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Nearly 125 Metro employees work hard to keep the 
Illinois Quad Cities moving – all day, every day.

Discover Metro today and see why we love our jobs.

gogreenmetro.com   |   Follow us on andgogreenmetro.com

Buy One Entrée
Get One Free

with the purchase of 2 drinks.
Sun-Thurs Only. Not valid with any other offer. 

Valid though 5/31/15

Thai Flavors

Thai Flavors

Asian Fusion

Mothers Are Special At Tantra!Mothers Are Special At Tantra!

Treat Your Mother To A Delicious 
Relaxing Dinner At Tantra!

In City Line Plaza-Moline
140 19th Ave, Moline  
309.762.5223

Authentic! Delicious!
GRAND OPENING!

A new Thai Experience 
 for your Taste Buds!

DELICIOUS • HEALTHY

Known for innovative and exotic dishes, our diverse and  flavorful menu 
has something for everyone, mild or hot, vegetarian or not.

589 EAST 53RD STREET • DAVENPORT, IA 
563.445.8898

Dine In • Catering • Lunch (express available) • Carry Out
Reservations for Dinner Recommended • Gift Certificates Available

Innovative 
   Exotic Dishes &
       Specialty Martinis 
          Fresh Summer Flavors
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Every issue of Radish brings unexpected joys for those of us 
who put it together. I have always felt it is a great privilege 

to be able to sit down with the growers, wellness practitioners, 
and community volunteers featured in the magazine and listen as 
they share the motivations and hopes behind what they do.

Without fail, their enthusiasm is infectious — as Ann Ring 
discovered while working on this month’s cover story about 
Healthy Harvest Urban Farms and Organic Garden Center, 
page 10. Following her interview with Chad Summers, she sent 
me a glowing email detailing how inspired she had been by the 
conversation. It was one of many Radish assignments, she said, 
she could credit with leading to healthier choices in her own life.

I knew exactly how she felt. It has happened to me more 
times then I can count in the eight years I have worked with 
Radish. In fact, I had just had a similar experience myself the 
previous week as I sat in the Bettendorf library watching children 
reading to dogs so that I could contribute the Bettendorf por-
tions of the story Mary Blackwood put together on page 14.

While I jotted down notes, Nala, a black Labrador puppy 
involved with the program, nuzzled up to me. I felt deeply 
touched by the generosity and goodwill the dogs and their 
owners brought to the library. It left me wishing I could work on 
every Radish project with a warm and cuddly dog at my side, but 
more than that, I was inspired to think about ways I could be 
more generous with my own time and interests.

The longer I work with Radish, the deeper I find my 
gratitude grows for the people who fill the pages of this maga-
zine, and not just because they are so open-hearted in sharing 
their stories with us. When we went out to take pictures for the 
Healthy Harvest article, owner Chad Summers told me with a 
sheepish grin that he felt like in the first year of his business he 
“jumped in a little over (his) head.” And yet here he was, a year 
later, with a business that was growing and an undiminished 
enthusiasm for the good it could do the community.

I am humbled by that kind of courage. Without people 
willing to take those leaps, nothing can change for the better. 
How lucky we are to live in communities where so many indi-
viduals take the risk of really putting their ideas out there — 
whether building a garden center based on organic principals or 
recognizing the value a canine companion can bring to the read-
ing experience — and doing the hard work to make that vision 
a reality.

— Sarah J. Gardner
editor@radishmagazine.com

Facebook.com/EditorSarahJGardner
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the grapevine
From our readers
Bobcats are back (Feb. 2014): “Great article. Today, March 27, 2015, I spotted 
a bobcat on the edge of my yard sleeping in a pile of leaves near the treeline to a 
timber that’s about 100 acres. What a beautiful animal. I’ve lived here 48 years and 
this is the first time I have ever seen a bobcat in this area.”

— Dennis VanDuyne, Coal Valley, Ill.

Beg your pardon
An article in the April issue of Radish incorrectly listed the birth year of con-

servationist Aldo Leopold. He was born in 1887 in Burlington, Iowa. We regret 
the error.

We love to meet our readers! 
Thanks to Friends of Radish, you can 
find representatives of the magazine 
this month at a screening of the movie 
“Grow,” followed by a discussion with a 
panel of local growers, at 5 p.m. Sunday, 
May 3, at the Quad Cities Food Hub, 
421 W. River Drive, Davenport. For 

more information on this free event, visit qcfoodhub.com.
To discover more upcoming events of interest, see the events calendar on the 

Radish website.

Mark your calendars! 
Ninth annual Healthy 
Living Fair is June 20

The last couple of months have 
been busy ones here at Radish, as we’ve 
been hard at work putting together our 
annual Health Living Fair. This year the 
fair will take place from 8 a.m. to 3 p.m. 
Saturday, June 20, and will once again 
be held adjacent to the Freight House 
Farmers’ Market, 421 W. River Drive, Davenport.

You won’t want to miss this free event, now in its ninth year. It’s a celebra-
tion of the best the area has to offer in healthy living: the latest in environmen-
tally-friendly products; opportunities to get involved in outdoor recreation and 
conservation; resources for holistic, alternative and integrative medicine; goods and 
services that support overall well-being, and much more — this is an event that 
truly has something for everyone. And, of course, it wouldn’t be a Radish Healthy 
Living Fair without great local foods, a variety of fitness demonstrations on stage, 
and the ever popular Pet of the Year contest. We can’t wait to see you there!

John Greenwood / Radish

University of Illinois Extension, 321 W 2nd Ave., Milan, IL 
RSVP: web.extension.illinois.edu/hmrs   (309) 756-9978   

 

 Join us Sun May 17 for 2 Food Connec ons Agri Tours  
Sedlock Farms (1 - 2:30 pm) & PND Poultry (2:30 - 4 pm) 

Sedlock Farms specializes in Asparagus and other vegetable varie es.   
PND Poultry - Illinois State Fair Market Egg Champion! RSVP for tours/map 

 FREE Vegetable Gardening Classes! 
 

Learn from Master Gardeners how to grow your own vegetables!   
Classes are Mondays at 6:30 pm, Rock Island County Extension, Milan, IL   

 

RSVP for these topics: May 4 Garden Planning, Soil Prep & Raised Beds 
May 11 What to Plant When & Fer liza on May 18 Weeds, Insects & Pests 

May 25: Succession Gardening & Perennial Produce 
 
 

Lose Weight
Live Healthy

Feel Great! Facebook.com/everythinghealthyqc 
4512 Avenue Of the Cities  • Moline (309)-644-1233 

FREE
Smoothie

with any purchase

One coupon per person. Some restrictions apply. 
Exp. 5/31/15 Now Open!

FRFR
or Juice

MOTHER’S DAY SPECIALS
Save $10 on any 

One-Hour or more Foot Spa Package or Massage
Special prices good thru 5.31.15

TWO RIVERS MASSAGE • DEL SOLE BAREFOOT SPA 
Established 1999

1411 Sixth Avenue • Downtown Moline
Open By Appointment Mon - Fri 1000a - 800p  •  Sat 930a - 500p

Call 79-RELAX • 309.797.3529
www.tworiversmassage.com • www.delsolebarefootspa.com

Relaxation & Stress-Reducing Massage
Foot Massage • Reflexology

Hot Stone • Deep Tissue • Sports
Massage & Spa Parties • Girls Night Out 

Couples Massage with Awesome Goody Bag

Relax • Refresh • Rejuvenatee

Pamela Fisher, Owner

MOTHER’S DAY GIFT IDEAS

GIFT CERTIFICATES
 Stop by to pick up your Mother’s Day Gift Certificates. 

We can mail gift certificates to your mom too! Call for details!! 
**Our Gift Certificates NEVER expire**

❀❀
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EVERYDAY
LOW PRICES!

Ezekiel Bread $3.99
Synergy $3.00

MAY
SALES!
Essentia Water

(1-liter)

$1.59

Honest T
Organic Iced Tea

$1.29

ProBar
Meal
$2.19

1317 6th Ave., Moline
309-764-1912

Monday-Friday 10am-6pm
Saturday 9am-5pm

3875 Elmore, Davenport
563-344-2100
Monday-Friday 10am-7pm
Saturday 9am-5pm

Grocery - Produce - Bulk Foods
Vitamins & Supplements - Health
& Beauty - Household Supplies

GOT
PAIN?†

EXPERIENCE
SAFE AND
EFFECTIVE

PAIN RELIEF*†

†Occasional muscle pain due
to exercise and overuse
*THESE STATEMENTS HAVE NOT BEEN 
EVALUATED BY THE FOOD AND DRUG 
ADMINISTRATION. THIS PRODUCT IS 
NOT INTENDED TO DIAGNOSE, TREAT, 
CURE OR PREVENT ANY DISEASE.
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	� During the months of March and April, drivers getting on or off 

Interstate 74 in Bettendorf have been met with a disquieting 
sight: scores of trees that have been sawed down. And yet, 
among those who may have rightly guessed the trees were 
being removed as part of ongoing efforts to construct a new 
I-74 bridge, few would have known this part of the project was 
carefully timed from an environmental standpoint. 
 
According to Mary Kay Solberg, a senior environmental specialist 
with the Iowa Department of Transportation, IADOT regulations 
mandate that trees be removed during colder months in part to 
prevent disrupting the nesting cycles of birds that might use those 
trees in spring, and to minimize impact on other animals, such as 
bats, that may roost there in warmer months. 
 
Read more about steps being taken to protect vulnerable 
animal species — including aquatic life — during bridge 
construction at radishmagazine.com.
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The program, developed by ISU’s Leopold Center for Sustainable 
Agriculture, is called Prairie STRIPS, which stands for Science-based Trials of 
Rowcrops Integrated with Prairie Strips. The program helps farmers design and 
plant strips of native prairie grasses among the row contours of corn and soybean 
fields. The researchers have calculated that giving over just 10 percent of the  
participating fields to prairie yields big results.

“The neat thing is you get such a diverse array of benefits for taking a small 
amount of land out of production,” says Tim Youngquist, Prairie STRIPS agricul-
tural specialist. “It’s a small change making a big impact.”

How big? The program’s test area, begun in 2007 at the Neal Smith Wildlife 
Refuge in Jasper County, has shown 40 percent less runoff with 95 percent less 
topsoil loss, and 95 percent less phosphorus, 84 percent less nitrogen, and 95 
percent less sediment leaving the fields for streams and rivers. The test acres have 
shown double the abundance of native birds, among other wildlife benefits.

As ISU does outreach to inform farmers about the program, they’ve been get-
ting some eager responses. Youngquist said prairie strips are now in place on 17 
private farms (including one in Missouri) and six state reserve farms.

“More are in the docket, 10 to 15 more for this season,” says Youngquist, one 
of about 20 ISU faculty and staff members involved in the program. 

The ability of prairie grasses to reduce runoff loss of fertilizer nutrients like 
phosphorus and nitrogen, as well as soil sediments, is particularly timely. Iowa has 
been wrestling with a strategy to reduce pollution in waterways, not only for the 
health of Iowa residents but for the health of the Gulf of Mexico as well.

The cumulative effect of agricultural runoff flowing down river has created a 
hypoxic “dead zone” spreading from the mouth of the Mississippi into the Gulf. 
States are tasked with reducing fertilizer runoff from farms, and Iowa is encourag-
ing farmers to reduce phosphorus and nitrogen runoff by 45 percent on a volun-
teer basis. Planting prairie strips has the potential of greatly exceeding that target.

S T R I P S
Program shows a little prairie packs a lot of power

By Dennis Moran

An innovative Iowa State University program is finding ways to bring back some of Iowa’s native prairie 
grasses and put them to work protecting farmland and waterways. The results so far have been impres-

sive in showing a wide array of benefits, to farmers as well as the environment, including less topsoil erosion, 
cleaner water and enhanced biodiversity, including an increase in helpful pollinating insects and birds.

