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from the editor

Photo by Paul Colletti / Radish

One of my favorite folktales has long been “Stone Soup,” a story about a hungry traveler who comes to a village and is 
told there is no food to be spared. Instead of leaving discouraged, the traveler sets up an enormous cooking pot on 

the town square, telling the villagers he is going to make a delicious soup flavored with his magic stones. One by one, he 
convinces them to bring a few onions or carrots or potatoes to add to the pot with the stones, and by the end they have 
created a tasty soup that everyone feasts on together. The “magic” of the stones turns out to be the spirit of cooperation.

Years ago this story took on new meaning for me when a colleague suggested trying it ourselves, inviting everyone we 
worked with to bring one item to toss in a soup pot in the morning. Come lunch, we’d all partake of our shared creation. 
It worked beautifully. I’ve thought about that soup many times since, wondering what exactly made it so delicious. Was 
it the jar of salsa one of my co-workers poured into it? The whole head of garlic brought by another? Or was it simply the 
act of sharing itself? When we sat down to those bowls of soup, we knew we had in our hands a dish that had no recipe 
and could not be recreated. Did that make us savor it all the more? Particularly at this time of year, as plans for holiday 
meals start to take shape, these questions come back to me. Perhaps the real gift isn’t making a great feast for the people 
we love but making a great feast with them.

In many ways, every issue of Radish is a bit like a bowl of stone soup. Take the cover. To get that image, the photog-
rapher and I emptied our cabinets of every bowl each of us owned. Dozens of similar stories could be told for each issue, 
which come about as the result of many individual contributions. This month, however, I want to recognize one person in 
particular: Joe Payne, our managing editor. It was Joe who first came up with the idea for Radish back in 2005, and over 
the years he has worked diligently, first to bring the magazine into existence and then to help it flourish. Joe is leaving this 
month to share his talents with another organization, and we wish him the very best, but those of us who have had the 
privilege of working with Joe on a daily basis are going to miss his unfailing good humor, generosity and care for the com-
munity. We all bring something unique to the magazine, but Joe brought the stones. For that, we are deeply grateful.

— Sarah J. Gardner
editor@radishmagazine.com

Facebook.com/EditorSarahJGardner
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TAP ROOM
NOW OPEN!
@ The Freight House!

Sun.-Fri. 4pm-10pm • Sat. 10am-10pm

Finely Handcrafted Beer to enjoy here or to go.
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208 East River Drive, Davenport • (563) 322-1569 • FrontStreetBrew.com
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HOLIDAY 
PARTY!

Casual Fine Dining
• Homemade Soups • Angus Beef • Homemade Desserts

Liberty Village
of Geneseo
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Home Is Where The Heart Is!
Liberty Village

• Elegant Retirement Apartments
• Month-to-Month Rentals • Utilities Included

• Assisted Living Services Available

Choose Your Apartment Today!

Welcome Home to

www.libertyvillageofgeneseo.com

920 S. Chicago
Geneseo

Phone
309-944-0460

Gold Star FS / FASTSTOP
E-85 – available at 3 area locations

1601 1st Avenue, Silvis, IL          Rt. 30, Morrison, IL
I-80 & R. 78, Annawan, IL

www.goldstarfs.com
Good for the Environment – Good for your Budget!
Pay at the Pump – All major Credit Cards Accepted

E-85 IS FOR USE IN FLEX-FUEL VEHICLES ONLY

Join Us On the Road to Energy Independence

®

Gold Star FS, Inc.

the grapevine
From our readers
Honest food (Oct. 2012): “After eating in well-reputed restaurants all over the 
globe (Paris, Rome, London), I have to admit that I’ve been spoiled by this world-
class treasure only a half hour away from our home. Menu items at the Lincoln 
Cafe are always surprising, innovative and seasonally gratifying; and almost always 
spot-on perfect. If I had to pick one chef and one restaurant to prepare the last, 
most perfect meal of my life, it would be Matt S. at the Lincoln Cafe.” 

— Robert M., Iowa City

Bosom Buddies (Oct. 2012): “Thanks for spreading the word about our project. 
We all provide the materials and our expertise and then give the prostheses away 
free. Our payment is the joy and happiness we see on the faces of the recipients 
when they realize how good our prostheses feel. Our group is open to new knitters 
and also those who want to knit on their own time. We share both knitting and 
crochet patterns on our website.” 

— Tove, Orion, Ill.

Amazing owls (Oct. 2012): “As a follow-up to Laura Anderson Shaw’s article on 
owls, I know of two owl festivals which occur the first weekend of March 2013 — 
in Houston, Minn. and at Starved Rock Lodge (Utica, Ill.). Might be worth check-
ing out. Plus, owls are usually part of the birds of prey shows at Quad Cities Bald 
Eagle Days and Clinton Bald Eagle Days held the first weekend in January 2013.” 

— Joe Taylor

Want more Radish? Thanks to 
Friends of Radish, you can find repre-
sentatives of the magazine this month 
at the following events:

• Third Annual Farm to Fork 
Dinner, 6-9 p.m. Monday, Nov. 5, 
Wilson Dining Room at Augustana 
College, 639 38th St., Rock Island, Ill. 

For more information or reservations, call (309) 794-7250.
• Iowa City Holiday Farmers’ Market, 8 a.m.-1 p.m. Saturday, Nov. 17, 

at the Robert A. Lee Community Recreation Center, 220 South Gilbert St., 
Iowa City. 

To discover more upcoming events of interest, visit the events calendar at 
radishmagazine.com.

Like us on Facebook
Become a fan of Radish on Facebook and get updates on your 

favorite articles plus sneak peeks at issues before they hit the stands. 
Discuss the stories you like with other readers, suggest future 
articles and post upcoming events for your community group or 
nonprofit. Becoming a fan is easy — just visit facebook.com/radishmagazine, then 
click the “Like” button at the top of the page.
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TRANSIT SYSTEM OF THE YEAR

AMERICAN PUBLIC TRANSPORTATION ASSOCIATION
TRANSIT SYSTEM OF THE YEAR

Contact us to incorporate sustainably 
harvested timber into your 

• home • barn • outdoor living space •

Local   Sustainable   Beautiful

1283 Knox Road 1600 North,
Knoxville, IL 61448

309.289.7921
info@trilliumdell.com
www.trilliumdell.com

Timber Frame Homes & Structures

We General Contract homes in our area.
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  Each year thousands of men and women from across the U.S. 

take part in Tough Mudder competitions, intense obstacle 
courses designed to test the mettle of participants. The events 
raise money for the Wounded Warrior Project, a charity that 
assists injured servicemen and women. Visit radishmagazine.com 
to read about a team of eight Quad-Cities residents who 
took up the challenge in September and came home muddy 
and grinning.
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Feathered friends
The ups and downs of a family’s first year raising fowl
By Sharon Wren

You could say my chickens were a long time coming: I had wanted them for 
years before my family finally took the plunge. Part of the attraction was 

that baby chicks are just so cute! Another part was a desire to take a step toward 
letting “go of the food pipeline,” as Barbara Kingsolver once said. The biggest 
motivator, though, was the growing list of news stories about tainted food prod-
ucts from industrial-scale operations in recent years. We were ready for some 
homegrown eggs.

I was thrilled when I finally placed my order for six Buff Orpington 
chicks in March. I wanted Silkies, too, but the feed store didn’t carry them 
and the catalogs all asked for a minimum order of 25 chicks. I put out an SOS on 
Facebook, and a friend offered to let me buy three of her chicks. The “due date” 
was the end of April, so I spent the next few weeks reading and re-reading all my 
chicken books. I ended up buying more books about chickens than I did about 
babies both times I had been pregnant! 

Welcome to the family
The day the chicks arrived, I took the morning off work, drove to the store, 

and picked them up. As soon as I got the box in the car, I did what any new parent 
does these days. I whipped out my phone, took pictures and posted them on 
Facebook. As I soon learned, chickens really are a lot like babies: You get up in the 
middle of the night to check on them, you feed them and worry about them, and 
they pay you back by pooping on you. 

Even so, the kids thought they were adorable and even my husband, Bud, 
turned into a fan. My biggest worry, however, was introducing them to our 
pets. We have two cats and a dog. I was afraid they’d consider the chicks a 
new kind of toy or snack. Our cat Rusty was unimpressed, but I swear Fiona’s 
eyes bugged when she caught sight of the chicks. Hershey loved watching 
them so much she jumped in the brooder one day. Fortunately, Hershey is a 
miniature dachshund.

Despite the fact that the chickens were MY idea, I didn’t get to name all 
of them. One of the Orpies I ordered was more yellow than buff, and was larger 
than the others, so I named her Tweetie. The boys immediately named the Silkies 
Shake, Bake and Buttercup. One of the chickens sounded more like the Canada 
geese out back, so my son Logan named her Goosey. One was an expert at faking 
left and going right, so Logan named it Forte, after the Bears’ running back. 

I felt bad naming a pullet after a football player, but that went out the 
window when the chicks were about three months old and Forte began crowing. 
Well, sorting female from male chicks isn’t an exact science, and I no longer had to 
feel bad about a girl having a boy name.
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127 2nd St. South, LeClaire, IA 563-289-8774
www.craneandpelican.com

Come experience wonderful views 
of the Mississippi River in historic LeClaire, IA.
All meals are made fresh using local ingredients.

A Special 3 Course Vegan Menu on the 
2nd Thursday of Every Month
Vegetarian & Vegan options always on 
our regular menu!Vegan Night

Now Offering

Open for Lunch 
& Dinner

Monday through 
Saturday 

11am - 9pm

brought
to you by

hosted by

Settling in
The chickens have what I consider to be a pretty sweet setup. Their coop 

and run overlook the Mississippi River, so they got to spend the summer watch-
ing boats and birds go by. A windsock and solar-powered lantern keep nocturnal 
critters away, and the coop sports a sign that reads “My coop was clean last week, 
sorry you missed it,” courtesy of Grandma (my mother in law).

I soon learned chickens could be funny. Giving them a tomato is hysterical. I 
tear it into pieces and Shake always grabs the first piece and takes off running with 
the tomato streaming behind her. They’re almost as bad with watermelon. They’ll 
peck the rind until it’s paper thin. 

It hasn’t all been fun and feathers, though. I came home from work one 
Friday in June and Tweetie was lying in the space under the coop, panting. This 
was before the massive heat wave last summer. She rarely let me touch her, but 
now she let me pet her. I moved the water over to her but she seemed too weak 
to drink, so I did what any 21st century urban farmer would do, I logged onto 
Google and searched for articles on sick chickens. Why can’t there be a poultry 
version of WebMD? 

I posted my dilemma on Facebook, too, and got suggestions from several 
chicken-owning friends. I spent hours going back and forth between computer and 
coop. Tweetie still wouldn’t drink so I crawled under the coop with a water bottle, 
poured water in my hand and dribbled it down her beak. She seemed better after 
that, so I went to bed. Unfortunately, she had passed away by morning. 

