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5350 Eastern Ave., Davenport
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Obstetrics & Gynecology
Specialists, P.C.

Your choice for

OB-GYN excellence. . -
Serving the Quad Cities and Surrounding Area
Caring Physicians
Excellent Medical Treatment
Physicians * Nurse-Midwives
Physician Assistants * Nurse-Practitioners

We practice our specialty together to give you the
best possible medical care when you need_its
You will feel comfortable and securé with
the treatment yousfeceive!

| am a loving mother...
| am experienced...
| am caring.

Mary B. Johnson, A.R.N.P, M.S.N., was raised in Rock Island
and received a BSN from Southern lllinois University and a
MSN from University of lllinois - Chicago. Mary is certified

1 by NCC as Women's Health Nurse Practitioner-WHNP and
Inpatient Obstetrics — RNC. Mary has worked in women's
health care for over 20 years and looks forward to meeting
patients at The GROUP.

She and her husband have four daughters and one grandson.
Mary enjoys spending time with her family.

Mary B. Johnson,
ARN.P,MSN

To request an appointment please call

L (563) 355-1853

24

SPECIALIST, P.C.
NEW LOCATION! | 5350 Eastern Avenue

gro up Davenport, A 52807
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e Knox County Fairgrounds
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e Galesburg: Hawthorne Centre

e-mail Jeralyn Wood at
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Nearly 125 Metro employees work hard to keep the
[llinois Quad Cities moving - all day, every day.

Discover Metro today and see why we love our jobs.
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gogreenmetro.com
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MORE THAN A
MARATHON

WWW.QCMARATHON.ORG

Enjoy 100 Years of Rural

American Music!

7 bands - Songs from 1860-1960
Polka, square dancing & clogging

Food vendors or bring picnic lunch
Lawn chairs & coolers welcome

12 Miles North of Davenport, IA
Dan Nagle Walnut Grove Pioneer Village
18817 2g9oth Street
Long Grove, |A 52756
563-328-3283
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At the Freight House

Enjoy our finest brews with
a stunning view on the deck
or inside at our Freight House

Try our craft-brewed beer on tap
with fresh-to-order lunch and dinner
specials. Planning a party?

Book The Beer Tap Room!
Cellar, our famous =
party room! ou“’r‘:';‘;e
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BREWERY | i W Holidayes'®
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563-322-1569 * FrontStreetBrew.com f
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from the editor
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Nora Schroder and Radish editor Sarah J. Gardner at Green Lane Farm. (Photo by John Greenwood /
Radish)

any years ago, my grandfather, a farmer, built himself a short table using some salvaged window frames. It was not

much to look at — somewhat rickety but serviceable — and was kept in an outbuilding to use as a small work
table. After my grandparents passed, my uncle considered throwing it away, but offered it instead to my mother. “You
know your mom,” he told me with a wink. “She’ll love it because Grandpa made it.” And sure enough, she did.

Later when I asked my mother about the appeal of the table, she said matter-of-factly, “Nothing gets wasted on a
farm.” In other words, my grandfather could have scrapped those window frames, but instead he found a way to extend
their usefulness. It was, to Mom, one of the chief virtues of farm life.

This conversation came back to me on the day we visited Green Lane Farm to take pictures for the article on page 8.
Nora and Alan Schroder showed us proudly around their vegetable plots and talked about their work. Every hour had a
purpose — there were weeds to pull and beans to harvest, excess sweet corn to cut and freeze — and so did every object.
Nora pointed to things Alan had built, including a greenhouse made from cattle panels, long rows of tomato cages con-
structed from concrete-reinforcing wire, and even a gorgeous pond made from a hot tub liner picked up down the road.

Farmers are among the original recyclers. This is true not just in that scrap pieces of wood and wire often are given
second and third lives on a farm, but also in the way things are grown. As I was admiring the size and plenitude of the
cabbages and squash at Green Lane Farm, Nora credited the chickens and goats they kept. Their manure is worked into
the ground each spring, resulting in abundant vegetables, while the animals get to munch on scraps as plants are har-
vested. As if on cue, Alan tossed a bucket of corn leaves and silks to the goats, who happily devoured them.

When I think about the challenges we face going into the future, it is encouraging to consider that in many ways we
already have the skills to meet them. Just as you can find examples of recycling on a farm, you don’t have to look far to
come across methods of energy conservation and resource management. Those same values and skills that grow our food
also can grow solutions for the 21st-century.

— Sarah J. Gardner
editor@radishmagazine.com

Facebook.com/EditorSarah]Gardner
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the grapevine

From our readers

“Organic and sustainable agriculture, that used to mean natural and respon-
sible growing practices. The meaning of both is now weak and diluted.

“We need to get back to ‘wholistic’ agriculture, whether we have acres of land
or a small garden plot. We must realize that everything we do in our fields and gar-
dens has a domino effect, whether it is good or bad.