P R A I R I E Su
bm

itt
ed
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Youngquist also points to an aesthetic value: In winter the tall prairie grasses 
are a striking sight standing over bare, harvested fields, and even then they are 
providing food and habitat and are part of a dynamic landscape. It’s a taste of what 
Iowa used to look like — when 85 percent of the state was covered in prairie. The 
figure now is less than one-tenth of 1 percent, Youngquist says.

Protecting the land and its habitats are what these dense, deep-rooted prairie 
grasses were made to do.

The program also has shown great promise in getting farmers and both agri-
culture and conservation agencies on board together — groups that don’t always 
see eye to eye on balances of farm production and environmental protections. 
Representatives from all sides give enthusiastic testimonials to the program in 
videos on the Leopold Center’s website.

“We need the benefits of modern agriculture, and we need the benefits of 
conservation,” Youngquist says. “This is a way to step out of the conflict zone and 
have some of both. People are acknowledging a need. I think there are a lot of 
farmers interested in something like this. We’re just going to have to keep spread-
ing the word. No farmer wants to hurt the land. Absolutely not. They want to do 
the best they can.”

David Gossman is one such farmer. He has a 678-acre farm in Jackson 
County, northwest of Maquoketa, and for 20 years he has done a variety of  
conservation work. He’s also now a participant in the Prairie STRIPS program.

“This hillside has three infield buffers — they basically run across the field,” 
he says, pointing to 30-foot-wide rows of prairie grasses that follow the contours 
of a hillside field planted in corn last year. “They’re basically to stop soil erosion 
going down the hill.”

He calls the strips “infield buffers” because he has for many years planted 
prairie natives on his land, including in “edge buffers” between crop fields and 
streams or other boundaries. In fact, the expertise he’s gained from his years of 
experiments with prairie grasses and from networking with other members of the 
Iowa Native Plant Society has made him an asset to the Prairie STRIPS program.

“He’s one that we’ve visited several times,” Youngquist says. “David’s been 
a good resource. He’s been very willing to share his methods and seed mixes 
he uses.”

Diversity is key in mixing prairie grasses, says Gossman. “A lot of people will 
plant natives, but they’ll only plant 10 to 15 species,” he says. “I plant 50 to 100, 
because I really want to maximize that biodiversity. It helps it take.”

What helps Gossman afford all the conservation work on his land, including 
the acreage lost to planting Prairie STRIPS, is compensation for it from the U.S. 
Department of Agriculture’s Conservation Reserve Program (CRP), which encour-
ages farmers to set aside land for environmental health and quality.

Youngquist points out that compensation funding available from CRP and 
other sources can help sway the decision among farmers to implement the Prairie 
STRIPS program. The land used for the prairie grass planting is often on hillsides, 
where erosion is most likely to occur, and may not be a farmer’s most productive 
land anyway.

Youngquist said the Leopold Center will continue to monitor results of the 
Prairie STRIPS program. Researchers expect to continue to find beneficial results, 
the betterment of Iowa’s lands and waters.

Dennis Moran is a regular Radish contributor. For more information about Prairie 
STRIPS, visit nrem.iastate.edu/research/STRIPs.

A Premier Art Festival 
On the Figge Art Museum Plaza

2nd Street Downtown Davenport, Iowa 
• Juried Fine Art  &  Fine Crafts 

• Childrens’ Art Project Area • Food Court
• Museum admission $2 during fair 
and mothers free on Mother’s Day

First 50 people (1 per family) who bring this ad to the information 
booth will receive a canvas tote bag by artist Tom Hempel.

Saturday, May 9th 10am-5pm • Sunday, May 10th 10am-4pm
And remember the September 12 & 13 Fall Beaux Arts Fair!

Discover Truly Unique Art & Fine Crafts for Your Collection! 

www.BeauxArtsFair.com FREE Admission

Barley & Rye...
Oh My!

Every Saturday
at the Moline 
Farmers Market

Fresh Bread, 
Pastry, Pies 
& More! 
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healthy living

Pizza to the people
Mobile wood-fired pizza oven brings taste of Italy to Q-C

By Becky Langdon

On a trip to Italy in 2012, John Anderson wrote down four words that would 
become the foundation for Streets of Italy: “mobile wood-fired oven.” John 

and his wife, Angie, were living in Germany at the time on a three-year civilian assign-
ment for the U.S. Army. While overseas they traveled throughout Italy experiencing the 
local cuisine and getting a behind-the-scenes look at numerous restaurants.

“I weaseled my way in the back of kitchens in Rome and Naples throughout,” 
Anderson says.

He found that people were very proud of their restaurants and what they do. Many 
mom-and-pop shops in particular didn’t mind taking him back to the kitchen, showing 
him how they make sauce, noodles and pizza.

When he experienced authentic Neapolitan wood-fired pizza, he fell in love 
with the fresh flavors and unique approach and wanted to bring it back to the 
Quad-Cities area. “There’s nothing around here that I’ve found that was near 
that,” says Anderson. “I wanted something like that here.”

Authentic Neapolitan pizza is very different from the pizza served at most 
American, big-chain pizza shops. The soft, elastic dough is worked exclusively by 
hand, spread to a thin crust and then topped with only fresh ingredients. A  
typical Neapolitan pizza is only about 10 inches in diameter, often enjoyed as a 
single serving because of its thinness. It’s cooked in a wood-fired dome oven at a 
temperature of 800-900 degrees Fahrenheit for about 90 seconds.

A taste of history
While wood-fired pizza is more accessible in other parts of the country at res-

taurants, the idea of a mobile wood-fired oven is still fairly new. The inspiration for 
Anderson came from the history of the pizza.

“I’m a big history geek. I love medieval history,” he says. According to him, 
the history of wood-fired pizza goes something like this: Originally, tomatoes were 
thought to be poisonous and were used only as ornaments on tabletops and in 
gardens, like flowers. This fear is not as crazy as it sounds given that tomatoes are 
actually part of the nightshade family.

Italy’s poorest of the poor decided to boil them, however, thus creating the first 
pasta sauce. It was used on noodles and spread on flat bread to make pizza. Then 
they created wooden carts on wheels, which they would use to take pizza down to 
the streets and sell it.

These pizzas gained popularity, and legend has it that eventually Queen 

Continued on page 30Photos by Paul Colletti / Radish
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◊ Fresh ◊ Heirloom ◊ Organic Vegetables & Flowers

Local plants
are suited to
your growing 
climate!

Non-GMO
Organic!

Tomatoes
Flowers
Vegetables
Herbs
and More!

OAK HILL ACRES 
CERTIFIED ORGANIC FARM IOWA
Buy Heirloom 
Plants!

www.oakhillacres.com         319-560-4826 & 563-946-2304

Visit our booth at the
Davenport Freight House Market
421 W. River Drive 
Sat. 8am-1pm & Tues. 3-6pm

Iowa City Farmers Market
Chauncey Swan Parking Ramp 
Wed. 5-7:30pm & Sat. 7:30-11:30am

Cedar Rapids Downtown 
Farmers Market
Select Saturdays 7:30am-Noon

NewBo Market Cedar Rapids
Select Saturdays 8am-1pm

  Stop by & learn about our
2015 CSA Memberships 

•  Organic Fresh 
Greens

• Fresh Eggs
•  Organic Popcorn

Featuring:
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Healthy Harvest
Q-C business hopes to put better eating in reach for all

By Ann Ring

Last year, Healthy Harvest Urban Farms and 
Organic Garden Center opened on a bit of 

open ground at 3900 Archer Drive, East Moline — 
but it was clear right from the beginning that a big 
vision lay behind this unimposing garden center.

In addition to carrying a large selection of certified organic seeds and seed start-
ing supplies for gardeners, it also stocked organic produce from growers like Oak Hill 
Acres, Roots Organics, and Heilmann Hawkeye Acres that customers could purchase 
just as they would from a farm stand. There was also an education component to the 
business. Children who visited were given seeds to plant and take home, and owner 

Chad Summers envisioned offering classes on-site and establishing community 
garden plots where gardeners could receive a helping hand growing their own food.

And it all began, years ago, with a haircut. Little did Chad know when he sat 
down in the chair for a trim, the woman with the scissors would be a catalyst for a 
lifestyle change, a culture change, and one day, a new business.

Inspired to make a change
Ruth Blount was a hair dresser in East Moline that Chad would visit for 

a haircut every now and then. “You get your hair cut, and you’re going to talk, 
right?” says Summers. Blount shared her holistic way of life and beliefs with Chad 
— eating organic and local foods and her reasons for using organic products in her 
work. Those conversations stayed with him, and Chad began making a few small 
but deliberate changes in his own diet.

From left, Angelo, 
Chad, Nieko and 
Darian Summers at 
Healthy Harvest Urban 
Farms and Organic 
Garden Center. 
(Photos by John 
Greenwood / Radish)

Continued on page 32
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100 19th St., Suite 102,
Rock Island, IL
309.236.6084www.tapasyogashala.comwww tapasyogashala

TEACHER TRAINING
VINYASA FLOW
BEGINNER CLASSES-
New Student Special $25 
2-weeks Unlimited

Ashtanga Yoga in the Quad Cities

MAKE SURE YOUR SPRING CLEANING PLANS INCLUDE A 
COMPREHENSIVE ESTATE PLAN THAT HELPS YOU 

UNDERSTAND: 

The advantages and disadvantages of trusts and wills. 
Why putting property in children’s names may be a mistake.
How to protect assets inherited by your heirs from lawsuits,  
divorce and other claims. 
How to protect a home and assets from nursing home costs. 
How to maintain your privacy and protect your estate against a living 
probate if you become disabled. 
What a Power of Attorney will and will not do for you. 
How to protect children from being unintentionally disinherited in 
second marriage families. 
How to provide for a Special Needs child or grandchild.

Nash Nash Bean & Ford, llp 
Attorneys & Counselors at Law 

Offices in Moline and Geneseo 
309-762-9368 | 309-944-2188 | 800-644-5345 

www.nashbeanford.com 
Members of the American Academy of Estate Planning Attorneys 

Members of the National Academy of Elder Law Attorneys

IS YOUR WILL OR TRUST AS WELL 
PLANNED AS YOUR SPRING CLEANING? 

Visit www.nashbeanford.com to register for one of our 
free seminars and learn how you can protect your family 

and it’s legacy—financially and non-financially. 

CALL OUR OFFICE OR VISIT OUR                
INFORMATIONAL WEBSITE TODAY! 

HEAL-THY SELF FROM DIS-EASE 

309.762.0577 • CMurphyClinic.com

Advanced Dis-eases of the body can be 
reversed by changing the feeding ground 

We’ll work with your medical doctor to enhance your care!

Certified Natural
Health Consultant,
Certified Nutrition Specialist,
TKM® Provider, and
Coach for Lifestyle Changes.

Formerly serving at 
local health food store. 
Passionate about
helping others gain
optimal health.

Alzheimer’s • Constipation • Diarrhea
Acid Reflux • Fibromyalgia • Lupus

LEARN

Proper Food Combining®

It is essential to good health

Cathy Murphy Jayle Jensen
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By Sarah J. Gardner

If you asked me to name the 
flavor of spring, I would tell you 

without hesitation it is the taste 
of tarragon. Something happens 
when the days turn sunny and 
warm that just makes me nutty 
for this herb. I liberally sprinkle it 
over salads made of roasted beets 
and walnuts. I lay it over thin 
slices of brie folded into omelets 
that I eat for lunch on a bed of 
greens. I take detours on bike rides 
along the Mississippi River to sip 
pineapple tarragon soda at Fresh 
Deli. For a few giddy weeks, it’s as 
though I cannot get enough.

Part of this, no doubt, is 
because tarragon is one of the first 
plants to pop up in my garden 
each spring — and also one that, 
no matter how much I eat now, 
will have managed to run amok in 
a couple more months. A friend 
once told me it was tarragon, 
more than any other herb, that 
symbolized for him the value of 
tending even a small garden. A 
one-time investment of a couple of 
dollars in a little sprig of tarragon 
to plant at home will yield such 
a yearly abundance of this herb 
that it would quickly add up to a 

hundred dollars purchased in little 
packets in the store. I think of this 
every time I snip a small fortune of 
leaves to add to a salad.