Chicken happy hour
It took a few months, but we 

developed a routine: I give the chick-
ens food and water in the morning, 
and while I’m crouched down, a 
couple of the Orpies will gently peck 
at my head. I call them my “chicken 
hair stylists.” After work they get to 
free range for a while. I’d love to let 
them run loose all day, but we have 
dogs, raccoons, hawks and eagles 
around my house. I bring out my knit-
ting and my mother-in-law usually 

comes over from next door with her dachshunds. It’s pretty cool to see how well 
they all play together.

Our first egg appeared in August, but like everything else around my house, 
there’s a story. Bud thought it would be funny to plant a store-bought egg in the 
nest box. Logan found it the next day. We were so excited that I forgot Orpies lay 
brown eggs! And then my mother-in-law ratted Bud out. Logan didn’t know I had 
gotten rid of the egg, so he went to get it, and surprise! There was a brown egg in 
its place! It was the real thing. Now we get an egg a day. Eventually, they should 
lay somewhere around 18 a week.

That’s not all we get from them, though. All told, our backyard chickens 
give us eggs, something to laugh about, and a time to spend together, which I call 
Chicken Happy Hour. Not bad at all. 

Sharon Wren is a frequent Radish contributor.

Sharon Wren (left) and some of her 
backyard Buff Orpington chickens. 
(Photos by Todd Welvaert / Radish)
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By Jane VanVooren Rogers

Squash. Along with beans and corn, it’s one of the famous “Three Sisters” 
that were a staple of Native American agriculture. It gets its name from 

“askutasquash,” a Narragansett word meaning “a green thing eaten raw.” 
Technically a fruit, as it holds the plant’s seeds, squash comes in an abundance of 
shapes, sizes and varieties to satisfy your palate. And that’s just the beginning.

“Squash is one of the easiest, most versatile plants to grow and store,” says 
grower Jill Craver of Craver’s Little Red Barn, Taylor Ridge, Ill., who had a crop 
of 2,000 squash this fall. “If you grow a tomato, you have to figure out what to 
do with it right away. Are you going to fix it or can it? With squash, you’ve got 
months to figure it out!”

If stored unwashed in a cool, dry location, squash can keep for up to eight 
months, making it ideal produce for winter.

It is also useful for table and home decorations. “Squash is really pretty to 
look at,” Craver says. “You can make great arrangements and decor with it. And 
it’s always easy to eat. You can throw it in and forget it.”

Selecting and preparing squash
Of course, before it lands on your table — whether in a 

dish or as a centerpiece — it helps to know what to look for 
when selecting squash. Here are tips on picking and preparing 

your winter squash.
• Stay heavy. Choose a squash that feels heavy for its 

size and has a thick, hard rind free from blemishes. Avoid 
squash with sunken or moldy spots or ones with punc-
tures in the skin.

• Don’t wash your squash. Not until just before 
you’re ready to use it, that is. Grower Jill Craver goes a step 

further. “Never wash them,” she says. “Just brush the dirt 
off. There’s something about water that naturally starts decay-

ing the squash.”
• Keep them cool. Store squash in a cool, dry place, preferably 

between 45 and 50 degrees.
• Heat first, then slice. The hard rinds of squash make them difficult to cut 

in half. An easy way to solve this is to poke a hole in the squash with a knife and 
place the whole squash in a microwave for three minutes. It won’t cook the squash, 
but it will make it softer and easier to cut in half. Then, remove the seeds from the 
squash and continue cooking in a microwave or oven.

• Freeze it. After steaming or baking a squash, you can freeze chunks of its 
flesh until ready to use in a recipe.

healthy living

Boss squash
With so many varieties, no wonder it rules winter fare
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Gifts for Children Instruments Bedding
Gourmet Foods Seasonal Clothing
House & Home Stationery Coffee
Tea & Chocolate Fashion & Accessories Tabletop
International Art And More...

Gifts that will be Treasured for a Lifetime

Shop FAIRTRADE
This Holiday Season!
One of a Kind Gifts – Holiday Decorations – Fashion – Home Décor

108 E. 2nd St.
Davenport, Iowa

563-424-2012A Fair Trade Shop
in the Quad Cities!

New this
Holiday!
Scarfs!
Made in the USA - 
Asheville, NC
A unique blend
of Alpaca fur
& Acrylic

Winter squash roll call
Not sure what the difference is between a delicata and an ambercup squash? 

Trying to decide if that butternut would best be used in a soup or dessert? Read on 
to get the scoop on the different varieties.

Acorn: a small, acorn-shaped squash; 
skin tinged blackish-green with hints 
of orange.
-  Taste: sweet, fleshy
-  Uses: a yummy treat on its own — 

cut in half and fill with butter and 
brown sugar, then bake

Ambercup: a small, pumpkin-
shaped squash that has a very long 
storage life; related to the buttercup 
squash.
-  Taste: dry, sweet
-  Uses: serve like sweet potatoes

Buttercup: a round squash with 
hard, dark-green skin.
-  Taste: sweet, creamy
-  Uses: substitute for sweet potatoes in 

baking recipes

Butternut: a beige, smooth-skinned, 
bell-shaped squash; the oranger the 
squash appears, the more ripe it is.
-  Taste: sweet, nutty
-  Uses: great in soups due to its fine, 

nonstringy texture

Delicata: an oblong yellow or white 
squash with green vertical stripes in 

the creases; also called a peanut or 
Bohemian squash.
-  Taste: creamy
-  Uses: easily cooked in a microwave 

for a side dish or even a breakfast 
treat; the skin is thin enough to be 
edible, too

Hubbard: a very large, irregularly-
shaped squash with blue or gray skin; 
sometimes called a “blue pumpkin.”
-  Taste: somewhat less sweet than 

other varieties
-  Uses: perfect for pies due to the beau-

tiful, golden color of its flesh; also 
used decoratively

Spaghetti: a small, yellow and some-
times watermelon-shaped squash.
-  Taste: mild, nutty
-  Uses: a replacement for spaghetti 

noodles — scrape out cooked flesh, 
toss with butter or marinara sauce 
and enjoy

Sweet dumpling: a small squash 
with cream and green skin that is 
round and creased like a pumpkin.
-  Taste: mildly sweet
-  Uses: stuffed and served whole

Jane VanVooren Rogers is a regular 
Radish contributor. For a mac-and-
cheese recipe that uses squash, visit 
radishmagazine.com.

Photos by Paul Colletti / Radish
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Yours and mine
The ‘sharing economy’ is changing how we travel
By Becky Langdon

If you’ve ever borrowed a neighbor’s leaf blower, shared tomatoes from your 
garden or car-pooled to work, you’ve already participated in collaborative con-

sumption. It’s a practice where instead of buying something outright, many people 
share it among themselves instead. The concept may not sound new, but it’s get-
ting a new face and new life thanks to 21st-century technology. 

Peer-to-peer online marketplaces that enable consumers to share virtually 
anything — from cars to clothing, bicycles to toys and movies — have been gain-
ing in popularity the last several years. These services attract people who want to 
save money, want to connect with others who have similar interests, or simply 
want to reduce their environmental impact. Whatever the motivation, collabora-
tive consumption, or the “sharing economy,” is exploding. And two of the most 
interesting examples have reached this part of the country.

A borrowed home away from home
Founded in 2008, Airbnb.com is a website that allows people all over the 

world to list their homes, apartments, extra bedrooms, or other private property 
for rent to travelers. You can choose to rent your space out while you’re at home 
and meet your guests, or you can rent your home only when you’re out of town, 
monetizing your property while 
you’re away. 

Augustana College professor 
Laura Hartman has both hosted guests 
and rented property through Airbnb. 
She says, “What I like about Airbnb is 
that it’s an alternative economy, that 
we don’t have to be professionals to 
host each other.”

For many members like 
Hartman, meeting new people and 
making personal connections are key 
parts of the experience. “Hospitality is 
a very important value in my family,” 
she says. “We enjoy the opportunity 
to welcome a stranger into our home. 
Airbnb makes it less risky because they 
have several safeguards.”

Airbnb members Mike and Dee 
Lazio of Davenport started using the 
site because they were tired of staying 

Above: Zipcar representatives showcase 
one of their vehicles at the University of 
Iowa’s Hubbard Park. (Photo by George 
McCrory / University of Iowa Office of 
Sustainability) Right: Dr. Laura Hartman 
and son, Theo, outside their home. (Photo 
by John Greenwood / Radish)
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Buy with Pride.  Buy from the Heartland.
See us online: www.hcalpacas.com

Visit us Saturdays indoors at the Freight House Farmers’ Market 
in Davenport or visit our farm store online or on-site!

Call ahead to schedule your appointment to visit the farm!

Steve and Kathy Albert 
2512 Knox Road 500 East Rio, Illinois

(309) 483-3534 • (309) 368-7354

Keep your Loved Ones Warm 
this Holiday Season with

Alpaca Socks, Scarves, Gloves, 
Blankets and more!

Heartland “Criations” Alpacas

You are Unique
That’s why Metro MRI offers a variety of MRI
scanners, locations and innovative technologies.

Not all MRIs are created equal.

• 1.5T and 3T Open Bore and traditional MR scanners
• Locations in Iowa & Illinois
• Inpatient and outpatient facilities
• Evening & weekend appointments

Ask your Doctor to call Metro MRI Center.

 
www.metromri.com
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in hotels, wanting a more personal experience when they traveled. At Airbnb prop-
erties they have received astonishing hospitality, enjoying everything from elabo-
rate home-cooked breakfasts to priceless advice on the best local destinations. 

“We’re not in it to make money,” says Dee Lazio. “We’re in it for the fun of 
meeting people and travel.”

Mike Lazio adds, “It’s just incredible how much you have in common 
with people.”

While social networking websites have been criticized for contributing to 
a culture of isolation, the popularity of resources like Airbnb seems to be in part 
about building community. Hartman says, “I’m skeptical of technology. I think it 
becomes a too-easy substitute for genuine community. This is one of those times 
where technology helps us be a better community.”

Of course, community is only one side to the story. For many, it’s about 
value and economy. Airbnb properties often rent for less than a traditional hotel, 
and hosts can generate a side income. Listing a property is free, but Airbnb collects 
a small percentage of the booking fee.

Although properties in large markets get rented most frequently, even in 
the Quad-Cities the Lazios say they are surprised by the volume of inquiries they 
receive — at least two to three per month. 

Share the road and the wheels
Another example of the sharing economy at work, Zipcar, just made its debut 

late summer in Iowa City and at the University of Iowa. It’s a new way to drive 
that reduces reliance on personal vehicles and promotes car-sharing instead. 

Here’s how it works: Zipcars are parked in reserved spaces around the city. 
Zipcar members can reserve a car online, use a swipe key to unlock it, and drive for 
around $7 an hour or $66 per day. Gas, insurance, and up to 180 miles per day are 
included. According to Zipcar, each car shared takes at least 20 personal vehicles 
off the road, and members report a monthly savings of more than $500 compared 
to car ownership.  