“We must look at the whole picture and truly see what has been done, not
only to the land, but also to our health. Look around you. Even in a forest it is not
only trees that are growing but also fungi, bacteria, flowers, etc. We need to follow
nature in our growing practices (and) to realize the symbiotic relationships if we
are to grow healthy food and keep our ‘dirt” healthy and producing vegetables,
grain, hay, etc. We must start now, before it’s too late, if we are to continue to feed
not the world, but ourselves, and we must teach others to do the same. ...

“We are all part of the whole and must always think about what reaction our
action will cause. We must teach and encourage those wanting to go into farming
or those who want to learn how to start a garden to think of the whole.

“Our food system is in trouble, and as growers and gardeners we can and we
must do something about saving it!”

— Cordelia Kaylegian, Henderson, IL

Beg your pardon

In the article on Codfish Hollow in the August issue of Radish, Tiffany
Biehl’s brother Jared was incorrectly identified as Sean. We regret the error.

On the Road We love to meet our readers!
with Thanks to Friends of Radish, you can
find representatives of the magazine this
a IS‘ month at the following events:
* Culinary Ride-Quad Cities,
9 a.m. Sunday, Sept. 14, beginning at the
Quad Cities Food Hub, 421 W. River
Drive, Davenport. This 25-mile bicycle
tour will feature local farms, foods and chefs, and will end with a porch party back at
the QC Food Hub. For tickets and event details, visit culinaryride.com.

* Wild Alaskan Salmon Bake, 11 a.m.-4 p.m. Saturday, Sept. 20, Sustainable
Business Center, 2900 W. Main St., Galesburg. A community event celebrating
this unique Midwest connection to sustainable fishing in Alaska, this event will
feature food, music and live cooking demonstrations in the kitchen at En Season.
For more information, visit sitkasalmonshares.com.

To discover more upcoming events of interest, see the events calendar on the
Radish website, 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 com-
munity group or nonprofit.

Cald LaserTreatments
along with our ability to
treat and manipulate

. | extremity injuries

_ Speeds Healing of

Qa_ Sprains & Strains

Become a fan, ask questions,
become informed on chiropractic!

Bobb Chiropractic Center P.C.
813-1st Ave., Silvis Ill. 61262
309-755-BOBB

www.bobbchiropractic.com ¢ 6 days a week

ﬂ Follow Us On Facebook!

Select 1emS

- 50-70%f

BETIER LIFE
NUTRITION CENTER

1715 15th Street Pl. * Moline * 797-6274

35th Anniversary

October 6th-11th

Samples | Giveaways | Information
Join us as we celebrate 35 years
of serving your health needs.
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Join Heartland “Criations”
ALPACAS LLC
in celebration of National
Alpaca Farm Days
Sept. 27th and 28th

Our farm will be open for visitors
Saturday from10am-4pm and Sunday
1-4pm. Not only will guests be able to
learn more about investing in alpacas

and the alpaca lifestyle, they will also be
able to visit our farm store which features
alpaca products including, socks, scarves,
gloves, blankets, yarn and teddy bears
as well as raw fiber, fiber art kits and
organic fertilizer.
REGISTER TO WIN A PRIZE TOO!!!
Call for more information and driving directions.

Heartland “Criations”

Alpacas LLC

2512 Knox Road 500 East, Rio, IL
(309) 368-7354
www.hcalpacas.com

N Utritiona]
Supplemenyg

Certified Nutritionist on

We offer: Hair Analysis | Saliva Testing | Cell Analysis

Special in-store services and sales!

Staff’| Cardio Check Health Screening

== | Vitamin D-3
S | 5000 iu 120 Softgels

Reg.$ 12 NOW $77

é Offers More Than 1400 )
e Natural Products!

Essential ' Molecularly

Oils “= | Distilled Omega-3

Pure & Cardiovascular Support

Natural Reg 8" NOW 4 &9
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Tune Up For Taming
Thursdays - August 21st &
28th, September 4th
5:00-7:00 p.m.

Train and get familiar with
the courses! River Action will
provide canoes and kayaks
free-of-charge. Anyone can
participate, no registration
necessary. Registered racers
may reserve boats in advance
at RiverAction.org or by
calling 563-322-2969!

The Quad Cities’ most exciting adventure race is back! Saturday, September 13th
at Empire Park/Hampton Park in East Moline & Hampton, IL

8.3 mile ride, including
a challenging 4.5 mile
mountain  bike course
with 400 feet of elevation
change through Illiniwek
Forest Preserve.

paddle

3.8 mile loop around
Campbell’'s Island in the
Mississippi  River  and
Campbell’'s Island Slough

run

2 mile cross-country run

on the paved Great River . .
Trail and off-road trails Register online at

through McNeal's Reserve ~ RiverAction.org/Taming
or call (563) 322-2969

D

RIVERACTION
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in every issue
2. from the editor

3 the grapevine
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L Ayana Eaton,

. 12, is assisted by
Brittney Tiller as
she prepares to
ride the zipline at
the Langwood
Challenge
Course. (Photo by
. Leah Klafczynski /
" Radish)

2@ eating well
Edible forests: Initiatives take root in lowa City,

departments

food
] Up with apples: A cake recipe crowned with autumn'’s
affable fruit.