Easily my favorite use for 
tarragon, though, is a dish that in 
my home has come to be known 
simply as “tarragon chicken.” It’s 
an almost comically short name 
for a dish that contains a wide 
variety of spring flavors: sweet 
peas, spring leeks, new potatoes. 
There are also carrots and thin 
slices of garlic, as well as a dash 
of lemon zest, all of which com-
bine to create a colorful meal that 
manages to be both light and 
fresh-tasting, but filling. It’s also 
versatile — leave out the chicken, 
and you have a vibrant side dish 
of spring vegetables that will liven 
up any dinner.

I like fresh tarragon so much, 
it came as a real surprise to me to 
find how much more potent the 
flavor of dried tarragon is. This is 
true of most dried herbs, of course, 
but I didn’t imagine the somewhat 
delicate flavor of fresh tarragon 
would hold up through the drying 
process. I was never happier to be 
wrong than when I was forced to 
use some dried tarragon in a pinch.

For this reason, I now enjoy 
fresh tarragon with abandon in 
the spring and early summer, 
but I make sure to dry a fair 
amount to see me through the 
cold months as well. All of which 
is to say, I will be welcoming the 
sunny days ahead with generous 
servings of tarragon chicken — 
and months from now, in the last 
weeks of winter, I’ll be eating it 
again with dried tarragon, think-
ing eagerly ahead to the spring 
days to come.

Sarah J. Gardner is the editor of 
Radish.

1 tablespoon olive oil
2-3 boneless, skinless 

chicken breasts
1-2 tablespoons butter
2 garlic cloves, sliced
2-3 leeks, white and light 

green parts only, sliced
8-10 small new potatoes, 

cubed
6-8 carrots, cut into small 

sticks
½ cup water
1 small lemon, zested and 

juiced
2 tablespoons dried 

tarragon
1 cup fresh or frozen peas

Preheat oven to 425. Heat olive oil in an oven-
proof skillet over medium-high heat. Add chicken 
breasts, cooking for 4 minutes on each side, then 
remove the skillet from the stove and place it in 
the preheated oven to cook 10 minutes more. 
When done, allow chicken to rest for 10 minutes 
on cutting board before slicing across the grain.

Meanwhile, while the chicken is in the oven, melt 
butter in a second large skillet over medium heat. 
Then add the garlic and leeks and cook, stirring, 
until the leeks start to soften, about 5 minutes. Add 
the potatoes and carrots and continue to cook, 
stirring, 5 minutes more. Add the water, lemon juice 
and lemon zest, cover the skillet with a tight-fitting 
lid, and allow veggies to steam for 10 minutes.

Finally, remove the lid from the skillet of veg-
etables, add the tarragon and peas, and cook, 
stirring, until peas are heated through and most of 
the liquid has boiled off, leaving the veggies lightly 
glazed. Mix in the sliced chicken. Bring the skillet to 
the table to serve.

Time for 
tarragon!

A spring 
dish that 
revels in 
the earliest 
gifts of the 
garden

food

Tarragon Chicken

 	 Todd Welvaert / Radish
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Achieve your full potential!

Sports Injury Prevention and Rehabilitation

Davenport Clinic
(open Mon. – Sat.)
(563) 884-5801

Moline Clinic
(open Mon. – Fri.) 
(309) 764-4901

www.palmerclinics.com/healthy-living

Monarch Butterflies are in decline
– want to help?

You Can Attract & Foster the
Monarch butterfly! 

309-371-9598 • www.simplynativenursery.com

narc

ou 

MonaMon

You

Simply Native Plant Nursery is offering 
a complete Monarch Butterfly Garden package.

The Majestic Monarch Garden Tray with 32-plants 
for your outdoor space!

Reserve your Majestic Monarch Garden Tray today 
via email: contactsimplynativenursery@gmail.com 
or by phoneAlexis, IL
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healthy pets

Furry encouragement
Young readers benefit from some canine companionship
By Mary Blackwood and Sarah J. Gardner

Excited children mill around the “storytime room” of the public library in 
Coralville, Iowa, as a 125-pound Malamute named Austin strides in at a 

stately pace. His job? To help these children improve their reading skills.
It’s a gathering repeated in the Bettendorf Public Library, as young readers in the 

children’s area cozy up to the dogs waiting patiently by the desk, each wearing the tell-
tale vest of a therapy dog with a patch reading “I’m friendly, please pet me.”

The same scene plays out in several other libraries and schools throughout our 
area, including the Rock Island Public Library and Scott County Public Library. 
The programs go by different names — R.E.A.D. (Reading Education Assistance 
Dogs), Paws to Read, Read with Rover — but the goal is the same across the 
board: giving children the opportunity to practice reading skills in a nonjudgmen-
tal arena, without being corrected or scrutinized, by reading to, yes, dogs.

“I always say, ‘Dogs don’t judge. They just listen,’ ” says Angie Hall of the 
Quad Cities Canine Assistance Network, which facilitates the program at the 
Bettendorf library. As a result, says Hall, the exercise is a real confidence booster 
for the children participating.

Maggie Winegarden, who instituted the program over nine years ago in 
Johnson County, Iowa, agrees. “There is research and anecdotal data looking into 
the physiologic benefits of petting a warm-blooded animal,” she says. “Therapy 
animals also create an ideal physiologic setting for learning.”

Third-grader Rachel Johnson has the first session with Austin and his han-
dler, Sandy Lanier. They set up in a quiet area of the Coralville library; there’s a 
pillow for Rachel, and Austin reclines on the floor next to her, while Sandy sits 
cross-legged nearby, close enough to help out if needed, but far enough to fade 
into the background. Rachel begins to read to Austin in a very soft voice.

According to librarian Victoria Walton, “For kids who might not do reading as 
a first choice, after reading to the dog, lack of enthusiasm often simply disappears.”

Rachel’s voice grows more confident as she reads. She reaches out to pet 
Austin’s head. The characters’ voices become more animated as she reads the dia-
logue. When a sound outside the window causes Austin to raise his head and look 
away, Lanier unobtrusively gives him a hand signal to return his focus to Rachel 
and her story. He tucks his nose between Rachel’s shoes on the pillow.

A therapy dog must be mellow and gentle and enjoy petting. The handlers even 
learn to train the dog so that it appears the dog is listening to the story. The key is to 
allow kids to succeed at reading in the company of a creature that won’t care if they 
miss every other word. If the kid picks a book that is above his reading level, the han-
dler may ask him to find all the A’s on a page and point them out to the dog.

“Some kids make up their own stories,” says Lanier, who has seen it in all in 
three years on the job with Austin. These kids might read an alphabet book and 
explain the pictures to the dog. “So long as it promotes reading skills, it’s good.”

At the Bettendorf library, second-grader Lucy Neuberger carries a stack of 
books over to Mater, a 7-year-old basset hound. “Which book would you like to 
hear?” asks Angie, his handler. Mater nudges one of the books with his nose and 
Angie flips open the cover and starts reading.

Mater often will use his paw or nose to pick a book, says Angie. “We always 
tell the kids he likes the dog books,” she says with a grin.

With a soft voice and a steady pace, Lucy reads the entire book out loud. 
Then she picks up her stack of books and moves to Nala, a black Lab puppy 
reclined nearby, and begins again with a new story.

Currently, there are over 10,000 R.E.A.D. teams across the U.S. The enjoy-
ment the young readers and dog handlers get out of it is evident. And what do the 
dogs get out of it? “They’re love sponges,” says Winegarden. “They love meeting 
people and being talked to and petted.”

Mary Blackwood is a regular Radish contributor. For more information about these 
programs, visit the Quad Cities Canine Assistance Network online at qccan.org and 
the Therapy Dogs of Johnson County at therapydogsjc.com.

Owner Angie Hall watches as Lucy Neuberger reads to Mater, a therapy dog, at 
the Bettendorf Public Library. (Photo by Paul Colletti / Radish)
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Whether sweet or savory, a tart can be just the ticket
By Sarah J. Gardner

Growing up, I had a mother who made her living as a baker, and so I saw 
early on how easily kitchen cupboards could get out of hand. Pick some-

thing — anything — needed for baking, and sooner or later you are going to 
find a slightly different size of that same thing irresistibly useful. Cake pans. 

Cookie sheets. Mixing bowls. Cooling racks. On the day I packed up Mom’s 
kitchen to move out of my childhood home, I cleaned out one cabinet after 
another and vowed my collection of kitchen utensils would be a smaller and 
tidier lot.

Now, I blush to recall it every time I open a drawer to rummage for 
a spatula. It’s the sort of thing I imagine Mom and I having a good laugh 

A heart for tarts

Using a mixer or food processor, whip together the cream cheese, 
butter and salt until smooth. Add the flour and mix together until 
dough begins to resemble coarse crumbs and then comes together 
as a cohesive mixture. Shape the dough into a disk, wrap it in plastic 
wrap, and refrigerate for at least one hour.
When ready to bake, preheat oven to 425 degrees. Roll the chilled 
dough so that it is slightly larger than a 10-inch round or 11x7-inch rect-
angular tart pan. Grease the pan well with cooking spray, then fit the 
dough to the tart pan, trimming the excess.
Thoroughly dock the entire bottom of the tart shell with a fork, then 
slide it into the oven to bake for 10 minutes. Tart shell should be set but 
still light in color when removed from the oven. The sides will be begin-
ning to pull away from the pan. If the tart shell has risen in the middle, 
use a thin metal spatula to gently press the steam out and flatten the 
bottom. Place the pan on a wire rack to cool slightly. Lower the tem-
perature of the oven to 375 degrees and add the filling for a sweet or 
savory tart, depending on your preference (see recipes that follow). 
Finish baking as directed.

Once the half-baked tart shell has 
cooled slightly, spread the lemon 
curd over the bottom crust. Don’t 
worry if it isn’t very even, as it will 
spread out as it melts. Return the tart 
to the 375-degree oven and bake 
an additional 15-20 minutes, until 
pastry is a light golden color and the 
lemon filling is bubbling. Remove to 
a wire rack and sprinkle with poppy 
seeds (if using). Allow to cool for 15 
minutes, then arrange blueberries 
over the lemon filling — the lemon 
curd will be sticky enough to hold 
the blueberries in place without 
cooking them. Allow to cool com-
pletely, remove from the pan, then 
slice and serve.

Sweet Blueberry  
Lemon Tart

6-8 teaspoons lemon 
curd (roughly half a 

10-ounce jar)
2-3 teaspoons poppy 

seeds (optional)
2 cups fresh blueberries

Simple, Flaky 
Tart Crust

6 tablespoons cream 
cheese

6 tablespoons unsalted 
butter

¼ teaspoon salt
¾ cup all purpose flour
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over. The hubris of youth! Especially on days when the utensil I’m digging for is 
something I inherited from her, it feels like a little private joke she’s hidden in my 
cabinets — exactly the way she’d always tuck a note into the boxes of baked goods 
mailed to me in college.

And yet, for all that, there remains in me a desire not to let things get too 
far out of hand. It’s part of the reason I never buy anything for my kitchen on 
impulse, and also a big reason why I resisted having a tart pan for so long. I already 
owned a pie plate, after all (two pie plates, if I’m honest), so wouldn’t a tart pan 
just be more of the same? 

As so often happens, what changed my mind was a stray comment by a friend 
— in this case, my friend Sarah, who years ago mentioned how much she loved a 
good vegetable tart. That made me take notice. Until then, I had only thought of 
tarts in terms of desserts. The idea that they could do double duty and be used to 
make savory dishes was a revelation. After all, nothing is nearer and dearer to the 
heart of someone trying to keep kitchen clutter in check than a single item that can 
be used in multiple ways.