Liz Christiansen, director of the Office of Sustainability at the school, says, “I 
think that having a car-sharing service allows people to make the decision to not 
bring a car to campus. You would have the ability in Iowa City to live car-free.”

Christiansen says there are three cars on campus and four right off campus, 
with a total of 10 cars throughout the city. Eager to see how the service worked 
firsthand, she recently signed up and picked up a car to go visit her mother over 
the lunch hour. “I picked up a Honda Civic in front of the public library. It was 
great, really easy to use,” she says. “Now I have the option of taking public transit 
to work and still being able to see my mother over the day.”

Students aren’t the only ones who may benefit from Zipcar. Christiansen 
points out that it’s a great option for a family who may only have one car, or for 
those who can rely on public transportation most of the time but still need a car 
every now and then. She says, “I would encourage people to be open to it. Take 
the opportunity to learn about it and see if it’s a viable option for you.”

As the phenomenon of collaborative consumption continues to grow, we will 
likely see more examples of businesses and services providing these kinds of oppor-
tunities. It may be too soon to say whether Airbnb and Zipcar will change the 
world, but it’s certainly safe to say they’re changing the world’s excursions.

Becky Langdon is a regular Radish contributor.
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eating well

Our ‘foodshed’
Rethinking how far food travels from farm to table
By Annie L. Scholl

Thanksgiving dinner. That feast of my Iowa youth is cemented in my mind. 
Juicy turkey. Buttery mashed potatoes. Yummy green beans topped with 

those crunchy French-fried onions. To me, these foods came from my mom. I 
never thought about the person who raised the turkey or picked the beans.

But people like Guiping Hu and Frederick Kirschenmann would love it if we 
paused this Thanksgiving to think about where the food on our table actually came 
from. Both Hu and Kirschenmann work to educate people about the concept of 
a “foodshed,” which is an area in which farmers and consumers work together to 
determine what kind of food system will best serve their community’s needs. 

A foodshed borrows its concept from a watershed, explains Kirschenmann, 
77, a distinguished fellow at Iowa State University’s Leopold Center in Ames, 
Iowa. “Like watersheds, foodsheds have their own uniqueness and vary in size, but 
they have a character that is determined by their location and the dynamic interac-
tions that are part of any watershed,” he says. “The goal of a foodshed is to pro-
duce as much of the food as possible for people in the shed by people in the shed, 
and imports and exports are a second priority.

“Prior to the evolution of the globalized food system, foodsheds were the 
norm, even though they were not called that,” says Kirschenmann. “Food in most 
communities throughout the world was produced within 50 miles of the place 
where people lived.”

Now we are coming full circle. Consumers, explains Kirschenmann, increas-
ingly want to know where their food came from, who produced it, and how  
animals, farmworkers and the land were cared for. “They want a trusting relation-
ship with all involved,” he says. 

Those desires, he asserts, cannot be fulfilled through the “impersonal” global 
food market, so more and more consumers are getting their foods from farmers 
markets or community-supported agriculture shares. Those local relationships 
transform people from being passive recipients of food to active “food citizens with 
a desire to transform the food system in their community,” Kirschenmann says. 

An assistant professor in Industrial and Manufacturing System Engineering 
at ISU, fellow researcher Hu, 30, is committed to demonstrating that it is feasible 
to grow local food and feed the surrounding population. To that end, she has pub-
lished several journals and conference papers on foodshed mapping and optimiza-
tion and has presented at research conferences. 

One study she was involved in determined Midwestern metropolitan areas 
could become self-sustaining within relatively small travel distances — the average, 
in fact, was 13.6 miles. In the case of Des Moines, the distance was 10 miles. 

Hu says the strengths of the Midwestern foodshed are that there is plenty of 
land available in the region. Regional co-op and local food production and distri-
bution organizations already exist, she notes.

The downside, though, is that the current Midwestern agriculture system is 
mainly focused on corn and soybean production. “Diversification is a challenge,” 
she says. Another stumbling block: harsh winter weather. 

But as the mother of two young children, working through the challenges is 
important to Hu. “I am very interested in making sure they get nutritious food,” 
she says. “We go to the farmers market every week.”

As more and more people develop a similar desire to be “in charge” of 
their own food, building local confidence in their food system will intensify, 
Kirschenmann maintains.

“The globalized, industrial, disenfranchised food system will become increas-
ingly dysfunctional as energy costs go up, and vital resources like adequate fresh 
water and external inputs become depleted,” he says. Kirschenmann thinks it’s 
important to plan for these inevitable changes so that we can create a system that 
not only maintains a healthy ecology but that produces an “adequate supply of 
delicious, healthy food, and resilient communities.”

Says Kirschenmann, “I believe that, to the extent we can develop these food 
relationships, it will generate a culture of sharing and thanksgiving among citizens 
of the communities in which we live.”

Annie L. Scholl is a frequent Radish contributor. For a longer version of this article, 
visit radishmagazine.com.

Kermit Stevenson / Radish
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BED & BREAKFAST

       SPECIAL EVENTS VENUE

4900 Peru Road, Dubuque, IA 52001
563-556-1908

www.fourmounds.org
inn@fourmounds.org

A Unique, Historic 60 Acre Estate
Overlooking the Mississippi River.

Rent a room for the night, steal away in the cabin, 
or take the entire estate for a weekend reunion. 

Native prairie, timbered blufflands and hiking trails 
make the estate secluded, yet close to the historic 

downtown. All accommodations feature central air, 
cable, free wireless and a full, homemade breakfast. 

Visit the website for a virtual tour.

GREY HOUSE

WHITE HOUSE

MARVIN GARDENS CABIN

Gift certificates available

Accommodations:
Grey House
(7 bedrooms)

White House
(4 bedrooms)

Marvin Gardens
Cabin

(sleeps 4)

Keynote Speakers

  
 
 
 
 

12th Annual Iowa 
Organic Conference

November 
18-19th

Iowa City

For registration and schedule, visit:

iowaorganicconference.eventbrite.com
For more information contact: kdelate@iastate.edu (515)-294-7069

 

Memorial Union, University of Iowa

-Registration includes organic lunch

-Organic tradeshow
-Early registration ends October 28
-Scholarships available for students

Lectures featuring:

Will Allen
Founder and CEO 
of Growing Power, LLC  
International leader 
in urban agriculture

Fred Kirschenmann
Distinguished Fellow-Leopold 
Center for Sustainable Agriculture 
Author of:
Cultivating an Ecological
Conscience: Essays from 
a Farmer Philosopher 
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Healing

Celebrating The Earth, Gifts of Earth, 
Mankind, Consciousness & Beyond!

Connect with other beautiful People!
Heal & Uplift Your Spirit!

• Relax   • Enjoy   • Rejoice   • Music

Saturday, December 1st
Sunday, December 2nd

9a-5p at the Sheraton Hotel Iowa City, IA

Workshops, Classes, Free Talks & Lots of Gifts!

Featuring renowned healers Dr. Steven Farmer, 
John Newton, and many more.

Dr. Steven Farmer John Newton
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The EVENT OF THE YEAR

11 --11 2- 222
12-1, 2-12

319-358-1282
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good business

Got seeds?
New website makes it easier to find organic sources
By Chris Greene

For farmers interested in organic practices, finding organic seeds to plant has 
been a persistent challenge. Thanks to a new website based in Moline, that 

hurdle may be much easier to overcome.
Launched at the beginning of October, the website organicseedfinder.com is 

the only one of its kind. It offers a database that allows vendors with organically 
certified seed to list their seeds online. Likewise, growers wishing to plant certified 
seed are able to search the database to find the seed they need.

Chet Boruff is the chief executive officer of the Moline-based Association of 
Official Seed Certifying Agencies (AOSCA), the driving forces behind the new 
site. “Our association’s mission is to promote high-quality seed in all sectors of 
the industry and ensure that growers have access to pure, high-quality varieties,” 
Boruff says.

The website will make that access easier. “In a simple three- or four-click 
search, you will be able to find crops and characteristics that you want, hit submit, 
and find those listed on our site who match what you are looking for,” Boruff says.

The site features contact information for the various vendors, includ-
ing web links where applicable. “We don’t actually sell anything. We aren’t 
eBay or Amazon — we are just a place for the buyer and seller to get together,” 
explains Boruff.

Free to use and accessible to the public, the online database is supported by 
sponsors and fees paid by the vendors to list their seed.

Boruff says the website was created because there previously had been no 
comprehensive listing for organic seed. Since it is maintained by the AOSCA, 
buyers can be assured that the vendors listed are held to true organic certification 
standards. “The AOSCA is sort of like the NCAA of the seed industry. NCAA 
sanctions rules of collegiate sports and provides refs to make competition fair. 
That’s how we work in the seed industry,” he explains.

The AOSCA polices the standards by which seeds are certified organic. 
Making where to find certified organic seed more easily accessible to the public was 
the next logical step. “Our organization sees the database as another way of serving 
the seed industry. The organic sector is a growing part of the food industry and 
helping organic growers find the varieties they need is consistent with our overall 

mission of maintaining and promoting pure seed varieties,” Boruff says.
Previously, Boruff says, it was difficult to decipher which seeds were certified 

organic. “In the early days, several standards were close, but there wasn’t one stan-
dard, leaving consumers confused as to what organic really meant,” Boruff says.

To fill the need for a standardized national organic program, the National 
Organic Program (NOP) guidelines were created. These guidelines are used to 
determine which seeds are organically certified. “The NOP logo, a green and white 
circle, will be on items that meet the USDA standards,” says Boruff.

If you’re growing organic crops, you are required to plant organically certi-
fied seeds whenever possible. If you have made every attempt but still cannot find 
organically certified seeds, you can use conventional seed, but you must treat it 
organically. For those wishing to prove that they have made that attempt but were 
unable to find an organic seed source, the website will allow users to print docu-
mentation proving that such seed was not available.

Boruff is optimistic about the future of the new site and its benefits to the 
organic community. “To our knowledge, this is the only database of its kind and 
with endorsement of the USDA-NOP, the American Seed Trade Association and 
a wide spectrum of the organic industry, it is likely positioned to be the leading 
source for finding organic seed,” Boruff says. 

Chris Greene is a regular Radish contributor.
‘Our association’s mission is to 
promote high-quality seed in all 
sectors of the industry.’

iStockphoto
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Locally-Owned
We Care About the Health of Our Community!

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

We have the solution... “naturally!”““ t llll !!””

Dr. OzRecommended
WEIGHT LOSS

PRODUCTS 
in STOCK!