]l good business
Hey, Mr. Fix It! Insights from a lifetime working in
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Night hike: Discover a new adventure as you hit the trail
after dark.
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To freat or not? Weighing your opftions for the future of
your ash tree.

3 food for thought
Right next door: To be a better neighbor is to be a
better you.

Last year organizers of the annual Taming
of the Slough, River Action’s popular
adventure race along the Mississippi River,
had a hurdle fo contend with as they

put the event together: Sylvan Island,
where they had staged the mountain
bike portion of the race previously, was no
longer accessible from land.

Just like well-tfrained athletes running the
course, the event organizers fook the
hurdle in stride. Taming of the Slough

was shifted upriver to East Moline and
Hampton, and the mountain bike
segment was staged in llliniwek Forest
Preserve — a change that proved so
popular, they are doing it again this year.
Read more about the upcoming Sepft. 13
race at radishmagazine.com.

.
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healthy living

Former Radish writer explores .
home-milled creations e

By Sarah J. Gardner

Regular Radish readers who have
perused newly-released cookbooks
this year may have come across a famil-
iar name: Erin Alderson. Originally
from Galesburg, Illinois, Alderson is
a recipe developer, photographer and
blogger who has shared some of her
kitchen creations in Radish articles
featuring such mouth-watering reci-
pes as chickpea and spinach burgers,
honey banana muffins, and whole
wheat sweet potato gnocchi. She has
since moved to California and writ-
ten for other publications, including
Bon Appétit and Food and Wine.

But her biggest recent project
has been creating a cookbook, “The
Homemade Flour Cookbook: The
Home Cook’s Guide to Milling
Nutritious Flours and Creating
Delicious Recipes with Every Grain,
Legume, Nut and Seed from A-Z,”
released this year by Fair Winds
Press. It will come as no surprise to
Radish readers that Alderson’s recipes
and photographs look delicious. We
recently caught up with her to find out
more about the project and what she’s
been up to.

Radish: How does grinding your
own flour fit into your overall
approach to cooking and eating?

Erin Alderson: Ever since I shifted
away from eating processed foods,
home-milled flours were a logi-
cal step. I keep a small bulk-bin

section in my house (many of the

6 Radish September 14

R: What kind of equipment does

EA:

grains, legumes, nuts, and seeds - . ;-
in the book) and instead of
buying another set of ingredi-
ents (flour) I can mill the items I
already have on hand. I¢’s freeing
and I think a lot of fun to play
with the different flavors (because
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someone need to try this at home?
There are actually a few house-
hold appliances you can use to
mill flour. If you're looking to
dip your toe into the milling

e

process, I recommend a cheap
coffee grinder or manual grag
mill. The coffee grinder s
can only be used in small .

bursts (10 to 15 seconds) b ] ?&

of grinding, which I ™ Oy -
alternate with sifting to T‘ﬁ s
remove large particles. .+t A

A manual grinder is great { o
for everything and gives youa , *
workout! Both options can be- .
purchased for $50 or less. _ _ “§}
Also, some appliances you -

might already have on your .

. ML,
counter will work. Food proces- %
sors are great for nut and seed
flours, while a high speed blender,
like a Vitamix or Blendtec, is great
for pretty much any grain, legume,
nut or seed. And of course, if you're
really into grinding grains and
legumes, an electric grain mill is
the way to go (but caution, don’t
grind nuts or seeds because the
oil will clog the motor).
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R: Did any of the flours surprise
you when you started baking
with them?

EA: Some of the nut flours completely
surprised me. I don’t often create
recipes based on 100-percent nut
flours but pistachio and almond
flour make great nongrain flours.
One of my favorite recipes in the
book is a lemon cake made from
pistachio flour.

R: Who do you look to for cooking
and baking inspiration?

EA: I'm constantly looking every-
where. I talk with the produce
growers at the markets for sugges-
tions, I'm a cookbook hoarder, I
have more blogs in my feed reader
than I can count, and I am always
wanting to try new restaurants to
scope out what flavors they are
working with. It’s so much fun to
pull inspiration from every facet

of life.

R: Of the 100 recipes in the cookbook,
do you have a favorite?

EA: I didn’t when I was creating the
book but after making a few
recipes again, 'm in love with
the gluten-free angel food cake. I
worked hard to get the texture just
right and I've been told by friends
and family that they couldn’t even
tell it was gluten-free.

R: Creating an entire cookbook seems
like a lot of work! Can you tell us
about the process?

EA: I wrote this book in the span of
about six months and worked
about eight to 10 hours per day
on the recipe development and
testing, photography and editing,
and the writing. Typically I would
make and shoot three to four reci-
pes per day, tracking what I liked
and what I didn’t like. I think
a person definitely needs to be
organized to write a cookbook —
so many facets to control. There
were times I felt over my head

but once the book was finished, it
was a proud moment to hold the
finished product.

R: What would be your best advice to
someone else interested in under-
taking this kind of project?