Need I say what happened next? The next time I saw a tart pan in a thrift 
store, I decided to give it a try. It wasn’t long before I was hooked. As it turns out, 
I was only partially right in assuming tarts are like pies. True, they both have a 
flaky crust, but in practice, tart crusts are generally less fussy to work with and only 
require one sheet of pastry, not two. Many tart crusts don’t even need to be rolled 
out, they simply can be pressed into the pan. And blind-baking them only requires 
pricking the bottom crust with a fork, not messing around with parchment paper 
and pie weights.

Tarts also tend to lend themselves to more reasonable proportions, being 
thinner and smaller in size, so slices of sweet tarts feel like slightly less of a guilty 
indulgence than slices of pie. And savory tarts are truly versatile. They can be made 
with relatively few ingredients, so they don’t require quite the same commitment 
quiches do, and they can be served hot or cold. Easy to make and elegant to serve, 
they are the perfect dish for Sunday brunches or summer lunches.

As a result, my tart pan is one of the items in my kitchen I never have to rum-
mage for in the back of a cabinet. It’s simply put into use far too often to have a 
chance to disappear. If only I could say the same of that second pie plate.

Sarah J. Gardner is the editor of Radish.

As the half-baked tart shell is cooling, cut the 
asparagus spears into 1-inch segments and set 
aside. Sprinkle half of the breadcrumbs and half 
of the Parmesan cheese over the bottom of the 
tart shell. Cover with the prosciutto or ham slices, 
then spread the asparagus segments evenly on 
top. Beat together the eggs and milk, then stir 
in the nutmeg, salt and pepper before gently 
spooning this mixture over the tart filling. Top 
with the remaining bread crumbs and Parmesan 
cheese, and return the tart to the 375-degree 
oven to bake an additional 20-25 minutes, until 
the egg mixture is set and the cheese starting to 
brown. Allow to cool on a wire rack for 15 min-
utes before removing from the pan and serving.

Savory Parmesan 
Asparagus Tart

2 dozen thin asparagus spears 
or 1 dozen thick spears

6 tablespoons panko 
breadcrumbs

6 tablespoons grated 
Parmesan cheese

6 thin slices of prosciutto or 
thinly shaved deli ham

2 eggs
½ cup milk

A pinch of nutmeg
Salt and pepper

www.fourmounds.com | or | inn@fourmounds.org

4900 Peru Road, Dubuque, IA 52001 | 563-566-1908

BED & BREAKFAST • SPECIAL EVENTS
GREY HOUSE • WHITE HOUSE • CABIN
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Overlooking the Mississippi River

historic 
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free 

wireless

108 E. Second St.
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563.424.2012

GIFTSFAIR
TRADESIS

A Fair 
Trade Shop

in the 
Quad Cities!

Weddings • Graduation • Mom’s & Dad’s Day
Unique • Sustainable • Fair-Price • Fair-Labor

09May2015
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Shop
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environment

A fitting tribute
Eco-friendly alternatives to gravesite artificial flowers
By Annie L. Scholl

The woods are dotted with brilliant red roses, bright yellow sunflowers and 
pale purple hydrangea. Spring is here, but these flowers have been with me 

all winter long. I’ve watched them grow — not in size but in number. They’re the 
artificial flowers that have blown off the headstones and grave markers in the small, 
country cemetery where I walk my dogs each morning.

Until my move across the road from this cemetery, I hadn’t given any 
thought to the practice of placing flowers on graves. It’s never been my thing. My 
sister Jeanne decorates our mother’s gravesite because she takes pride in it looking 
nice — she wouldn’t, after all, have allowed Mom’s yard and house exterior to 
look ratty while she was alive, Jeanne says — and it makes my sister feel connected 
to Mom.

In late May, my 83-year-old dad plans to travel back to Iowa from his present 
home in Georgia, not only to celebrate his grandson’s high school graduation, but 
to make the cemetery rounds over Memorial Day weekend. In years when he can’t 
get back to Iowa, Dad sends Jeanne money so that she and her husband can do the 
tour for him.

It’s an old tradition. According to the U.S. Department of Veterans Affairs 
website, on May 5, 1868, three years after the Civil War ended, Decoration Day 
was established as a time for loved ones to decorate the graves of the war dead 
with flowers. It’s believed May 30 was originally selected because flowers would be 
blooming all over the country. Now, of course, it’s called Memorial Day and cel-
ebrated on the last Monday in May.

For many, Memorial Day has become the time that they head to the cem-
etery to remember their loved ones. The ritual of placing fresh flowers on graves 
has mostly given way to artificial arrangements of plastic, silk and polyester. My 
guess is that most people who decorate their loved ones’ grave spend time at the 
site, then drive away, trusting their beautiful tribute remains.

My morning cemetery walks, however, show me that many of these lovely 
looking arrangements don’t stay anchored. Even after a relatively mild wind or 
rainstorm, the cemetery grounds and nearby field and woods are littered with arti-
ficial flowers — even the ones with metal brackets meant to keep the arrangement 
mounted on the headstone.

Littering, I’m sure, wasn’t anyone’s intention.
So what is the alternative to artificial memorial arrangements for people who 

are environmentally conscious? Real flowers, right? Yes, but be mindful. In that 
same little country cemetery by my house, someone had the right idea by leaving 
a bouquet of real yellow roses on their loved one’s grave. However, he or she left 
behind the cellophane wrapping, too. It ended up in a garbage can after I retrieved 
it from the grass on the edge of the cemetery.

Again, I’m sure that wasn’t the giver’s intention.

So what else can you do? Decorate with fresh flowers from your own pesti-
cide-free garden is one great idea. Or, consider these five other options:

• Plant flowers. Most cemeteries won’t allow you to plant in the ground, but 
check to see if you can leave a planter box. You could fill it with a plant like lan-
tana, which thrives with little moisture and produces flowers all summer and fall.

• Spruce it up. Spend time cleaning up your loved one’s gravesite. Remove 
leaves and other debris. Trim away long grass from the stone. Take that time to 
think about that person. No need to leave anything behind but your love.

• Plant a tree. In your own yard, of course. Choose your loved one’s  
favorite tree or one that makes you think of that person. Add a bench and you 
have a sacred space to sit and remember your loved one.

• Make a donation. Take the money you would have spent on a memorial 
arrangement and donate that money instead to a charity or organization that was 
important to your loved one.

• Write a letter. Thank your deceased loved ones for the contributions they 
made to your life. Tell them what you miss about them. If you have forgiveness 
work to do, include that, too. Tuck your letter away, or create a ritual and burn it.

Annie L. Scholl is a frequent Radish contributor.

Artificial flowers litter a graveyard following a windy day. (Photo by Annie L. Scholl)
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Art Auction & Wine Pairing

Memories 
in the Making®

Tickets: $30
To reserve your tickets today, 

contact Bill Horrell at 
bhorrell@alz.org or 563.324.1022

www.LSSI.org

SAVE 
THE 

DATE
Friday, 

May 15, 2015
5:30-9 p.m.

Memories in the Making is an art program 
enriching the lives of individuals with 

Alzheimer’s disease and related disorders.

Intouch Adult Day & Home 
Care Services of LSSI

Connecting with you…Caring for you

Quad City Botanical Center
2525 4th Avenue, Rock Island, IL

1600 N Harrison St.
Davenport, IA 52803
(563) 323-7521

Mon-Fri 9am-8pm
Sat 9am-7pm

Sun 10am-7pm

greatestgrains.com
Follow Us!

@GreatestGrains

Weight Loss
Immune Support

Wellness 

Wondering WHAT’S IN
your VITAMINS?

Stop in and talk with our 
staff about vitamin & 

supplement brands and 
products. We Provide 

Educational Resources to 
help you choose products 

that best fit your needs 
with effective, pure, natural 

and organic ingredients.

The Quad Cities Largest & Most Complete Natural Lifestyle Market
Bulk Foods | Vitamins & Supplements | Health & Beauty Aids 
Housewares & Gifts | Organic Fruits & Vegetables | Cheese 

Sit Down Deli – Lunch & Dinner Daily Meal Deal Special $7.99

Greatest
Grains
Bakery · Coffee Shop · Event Venue

M   M
Celebrate Mother’s Day
Sat May 9th • 7-9pm

Live Entertainment
At the HillTop Campus Village

Events Center
Reservations Required

greatestgrains.eventbrite.com

We use 
LOCAL Meats & Eggs! 

Serve Vegetables & Fruits 
from our Farm (in season)!
• Breakfast • Brunch 
• Dinner • Vegetarian 

• Baked Goods 

Fresh Deli
by

Nostalgia Farms

(563) 424-4561 • 421 West River Dr.
Freight House Building
Downtown Davenport

Come Enjoy 

Fresh Meals 
On Our Patio 

with an Amazing 
Mississippi River View! 

Tues-Sat 8am-8pm • Sun & Mon 8-4

Like What You Read In....

SAVE THE DATE!
Radish Healthy 
Living Fair 2015 

Saturday, June 20, 2015
@ The Freight House in 

Downtown Davenport, IA

To reserve a booth space or for 
more information contact: 

Rachel Griffiths • 309-757-8380 
rgriffiths@qconline.com

www.radishmagazine.com

th fb

Moms can do anything.

Wed. 10-7
Thu. & Fri. 10-5
Sat. 10-3

3629 Mississippi Ave.,Davenport
www.restoreqc.org

Your source for used building materials, furniture, appliances and medical equipment

GiftCertificatesAvailable

Create a hand-crafted brew to 
share with family and friends! 

Ubrewqc.com 

U.Brew is the Quad Cities’ full service 
home brewing supply and equipment 

store. Off ering hands-on monthly 
classes and private instruction in beer, 
mead, and wine making techniques for 
beginning to advanced home brewers.

On site experts will help you 
craft  the perfect brew!

525 3rd Ave. A, Moline, IL 
309-524-5219
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gardens

By Laura Anderson Shaw

The folks at the Wapsi River Environmental 
Education Center in Dixon, Iowa, have long 

been good stewards of the planet, working to preserve 
forests, grasslands, wetlands and the wildlife there 
while also offering outdoor recreation and education 
for the community.

Now, the center officially has pledged to protect 
pollinators like bees and butterflies as part of the 
Xerces Society’s Bring Back the Pollinators campaign.

According to the Wapsi River Environmental 
News quarterly, the center has pledged to “grow pollina-
tor-friendly flowers, provide nest sites, avoid pesticides 
and spread the word.” 

Naturalist and director of the Wapsi River 
Environmental Education Center Dave Murcia says 
the center has always recognized the role of pollinators 
and has held programs in support 
of them, but now, the center is 
working to raise awareness.

Of the 100 crops that make 
up about 90 percent of the world’s 
global food supply, Murcia says 
71 percent are dependent on bees 
alone to pollinate, including fruit 
trees. “That’s scary when you’re 
looking at the bee population 
declining,” he says.

In order for the many types 
of bees and other pollinators (such 
as butterflies, moths, nectar-feed-
ing birds like hummingbirds and 
other insects such as beetles) to 
do their jobs, the “habitat has to 
be there for them (to) feed them-
selves,” Murcia says.

Pollinator-friendly habitats 
offer nectar as well as pollen, 
which provides food to the ani-
mals as they pollinate. They also 
are chemical- and pesticide-free. 

Murcia says bees that visit plants treated with chemi-
cals can bring that residue back and kill their hives. 

Pollinator-friendly habitats also offer nest 
sites. These could include cavities, leaf cover, water 
sources, foraging and space to raise young. “If the 
native plants aren’t there for food and nest sites, then 
the native pollinators will not be here,” says Murcia. 

In addition, the center also is installing a bee-
hive and a pollinator garden by the nature center that 
will include native shrubs and trees such as paw-paws, 
gooseberries, bee balm, butterfly weed and viburnum. 
The garden and observation hive will give visitors an 
“up-close” look at the types of native plants the pol-
linators are drawn to, and the connection between 
the two. 