Green Coffee Bean Extract
Brown Seaweed
African Mango
White Kidney Bean

•

•

•
•

On Sale Now! select products, while supplies last

Gaia 
Black 

Elderberry

Solaray 
Super Bio C 

Buffered

 PREVENT Winter Illnesses 
Stop in and talk with our experienced staff about using 

vitamins, herbs and supplements as a rapid response 
at the onset of winter illness and as a long-term 

strategy to Stay Well This Winter!

LOSE A FEW QUICK POUNDS BEFORE THE HOLIDAYS!

This Holiday 
shop

CustomerAppreciation Day
CustomerAppreciation Day

20% Off

shop
Heritage Natural Foods
From organic chocolate, warming teas 
and organic specialty foods to organic 

soaps, lotions and lip balm…
Heritage Natural Foods has

something special and healthy for
everyone on your holiday list.

Saturday, Nov. 3rd

9 a.m.–5 p.m.

all regularly priced items.
(One day only)

11-3-12
Shop the Farmers Market for your Holiday Menu and for 
Handmade Gift Items.

Holiday Menu Items: local fresh produce, poultry, baked goods, 
spices, sauces, candy, coffee, jams & jellies, Kettlekorn, pasta, 
pork & elk meat, herbs & spices, mushrooms & wine.

Holiday Gifts: candles, pet treats & toys, jewelry, greeting 
cards, wood crafts, & embroidered & tie-dyed clothing, 
blankets & rugs, soaps, lotions,  glass art, photography, 
purses & accessories.

Admission is free to the special event.
Sponsored by the Iowa City Parks &  Recreation
Department at (319) 356-5210 for more information

Holiday
Farmers Market

Saturday, Nov.17th & Dec. 8th
8a.m. to 1p.m.

at the Robert A. Lee 
Community Recreation Center

  220 S. Gilbert Street, Iowa City

Visit the Grant Wood Marketplace Winter Market
on the 1st and 3rd Saturdays in November, December, March and April

10am to Noon at Grant Wood Elementary School,
1930 Lakeside Drive, Iowa City

For more information contact:
563-336-8404  •  lmartin@chmiowa.org

CHM Holiday Movie & Gift Swap
Presented by the Congregation of the Humility of Mary

Thursday, December 6, 2012
6:30-8:30 pm at the Humility of Mary Center
820 West Central Park Avenue, Davenport, Iowa

— FREE and Open to the Public! —
New Fun Short Film

at 6:45
From the Story of Stuff 

project comes

“The Story Of Change”
Why Citizens (not shoppers) Hold the Key to a Better World!

After the film:
The Holiday Gift Swap — Why buy new stuff?

Bring new or gently used items for re-gifting.
Then shop the swap for someone on your list!

Leftover items will be donated to Humility of Mary 
Housing and Shelter Programs.
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Earthship abode
Family uses recycled materials to transform their home
By Annie L. Scholl

Krystal Hamilton Case is on her way to creating a 
home that is good for the Earth — and good for 

her body.
Case and her husband, Jerome, are retrofitting 

an existing earth berm cinderblock house south 
of Fulton, Ill., into an Earthship, which is a self-
sustainable home built with recycled materials. 
Earthships use thermal and solar heating and 
cooling, produce their own energy from the sun 
and wind, catch their own water from the rain, 
contain and treat their own sewage, and even 
produce their own food.

“The most challenging aspect so far has 
been the physical labor of pounding tires, but 
it makes me strong so that my yoga arm bal-
ances are easier to achieve,” says Krystal, 27, a 
licensed massage therapist and Touch for Health 
Kinesiology instructor, who has also taught yoga. 

The tires — filled with dirt and packed 
tight using a sledgehammer — act like a tem-
perature battery, keeping the house cooler in the 
warm months and warmer in the cool months, 
buffering temperature fluctuations. They are a 
significant part of the retrofitting process.

Even daughter Phoenix, 5, gets into the act 
of filling the tires, using her own small rubber 
mallet. She’s also on “worm patrol,” which 
means taking worms found in the tire dirt to the 
compost pile.

Krystal learned about Earthships online 
several years ago. She watched “Garbage 
Warrior,” a film by Oliver Hodge that tells the 
story about Michael Reynolds, the “father” of 
Earthships, and his efforts to build off-the-grid 
self-sufficient homes.

“I became obsessed,” she says, adding she 
has devoured Reynolds’ books and DVDs. 

In March 2011, Krystal did a one-month 
internship at Earthship headquarters in Taos, 
N.M., where she helped build an Earthship. Last 

November, she helped build an Earthship for a single 
mother in Guatemala when Earthships partnered 
with an organization called Long Way Home. 

Now, she has taken all that she’s learned and 
applied it to her own retrofitting project. Because the 
house is earth berm, meaning it is buried in the earth, 

the temperature of the home stays between 50 and 
60 degrees. After excavating the berm, the Cases are 
adding a layer of earth-rammed tires around the cin-
derblock walls for thermal mass, which will minimize 
the temperature fluctuations. In the future, they plan 
to have power from solar panels and wind turbines. 

Another recent project involved replacing 
a window using “bottle bricks.” The bricks are 
made out of used glass or plastic bottles, cut and 
duct-taped end to end, and then laid in cement. 
“They allow light through and create a stained-
glass effect,” Krystal says. “They are beautiful.”

The Cases plan to catch rainwater from the 
roof to store in a cistern for use. Currently, they 
have been catching water from the house and an 
outbuilding and using it to water their garden. 
They also reuse dishwater, capturing it in 
5-gallon buckets kept under the sink. They are 
putting in a tank that will catch used bathwater, 
which will be pumped into a planter in another 
room. Krystal is using cement and bottles to 
make the planter, which will be used to grow 
food inside the house. “It’s one of the most 
exciting things going on right now,” she says.

So far, the Cases have been doing all the 
work themselves with some help from others. 
They are considering having work “parties” for 
those interested in helping and learning more 
about building Earthships. They’ve even consid-
ered building a small community of Earthships 
on their 14-acre property. 

For the moment, though, Krystal keeps 
focused on the projects at hand. “Every time I 
get one small project done it feels very good and 
I am encouraged to know I have gained experi-
ence and made a difference in my impact on the 
planet,” she says.

Annie L. Scholl is a frequent Radish contributor. 
For more information on the Cases’ Earthship 
retrofit, visit mooncatlife.com.Phoenix Case, daughter of Krystal Case, in the kitchen of their 

Fulton, Ill., home. (Photo by John Greenwood / Radish)
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Intouch Adult Day & Home Care 
Services of LSSI

Connecting with you…Caring for you

• Personal care  • Housekeeping 
• Meal preparation  • Transportation
• Medication reminders • Companionship & supervision 
• Respite caregiving services

Call 309/797-0200
Services provided throughout 

Rock Island, Henry and Mercer Counties.
Visit our Web site: www.LSSI.org/homecare

www.LSSI .org

For those who 
served so that 
we might live 

our lives in 
Freedom,

We Salute 
You this 

Veteran’s Day!

Beginning Nov. 7th it’s the

www.restoreqc.org
3629 Mississippi Ave., Davenport

563-391-4949

America Recycles Day Sale
Nov. 16 - 25% off Everything!

Fantastic
Plastic

Great bargains on previously 
loved trees & decorations

Christmas
Emporium

Caring for 
the environment 
together

Renewable 
energy rebates 
for home, farm 
and business from 
Alliant Energy

Visit 
alliantenergy.com/
renewablerebates 
for details

© 2012 Alliant Energy   1185372   10/12    JS
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body, mind & soul

A healing art
Certified yoga therapist helps others heal from within
By Ann Ring

Although while growing up she hated gym 
and was “absolutely” not an athletic kid, 

registered yoga teacher and certified yoga thera-
pist Rebecca Licandro says she took up yoga as 
an adult when a doctor told her she was likely 
to have hip replacement surgery by the time she 
was 40. One day while attending class, Licandro 
was asked to fill in for a teacher who canceled 
at the last minute. “When everyone wanted to 
continue (with the class), I realized I’d better get 
some formal training,” she says.

Licandro took yoga teaching classes at Jeani 
Mackenzie’s Davenport School of Yoga. After 
realizing her hip problem was no longer a daily 
struggle, she started reading up on yoga therapy, 
which is a very different type of yoga training. 
Licandro was especially struck by author and 
master yoga therapist Nischala Joy Devi, due to 
her yoga development with the Dean Ornish 
Program for Reversing Heart Disease. In 2011, 
Licandro jumped at the opportunity to study 
under her “dream teacher” Devi at Inner Peace 
Yoga Therapy school in Asheville, N.C., where 
she studied to become a certified yoga therapist.

Like myofascial release in massage therapy, 
or active release techniques in chiropractic care 
used to heal specific pain problems, yoga therapy 
is a treatment modality that can be applied to 
specific health problems such as pain in the 
back, neck, shoulders, feet, hips. It can also be 
used as complimentary care for conditions like heart 
disease, cancer, depression, anxiety and addictions. 
Depending on your ailment, a yoga therapist like 
Licandro can offer a specific treatment plan that will 
include breathing and relaxation exercises and yoga 
poses that will help resolve your pain. Some simply 
call it a “healing art.”

Licandro says that while the health benefits of 
a regular yoga classes can be a therapy of sorts, for 
people who need help for a specific injury, whether it 

is physical or emotional, seeing a yoga therapist like 
Licandro might offer additional benefits. 

Depending on the pain, during an individual 
assessment she may ask unusual questions such as, 
“What are you reading? What are you watching on 
TV?” or “What do you do for relaxation?” Licandro 
says her questions, though strange at times, are 
important. “I take in a person’s lifestyle and a per-
son’s nature. That’s pretty important because I have 
to adjust what I do to help each person.” 

As a holistic therapist, Licandro says she 
connects the emotional with the physical. “We 
(yoga therapists) play with the idea that physi-
cal and emotional pain isn’t all that different,” 
says Licandro. “Pain is pain; we treat the whole 
person.” She says a person’s holistic health is 
important because the mind, body and spirit are 
all related somehow — even though we may not 
always realize this. “In the West, we treat things 
in a very specialized way. But sometimes pain 
is the result and not the problem, but we don’t 
think of things in that way.”

After a thorough assessment, Licandro 
will then help guide her clients through spe-
cific yoga poses that are suitable for them, fol-
lowed by breathing exercises, and finally deep 
relaxation. In comparing yoga classes to yoga 
therapy, Licandro says that in yoga therapy, time 
is allowed for each of these to be experienced 
separately, so they may have their own “space” as 
part of the treatment plan.

Licandro then will assign “homework,” 
although she doesn’t like that word. She wants 
her clients to understand that assignments are 
not meant to be work, but rather tools you can 
use at home to work toward your own wellness. 

“In my view, one of the most important 
things yoga therapy has to offer is self-empower-
ment,” she says. “No matter what techniques are 
employed — postures, breath work, self-inquiry, 
or meditation — they are all things a person can 
do for her or himself. Yoga therapy is not ‘done 

to’ a person, but instead offers you the tools to do 
for yourself.”

