 
where many farmers proudly cherish their milking barns of 
yore. Tufts of lavender bloom in profusion around homes, 
parking lots, businesses, and even bus stops. 

True to the town’s bootstrap heritage, family-owned farm 
shops are filled with organic, hand-harvested lavender and 
an array of lavender products—from hand-distilled essential 
oils to hand-thrown pottery, from handmade lavender teas to 
homemade cookies, from handcrafted greeting cards to goat-
milk herbal lotions made by hand-milking their nanny goats.

For over a decade, Sequim proudly hosted the North 
American Lavender Conference, attended by growers from 
all over the world who came to see and to learn the secrets of 
the trade that were gleaned from years of trial, error, hard 
work, and marketing.

For many years, Sequim farmers collectively produced more 
lavender than any other region in the country. Although some 
larger farms have now sprung up in the US, those commercial 
farms specialize in only a few varieties of lavender. None of 
them share Sequim’s Provence-like climate and rocky, sandy 
soil that allow hundreds of varieties to thrive. 

Only in Sequim can you see this diversity of lavender, 
and only here can you visit the breathtaking fields of more 
than a dozen farms all less than ten miles from the center of 
town. It is all these things and more that have made Sequim 
America’s Provence.
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t  A display of dazzling contrast at Purple Haze Lavender Farm
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4 THE LAVENDER OF SEQUIM

S    equim, Washington, sits quietly between the white caps of the evergreen Olympic Mountains 
and the white caps of the blue Salish Sea. It’s a small town in every way—with one remarkable 
exception. This small community inspired a huge lavender wave that has rolled from coast to coast, 
through farms and villages in nearly every state. A beautiful and fragrant wave, it began more 
like a humble lavender puddle in 1995 with a handful of 
townspeople and nineteen lavender plants.
 Now, with over 150,000 plants, dozens of growers, and 
tens of thousands of visitors, the blooms and beholders 
of lavender infuse the town with beauty and liveliness 
all season long. The highlight of the purple season comes 
each year on the third weekend of July, when the festive 
spirit of Sequim’s Lavender Weekend matches the fervor 
of the lavender blooms.    
 So how did a sleepy farming town—which was mostly 
thought of as a historical mastodon site or a dairy-farming 
town on the way to Olympic National Park—become the 
Lavender Capital of North America? 
 The groundwork that made the dream of lavender 
possible was actually laid a century before, thanks to the 
calloused hands of another plucky group of townspeople 
in 1895. 

The petals 

of the flowers 
one has gathered . . . 

hold the sunshine 

and memories
of summer, 

and of past summers.

~Eleanour Sinclair Rohde 
A Garden of Herbs, 1920

                                            Capturing a memory at a Sequim lavender farm   u
    t A dried bundle sits in a field of fresh blooms at Jardin du Soleil 
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Foods &Flavors That Pair Well with Lavender

6362 A TASTE OF LAVENDERTHE LAVENDER OF SEQUIM

Lemon, honey, and blackberries are a few flavors deliciously complemented by lavender

 What tastes good with lavender?
 The lingering floral notes of lavender balance naturally with zesty top notes like lemon, ginger, 
and tomato, and with sharp twangs like balsamic vinegar, goat cheese, and smoked meats. Lavender 
also adds a sweet touch of complexity to soups, breads, teas, and creamy desserts. 
 Want to experiment? Try substituting culinary lavender for its closest cousin—rosemary—in 
your favorite savory recipe.
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FRUITS
lemon, lime, orange, grapefruit, tangerine, strawberry, blackberry, 
blueberry, raspberry, peach, cherry, apple, pear, pineapple, plum, 
fig, pomegranate, cantaloupe, grape

VEGETABLES tomato, beets, carrots, corn, mushrooms, onions, pumpkin 

DAIRY goat cheese, blue cheese, cream, cream cheese, ice cream

STARCHES rice, potatoes, breads, biscuits

PROTEINS lamb, chicken, turkey, pork, smoked fish, lentils

NUTS pistachio, walnut, pecan, almond, peanut, coconut

SWEETS honey, sugar, maple syrup, molasses, chocolate, cakes, cookies

CONDIMENTS ketchup, bbq sauce, balsamic vinegar, mustard, soy sauce

ALCOHOLS vodka, gin, whiskey

HERBS & SPICES
mint, sage, rosemary, oregano, thyme, marjoram, cayenne, curry, 
black pepper, fennel, cardamom, coriander, saffron, allspice, 
cloves, ginger, cinnamon

Helpful Tables &
 Recipes 

Over a dozen Sequim lavender farms featured.  At least one image on each spread.