Murcia says the center also will encourage 
people to plant native, pollinator-friendly plants 
that bloom during a variety of seasons at home and 

in their own communities, and 
minimize or eliminate the use of 
chemicals as they do so. 

Pollinator-friendly plants 
include flowers such as monarda 
and milkweed, trees such as bass-
wood and locust, and fruit-bearing 
plants such as blueberries, raspber-
ries and tomatoes.

For more information about 
the types of native plants pol-
linators are drawn to, or to take 
the pledge to protect pollinators 
yourself, visit the Xerces Society’s 
Bring Back the Pollinators website, 
xerces.org/bringbackthepollinators.

Overall, pollinators are “criti-
cal for our food source as humans,” 
Murcia says. “We want to spread 
the world about how important 
the pollinators are.” 

Laura Anderson Shaw is a writer 
on staff with Radish.

These small but mighty garden helpers need our care

Pollinator power

Got the bug?
If you’re interested in learn-
ing more about what can 
be done to help pollinators 
in your own backyard and 
across the Radish region, 
you’ll want to check out 
the Quad Cities Pollinator 
Conference to be held 
June 10 and 11 at Jumer’s 
Casino and Hotel, 777 
Jumer Drive, Rock Island.
The conference will include 
a variety of educational 
sessions as well as keynote 
presentations given by 
John Phipps, commentator 
for U.S. Farm Report, and 
Dr. May Berenbaum of the 
University of Illinois depart-
ment of entomology.
For a complete schedule 
of workshops, list of con-
ference fees, and regis-
tration information, visit 
qcpollinatorconference.org.
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REGISTER NOW!

SPEAKERS & TOPICS

WHO SHOULD ATTEND 

INFORMATION

Sponsors

Q U A D  C I T I E S

C O N F E R E N C E
POLLINATORS: IN THE BACK YARD & ON THE BACK FORTY
JUNE 10-11, 2015  |  JUMER’S HOTEL, ROCK ISLAND, IL

POLL  NATOR

The Singh Family 
Charitable Giving Fund
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farmers’ markets
 ILLINOIS
BUREAU COUNTY
Bureau County Farmers’ Market, 429 S. Main St., 
Princeton; 3-6 p.m. Tuesdays and 8:30 a.m.-2 p.m. 
Saturdays, May 23-Oct. 24. 815-875-2616

CARROLL COUNTY
Mt. Carroll Farmers’ Market, north side of courthouse 
on Market Street; 8 a.m.-noon Saturdays, May 2-Oct. 
31. mtcarrollil.org

HENRY COUNTY
Geneseo Farmers’ Market, City Park on Pearl Street; 8 
a.m.-noon Saturdays, June 6-Oct. 31. 309-507-0002, 
geneseofm@geneseo.net

Kewanee Farmers’ Market, 200 W. 3rd St.; 7:30-11 
a.m. Wednesdays and Saturdays, May 16-Oct. 31. 
309-852-2175

JO DAVIESS COUNTY
Elizabeth Farmers’ Market, St. Paul’s Lutheran 
Church parking lot, 411 W. Catlin; 3-6 p.m. Fridays, 
May 1-Oct. 30. 815-218-6942 or facebook.com/
elizabethfarmersmarket

Galena Farmers’ Market, Old Market House Square, 
123 N. Commerce St.; 7 a.m.-noon Saturdays, May 
9-Oct. 10. 815-777-1838

Galena Territory Association Farmers’ Market, 2000 
Territory Drive; 7:30 a.m.-12:30 p.m. May 24; June 7, 
21; July 5, 19; Aug. 2, 16, 30; Sept. 6, 27; and Oct. 11. 
815-777-2000

Hanover Farmers’ Market, in front of Hanover 
Township Library, 204 Jefferson St.; 9-11 a.m. 
Saturdays, May 2-Oct. 3. 773-430-4871

KNOX COUNTY
Galesburg Farmers’ Market, parking lot on Simmons 
Street between Seminary and Kellogg streets; 8 a.m.-
noon Saturdays, May 2-Oct. 31. 309-368-1750

Oneida Farmers’ Market, across from DT Sales 
and Service parking lot, 221 W. U.S. 34; 3-6 p.m. 
Thursdays, June 18-Sept. 24. 309-483-8412 or 
facebook.com/oneidafarmersmarket

LEE COUNTY
Dixon Farmers’ Market, Hay Market Square Park, 
Highland and 3rd Street; 7 a.m.-noon Wednesdays and 
Saturdays, May 2-Oct. 31. 815-284-3306

MCDONOUGH COUNTY
Macomb Farmers’ Market, Courthouse Square; 7 
a.m.-1 p.m. Thursdays and Saturdays, May 21-Oct. 17. 
309-837-4855 or facebook.com/macombfarmersmarket

MERCER COUNTY
Main Street Farmers’ Market, Central Park, Highway 
17 and College Avenue, Aledo; 4-6 p.m. Thursdays, 
June 4-Oct. 8. 309-582-2751 or aledomainstreet.com

OGLE COUNTY
Polo Farmers’ Market, 200 block of S. Division Avenue; 
3-6 p.m. Thursdays, July 9-Oct. 15. 815-946-3131

PEORIA COUNTY
RiverFront Market, 212 SW Water St. (parking lot 
between Liberty and Main Streets), Peoria; 8 a.m.-noon 
Saturdays, May 23-Sept. 26. 309-671-5555

ROCK ISLAND COUNTY
East Moline Farmers’ Market, Skate City park-
ing lot, 1112 42nd Ave.; 8 a.m.-noon Wednesdays 
and Saturdays, May 2-Oct. 31. 309-235-6425 or 
growersmarkets.com

Franklin Field Farmers’ Market, 12th Avenue and 9th 
Street, Rock Island; 10 a.m.-1 p.m. Saturdays, June 
6-Oct. 24. 309-786-2609

Cunningham-Brooks Farmers’ Market, 9th St. and 
4th Ave., Rock Island; 4-7 p.m. daily, June 6-Oct. 24. 
309-786-2609

Rock Island Farmers’ Market, Rock Island County 
Health Dept., 2112 25th Ave.; 11 a.m.-3 p.m. 
Sundays, May 24-Oct. 25. 309-235-6425 or 
growersmarkets.com

Trinity Moline Market, UnityPoint Health-Trinity 
Moline, 500 John Deere Road; 8 a.m.-noon Saturdays, 
May 2-Oct. 31. 309-235-6425 or growersmarkets.com

WARREN COUNTY
Monmouth Farmers’ Market, First State Bank of Western 
Illinois parking lot, N. Main and W. Boston streets; 
7 a.m.-noon Fridays, June 5-Oct. 30. 309-734-3181

WHITESIDE COUNTY
Twin City Market, 106 Ave. A, Sterling; 8 a.m.-noon 
Saturdays, year-round. 815-626-8610, twincityfarmers 
market.com or facebook.com/twincityfarmersmarket

Morrison Farmers’ Market, 204 E. Lincolnway (Route 
30) next to the Heritage Museum, Morrison; 8-11 
a.m. Saturdays, May 23-Sept. 26; 5-8 p.m. July 29, 
downtown Morrison. 815-772-4749, morrisonfarmers 
market.com or facebook.com/morrisonfarmersmarket

 IOWA
CEDAR COUNTY
Cedar County Farmers’ Market, south of the court-
house, Tipton; 7:30-11 a.m. Saturdays, May 16-Oct. 3. 
563-946-3551

Mechanicsville Farmers’ Market, across from fire sta-
tion on 1st Street; 4-6 p.m. Tuesdays, May 26-Sept. 
29. 563-432-7756

Tipton Farmers’ Market, next to gazebo on courthouse 
square; 4-6 p.m. Thursdays May 7-Oct. 29; 3-5 p.m. 
Thursdays Nov. 5-April 28. 563-940-7824

West Branch Farmers’ Market, Gazebo at Main and 
Downey streets; 4-6 p.m. Tuesdays June 2-Oct. 30; 
Town Hall, 110 N. Poplar St., 9-11 a.m. Nov. 7, Dec. 5, 
Jan. 2, Feb. 6, March 5, April 2, May 7. 319-643-2044

CLINTON COUNTY
Comanche Farmers’ Market, A&B Storage lot on 21st 
St.; 4-7 p.m. Tuesdays June 2-Sept. 29. 563-259-9414

Lyons Farmers’ Market, Lyons Four Square Park, 
Clinton; 4-6 p.m. Wednesdays and 8-11 a.m. 
Saturdays, May 27-Oct. 26. 563-577-2216

Preston Farmers’ Market, Iowa 64 at Twogood Park; 
4-6 p.m. Thursdays, June 25-Sept. 17. 563-577-2216

DES MOINES COUNTY
Riverfront Farmers’ Market, 400 N. Front St., 
Burlington; 5-7 p.m. Thursdays, May 7-June 4, June 
25-Sept. 10, and Sept. 21-Oct. 1; and downtown 
Jefferson St. 5-7 p.m. June 11, 18 and Sept. 17. 
319-752-6365

DUBUQUE COUNTY
Dubuque Farmers’ Market, on Iowa Street between 
10th Street and Loras Boulevard; 7 a.m.-noon 
Saturdays, May 2-Oct. 31. 563-588-4400 or 
facebook.com/dbqfarmersmarket

Dyersville Area Farmers’ Market, Commercial Club 
Park, 225 11th St. SE; 2-5:30 p.m. Thursdays, May 
14-Oct. 8. 563-875-2311

HENRY COUNTY
Mount Pleasant Farmers’ Market, Wright Family 
Pavilion at McMillan Park, Walnut Street; 4-6 p.m. 
Wednesdays and 8:30-11 a.m. Saturdays, May 16-Oct. 
17. 319-931-7842 or facebook.com/mtpfarmersmarket

IOWA COUNTY
Amana Colonies Farmers’ Market, Henry’s Village 
Market, V Street, Homestead; 4-7 p.m. Fridays, June 
5-Sept. 4. 319-622-3931 or henrysvillagemarket@
gmail.com

Williamsburg Farmers’ Market, NE corner of 
Williamsburg Square; 4-6 p.m. Fridays, May 29-Oct. 
16. 319-646-2075

JACKSON COUNTY
Maquoketa Farmers’ Market, Ohnward Fine 
Arts Center, 1215 E. Platt St.; 4-6:30 p.m. 
Tuesdays, May 19-Oct. 20. 563-652-6978 or 
maquoketafarmersmarket@gmail.com

JEFFERSON COUNTY
Fairfield Farmers’ Market, Howard Park at Main and 
Grimes streets; 3-6 p.m. Wednesdays and 8 a.m.-1 p.m. 
Saturdays, May 2-Oct. 31. 641-919-3212

Fairfield Senior Citizen Site Farmers’ Market, 209 S. 
Court St.; 9 a.m.-2 p.m. Saturdays, Nov. 7-April 30. 
641-919-3212 

JOHNSON COUNTY
Coralville Farmers’ Market, parking lot of the 
Coralville Community Aquatic Center, 1513 7th St.; 
5-7 p.m. Mondays, May 4-Oct. 5. 319-248-1750 or 
facebook.com/coralvillefarmersmarket

Iowa City Farmers’ Market, lower level of Chauncey 
Swan parking ramp between Washington and 
College streets; 5-7 p.m. Wednesdays and 7:30 a.m.-
noon Saturdays, May 2-Oct. 31. 319-356-5210 or 
facebook.com/ficfm

Mercer Park Farmers’ Market, 1317 Dover St., 
Iowa City; 3-6 p.m. Tuesdays, May 5-Oct. 27. 
319-356-5210

Oxford Farmers’ Market, Creekside Park on Mill St.; 
5-7 p.m. Mondays, May 11-Sept. 28. 319-828-4959

University Heights Farmers’ Market, 1300 Melrose 
Ave.; 5-7 p.m. June 2, July 7, Aug. 4, Sept. 1, Oct. 6. 
319-354-1433