Licandro says that you don’t need to have taken 
any yoga to benefit from yoga therapy. “The benefits 
are so good for so many different types of issues that it 
can be for anyone who would like personal one-on-one 
assistance in dealing with a physical or emotional issue.”

Ann Ring is a regular Radish contributor.

Rebecca Licandro assists Joli Madson of Milan, Ill., in a 
therapeutic pose. (Photo by Gary Krambeck / Radish)
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Looking for new customers?
We connect newcomers 

to your business!

Call Teri
(563) 332-6498

www.qcgreetings.com

SERENITY MASSAGE CENTER
BETTENDORF, IOWA 563-332-5373

www.amtamembers.com/darleneneff

MYOFASCIAL
RELEASE

It is safe & highly effective in helping people 
with various conditions which includes:

is a hands-on technique 
which relieves chronic 
pain and increases range 
of motion.

• Back Pain
• Headaches
• Neck Pain
• Migraines
• Fibromyalgia

• Chronic Fatigue
• Carpal Tunnel
• Jaw Pain(TMJ)
• Painful Scars
• Scoliosis

• Plantar Fasciitis
• Restless Legs
• Bladder Control
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of Bettendorf Studio

Ju
st

 s
ho

w
 u

p!

We offer ALL levels of classes!
The Quad Cities Largest & Original Yoga Studio
Davenport & Bettendorf Locations

Teacher Training Begins in January.

The Davenport School of Yoga
421 Brady Street, Davenport, Iowa • 563-322-5354

www.DavenportSchoolOfYoga.com

1305 Fifth Avenue • Moline, IL • 309-762-9423

Over 60 Years 
of Service in 

the Quad Cities

eco-friendly choices

for your floor covering

Come to our showroom and learn about our line of

Earth Friendly products
for your Home & Office – Family & Planet

CARPET – HARDWOOD – LAMINATE
CERAMIC TILE – AREA RUGS

Enjoy a Utopian Holiday Experience!Enjoy a Utopppian Holidayyy Experience!
Fun awaits you at 

Julmarknad (Christmas Market)
in the quaint Swedish village of Bishop Hill, Illinois

✤ November 23, 24, and 25 ✤ 
✤ December 1 and 2 ✤

bishophill.comExperience UtopiaFor information, call 309-927-3311 

The Garden Cafe at

6th Ave. & 10th St., DeWitt, IA • 563-659-8897
www.crossroadsofdewitt.com

FREE Hot Spiced Apple Cider with this ad & 
purchase of a Delectably Flavorful Lunch! 
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Soup’s on!
Could the recipe for better holidays begin with soup?

By Sarah J. Gardner

Every time I see a gorgeous, old soup tureen at a second-hand shop, I get a little 
sad thinking about the soup someone isn’t serving at their big holiday meals. 

Granted, the person who dispensed with the tureen may be choosing to ladle soup 
straight from the stovetop into bowls (and if so, hats off to him or her for eliminat-
ing one more dish to wash at the end of the meal), but it seems more likely the 
tureen isn’t needed because soup isn’t being served. More’s the pity.

How is it that something which was once such a staple of big meals has fallen 
off holiday menus? Part of the issue, I think, is the tradition of serving soup as 
its own separate course. In big, boisterous families, particularly those in which 
many generations dine together, it often can feel like enough just to get everybody 
to the table. You might be pushing your luck to ask that they then — toddlers 
and grandparents and newlyweds with in-laws yet to visit, all — stay seated long 
enough to eat the meal in stages.

But the benefits of soup, to my mind, outweigh the challenges. After all, 
nothing is more homey or comforting than a bowl of homemade soup, and soup 
is healthful. Serving it before the main course gives everyone a chance to start the 
meal with a good serving of vegetables and perhaps even fill up a little before the 
temptation of marshmallow-topped yams appear. A soup course also can free up 
space on the table. Replace just one side dish with a corresponding soup — broc-
coli soup instead of broccoli casserole, for example — and you actually have one 

less dish to manage when the main course comes. Perhaps best of all, soup can be 
made many days in advance of the main event and then simply reheated, allowing 
for a leisurely start to the entire meal. Is the turkey taking a little longer to roast 
than planned? Not to worry, there’s soup you can serve in the meantime.

Soup can also serve as a solution to the problem of multiple meals. Believe 
me, as someone whose obligations to family and friends require me to speak of 
every holiday in terms of “dinners,” not “dinner,” I am grateful for the places 
where I can sit down to a warm bowl of something simple instead of another plate 
heaped with starchy sides. It allows me to enjoy a meal with people I love without 
stuffing myself silly.

But the biggest argument for making soup for a holiday meal is that there 
is nothing, and I do mean nothing, you can make in the kitchen that is more 

There is nothing you can make in the 
kitchen that is more forgiving than a 
pot of soup.

Photo by Paul Colletti / Radish
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26th ANNUAL TURKEY TROT
Presented by McCarthy-Bush
SCOTT COUNTY FAMILY Y

Join us Thanksgiving Morning for the funnest way 
to provide support to area kids and families!

Join us online and register yourself 
and your family today!

www.ScottCountyFamilyY.org
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FUN-TASTIC
FAMILY
TRADITION T O
_______
r t

Gingered Squash and Apple Soup

Melt butter in a large, heavy soup pot set over medium-low heat; add the 
onions, garlic, apples and ginger and toss to coat. Cover the pan and cook, stir-
ring occasionally, until the vegetables are soft (about 10 minutes). Add the stock 
and the cider; simmer until vegetables are very tender (10 minutes more). Add 
the roasted squash to the soup, discarding the rind, and warm through. Puree the 
mixture using an immersion blender or process it in a blender in batches. Season 
with salt, pepper and cayenne pepper to taste. Optionally, garnish with sour cream, 
yogurt, or crème fraîche.

— Recipe adapted from “The Northern Heartland Kitchen” 

2 tablespoons unsalted butter
2 large onions, finely chopped
3 cloves garlic, chopped
2 tart apples, peeled, cored and 

chopped
2 tablespoons ginger, finely chopped
2 cups vegetable stock

1 cup apple cider
1 roasted butternut squash
Salt and pepper, to taste
Pinch of cayenne pepper
Sour cream, yogurt or crème fraîche 

(optional)

forgiving than a pot of soup. Only have one onion when a recipe calls for two? No 
big deal, just use what you’ve got. Running short on stock? Make up the difference 
with water. Extra carrots? Throw them in. I rather think, if you start your  
holiday meal preparations by making soup, you’re getting good practice in a 
relaxed mindset that can serve you well through all the other dishes you have to 
prepare. Food that makes me feel like I don’t have to hustle through the holidays? 
I’ll have a second helping of that, gladly.

Sarah J. Gardner is editor of Radish magazine. For an additional recipe for Smokey 
Corn Chowder (pictured, left), visit radishmagazine.com.

Silky Broccoli Soup

In a small stockpot, warm the butter and olive oil over medium heat. Add the 
leeks and onion, and cook, stirring occasionally, until they have softened and the 
onion is translucent (about 10 minutes). Add the garlic, and cook 1 minute more. 
Add the broccoli, stock, salt, baking soda and Parmesan cheese (if using), and stir 
to mix. Bring to a boil, reduce to a simmer, and cook, partially covered, until the 
broccoli is tender (about 20 minutes). Remove the Parmesan rind and discard. 
Puree the soup with an immersion blender or process it in a blender in batches. 
Taste for seasoning and adjust as necessary. Optionally, garnish with sour cream.

— Recipe adapted from orangette.blogspot.com

1 tablespoon unsalted butter
1 tablespoon olive oil
2 medium leeks, white and tender 

green parts only, sliced
1 small yellow onion, coarsely chopped
3 cloves garlic, coarsely chopped
5 cups chicken or vegetable stock
3/4 teaspoon kosher salt

11/2 pounds broccoli, crowns coarsely 
chopped, stems trimmed, peeled 
and chopped

1/2 teaspoon baking soda
1 rind from a piece of Parmesan cheese 

(optional)
Sour cream (optional)
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outdoors

Yodeling optional
Trails at Swiss Valley bustle with cold weather activity
By William Hoyer

By all accounts a recent trip I took to Swiss Valley Nature Center and Preserve 
was in the fall. The kids were in school. The days were noticeably shorter. The 

calendar had just a few pages left to turn. The temperature, though, stubbornly 
clung to the notion that it was still summer, making me sweat as I walked through 
the blissfully shady trails in the preserve. I couldn’t help but look forward to the 
days when snow would cover the ground and I could break out the warm clothes, 
skis and snowshoes.

Swiss Valley, located just minutes southwest of Dubuque between U.S. 
Highways 20 and 151, is a beautiful place to spend a day any time of the year, 
offering hiking, picnicking, camping and trout fishing. It also has a nature center. 
The preserve is quieter in the winter, making the area a great place to enjoy some 
time in the peace and quiet of the outdoors. Ten miles of trails wind through 
forests and prairies, over bridges, along Catfish Creek, and up high on the bluffs. 

One of the draws of Swiss Valley in the winter is the opportunity to try out 
snowshoes for free. Those interested in borrowing a pair can call ahead with a 
date and time, and the shoes will be ready and waiting when they arrive. Church 
groups and Boy Scout troops are among the groups that have taken advantage of 
the snowshoes. Swiss Valley naturalist Jenny Ammon notes that “snowshoeing isn’t 
very complicated, but there is a bit of a learning curve, and beginners who take out 
a pair will get a brief lesson and some tips to help make the experience more enjoy-
able.” Ammon says that they often see the same people coming back repeatedly to 
use the snowshoes, and that she “would love to see some new faces this winter.”

According to Ammon, when there’s at least three inches of snow on the 
ground, snowshoes “offer a great way to get out and see the preserve, and possibly 
catch a glimpse of mink, river otters and other animals that make the area home.” 
Ammon is partial to the hilly Ridge Trail, a less-used trail where the likelihood of 
seeing pileated woodpeckers, barred owls and other animals is maximized.

Snowshoeing is not the only wintertime activity that takes place at Swiss 
Valley. Many trails are groomed for cross-country skiing, and the spring-fed 
Catfish Creek does not freeze, drawing a few hardy fly-fishing enthusiasts seek-
ing the stream’s trout in the winter months. Wintertime visitors can warm up 
afterward in the nature center, take in some of the displays and learn more about 
the plants, animals, geology and history of the area. Parents can also check out for 
periods of two weeks pre-packed backpacks with books, activity ideas and other 
materials to help teach kids about different topics in the natural world such as 
geology or animals at night. 

The trails at Swiss Valley cross over Catfish Creek numerous times, and visi-
tors will notice that all the bridges are new. They were replaced this year with help 
from the Urban Youth Corp, Boy Scouts and other volunteers. That is because 
over the course of a roughly 12-hour period in July 2011, the area received 

14 inches of rain, turning the normally placid creek into a raging monster that 
ripped out bridges, gobbled up picnic tables and damaged stream banks. It also 
exposed new rocks and fossils and brought some of these from the bluffs above the 
creek down into the valley. 