EA: A couple things: make sure you
really want to commit to this
amount of work and come up
with an organizational system that
works for you. I fall into Type A,
over-organized personality and I
couldn’t imagine trying to write a
book without that!

R: What would you like to work
on next?

EA: I just turned in my manuscript for
my second book, a vegetarian/sea-
sonal book that’s due out spring
2015 and I'm looking at the
potential of a third book. Other
than that, ’'m hoping to keep up
with my site (naturallyella.com)
and sharing recipes weekly!

For a longer version of this interview with
Erin Alderson, visit radishmagazine.com.
Her book, “The Homemade Flour
Cookbook” (2014, Fair Winds Press,
$24.99 paperback), is available in book-

stores and through online retailers.

THE

< HOMEMADE &+
FLOUR

COOKBOOK

3% The Home Cook’s
Guide to Milling Natritious
Flours and Creating
Delicious Recipes with
Every Grain, Legame, Nut,
and Seed from A-Z

]

L
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Erin Alderson, IefT, author of “The
Homemade Flour Cookbook.” (Photos
courtesy of Fair Winds Press, 2014)

CULINARYRIDE.

A bicycle tour of local farms, food and fermentation.
Upcoming Tours

Quad Cities — Sunday September 14th
Check in is from 9-10am at Quad Cities Food Hub.

Cedar Rapids NewBo - September 7

lowa City, IA — Sunday September 217st
These bicycle tours feature local farms,
food and the Chefs that utilize these ingredients.

l

AR Fo0): FERMERATION

Reqister online!

ARE YOU LOOKING FOR Holistic, BioLogGical,
OR ALTERNATIVE DENTISTRY?

Larry Hanus, D.D.S. Family Dentistry @

Dr. Hanus encourages you to take an active part and educate yourself
about dentistry and its impact on your total health.

e Safe Removal of Mercury Fillings
* Metal-free Composite Restorations
* Integrating Dental Health With Whole Body Health

1040 William St., lowa City, 1A 319-512-5655

WWW.|OWAMERCURYFREEDENTISTRY.COM

AcCEPTING
NEew PATIENTS

Aerial Yoga Classes  Paint by Yoga Workshop ~g°
Yoga Warrior Classes for Military & First Respondersf =4
-3
We offer ALL levels of classes! ()
The Quad Cities Largest & Original Yoga Studio 3
Davenport & Bettendorf Locations ‘;
=y
The Davenport School of Yoga £
421 Brady Street, Davenport, lowa » 563-322-5354 ™

www.DavenportSchoolOf Yoga.com )

$ a pair of our premium wi ',:REE

500 FF technology hearing aids!* "%sls:dfg;ote

For Appointments Call 309-342-0458 or 319-551-8362
%nox County

exlrin ; /f rer

Call today to consult with our hearing
healthcare professionals!

Dr. Amanda Silberer, Au.D., CCC/A
Licensed Audiologist

Angi Martin-Prudent, CCC/A-SLP
Licensed Audiologist

Deborah Dyer, B.A., HIS
Licensed Hearing Instrument Specialist

383 E. Simmons
Galesburg, IL 61401

Visit us online at
www.KnoxCountyHearingCenter.com

*i70 technology level & up © 2014 Starkey. All Rights Reserved. 23083-14 M2203  3/14
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grower of the month

Green Lane

Life on the farm keeps Blue Grass couple bustling

By Becky Langdon

ora Schroder’s friends like to tease her when they see her out crouching

between a row of crops, sweating in the sun, and painstakingly harvesting
vegetables by hand. “You're really living the dream!” they joke.

But like all good comedy, there’s truth behind it. For Nora, this life growing
vegetables on 3 acres of farmland in Blue Grass, lowa, is a long-held dream that’s
finally come to fruition.

“My husband grew up a farmer,” she says, “but I was a city kid, and I always
wanted to live on a little farm.”

Nora and Alan Schroder are the owners of Green Lane Farm, where they grow
a huge variety of vegetables to sell at farmers’ markets. Both are in their 60s and
held previous jobs before retiring. Alan was a tool and die maker for the Rock Island

8 Radish September 14

Alan and Nora Schroder, center, with some' of the
goats and llamas they raise at Green Lane Farm.
| (Photos by John Greenwood / Radish)

Arsenal, and Nora was a school bus driver. When Alan’s mother passed away several
years ago, he bought out his brother and sister, and the Schroders moved to the farm.

While Nora has always had a vegetable garden, she never anticipated expand-
ing it to the large variety and acreage of crops that it is now. “I don’t know how we
ended up doing this,” she says with a laugh. “Our families think we’re nuts. But
what else would we be doing? We’re both retired. We'd be sitting on the computer
playing games. This gives our life a purpose.”

Nora says they started out small, just in Blue Grass. “It was all new to us.
We started investigating the market, and put in an application to get down there.
The next thing I know, I look around and I've got all this. Every year I keep
growing more.”