JONES COUNTY
Anamosa Farmers’ Market, 600 E. Main St.; 3-6 p.m. 
Wednesdays and 8 a.m.-noon Saturdays, June 10-Oct. 
17. 319-462-2971

Monticello Farmers’ Market, middle school parking 
lot at 274 S. Main St.; 3-5:30 p.m. Wednesdays and 
8-11 a.m. Saturdays, May 9-Oct. 28. 319-480-6739 or 
monticelloiowafarmersmarket.com

LEE COUNTY
Fort Madison Farmers’ Market, Central Park on 9th 
and Avenue E; 4-6 p.m. Thursdays, May 15-Oct. 1. 
319-372-5471 or fortmadison.com

Keokuk Farmers’ Market, River City Mall parking lot, 
300 Main St.; 7-11 a.m. Saturdays, May 16-Oct. 10. 
217-242-4061

LINN COUNTY
Center Point Farmers’ Market, south of Center 
Point Mercy Care off Lewis Access Road; 4-6 p.m. 
Thursdays, June 11-Aug. 27. 319-849-1508

Central City Farmers’ Market, Courtyard Park pavil-
ion, S. 5th Street; 4-6 p.m. Thursdays, June 4-Oct.8. 
319-438-1761

Downtown Cedar Rapids Farmers’ Market, 2nd and 
3rd Avenues SE between 2nd and 5th Streets SE in 
downtown Cedar Rapids; 7:30 a.m.-noon Saturdays; 
June 6, 20; July 4, 18; Aug. 1, 15; and Sept. 5, 19. 
319-398-5317 or cedarrapids.org

Ely Farmers’ Market, Community Center, 1570 
Rowley St.; 4-6 p.m. Tuesdays and 8 a.m.-noon 
Saturdays, May 2-Oct. 3. 319-848-2036

Hiawatha Farmers’ Market, 10th Ave. parking 
lot of Guthridge Park; 11 a.m.-2 p.m. Sundays, 
April 26-Oct. 25. 319-393-1515 ext. 570

Marion Farmers’ Market, city depot in City Square 
Park at 7th Avenue and 10th Street; 8-11:30 a.m. 
Saturdays, May 2-Sept. 19 (8 a.m.-noon June 13, July 
11 and Aug. 8; 9 a.m.-1 p.m. Sept. 26). 319-447-3590 
or 319-377-6316

Mount Vernon Farmers’ Market, First Street 
Community Center lawn, 221 1st St. E.; 4-6 p.m. 
Thursdays, May 7-Sept. 24. 319-310-4145

NewBo Farmers’ Market, 1100 3rd St. SE, Cedar 
Rapids; 4-8 p.m. May 8, 22; June 12, 26; July 
10, 24; Aug. 14, 28; Sept. 11, 25. 319-200-
4050, newbocitymarket.com or facebook.com/
newbocitymarket

Noelridge Farmers’ Market, Collins Road and 
Council Street, Cedar Rapids; 4-6 p.m. Mondays, 
Wednesdays and Fridays, May 1-Oct. 16 (closed May 
25, July 3, Sept. 7). 319-286-5699 or facebook.com/
noelridgefarmersmarket

LOUISA COUNTY
Louisa County Farmers’ Market, Youth Center at the 
Louisa County Fairgrounds, Highway 92, Columbus 
Junction; 4:30-6:30 p.m. Fridays, May 8-Oct. 
9. 319-728-7971, columbusjunctioniowa.org or 
facebook.com/columbusfarmers-market

MUSCATINE COUNTY
Downtown Muscatine Farmers’ Market, corner of 
3rd and Cedar streets; 7:30-11:30 a.m. Saturdays, 
May 2-Oct. 31. 563-260-0950

Muscatine Midweek Farmers’ Market, Muscatine Mall 
parking lot, 1903 Park Ave.; 2:30-5:30 p.m. Tuesdays, 
May 5-Oct. 27. 563-260-0950

SCOTT COUNTY
Bettendorf Farmers’ Market, parking lot at 2117 State 
St.; 2-6 p.m. Thursdays, May 7-Oct. 29. 563-332-5529

Davenport Farmers’ Market, parking lot of NorthPark 
Mall, Davenport; 8 a.m.-noon Wednesdays and 
Saturdays, May 2-Oct. 31. 563-332-5529

Freight House Farmers’ Market, 421 W. River 
Drive, Davenport; 3-7 p.m. Tuesdays, 8 a.m.-1 p.m. 
Saturdays, 11 a.m.-3 p.m. Sundays, May 2-Oct. 31; 3-6 
p.m. Tuesdays, 8 a.m.-1 p.m. Saturdays, Nov. 3-April 
30. 563-322-6009 or freighthousefarmersmarket.com

LeClaire Riverfront Farmers’ Market, south levee on 
the end of Wisconsin Street; 3-6 p.m. Saturdays, May 
2-Oct. 31. 309-314-8278 or visitleclaire.com

Trinity Farmers’ Market, UnityPoint Health-Trinity 
Bettendorf, 4500 Utica Ridge Road, Bettendorf; 3-6 
p.m. Mondays, May 4-Oct. 26. 563-332-5529

WASHINGTON COUNTY
Riverside Casino & Golf Resort Market, casino parking 
lot, 3184 IA-22, Riverside; 9 a.m.-1 p.m. Sundays, July 
5-Sept. 27. 319-648-1234

Washington Farmers’ Market, downtown Central Park, 
Washington Street and Iowa Avenue; 5-7:30 p.m. 
Thursdays, May 14-Oct. 22, 319-458-9396
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“I believe our bodies were absolutely 
designed to heal when given the 

correct nutrients!”

““II bbelliieve our bboddiies were abbsollutelly

Are you sick & tired of feeling sick & tired?

New client 
consultation and 

report of findings 
$60

Lori Sullivan, RN
Master Practitioner of Nutrition Response Testing

SM

• Nutrition Response TestingSM 
• Designed Whole Food Clinical Nutrition

Call Today!
563.355.4864

nutritionworkswellness.com
421 Brady Street, Davenport, Iowa

563-322-5354
www.DavenportSchoolOfYoga.com

Make time to slow down
Come do Yoga.

• Prenatal • Restorative • Teacher Training

We offer ALL levels of classes!
Davenport & Bettendorf Locations

The Quad Cities Largest & Original Yoga Studio

MAKE YOUR APPOINTMENT TODAY!
• ORGANIC PRODUCTS • OFFERING BODY WORK & ENERGY WORK

3420 2nd Avenue Moline, Illinois • 309.737.5111
www.thecrystalbutterfly.com • Credit Cards Accepted 

Need a Mother’s Day Gift Idea?
How about a Massage for Mom for $40 or
Mother & Daughter Massage for only $100

Valid during May

The Crystal Butterfly
MASSAGE THERAPY STUDIO

A Personalized Approach to Massage

We have a variety of LOCAL Food Choices! 
• Fresh made-to-order SUBS • SALADS • COOKIES • and MORE
Eat-in or Carry-out, Call-in Orders Welcome

Catering Available: we can deliver to large or small 
parties or have food prepared for pick-up.
Located on the West side of Town on the County Line in Buffalo Prairie, IL
M-F 10:30am-5:30pm / SAT & SUN 10:30am-4:30pm
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M.T.TH.F. 8am-4pm / WED 8am-6pm / SAT 8am-Noon / SUN Closed

• Elk • Pork • Hickory Smoked Bacon
• Local Buffalo • Smoked Chops
• Summer Sausage & more

Reason’s Meats & Catering 
Buffalo Prairie, IL • 309-537-3424 or 1-800-772-4740

Delicious Fresh Subs, Soups, Paninis, 
Salad Bar, Country Style Ice Cream, 
Salads, Pie & Reason’s Meat Case

M-F 10am-5pm / SAT 10am-5pm / SUN CLOSED

Reason’s Prairie Creek 
20807 183rd Ave. W., Buffalo Prairie, IL • 309-537-9122

Reason’s College Ave. Deli
113 South College Ave., Aledo • 309-582-8226

Catering 
Available! 

Graduations  
Weddings  Picnics  

Reunions

FRESH LOCAL

PRODUCE

FOOD
LIVE MUSIC DEMOS

F A R M E R S
T R E AT S

COMMUNITY

ARTISANS

May 2 & 23: 
Rick Hegland 
Hayrack Ride

May 16:  
Brian Marceau 
One Man Band 

Special Events:

It’s right on the Mississippi River at the 
intersection of Wisconsin & Front Streets.

Saturdays 3-6pm
thru October 25
on the South End of the 

LeClaire Levee

www.visitleclaire.com • 563-289-4242 x1135

Join us at the QCA's Newests Farmer’s Market 
in beautiful downtown LeClaire, Iowa.

KIDS
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outdoors

Quite a milestone!
Venerable Q-C hiking club prepares for 2,500th hike
By Chris Cashion

Every journey begins with the first step, and for the 
Black Hawk Hiking Club, that first step began 

in 1920 when famed local businessman and outdoor 
enthusiast John Hauberg founded the group. Now, 
95 years later, the hiking club is preparing to celebrate 
an impressive moment in club history. On May 9, the 
group will hit the trails for its 2,500th hike.

The hike will begin at 1:30 p.m. at the Black Hawk 
State Historic Site, 1510 46th Ave., Rock Island. Hikes 
organized by the club generally last around 90 minutes, 
though there is often a shorter route available, and the 
outings are open to anyone who would like to participate.

According to club committee member Joe 
Taylor, the hikes usually attract about 50 to 75 
hikers. To celebrate the 2,500th hike, they are hoping 
to have 100 to 150 hardy souls on the trails.

“In today’s age, when a movie is only number 
one for a week, a song is a hit for a day and a celeb-
rity is popular for 15 minutes, I like being grounded 
in an organization that has staying power — 95 years 

is a long time. And this hike is also special because it 
gives us five years to get ready for the 100th anniver-
sary celebration in 2020!” Taylor says.

Just don’t expect a rain date if you would like to 
join the club on this milestone hike. One of the other 
unique things about the club is that they have never 
canceled a hike, no matter what the weather brings.

The club has hiked throughout the region, but 
Taylor says Black Hawk State Historic Site seemed 
just right for the 2,500th hike. “Club founder John 
Hauberg had a lot to do in establishing Black Hawk 
State Park — now State Historic Site — in 1927, so 
this is a great place to celebrate the club’s founders 
and early days,” Taylor says.

If you’re tempted to join the club on this or 
any other hike (a calendar of upcoming hikes can be 
found on the club’s website, blackhawkhikingclub.
com), Taylor offers a few suggestions. “Listen for 
someone to yell ‘hiya’ when it is time to gather 
together,” he says, and “bring a watch or clock 
because the hike will leave on the dot at 1:30 p.m. A 
club tradition is to start on time!”

He also suggests when hiking at this time of 
year, it’s a good idea to wear layers, “which you can 
take off or add to as the weather dictates. It could be 
cool as you start out, but you will warm up as you 
hike, so just a T-shirt or one big, old winter coat 
may not work for the entire afternoon. I would wear 
hiking boots to help with traction on the trails and to 
give your ankles support. Tennis shoes will work, but 
are not the best for this hike.”

Perhaps most importantly, you’ll want to bring 
a mug. Why? It’s another club tradition to provide a 
hot beverage to share together after the hike.

And if you find that you just haven’t had enough 
after the hike is completed, that doesn’t have to be the 
end of your excursion. “Black Hawk State Historic 
Site has lots to offer, so come early or stay late to 
enjoy the Hauberg Indian Museum and the Civilian 
Conservation Corps display in the lodge,” says Taylor. 

Chris Cashion is a writer on staff with Radish. Visit the 
Black Hawk Hiking Club at blackhawkhikingclub.

com or find them on Facebook.

From left, Black Hawk Hiking club 
members Joe Taylor, Jane Yokoi, 
Sandy Cline, Bill Howard, Dennis 
McBride and Maria McBride. (Photo 
by John Greenwood / Radish)
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Where Quad Citians and 
visitors alike come for great 
times, great food & fabulous 

brews  made right on
the premises.