Inside the nature center are displays on practices that improve water qual-
ity and reduce flooding risk, like installing pervious asphalt, rain barrels and rain 
gardens. The nature center itself is trying to reduce rainfall that runs off the build-
ing and parking lot to zero, and monitoring efforts indicate it is working. “I have 
no doubt that if we hadn’t done some of the things we did to reduce runoff, the 
damage from the storm would have been even worse,” Ammon notes.

The park is open from sunrise to sunset year round. The nature center is 
open from 7 a.m. to 3:30 p.m. Monday through Friday and from 9 a.m. to 5 p.m. 
Saturday and Sunday. To reserve a pair of snowshoes, call (563) 556-6745.

William Hoyer makes his Radish debut this month. For more information on 
Swiss Valley Nature Center and Preserve, visit dubuquecounty.org, then click 
on “conservation.”

Visitors wearing snowshoes travel a snowy trail at Swiss Valley Nature Center and 
Preserve. (Photo by Jenny Ammon)
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Reason’s Prairie Creek 
20807 183rd Ave. W., Buffalo Prairie, IL • 309-537-9122

Reason’s College Ave. Deli
101 N. College Ave., Aledo • 563-582-8226

We have a variety of LOCAL Food Choices! 
• Fresh made-to-order SUBS • Homemade SOUP – SALADS 

• Homemade PIE • 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

 OPEN 7 Days a Week! M-F 10am-6pm / SAT 11am-4pm / SUN 11am-4pm

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

Delicious Fresh Subs, Soups, 
Salads, Pie & Reason’s Meat Case
     Open 6-days a week M-F 11-6 / SAT 11-4 / SUN Closed

Order your

Holiday
Pies!

83-89 S. Seminary Street • Galesburg, IL 61401
(309) 342-3111 • Hours: Mon-Sat 7-6 • Sun 7-4

COUPON

COUPON

Coupon Expires 12-30-12
Limit one coupon/person

Receive 

$500 OFF
A $25.00 Purchase 

STOP IN
Fresh Baked Goods...
Vegetarian Entrees...

Shop our Grocery, Bakery,
Deli, Gluten-Free Section 

& Supplements!

Make your holiday feast exceptional with 
fresh baked goods, spices, imported & domestic cheeses, 
ethnic ingredients, vegetarian “turkey” & much more.

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

563.243.6162

Marie Ludgate, RD, LD
2900 Devils Glen Rd., Bettendorf

563.332.8496

Chrissy Watters, MS, RD, LD/N
2930 18th Ave., Rock Island

309.793.0684

Kristen Decker, RD LD
4064 E. 53rd St., Davenport 

563.355.5540

Dawn Blocklinger, RD, LD
750 42nd Ave., Moline

309.757.1085

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

309.787.0273

Molly Muchow, RD, LD
1823 E. Kimberly Rd., Davenport

563.359.9323

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

ROASTED BUTTERNUT SQUASH
WITH ONION AND RED PEPPER

Serves 6.
All you need:
2 medium butternut squash, peeled, 

seeded and cut into 1-1/2-inch cubes, 
about 6 cups

1 red bell pepper, seeded and chopped
1 red onion, cut into 8 wedges
2 tbsp Grand Selections olive oil
1 tbsp Grand Selections balsamic vinegar
1 tsp dried herbes de Provence
½ tsp Hy-Vee salt
½ tsp Hy-Vee black pepper

All you do:
Preheat oven to 425º F. Place squash, red 
bell pepper and onion in a roasting pan 
sprayed with non-stick cooking spray. 
In a small bowl, combine oil, vinegar, 
herbes de Provence, salt and pepper. 
Pour over squash mixture; toss to coat. 
Bake for 45 minutes or until tender and 
lightly browned, stirring occasionally.

SQUASH is a good-for-you 
food that comes in all different 
shapes, sizes and flavors. It’s a 
dieter’s dream, with an average 
1/2-cup serving containing just
40 calories and 3 grams of fiber!

Center Director, Candice Kundert, LISW
Counselor, Therapist, Officiate

25 yrs. experience serving our community

Enjoy these services at our 
NEW LOCATION!:

•  Play & adolescent 
therapy

•  Family & individual 
therapy

•  Couple & group therapy

•  Reiki

•  Aromatherapy

• Chakra classes

• Massage therapy

• Shamanic healing

•  Cranio-Sacral therapy

•  Cellular release 
hypnotherapy™

• Sound healing

• Life coaching & 
   workshops

• Reflexology

• Acupuncture

•  Commitment & 
Wedding Celebrant

• Spiritual Direction
• Chi Gong

Please Come and Experience our Peaceful, 
Healing Environment and Expand Your Growth!

Call today and feel the healing power
563.370.7995

Now located at: 
2135 Mississippi Blvd. 

Bettendorf, IA 
(Next to the Bettendorf Community Center)

Visit Our New
 Healing Center

33rd Annual Holiday 
Craft & Home-based 

Business Show

Come meet the
Fairy Grandma of 

the Three Little Lasses
2pm @ Lincoln School

–Free Fairy Dust

Monmouth, Illinois

Saturday Nov. 17th
9am-3pm @ VFW

& Lincoln School
830 N. G Street

325 S 11th Street
WCHCE Bake Sale 

& Home Based Business Show 
@ 1000 N. Main Street

For Info or booth space contact
Diane Fedorow at 309-462-5063 or 

email: cdfedorow@frontiernet.net
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Be in the audience for this once-in-a-lifetime event 
to support local public television and radio.

The production will be 
taped and then aired 
in December on both 
WQPT–Quad Cities PBS 
and WVIK, Augustana 
Public Radio.
For tickets ($20.00 each), 
call 309/794-7306 or online: 
augustana.edu/tickets

Friday, November 16  
7:30 p.m.

Saturday, November 17  
2:00 p.m.

Saturday, November 17 
7:30 p.m.

Potter Theatre  
Augustana College 
Rock Island, Illinois

Enter to win two tickets to
The Nutcracker!

REGISTER TO WIN

Age: � 18-25 � 26-35 How often do you read Radish?
� 36-55 � 55 & up � Monthly � 4x per year � Occasionally

Have you visited www.radishmagazine.com?    �Yes    � No
How many annual performances of  The Nutcracker have you attended?_____

Name_________________________________________________________________________

Address____________________________City________________State_______Zip_________

Phone_______________________________
Mail or deliver to:

Moline Dispatch Publishing Company, L.L.C.
Attention: Radish Ticket Contest

1720 Fifth Avenue, Moline, IL 61265

* All entries must be received in the offices of
the Moline Dispatch Publishing Company by
5:00 pm Friday, November 30, 2012. Must be
18 or older to win.
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Open Year Round

Tuesday 3pm to 6pm  &  Saturday 8am to 1pm

www.freighthousefarmersmarket.com421 W. River Drive, by Modern Woodmen Park
— Downtown Davenport Along the Scenic Mississippi River —

Like us on 

Shop for your Holiday Feast & Gift List!
Farm Fresh Food, Gifts & Fun

Meet You at the Market!
• Fresh Greens • Local Meats & Cheeses
• Root Vegetables • Wine  • Honey
• Mushrooms • Coffee & Tea
• Farm Fresh Eggs • Pies & Breads & Baked Goods
• Hand Crafted Items for that One-of-a-Kind Gift! And More…

Freight 
House Gift 
Certificates 
available!

November 24
Small Business Saturday

MARKET IS OPEN!
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environment

Reel discussions
Recent eco-documentaries raise probing questions
By Jeff Dick

Documentary filmmakers have given green-minded movie audiences plenty 
of material to mull over lately. If you missed some of the most talked about 

films, not to worry. Three recent releases to DVD offer plenty of food for thought. 
Just grab a bowl of popcorn and pick your flick.

Blowin’ in the ‘Wind’
“Greed not green” is the way one rural New York state resident dismisses the 

driving force behind wind power in “Windfall,” which takes a critical look at a 
rising source of alternative energy.

Focusing on the small community of Meredith, filmmaker Laura Israel gets 
opinions from both sides of a small farming town divided over whether to take 
wind development money or preserve their quiet, peaceful countryside.

The effectiveness of “Windfall” doesn’t rely so much on hot-air arguments as 
it does on cinematography and sound design that gives the feeling of what it’s like 
to live near a 400-foot high wind turbine with almost constantly turning blades. 
The boom-box-like rumbling vibration together with long, moving shadows create 
a droning, strobe-like effect that nearby residents claim causes distracting days and 
sleepless nights.

Promoted as nonpolluting and sustainable, wind power offers a viable renew-
able energy option. But “Windfall” effectively argues the concerns of community 
residents living close to gargantuan modern windmills — and not just those inter-
ested in leasing property rights — should be considered. 

‘Revenge’ not so sweet
In his sequel to “Who Killed the Electric Car” (2006), which told the story 

of General Motors’ battery-driven EV-1 prototype, Chris Paine shows off the 
latest generation of plug-ins, including the Tesla, Volt and Leaf in “Revenge of the 
Electric Car.” 

Interviews in the film with top executives at Tesla, GM and Nissan, as well as 
gas-to-electric-car conversion specialist Greg Abbott, track the strides and the mis-
steps in the production of electric vehicles. Auto-industry analysts, environmental-
ists and journalists add fuel to the discussion.

This informative documentary is favorably disposed toward plug-ins, though 
accelerating changes in the automobile market threaten to outpace information 
offered in the movie. Both hybrid and conventional gas-powered vehicles are get-
ting better fuel mileage thanks to engine and transmission efficiencies, thereby 
making “Revenge” look a little premature in its forecast for plug-ins. Stingy gas-
engine vehicles are still giving them a run for their money. 

Raw conflict
“A cautionary tale for consumers” is how Kristin Canty describes her 

provocatively titled “Farmageddon: The Unseen War Against Family Farms,” 
which champions raw milk while denouncing government efforts to limit its sale 
and distribution.

Despite a legal disclaimer after the end credits disavowing any health claims, 
Canty offers her own daughter as proof of raw milk’s healing properties after the 
girl’s allergies go away. Anecdotal evidence from several other believers claim the 
natural elixir can cure asthma, eczema and other maladies. Only token dissenting 
views are presented, and the anti-bacterial argument for pasteurization is acknowl-
edged but downplayed in the film.

Meanwhile, the United States Department of Agriculture and state agencies 
are depicted as an intrusive government protecting big agri-business at the expense 
of small farmers. Footage of law enforcement agents raiding co-ops, confiscating 
raw milk products and destroying them play into the film’s broader narrative sym-
pathizing with small farmers who have to contend with undue regulations, includ-
ing the “paperwork” necessary to be certified organic growers.

Regular contributor Jeff Dick has reviewed film and video for Library Journal 
since 1986.