Today, the Schroders grow just about every kind of vegetable you can imag-
ine, including potatoes, green and yellow beans, lettuce, sunflowers, zucchini,



peppers, squash, onions, broccoli, cucumber, peas, cabbage, carrots and more.
“About the only things we don’t grow are celery, cauliflower, or artichokes,” she
says, adding that celery takes a certain kind of soil to be successful. What they
don’t grow themselves, they trade for with another farmer in Muscatine, lowa.
Among their best-selling vegetables are tomatoes. They grow numerous
varieties, including heirlooms, Roma, and hollow tomatoes that have all the seeds
at the top like a bell pepper. “People like to stuff them with tuna salad or cot-
tage cheese,” Nora says. Also popular are the sun sugar tomatoes, which are small
yellow tomatoes that are surprisingly sweet. Nora says if she lets customers try one,
she easily sells the entire box.

Full acres and full hours

Besides vegetables, the Schroders also grow pears, peaches, cherries, apples,
raspberries, blackberries and walnuts. Nora says there are more than 100 walnut
trees on their property that have grown there since before she and Alan were mar-
ried. “Last winter he cracked 45 bags of cracked nuts for 10 bucks a bag,” says
Nora. “He says, ‘It probably comes out to 50 cents an hour, but it’s cold outside,
and what else am I going to do?” Me, I sit and crochet towels and dishrags.”

Nora admires Alan’s handiness around the farm. His background and experi-
ence as a tool and die maker can be seen throughout the farm in his innovative,
do-it-yourself approach. He designed his own greenhouse using plywood, wire, a
double-layer of plastic, and a hog house ventilation fan. Nora starts all of the seeds
from scratch in the basement under shop lights and then moves them to the green-
house when they’re ready. “I started 10,000 onions down there this winter, and
now they’re all coming up,” she says.

Alan also has built a number of machines to pull behind his tractor. One of
them is a cart for Nora to ride on to make planting more efficient and less physi-
cally taxing as the farm has expanded. It has a special seat that allows her to strad-
dle the row and drop the seeds in the groove as the tractor pulls her along. Much
work on the farm they still do by hand, though, including all the harvesting.

Crops aren’t the only business happening at Green Lane Farm. The
Schroders also keep chickens for eggs, and they raise and sell goats. They have a
regular stream of customers who buy eggs, right off the farm. “My regular custom-
ers know to call ahead before they come by so I'll hold them for them,” Nora says.
“Otherwise they might be gone. Sometimes theyre still warm from the chicken
when people come get them.”

To help with the goats they keep, the Schroders have seven llamas at the
farm, which help protect the herd from predators. Nora got to see the protective
llamas in action once when a strange sound was coming from the habitat. “It was
really weird,” she recalls. “The goats just got in one big group and headed straight
for the barn. Then Fernando, the llama, started for the back fence, like ‘come on.’
We said, look at him go!””

Nora’s favorite part about having the farm is meeting the people, especially
ones who appreciate what they do and realize what it takes. Recently she even had
a group of kids from a church come out to the farm to feed the goats and pick
some vegetables. Beyond that, she also enjoys the feeling of accomplishment her
work brings her. She says with a smile, “I love my life. It’s work, but I love it.”

Becky Langdon is a frequent Radish contributor. Green Lane Farm can be found at
the Freight House Farmers’ Market in Davenport on Tuesdays and Saturdays under a
checkered tent. For more information, call 563-381-3025.
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FOR YOUTH DEVELOPMENT ©
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FOR HEALTHY LIVING

&
X FOR SOCIAL RESPONSIBILITY

PARTY FOR

Leave your tuxedos
at home and join us

for a fun, informal
evening to benefit Two Rivers YMCA programs.

TWO RIVERS YMCA
Sneaker Ball

Thursday, October 2, 2014, 5:30-9:00 pm, Stoney Creek Inn
$30 per person or $150 per party of 6
The MHS Class of ‘71 Reunion Band
Heavy Hors d‘oeuvres
Thrilling Live Auction
Fabulous Raffle Items

Ruhl
&Ruhl

JPRINTING COMPANY
s

¢ Ruhl & Ruhl Creative Sneakers Contest ju -

Hosted by the Wendt Family and Friends!

ooooooo

QUAD CITIES CLASSIC REGATTA
OCTOBER 11, 2014

Don't miss the 24th Annual Quad Cities Classic Regatta!
SYLVAN BOATHOUSE 8:00 am - 4:00 pm
Mississippi River @ 17th Street Moline

www.tworiversymca.org

J
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Librarian Theresa
Carmack holds one of the
cake pans available on
loan from the Rock Island
: Public Library. (Photos by
g8 Todd Welvaert and John
Greenwood / Radish)
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By Christine Darr

Trips to the public library always make
me giddy. I feel as though I'm get-
ting away with something — I can take all
these cool books home? For free? Now that
many libraries have expanded to include
audio books, magazines, movies and video
games, my family and [ can entertain
ourselves indefinitely, without spending
any money at all {except for the occasional
overdue materials fine, of course).

Checking out books and movies from
the library seems natural to many of us, but
often our borrowing stops there. And yet,
from the standpoint of shrinking your foot-
print, borrowing is a valuable tool. When I
only need something for a short period of
time, I can borrow it rather than purchase
it. Doing so reduces waste, saves money and
even helps build sustainable communities
by forging relationships between borrowers.