563-322-1569
FrontStreetBrew.com
208 East River Drive | 421 West River Drive

The Freight House Tap Room
Enjoy A Brew & The River View

Downtown Davenport
Brew Pub & Eatery

Specials Prepared Fresh Daily

Join us at either of our 
2 Great Locations!

Awesome Brew….
Awesome View

Gourmet-style hot homemade 
breakfast served daily, 
with early a.m. coffee.

www.hellmanguesthouse.com

There are four beautifully decorated guest rooms, 
each with a queen size bed, private bathroom and fireplace.

Sit & Relax on the porch of our lovely 1895 Queen Anne Victorian overlooking the beautiful 
Jo Daviess County countryside and downtown Galena, IL area.

Our Cozy Inviting home is decorated with antique furnishings, original stained 
glass windows, hardwood floors, plaster crown moldings, coal burning fireplaces, central air and much more.

Galena, Illinois

The Hellman Guest House 
Bed & Breakfast 

Gourmet style hot homemade

gl

Enjoy our now famous bottomless cookie jar!

318 Hill Street, Galena, IL 61036
We are now hosting small quilt/craft retreats – call for details. 815-777-3638Sunday – Thursday only  •  Expires June 30, 2015.

$10 DISCOUNT WITH THIS AD
Cannot be used in conjunction with any other coupon, discount or offer.  Restrictions apply

May 16
Galena Triathlon/Duathlon 

June 4 - 7
Tour of Galena (Bike Race) 

June 13 & 14
Historic Cemetery Walk 

June 19 - 21
Great Galena Balloon Race 

July 18 & 19
Antique Town 

Rod Run & Car Show

August 6 - 8
Galena Jo Daviess 

Quilt & Fiber Arts Show 

Galena Calendar of Events

•  Play & Adolescent Therapy
•  Family & Individual Therapy
•  Couple & Group Therapy
•  Reiki
•  Aromatherapy
• Chakra Classes
• Massage Therapy
• Shamanic Healing
•  Cranio-Sacral Therapy

• Immigration Services
•  Hypnotherapy
• Sound Healing
•  Life Coaching &Workshops
• Accupuncture
• Reflexology
•  Commitment & Wedding Celebrant
• Spiritual Direction

•  Nutrition
•  Massage Therapy
•  Workplace Stress
•  PTSD
•  Adoption Home Studies
•  Fitness
•  Classes: Nutrition, Meditation, 

Qigong, Yoga, Relationships

& Ad l t Th I i ti S i N t iti

The Healing Heart Center

Now located on the historic Annie Wittenmyer Campus: 
2800 Eastern Ave., Davenport, IA  (Wittenmyer Lane to Cottage G.)

Call today and feel 
 the healing power 563.370.7995

Center Director, Candice Kundert, LISW
Counselor, Therapist, Officiate • 25 yrs. experience serving our community

Please Join Us! Open House
May 30th  10 am - 5 pm
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www.makingfriendsqca.com Call Bonnie
309-796-1145

Area Businesses
REACH New Customers

Making Friends
Welcome Service, Inc.

Since 1989

WELCOME
• Newcomers
• Newlyweds
• New Babies

For information contact: Cassidy Bell: 319-321-1958
cassidy.theavacentre@gmail.com

Chauncey Swan Ramp
400 block of Washington St., Iowa City

Wed. evenings 5-7 pm | Sat. 7:30 am - noon

Iowa City Mercer Market (formerly Sycamore Mall)
1660 Sycamore St.-North parking lot

Tuesdays 3-6 p.m. • May through October

the BEST of IOWA
Voted the best Farmers Market in Iowa!

Finding it hard to stick to those New Year’s Resolutions?

S RYLVIA UNKLE
The Hypnotist • Coach • Trainer
Who helps you move from where you are now,

to more than you dreamed.

309-716-2111 SylviaRunkle.com

Make a permanent change – with Hypnosis
Call Today for your FREE evaluation!

601 Brady St., Suite 304, Davenport, IA 52803

Schedule your appointment at 
www.sacredlotusqc.com, 
text/call 563-650-6747 or 

email: sacredlotusac@aol.com

BECAUSE IT WORKS!

Feel Better... Naturally!
Acupuncture relieves many chronic & acute conditions. 

Treatment packages available!pp gpp g
Acupuncture provides relief from sinus issues, 

allergies, headaches, body aches & pains, 
insomnia, weight loss, infertility & more.

Lynn Carstens is an acupuncture specialist, whose credentials 
include: MSOM, Dipl. Ac. (NCCAOM), L.Ac.

Lynn provides a personalized treatment plan in a private room, using essential 
oils & amethyst crystal BioMat therapy for a natural healing experience.

Fantastic
Golf Value!

10 Rounds 
for only 

$89!
a $231 value 

Applies to greens fees only. Must schedule tee times for each course prior to playing. One card per course, per 
golfer, per visit. Excludes special events, tournaments, cart fees or other services. Good through 12-31-15.

• Bunker Links Golf Course, Galesburg, IL
• Cedar Valley Golf Course, Tipton, IA
• Ch ampion Executive Golf Course @ Hillcrest Event Center, Orion, IL
• Chapel Hill Golf Course, Princeton, IL
• Hidden Hills Golf Course, Bettendorf, IA
• Kewanee Dunes Golf Club, Kewanee, IL
• Pebble Creek Golf Course, LeClaire, IA
• Prairie Ridge Golf Course, Morrison, IL
• Rustic Ridge Golf Course, Eldridge, IA
• Valley View Golf Course, Cambridge, IL

LIMITED OFFER...
GET YOUR CARD TODAY!!

The Ultimate Golf Card entitles 
you to one complimentary 
greens fee at each of the 
beautiful courses listed below.

Purchase at: qconline.com/golfcard
For additional information, 

call 309-757-5041
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ARE YOU LOOKING FOR HOLISTIC, BIOLOGICAL, 
OR ALTERNATIVE DENTISTRY?

Larry Hanus, D.D.S. Family Dentistry
Dr. Hanus encourages you to take an active part and educate 
yourself about dentistry and its impact on your total health.  

ACCEPTING 
NEW PATIENTS

WWW.IOWAMERCURYFREEDENTISTRY.COM

• Safe Removal of Mercury Fillings
• Metal-free Composite Restorations

• Integrating Dental Health With Whole Body Health
1040 William St., Iowa City, IA   319-512-5655

Looking for
new customers?

We connect newcomers
to your business!

Call Teri
(563) 332-6498

www.quadcityconnections.com
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Margherita, who was the queen of the people, wanted to try it. The Margherita 
pizza is said to have been named after her with its toppings of fresh mozzarella, 
fresh basil, and marinara sauce representing the colors of the Italian flag.

Adventures along the way
In 2013 Anderson discovered a company called Fire Within, based in 

Colorado. They had designed and fabricated a mobile wood-fired oven like the 
one Anderson envisioned. He took a two-day safety course in Boulder, Colorado, 
and got delivery of the truck in April 2014. 

Streets of Italy debuted the following month, setting up shop at the LeClaire 
Farmers’ Market and then in the parking lot of Dunn Brothers in Bettendorf every 
Saturday morning during the warm months. 

Currently, Anderson works full time at the Rock Island Arsenal as a contract-
ing officer for the federal government, but he runs the pizza business with the help 
of his two friends and employees, Eddy Rhodes and Mike Schaefer, during his 
off hours.

That first year was a real learning experience, he says. In addition to figur-
ing out how much business they could handle, they also learned operating a food 
truck has some unique challenges. “It’s not like a restaurant. Wind can change it. 
Temperature can change your day. We’ve cooked in rainstorms, snow, downpours, 
and mosquito-infested areas by the river,” says Anderson.

This year Streets of Italy will be open at the Freight House Farmers’ market 
in downtown Davenport on Saturdays from 9 a.m. to 1 p.m. They are looking 
forward to using it as an opportunity to expand their menu. “We will be doing 
the classics, but are really excited about featuring a farmers’ market pizza every 
Saturday where my chef will go out into the market and find different combina-
tions using farm fresh ingredients,” says Anderson.

They’ve also already lined up 20 catered events.
Anderson feels prepared and excited for the busy season ahead. “It’s the only 

job that I’ve ever had that people really thank you for doing your job,” he says. 
“People would specifically come back and say, ‘This is amazing, thank you so 
much, I can’t wait for the next one.’ People appreciate what you do.”

Becky Langdon is a frequent Radish contributor. For more information on Streets of 
Italy, visit facebook.com/StreetsOfItalyPizza.

Continued from page 10

Paul Colletti / Radish

EAT  •  L EARN •  SHOP  •  GROW

SHOP FRESH & SHOP LOCAL

at the Davenport Freight House
421 W. River Dr., Davenport, IA

local, regional & unique 
to the QC produce, 
dairy, meat, dry 

goods, gifts & more

Now open 7 DAYS a week!
 Monday: 10 am – 5 pm, Tuesday: 10 am – 7 pm, 

Wednesday: 10 am – 7 pm, 
Thursday: 10 am – 7 pm, Friday: 10 am – 5 pm, 

Saturday: 8 am - 5 pm, Sunday: 12 – 5 pm
Accepting Debit, Credit Cards & SNAP

563.265.2455

www.qcfoodhub.com Classes & Events @

Now 
Hiring

FREE SCREENING! 
Sunday, May 3 at 5 pm 

421 W. River Dr. Davenport, IA

The Local 
Market Store

Shop
• Fresh Baked Goods made 

with Local Ingredients
• Local, Regional and Organic 

Produce & Products
• Honey • Jams • Eggs!

• Produce • Meats & More!

Local & Unique 
GIFTS!

• Heirloom Seeds 
• Wool Socks • Hats

• Soap • Shirts 
• Candles • Handbags

• Crafts • Unique Iowa Items
MADE IN QCA Products!

NEW at the Local Market 
Store:

• Farm to Table Dinners!
• Farm Fresh Baked Goods!

• Saturday’s Soup to go!
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Although doctors don’t know the cause, a few years later Chad developed a 
case of psoriasis, an autoimmune skin disease, which only grew worse over time. “I 
got really depressed,” he says. “I even didn’t want to go out much,” which seems 
deeply uncharacteristic of this vibrant and outgoing personality. His psoriasis 
reached a point to where his doctor wanted to prescribe methotrexate, which, 
according to the National Library of Medicine and other sources, may cause very 
serious, life-threatening side effects.

Instead, Chad began reading and educating himself about gut flora, nutrition 
and its effects on the body and the autoimmune system. Influenced in part by the 
film “Forks Over Knives” and the book “The China Study,” which argue that there 
is a connection between how we eat and degenerative diseases, his family’s diet 
became increasingly plant-based. 

“I started taking my own advice,” says Chad. “By that I mean I had to take 
care of my own life and stop being a victim — stop asking myself, ‘Why me?’ ” 

A remarkable thing happened: his psoriasis virtually went away. Chad now eats 
a 100-percent plant based diet.

Growing a business — and a community
The quote, “luck is what happens when preparation meets opportunity,” is 

what happened next. One day, Chad and his mother spotted the piece of property 
on Archer Drive in East Moline which, coincidentally, also included a hoop house 
and an irrigation system, since the property had been a former landscape business. 
Chad tracked down the landowner and signed a lease in March 2014, establishing 
Healthy Harvest Urban Farms & Organic Center LLC.

Clearing out the brush on its two and a half acres meant he had to miss out 
on planting season the first year, so he and his son Nieko, his partner in the busi-
ness, turned their attention to buying produce wholesale from certified organic 
growers and selling them at their business. 

Their retail store also stocks everything growers need for their own organic 
gardens, from seed to soil, tools to amendments, even kits to make raised garden 
beds. Over half of the property has been set aside for what Chad hopes to be his 
“pride and joy” — an education center with garden plots available to lease.