Footage in ‘Windfall’ conveys the experience of being near windmills. (Submitted)
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Peaceful River
TRADING CO.

302 N. Salina St.  |  McCausland, Iowa
Wed–Sat 10am-5pm  |  Sun 11am-4pm

SHOP ONLINE! www.PeacefulRiverTradingCo.com
  563.225.2100

Ageless Treasures of the Heart

It’s craft show season! Too busy to travel? We have the answer... 
Every day is a craft show at Peaceful River Trading Co.!  

We showcase the wonderful creations of over 25 local artists 
and crafters. Their beautiful one-of-a-kind items are great for 

gift giving, holiday decorating, and personal enjoyment. 
Stop in and support your local artists and crafters!

718 Bridge Ave. Suite 7 Davenport, Iowa • 309.737.5111 • www.thecrystalbutterfly.com
Credit Cards Accepted • Gift Certificates Available

The Crystal Butterfly is based upon 
honesty, awareness, and compassion, 

the trinity of healing therapies.   
   You will feel more relaxed, have better energy,
and a calmer state of mind after just one session.

The Crystal Butterfly 
Therapeutic Massage

We use a client-centered approach to massage therapy.

New Clients Receive $10 Off
By Appointment Only

Sit & relax on the porch of our lovely 1895 
Queen Anne Victorian overlooking the 

beautiful Jo Daviess County countryside and 
downtown Galena, IL area.

There are four beautifully decorated 
guest rooms, each with a queen size bed, 

private bathroom and fireplace.

Cannot be used in 
conjunction with any other 
coupon, discount or offer.

Restrictions apply
Expires Oct. 31, 2013.

DISCOUNT 
WITH
THIS AD

10%

b

Chocolate, Champagne & Candlelight
November 2-3, 2012 

“Old Fashioned Christmas” 
events every weekend

December 2012
Murder Mystery Weekend

February 22-23 2013
Wine Lovers Weekend

March 2013
Northern Illinois Quilt Expo

March 15-16 2013

We are now hosting small quilt/
craft retreats – call for details.

l t Ch & C dl lil t Cl Cl t
Calendar of Events:

Gourmet-style hot homemade 
breakfast served daily, with 

early a.m. coffee. 
Enjoy our now 
famous bottomless

cookie jar!

www.hellmanguesthouse.com

The Hellman Guest House

h ll thh ll th
318 Hill Street, Galena, IL 61036          815-777-3638

Tranquility has an address...
Bed & Breakfast

$1.00 Off Admission
23nd Annual Quad City Christmas

UNIQUE HANDMADE ITEMS
Over 180 Exhibitors

Crafters demonstrating throughout the fair
Admission without coupon $4.00
12 years and under admitted free

1 coupon admits up to 10
Conrad Enterprises (309) 647-0400

QCCA Expo Center
2621 4th Ave., Rock Island, IL

November 23, 24, 25, 2012
Friday & Saturday 10–5 • Sunday 10–4

COUPON COUPON
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1715 15th Street Pl. • Moline • 797-6274

You CAN Live a Healthy, Pain-Free Life!

1177115555 1555th SSStttrreeet Pll... • MMMolliinne • 77999977-66627744
Celebrating 33 Years of Serving Your Health Needs!

Plant-based Protein Powder 
with a Complete Amino Acid 
Profile *Vegan *Gluten-Free 
*Dairy-Free RAW MEAL is 
ideal for Weight Loss!

Garden of Life - Raw Meal 
Beyond Organic Meal
Replacement Formula

Chocolate & Vanilla

RAW Meal for People 
On The Go!

Get a Balanced, Organic 
Meal in Seconds!

On Sale Now
(while supplies last)

NOW
$3962

Reg. $56.60

Come in for our already low prices on Garden of Life Products.

We offer: Hair Analysis | Saliva Testing
Cell Analysis | Certified Nutritionist on Staff 

Cardio Check Health Screening
Special in-store services and sales! 
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food

Buttered up
Making your own butter has some sweet rewards
By Rachel Morey Flynn

For years, the task of making my own butter is one of those things that has sat 
comfortably on my list of things I’d like to do. Upon my youngest child’s 

graduation from high school, for example, I plan to take an extended sabbatical 
in Africa in order to personally save the life of a baby elephant … or at least take 
a long walk with one as the sun sets over Botswana. Likewise, I hope one day to 
drive a convertible down the Gold Coast. And someday, somehow, I’d like to 
spread butter made with my own two hands on stout-infused beer bread baked in 
my own oven while the autumn breeze blows through my open windows.

Far fetched? Maybe. But as I prepared to cross “make butter” off the list, 
I discovered that what I’d always assumed was a complicated process is, in fact, 
remarkably easy. You don’t even need special equipment — just a jar, some cream 
and time to shake it. More importantly, aside from $10-a-pound organic butter 
from grass-fed cows who peacefully graze in places so idyllic that you wish you 
lived there too, the butter you make yourself will be the best you have ever tasted.

I say this with confidence because I firmly believe that you cannot mess this 
process up: I recently ate a lot of wonderful butter that I made myself (with a 
gentle autumn breeze blowing through my home, no less).

However, I understand that even a dedicated foodie may have some res-
ervations about making butter at home. If you have tasted organic bacon from 
humanely-raised heirloom pigs, you understand the dangers of visiting the “other 
side” of food; once you’ve had the good stuff, eating bacon every day seems like 
a fine idea. Also, after you’ve had the sourdough bread nurtured by a local baker 
and created from wild yeast in the air that you breathe, you’ll never buy the super-
white stuff in the plastic bag at the grocery store again.

Could making your own butter lead to a similar butter bender? Perhaps. But 
even at the risk that you’ll be inspired to make butter three times a week just to 
feed your homemade habit, you should do it anyway. One of the magic things 

about making your own butter is the surprise bonus: Your arms will look better. 
You see, making your own butter is a journey of physical exertion. You are going 
to have to shake that jar. I mean, shake it. Cause the whipping cream to get a 
concussion. Slam the liquid from one end of the jar to the other violently. This 
motion guarantees butter-making victory.

Do this often enough, and someone is going to comment on the state of your 
ultra-fit arms. To which you can respond, “Oh, yeah. I guess my arms are shaping 
up. I’ve been making butter.”

Rachel Morey Flynn is an adventurous foodie and frequent Radish contributor.

Pour the whipping cream into a clear Mason jar and 
add the salt, if using. Optionally, add a clean marble 
to the cream to speed up the process. Allow the 
cream to come nearly to room temperature before 
you begin shaking (the whipping cream needs to be 
between 50 and 60 degrees or the process will take 
considerably longer). Shake the jar vigorously. 
After about 10 minutes, you will notice the cream has 
thickened quite a bit. Keep shaking. The butter will 
break apart from the cream inside that jar and form 
chunks of yellow material — the longer you shake 

the jar past this point, the firmer the consistency of 
your butter.
Strain the butter out of the liquid through a fine mesh 
sieve, but don’t discard the liquid. You’ve also just 
made buttermilk (the liquid that is leftover), which 
you can use in your baking to add lots of low-fat 
flavor. Fill a separate bowl with water and ice cubes. 
Pour this over your butter to draw out the last bits of 
liquid, a process which will guard against rancidity. 
Then, mash the butter in a bowl, adding salt and 
tasting until the butter suits your liking.

Homemade butter

+1 cup heavy 
whipping cream

1/2 teaspoon 
salt, plus extra to 
taste (optional)

Creamy, handmade butter that’s ready to spread. (Photo by Paul Colletti / Radish)

iStockphoto
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THE NEW 
JOHN DEERE PAVILION

www.JohnDeereAttractions.com 
309-765-1000Featuring equipment that shapes the earth... and imaginations

1621 5th Avenue
Downtown Moline, IL,

WWW.INDIGOWELLNESS.INFO309-764-YOGA (9642)

11621 5th AA1621 1 5th AA

7th Annual Holiday Open House
Saturday, December 1st 3:30p - 6:30p

Shop, snack, & gasp at the Performance Art!
Also, Extended Hours 
• Nov 9th & 10th
• Nov 16 & 17th
• December 
(View Online Calendar)

2013 CSA Memberships Available-Sign-Up Now!
oak hills acres certified organic farm

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

A 2013 community supported agricultural (csa) membership from oak hills  
acres organic farm, atalissa, ia, will provide fresh, organic and heirloom 
produce throughout the 2013 season. 
all produce grown on our organic family farm on our 30 acres of 
fields & in our high tunnel greenhouse. members pick up their shares at 
pre-arranged sites in the quad-cities, iowa city, cedar rapids, muscatine and 
surrounding areas. 2013 organic csa memberships are limited, order now.

visit the oak hill acres “veggie mobile”
every saturday 8am-1pm

davenport freight house farmers market — 421 w. river dr 
Fresh Organic Veggies 

This Winter!

312 Main Street • Davenport • Iowa • 52801

Follow us on       • 563-424-2004 • shoptherubyslipper.com 

WE are your local TOMS destination spot
* The only boutique in Iowa carrying the brand * Tinys, Youth & Adult sizes

* Eyewear being introduced November 1 * New holiday shipment
* And as always, you buy one, they give one! 

Make this a TOMS Christmas!!
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Store Hours: M-F 9am-8pm; Sat. 9am-7pm; Sun. 10am-7pm

563-323-7521

Customer
Appreciation Day

Saturday, Nov. 17th
Pre-Sale Friday, 
Nov. 16th 5-8pm

Deli   ❧   Bakery   ❧   Catering

www.greatestgrains.com

1600 N. Harrison St.
Davenport, Iowa 52803

The Quad Cities Largest & Most Complete 

We are the go to store for your special product requests! 

❧ Greatest Grains D-E-L-I ❧
Sit Down Deli – Lunch & Dinner 

Grab-N-Go Quick Meals, Breads & Sweet Treats, 
Catering Homemade Delicious & Healthy Dishes

❧ Daily Meal Deal Special $7.99
❧ Monthly Smoothie Specials

“We are health minded, with your health in mind!”

Natural Products Market

❧ TEA TASTING CLASS ❧
Tuesday Nov. 13th 6-7pm

Join us and learn about the wide world of tea! We will be brewing 
and sampling from our wide selection of green, white, black and 

herbal teas. Broaden your taste buds and celebrate the great tradition 
of enjoying a fine cup of tea. $7, call to register

Bulk Foods | Vitamins & Supplements
Health & Beauty Aids

Produce & Cheese | Housewares & Gifts

❧  Body Care  ❧ 
Enjoy selecting your natural body care 

products from our large selection. Our body 
care department features a wide variety of 
natural body care products ranging from 

lotions to loaf bars to bulk soap.
We carry natural sunscreens.

Protect 

& Nourish 

this winter!