Fortunately, there is a growing
movement of people and organizations
who want to expand our ideas about what
kinds of materials can be shared. Whether
it is a bike or a backpack, a chainsaw or a
cake pan, borrowing rather than owning
can be a freeing experience.

A KITCHEN
CONNECTION

For those who are looking for

a way to spice up a party by
making a fancy cake, the Rock
Island Public Library, 401 19th St.,
has a collection of pans available
for library patrons. Made possible

through a generous donation, the
pans range in shape from books
and bunnies to recognizable
characters like Precious Pony and
the Pink Panther.

The pans also come with deco-
rating instructions for some extra
guidance. According to Kim
Brozovich, director of techni-

cal services at RIPL, the pans

are “housed at our main library,
but can be sent via our delivery
system to another Rock Island
branch, or any other library in the
RiverShare catalog.” That includes
libraries in Davenport, Bettendorf
and Moline, among others. If you
are interested in borrowing any
of these items, simply search for
the subject “cake pans” in the
library’s online catalog.

Someﬂmes the only thing stand-
ing between you and a fin-
ished home-repair project is the
cost of the equipment, especially
if it's a tool you'll only use once.
The Washington Tool Library,
tucked into the Washington
neighborhood in downtown
Dubuque, is ready fo loan out

an arsenal of tools for just such
an occasion.

What started in the basement

of Saint Mary’s Parish in 1973

has grown into a stand-alone
warehouse stocked with ham-
mers and circular saws as well

as ladders, wheelbarrows and
more. It is run by a crew of about
18 volunteers who do every-

-

THE RIGHT TOOL
FOR THE TASK

thing from granting library cards to mending the tools to updating their
materials. While the library averages around 100 or more borrowers
per month, “spring is definitely busier,” says Tom Oberhoffer, the tool

committee president.

Over its lifefime, the Washington Tool Library has made it possible for thou-
sands of Dubuquers to borrow rather than buy and then store tools that
might be used only a handful of times. Any Dubuque resident who is inter-
ested in checking out the tools should bring proof of residence (a water
bill, for example) to 345 E. 18th St. on Mondays, Wednesdays and Fridays
from 1 to 6 p.m. to speak with a friendly volunteer who will set you up with
a library card and show you around the warehouse. The tools can be
checked out for three days or up to two weeks, depending on the item.
Most items are free, although some larger tools require a small deposit

that is refunded upon the tool's return.



Family Counseling &

Psychology Genter, P.C.

Are you Seeking Help or Information for
yourself or a loved one?

Our mission is to improve the quality of people’s lives by utilizing the
best treatment methods available in a caring and compassionate manner.

Services Provided include:

ALL SET FOR OUTDOOR ADVENTURE

hinking of heading out for a winter hike2 Swiss Valley Nature Center at

13606 Swiss Valley Road in Peosta, lowa, has snowshoes of many sizes
(kids sizes tool) that are available to check out for your recreational plea-
sure either in the park or anywhere else you would like to have a snowy
adventure. These high-quality snowshoes are easy to use and available
for a two-week period, plenty of time for lots of outdoor exploring.

To enhance your outdoor experience, no matter the season, Swiss Valley
also loans out park packs on a two-week basis. Each backpack is asso-
ciated with a different theme, such as birding, camping/survival skills,
insects and trees, to name a few. They also are stuffed full of handy mate-
rials such as reference manuals, binoculars, microscopes, identification
tools and more. For additional information or to check out a pack, call
563-556-6745 or stop by the Nafure Center between 7 a.m. and 3:30 p.m.
Monday through Friday, 2 a.m. and 5 p.m. Saturday and Sunday.

For adventure of another kind,
residents of lowa City can head
over to the lowa City Bike Library
at 408 E. College St. One of the
goals of the library is to enable
more people to choose bike riding
over driving; biking is better for the

» Methadone Program

* Marriage & Family Couseling e Individual Counseling

e Mental Health Evaluations e Psychiatric Evaluations

e Substance Abuse Evaluations & Treatments e Risk Education Groups
e DUI Evaluations e Other additional services

To schedule an appt or if you have questions about our services,
please contact our friendly staff at (309)788-6374
Located on the corner of 18th St and 3rd Ave in the Safety Building in
downtown Rock Island 303 18th St, Rock Island, IL 61201

o Early Hours ¢ Private Dosing Hours ¢ Street Parking ¢ Locally-Owned and Operated
We are preferred providers for many private insurance plans
and will submit insurance claims at no charge.

gcfamilycounseling.com

environment, better for health, and
much more fun. The Bike Library
makes it possible for a person to
“try on” biking without making a
substantial financial commitment
up front.