Ultimately, says Chad, “you’ll be able to get everything you need to sustain 
your own garden, whether it’s (a plot) here at Healthy Harvest Urban Farms, or in 
your own yard.”

Every business card he passes out sums up its purpose: “Healthy Harvest was 
started with the intention of raising awareness on what we eat and how it directly 
influences our overall health. Our mission is to share what we’ve learned with 
anyone that we can. A sense of community is an important part of our lives and we 
would like to do our part.”

Chad is excited to be part of a national movement of an increasing number 
of people taking the time to read labels, think about where their food comes from 
and how it’s not just prepared — but manufactured. “Having access to locally 
grown and organic food means less dependence on our food sources,” he says.

His ultimate vision is to continue educating the public, teaching the young, 
and transforming vacant lots into urban farms. “We want to help organize com-
munity gardens wherever we can … to take back ownership of our food and what 
we eat,” he says. “No one’s responsible for our health but us.”

Ann Ring is a frequent Radish contributor. For more information on Healthy Harvest 
Urban Farms and Organic Garden Center, visit facebook.com/healthyharvesturbanfarms.

Continued from page 12

Chrissy Watters, MS, RD, LDN
2930 18th Ave., Rock Island

309.793.0684

Kim Denman RD, LD
2900 Devils Glen Rd., Bett.

563.332.8496

Heather R. Wright, RD, LD
Locust St./Rockingham Rd.

563.324.9948

Alyssa Doerr, RD, LD 
1823 E. Kimberly Rd., Dav.

563.359.9323 

Nina Struss, RD, LDN
201 W. 10th Ave., Milan

309.787.0273

Services include: 
• Individual nutrition counseling  
• Personal shopping assistance
• Group nutrition classes and workshops
• Supermarket tours  
• Monthly nutrition newsletter

Easy Steps to a Jar Salad
Start with a Mason jar or a glass spaghetti jar.
Add layers, working from the bottom up:
1. Salad dressing
2.  Protein – Chicken, tuna, edamame, beans or nuts
3. Hardy fruits and vegetables – Celery, apples or pears
4. Extras – Cheese, dried fruit or seeds
5. More delicate fruit – Berries, mandarin oranges or grapes
6.  Salad greens – Try Hy-Vee Organic Baby Kale for a different taste than traditional 

kale. It is tender with a pleasant taste. Toss in a handful for an extra nutrient boost!
*Go to www.hy-vee.com to get the recipe for Southwest Chicken Taco Salad with Baby Kale.

Lauren Furgiuele, RD, LD 
2200 W. Kimberly Rd, Dav.

563-391-0213

Sandy Gebhart, RD, LDN
4218 Ave of Cities, Moline 

309.762.0200

Beth Freehill, MS, RD, LD
901 S. 4th St., Clinton

563.243.6162

Main events run from 9am-4pm 
• Food • Rhubarb Bake Sales • Rhubarb Tasting

• Large Craft Show Saturday • Antique & Flea Market
• 12,000 Rhubarb Seeds will be given away

• Music & Entertainment for the Whole Family
• Shopping in Historic Downtown

FREE Admission!
Join Us for a BIG Time Festival 
in a Small Town Atmosphere!

June 5 & 6, 2015

For more information
call 309-582-2751

or visit www.aledomainstreet.com

Aledo is the Rhubarb Capital of Illinois!

Bring a lawn chair and enjoy the festival entertainment in Central Park.

fostering curiosity, creativity & wonder 

Visit prairiegreenschool.org for more information

2015
Summer

Programs 
• June-August 
• Variety of classes
•  4 year olds

and up

2015-2016 
Enrollment
• 4th grade and up
•  after school 

program
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The
General

Store

Advertise Your Local
Products & Services Here!

For Details Call: 309-757-4926

l •-G •-

BEST HOME BASED BUSINESS
FOR MOMS & DADS

Please contact us:
309.507.0063

www.midwestparents.biz

Are you looking for 
freedom, flexibility and 

a reliable income?
The fastest growing leader in 
the wellness manufacturing 
industry is expanding in the 
Quad Cities area and looking 
for a few health oriented, 
fun-loving, self directed
individuals interested in 
making a difference.

NOW PURCHASING ALL GRADES OF 
SCRAP METAL

Bring In This Ad and Receive
$10 Extra per ton scrap metal

3¢/lb Extra on nonferrous
3¢ Extra per lb Aluminum Cans

3301 4th Ave.
Moline, IL

309-764-6723
www.midlanddavis.com

OPEN: Mon-Fri. 8am-4pm, Sat. 7:30am-11:30am

Sessions individually designed to
address your body’s aches & pains.

Heartland Healing
601 Brady St., Davenport, IA
563-349-0888  

M
as

sa
ge

 T
he

ra
py

Pam Kaufman, LMT 
pkaufman@pkaufman1.com

GARY POND 
The Tradition Continues

Serving the QCA for over 40 years!

309-737-1664

APPLIANCE REPAIR

112 West “D” Street — Alpha, IL
309-351-2284

alphafiberworks@gmail.com

Yarn, needles, hooks, books
Amish baskets

With Your Personal Touch
Graduation Cards

Order at 
thecameracorner.com

or Instore.

2-Sided, 5 X 7 graduation cards

35% Off! 
Orders of 50 cards or more.

Promo Code: Radish

3523 Eastern Ave.
 Davenport, Iowa 

 thecameracorner.com

Call 563-391-6851 

Class of
2015

Make A Difference 
Share the Gift of Massage

2711 Muscatine Ave, Iowa City 
www.east-westmassageschool.com

 of Integrative Healing Arts 
& Massage Therapy Program

Tuition 
Starts at 
$7,350.00

Start Your Massage 
Career Today!

– USDA Certified Organic Farm –
Goose Lake, IA

563.522.2923

–

at the Heilmann 
Hawkeye Acres 

booth at the 
Davenport

Freight House
Farmer’s Market

Tues. & Sat.

 FRESH ORGANIC & 
HEIRLOOM PRODUCE

CSA Membership Available

FARMERS’ MARKET
Starts Sunday June 7th • 12-3 p.m.

Skeleton Key Art & Antiques
Art, Antiques, Crafts & Unique

Wed-Fri 10-6   Sat 10-5   Sun 12-4
520 18th Street, Rock Island, IL - 309.314.1567

 Vendor Space Available / Call 309-314-1567 

FARMERS MARKETS
Moline • SAT 8-noon 

UnityPoint (Trinity) on John Deere Road
East Moline • WED & SAT 8-noon

Skate City parking lot. Ave of the Cities
Rock Island • SUN 11-3pm

Rock Island County Health Department 2112 - 25th Ave

100% Locally Grown Produce, 
Plants, Crafts & Baked Goods.

www.growersmarkets.com

Each class is self-contained & will include teachings, guided meditation and Q&A.
Cost: $10 per class / $30 for the series • Call/email to save a space • Open to public

Lamrim Kadampa Buddhist Center
502 West 3rd Street, Second Floor • Davenport, Iowa

563-322-1600 | MeditateInIowa.org

Offering MEDITATION CLASSES in:
• Davenport • Iowa City • Clinton, IA 

• Rock Island, IL • Galesburg, IL

Meditation & Buddhism Upcoming Series
Thursdays • 6:30-7:30pm
May 7, 14, 21 & 28

Death & REINCARNATION
•  We are alive, therefore we will die.
•   What happens when we die?

One life is followed by another, as 
surely as day is followed by night.

June 4, 11, 1, 25

Understanding 
The Mind
•  The brain is not the mind.
•   Learn about the nature & 

functions of our mind.

May 16 & 17

Meditation
Workshop

-• The General Store •-
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food for thought

Make it to market
Trips to area farmers’ markets reward on many levels
By Cindy Hadish

As a youngster, I didn’t fully appreciate the Cedar Rapids Roundhouse, home 
to a thriving market where my mom would buy seedlings and other items to 

which I paid little attention back then. Homegrown fruits, vegetables and other 
local foods were mainstays at our house, whether they were ripe berries picked 
from our backyard or meat and produce from my grandparents’ farm near Chelsea, 
home to some of the most fertile land in Iowa.

Limited time and a shady yard meant less of my family’s food was homegrown 
as an adult, and as I started reading food labels, especially through a decade of work 
as a health reporter, I began to see farmers’ markets as the missing link to that nutri-
tious, fresh, local food that my brothers, sister and I took for granted as children.

My hometown hosts one of the largest farmers’ markets in the Midwest, but the 
Downtown Cedar Rapids market’s sea of people, produce, products and pets isn’t for 
everyone. The crowds that keep some people at bay, however, serve as a boon to the 
200-plus vendors, many of whom tell me that this type of market — with upwards 
of 15,000 customers saturating the streets — is what keeps them in business.

At the same time, those farmers, bakers, gardeners and artists say they appre-
ciate the slower pace of the area’s small-town markets, where they can chat with 
their customers and know many by name. If only more people would take the time 
to visit their local farmers’ market.

Habits are hard to break. It might seem easier to buy a week’s worth of gro-
ceries at a giant box store, but what are the long-term health consequences? Why 
not buy apples from a market vendor, knowing they’re grown a few miles away? 
It doesn’t take a study to know fresh tastes best, but research does show that fresher 
food, eaten shortly after harvest, is more nutritious than items that have been sitting 
in a warehouse and shipped thousands of miles. The pesticides and other chemicals 
used on many industrial-style farms are another health issue of their own.

When I buy asparagus and carrots from Grinnell Heritage Farm’s market 
booth or spinach from Abbe Hills Farm near Mount Vernon, I know how those 
vegetables are grown. I’ve spoken with the growers and know how they manage 
their fields.

Buying farm-fresh eggs, produce, local honey, meats and dairy from area 
farmers not only provides healthy meals for me and my family, but a financial 
boost to those local producers. The $30 I might spend in one day at a market isn’t 
much, but multiply that times 10 or 100 and that grower or baker can stay in busi-
ness doing what he or she does best.

And, big or small, farmers’ markets are a wonderful snapshot of the com-
munities that sustain them. If you are thinking of taking a few summer road trips 
in the months ahead, building in a little time to stroll through the local farmers’ 
market is a great way to get a glimpse of the many vibrant lives that fill the towns 
you are visiting.

Many years ago, a friend told me in glowing terms about the farmers’ market 
in Washington, Iowa. It took more than a decade to make the trip, but I finally 
visited last summer. Bakers representing the area’s diverse ethnicities and produce 
vendors hawking vegetables surrounded the fountain in the town’s tree-lined park, 
while savory scents of grilled food wafted through the air. 

That bucolic scene, often accompanied by guitar players or other hometown 
entertainment, is replicated at markets I’ve visited in Oxford, Marion, Central 
City, Hiawatha and Homestead, Amana, among numerous others. Those markets 
don’t have hundreds of stalls to meander through, but you’ll find a variety of pro-
duce at reasonable prices, with friendly vendors who can explain how their food is 
grown and answer other questions.

This season, why not make it a habit to regularly visit your local farmers 
market? You’ll find flavorful, fresh foods to benefit your own health, and you’ll 
help keep your hometown market and hard-working farmers thriving.

Cindy Hadish writes about local foods, gardening and farmers markets — and main-
tains a list of eastern Iowa farmers markets — at homegrowniowan.com. For more 
information on farmers’ markets in eastern Iowa and western Illinois, check out the 
directory of farmers’ markets on page 22 or visit radishmagazine.com.

Photo by Todd Welvaert / Radish
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Perennials         Weddings Herbs
Vegetables     Gardenscapes Annuals

Shop at Our Greenhouse: 27345 Allens Grove Road, Donahue, Iowa
M•W•Th•F•Sat. 9 a.m.–5 p.m.; Sun. Noon–5 p.m. Closed on Tues.

Visit Our Booth: Freight House Farmers’ Market, Downtown Davenport
Tues. 3–6 p.m. & Sat. 8 a.m.–1 p.m.

www.allensgrovegreenhouse.com • 563-843-2248 NOW
OPEN!