RELAXATION ∙ THERAPEUTIC ∙ DEEP TISSUE ∙ FOOT MASSAGE 
PEDICURES ∙ MANICURES ∙ COUPLES ∙ PRE-NATAL 
GIRLS NIGHT OUT ∙ SPA PARTIES ∙ MEN’S SERVICES

1411 Sixth Avenue • Downtown Moline
Call 79-RELAX • 309.797.3529

Relax  •  Refresh  •  Rejuvenate

GIFT CERTIFICATES
TIME TO START THINKING ABOUT

H O L I D A Y

www.tworiversmassage.com • www.delsolebarefootspa.com

GIFT CERTIFICATES – Stop by to pick up your Holiday Gift Certificates. We can mail gift certificates to 
your recipient too! Call for details! del Sole Barefoot Spa and Two Rivers Massage are open by appointment 
Monday thru Friday 9am until 8pm; Saturday 9am until 5pm. Front desk hours 9am - 5:30pm. 
Appointments may be made by calling (309)79-RELAX (797-3529).

Two Rivers Massage & del Sole Barefoot Spa

Holiday Open House
Friday, November 9, 2012 • 5:00 - 7:00 pm
Please join us…

Live Music • Door Prizes • Refreshments
Gift Certificate Specials • Tours

Come meet our Staff and see our 10 treatment rooms
Please bring your friends, family, co-workers!

1411 Sixth Avenue, Downtown Moline
www.tworiversmassage.com

Morgan R. Morgen B. Eliza Jaci Veronica
Sara Gloria Pam Barb

Our beautiful couples room.
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WELCOME
Newcomers – Newlyweds – New Babies

Call Bonnie 309-796-1145 • www.makingfriendsqca.com

Making Friends
Welcome Service, Inc.

Since 1989

Area Businesses REACH New Customers
Place your information in our welcome packets.

Peace
of

mind
Earn Income At Home
Safe, Sensible, Simple & Solid Business
I am a Mom who left the corporate world to 
Work From Home! I now earn a secure residual 
income with a car bonus & a weekly paycheck. 
Looking for 2-3 motivated individuals that 
want the same.

www.midwestparents.biz
641.919.3722

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

Have A #1 Career
Helping People!

Award Winning 
Massage Therapy School

www.East-WestSchool.com
North Liberty, Iowa
319-351-3262

www East WestSchool com

Tuition 
Starts at 
$7,995.00

Christmas at the Farm
November 23-25

Fresh Designer Wreaths 
& Handcrafted Gifts 

made by Celebrated Local Artisans

To order Wreaths (309) 289-4770

WALNUT
    GROVE
          FARM

Historic

www.walnutgroveFarm.com

GRASS-FED BEEF
OCIA Certified Organic
No-Hormones, No-Antibiotics
No-Vaccines, No-GMOsNo-Vaccines,,, No-GMOss

BRAMMEIER
FARMS

Wilton, Iowa
Gerry: 563-370-6415
bramfarm@netwtc.net

Reasonably 
Priced

Blessed be the Body!
Give the Gift of Good Health this 

Holiday Season!
Massage therapy at Heartland Healing

Sessions individually designed to 
relieve your body’s aches and pains.

Pam Kaufman, LMT 
HEARTLAND HEALING
601 Brady St., Davenport, IA

563-349-0888 | pkaufman@netexpress.net

purely pampering 
products

www.perfectlyposh.us/QCLaura 

Natural skin 
care products 
don’t have to 

be boring.
Perfectly unique 

holiday gifts!

Classes, Thai Massage 
& Teacher Training

 

www.tapasyogashala.com
309-236-6084

wwwtapasyogashala comww

& Teacher Training
$5 Lunchtime Classes M-W-F

www.soggybottomdiapers.com 
Serving the Quad Cities, Iowa City, 
Muscatine & the surrounding areas.  

Cloth Diaper Cleaning & Delivery 

• Save Time  • Save Money
• Clean Healthy Baby

• Baby Registry  • Eco-Friendly
New customers – mention that you saw us in Radish & have your setup fee waived!

563-272-9377

Looking for a local 
Pampered Chef

consultant?
Tools for holiday meals and gifts, 

or to start a great part time career
call Jane McDonald 

the first Kitchen Consultant in the State of Iowa at 

563-343-0207

425 17th Street, Suite 2 • Moline, IL
“On the alley”

Tues. & Thur.
2 pm to 6 pm

Fri. 2 pm to 5 pm
Sat. 9 am to Noon
Or by appointment

(309) 558-9348

Dave Schneider, Luthier
Repairs to all fretted instruments

acoustic and electric.
Fret work a specialty!

Handcrafted guitars, mandolins,
ukuleles and dulcimers

Lori Sullivan, RN
Advanced Nutrition 

Response Testing Practitioner

Cell: 563-249-9989  Office: 563-323-1551
1900 State St., Ste. 2, Bettendorf, IA

Call Lori to schedule your appt today.
www.nutritionworkswellness.com

Healthcare the Way Mother Nature Intended!

NutritionWorks Wellness
Offering....

Nutrition Response Testing
Designed Clinical Nutrition

228 West 3rd Street
Davenport, IA Fa

ce
b

o
o

k
.c

o
m

/D
o

w
n

to
w

n
C

e
n

tr
al

P
e

rkO
p

e
n

 M
-F 7am

-9p
m

•S
at 9am

-12am

QC’s Exclusive
Vegetarian

Coffee House!

-• The General Store •-
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food for thought

Slice of grace
A baking legacy takes the work of many hands
By Annie L. Scholl

Pumpkin pie. Pecan pie. Mincemeat pie. My mom made them all — and she 
made them well. Every Thanksgiving. Every Christmas. Every year that I can 

remember. I loved her turkey and her stuffing and all the other holiday fixings, but 
mostly I wanted to eat the “good” food just so I could get to the pie.

A friend of mine writes beautifully about watching her mother bake. She 
can remember the spot of flour on her forehead, the way her mother’s hands 
looked when she worked a rolling pin over a ball of pie dough. My memories 
of my mother baking aren’t as solid. They come in bits and pieces. Just today I 
remembered she used to give us little scraps of dough left over from her piecrusts. 
We would roll them out flat, sprinkle them with sugar and bake them alongside 
Mom’s pies. 

I clearly remember eating her pies, though. It was impossible to choose just 
one. So I’d have a sliver of each with a dollop of whipped cream on the pumpkin. 
My favorite was her mincemeat pie. The crust on that one was always especially 
yummy. Many years she threatened to quit making it, due to the expense of the 
jarred pie filling and because, unlike the other pies, there was always leftover 
mincemeat pie. I was grateful she never made good on her threat.

As an adult, I tried to make pies. My kids will be the first to tell you I’m not 
known for my culinary skills. But I think they’d even agree I can make a mean pot 
of soup and scrumptious cookies. When they were younger (so young they prob-
ably don’t remember) I baked zucchini bread, banana bread, brownies (admittedly 
from a box) and the occasional birthday cake. That was in my “perfect” mother 
phase — a phase, fortunately, I gave up when they were in elementary school.

Despite the successes I have had in the kitchen, when it comes to pie baking, 
I have been a failure. I could never, ever get it right — and by “it” I mean the 
crust, specifically. Every time I attempted to make piecrust I ended up in tears. 
The dough would stick to the rolling pin. It wouldn’t reach the sides of the pie 
pan. I have no idea how it actually tasted because I don’t recall ever getting a pie 
into the oven.

Before my mom died in July 2004, after cancer took parts of her breast, lung 
and brain, I knew I wanted to stand beside her in my kitchen and have her teach 
me how to make a pie. I didn’t want her to say, “Just let me do it, Baby,” like she 
often did when it came to baking or sewing or knitting or any other skill I wanted 
her to teach me as a child. I told her straight up to just let me try, not to jump in 
to rescue me, but instead just to call out instructions.

My mother did her best to keep her hands to herself, standing at my side, 
moving her feet, her hands, like a boxing coach who can’t get into the ring. “Just 
… just …” she would start to say, stopping short of reaching for the rolling pin, 
the flour, the icy water. 

I was close to tears when my youngest sister Sue stopped by my house and 

asked what we were doing. Before long, Sue was working the rolling pin over the 
dough, which relaxed under her touch. She effortlessly moved the flattened disk to 
the pie pan and pressed it into the grooves around the edge as if she’d been doing 
it her whole life. 

In that moment, I laid down the desire to make pies. The art wouldn’t die 
with my mother. My sister (make that “sisters,” since all four of them can make a 
darn good pie) could carry on that tradition.

Each Thanksgiving, each Christmas, my sister Sue bakes pies. She makes 
my mother’s pumpkin and pecan pies. She continues to make mincemeat, even 
though, despite my best efforts, there is often two-thirds of a pie left when the hol-
iday is over. She expands my mother’s repertoire, adding in other pies she’s made 
from recipes she’s discovered on the Internet. 

For my part, I do my best to eat them. I load an empty plate with slivers of 
each — grateful that a part of my mama lives on, even if it’s not through me. 

Annie L. Scholl is a frequent Radish contributor.

iSto
ckp

hoto



Reach Your Maximum Potential
If you are one of the 80% of Americans who will suffer from back pain,
neck pain and headaches—or just want to improve your range of
motion, balance and endurance—the experts at the Palmer Chiropractic
Clinics can help. 

To learn more about our services or to make an appointment, call us
today or visit us online at www.palmerclinics.com/qc.

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

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

The primary care provider for spinal health and well-being

Saving the world, one car at a time.

Just South of Northpark Mall
Now available at

The 2012 KIA Optima Hybrid. 
 Not your ordinary midsize sedan.
    Starting at $25,700 UP TO40

HWY
MPG

MPG BASED ON 2012 EPA ESTIMATES. ACTUAL MILEAGE WILL VARY WITH OPTIONS, DRIVING CONDITIONS, DRIVING HABITS AND YOUR VEHICLE’S CONDITION. QUANTITIES ARE LIMTED AND AVAILABLE ONLY AT AUTHORIZED HYBRID DEALERS. PLUS TAX, TITLE, LICENSE AND DOC FEE.



 Call To Schedule Your Appointment Today

Mona Alqulali, 
MD, PhD, FACOG

www.infinitymedicalgroup.org

We offer a wide range of services in one convenient location to meet the needs of women at every stage of life.

 

CLINTON OFFICE:
507 S. 4th Street
Clinton, IA 52732 
563-241-4000

BETTENDORF OFFICE:
Terrace Park Professional Building
4480 Utica Ridge Road, Ste. 140 

1-877-241-4004

    Obstetrics & Gynecology     Urogynecology     Cosmetic Surgery
    Physician Supervised Center for Medical Weight Loss
    MedSpa:  Facial Procedures • Body Cosmetic • Fillers • Laser Hair Removal • Laser Rejuvenation 

Microdermabrasion • Chemical Peels • Ultherapy • Dermafrac Treatment

“Striving to make 
the impossible ordinary”

The very best 
in women’s 
health care.

Special: Up to 40 units of BOTOX® and 1 syringe of JUVÉDERM® for $750.