TWO-WHEELED
TRANSPORTATION

Borrowing a bike for six months
requires only a bike deposit,

The Bike Library also makes tools
and workshop space available

which ranges from $50 to $150 for
an adult bike, with the average
deposit between $45 and $75.
Within six months the borrower
either can return the bike and get
his or her deposit back, minus
damage beyond normal wear
and tear, or choose to keep the
bike for the cost of the deposit.

from 4 to 6:30 p.m. Fridays and

10 a.m. to 3 p.m. Saturdays so

that bike owners (regardless of
whether they have a library bike
or their own) can tune-up or repair
their bikes. The space and tools
can be rented for $5 an hour.

Fulton County, IL Fall Festival
(SW of Peoria)

Oct. 4, 5,11 & 12, 2014

Arts, Crafts, Demonstrations, Foods, Historic Sites,
Antiques, and Collectibles.

16 villages along 100 mile route:

Avon Cuba Fairview London Mills

Astoria Duncan Mills Farmington Smithfield

Bernadotte Ellisville Ipava Vermont

Canton Elmwood Lewistown Waterford /Dickson
Mounds Museum

A Great Self-Guided Motor Tour Something For Everyone
Info: www.spoonriverdrive.org
Or Call 309/647-8980
VENDOR INFO: Please Call 309-647-8980
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Up with apples

A cake recipe crowned with autumn’s affable fruit

By Sarah J. Gardner

s there a friendlier fruit than the apple? I was pon-

dering this question recently while sliding an apple
cake into my oven. There are more exotic fruits, to be
sure, and certainly fruits that are more showy — the
pineapple comes to mind, with its mast of green leaves
and rind that looks stitched and quilted — but the
more I thought about it, the more I realized the hum-

ble, hard-working apple has a special place in my heart.

I suspect that all the things that make apples so
wonderful also make them easy to overlook. They are
inexpensive and easy to transport, and because they
don’t spoil quickly, you can buy an apple today and

e
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eat it next week without much worry. Apples can be
enjoyed right from the tree or baked obligingly into
any number of dishes, from desserts to roasts. But the
chief virtue of an apple, to my mind, is that they are
so easy to share.

My favorite memories of apples, in fact, usu-
ally involve being given an apple by someone else —
handed to me by my grandfather, fresh-picked from
one of his backyard apple trees and still warm from the
sun, or pulled from a backpack after a long hike and
savored bite by bite on a rocky perch with a friend.
In those moments, the fruit was sweet and crisp and
nourishing to eat, all the more so because we were shar-
ing it. Our lives are likely full of gifts like these, small

and frequent enough such that we hardly notice them
until the right, quiet moment comes along, and then
they awaken the fullness of our hearts.

Isn’t it a shame, then, that apple cakes are often
humdrum affairs, the fruit hidden away as one of
many anonymous ingredients? Because of the affec-
tion I have for apples, I'd rather give them a place of
honor crowning the cake. It doesn’t take much more
work, and because the thin slices of apple look so
beautiful arranged on top, friends always get excited
when this cake arrives at the table. Which, to my
mind, is exactly the reception apples deserve.

Sarah J. Gardner is the editor of Radish.

Ya cup almonds

% cup flour

% cup sugar

1 teaspoon baking powder

5 tablespoons cold, unsalted
butter, diced

1 teaspoon almond extract

1 large egg, lightly beaten

3 Granny Smith or other tart,
firm apples

Topping:
3 tablespoons unsalted butter

3 tablespoons granulated
sugar

1 teaspoon ground cinnamon

1 egg

Preheat oven to 350 degrees.
Butter and flour a 9-inch spring-
form pan. Combine almonds
and V4 cup flour in a food
processor, then pulse until
almonds form a coarse meal.
Add remaining flour, sugar,
baking powder and butter,
then pulse again until butter is

granular. Add the almond extract
and egg and blend well. Mixture
will resemble wet sand. Spread it
evenly in the prepared cake pan
using a square of wax paper to
press it down. Place the panin a
refrigerator to chill.

Meanwhile, peel and core
apples, then cut into very thin
slices. Retrieve cake pan and
arrange apple slices on top of the
cake bafter, packing them tightly
together and leaving a Y-inch
rim around the outer edge. Place
cake in oven and bake for 45 min-
utes. While the cake bakes, melt
the remaining butter and allow to
cool, then whisk it together with
the remaining sugar, cinnamon
and egg fo form a thick slurry.
After the cake has been in the
oven 45 minutes, pour the fop-
ping over the cake, starting at the
center and working foward the
edge of the apple slices. Return
cake to oven and bake an addi-
fional 25 minutes. When the cake
is done, allow to cool 20 minutes
before removing the side of the
pan. When cake has completely
cooled, it is ready to serve.



Who takes care of you?

Back-to-school and sports physicals help keep
kids healthy as they begin the new school year.

Identify immediate danger to sports participation

Update basic vital exams
Scoliosis screening
Check motor development

Learn about safe backpack usage

S20 SPORTS PHYSICALS

AUGUST 1 THROUGH SEPTEMBER 30

Davenport Clinic
(563) 884-5801

Call for an

: d
Q Give Bloo
2 6dafu S

) rma’ﬁhﬁ.
r more into QL or see

appointment today.

Experience you can trust.

0) 141- .
:ft :‘?uuﬂeamer ol flosha!

MISSISSIPPI VALLEY

REGIONAL BLOOD CENTER

How life flows through our community.

SHOP FRESH & SHOP LOCAL

QUAD CITIES H I

EAT ¢ LEARN o SHOP ¢ GROW

at the Davenport Freight House
421 W. River Dr., Davenport, 1A

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

QCFH Local Market Store Hours:
Mon.: Closed; Tues. - Thurs., 11am - 7pm
Fri. 11am - 5pm; Sat. 8am - 4pm

e Sun. Noon - 4pm
W Accepting Debit, Credit Cards & SNAP

563.265.2455

EDUCATION SERIES

In September... Thursday
Night's a Party Night! < =
Join us on Thursday evenings for |
a series of canning parties! < >
Thurs, Sept 4th :
Pressure Canning Green Beans 6-9
Thurs, Sept 11th

Gardener's POTLUCK 6-8pm
Thurs, Sept 18th . . Z :
Preserving CARROTS 6-9pm (.
Thurs, Sept 25th *
How to Make Apple Sauce 6-9pm
Special Event:
Sun, Sept 14th

QC Culinary Bike Ride -
Wed, Sept 17th J 'L\
Making Natural (i Bl
Household Cleaners \ DaveeoRr £/
5:30~7pm S

Garden Series and related programs sponsored in part b
a grant to FICCD from the U.S. Institute of Museum an
Library Services

Details and register on ﬂ

and website.
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good business

Hey, Mr. FIX

1!

Insights from a lifetime working in appliance repair

By Ann Ring

ary Pond of Gary Pond Appliances & Coin Laundry, Rock Island, learned

his trade in the appliance business the old fashioned way: from his father and
grandfather and by experience. As a youngster, Gary would tag along with his dad
and grandfather back in the days when women washed clothing with a wringer
washer and one or two rinse tubs. “On weekends we’d visit my grandfather in
Kewanee, and he’d pay me to assemble the rinse tubs,” says Pond.

His father worked at Dobbler’s TV and Appliance in Rock Island and did
service work on appliances at home after Dobbler’s closed. Then in 1970, his
father, Jack Pond, along with Jack Strandlund, opened Jack’s Maytag Home
Appliance in Rock Island. They sold and serviced an entire line of washers, dryers,
dishwashers, ranges, refrigerators, stoves and garbage disposals.

Eventually the two Jacks opened a second store in Davenport, and when they
expanded to a third in Moline, Jack wanted his son Gary — who was working
for Capital Records at the time — to come back to the Quad-Cities and run the
Davenport store. Gary agreed, and has upheld his family’s legacy in the appliance
business ever since, particularly favoring the Maytag brand.

If it seems that appliances just aren’t made the same today, you're correct.
“Years ago companies were challenging each other for life expectancy,” Gary
explains. “They tried to do better than the next guy, which is why one was better
than another.”

They were also simpler to repair. Gary points out that years ago, for example,
washers were engineered by individual switches. “We made one type, and it was simple,
and it worked,” says Gary. “And the parts remained the same from year to year.”
Today, appliances like washers and dryers are lighter because many parts are made with
plastic, and Gary says that computerized boards have replaced switches. “Instead of
having to replace one switch, today, you now have to replace the entire board.”

In referring to washers, dryers, refrigerators and other appliances, Gary says
that today “they are all the same product; their life expectancy is about five years,
and parts are kept in stock for a shorter period of time than in the past.” This can
leave the consumer no choice but to purchase a new appliance when one gives out.

That doesn’t mean repair is never an option, though. Gary suggests that when

N o '

Appliance repoimon Gary Pond. ('P.hbTo by ohnGreenwood / Radish)

deciding whether to repair an appliance or send it to a landfill, “ask a repair person
for advice. Most will be honest, and you can always get a second opinion.”

Ann Ring is a frequent Radish contributor. For more information about Gary Pond
Appliances & Coin Laundry, call 309-737-1664.

Extend the life of
your machines

To keep those appliances
out of the scrap heap and
in your home, here are
some fips on keeping them
working for years to come:

with clothing.

clothing.

14 Radish September 14

¢ Do not overload the washer

* Clean out your dryer’s lint
filter after every load of

e Fine lintf can get trapped
in your outside dryer vent.
Check this twice a year and

¢ To loosen dirt and grime
in the microwave, boil a
small cup or bowl of lemon
juice occasionally.

* Regularly manually clean
the floor of the oven; built up
food particles could become
a fire hazard.

clean if necessary.

* Keep your refrigerator grates
clean.

* Do noft overfill the dishwasher
with detergent — less is more.

* Do noft rinse or clean dishes
before loading them into the
dishwasher.



' “ ﬂ m I Greater Mississippi Valley
Watienal Aiance o Menizl liness The National Alliance on Mental lliness

Offers FREE Empowering Education Classes to
individuals with mental illness and their family members

Family-to-Family NAMI Basics Peer-to-Peer

Provides Empowerment Educates Parents Promotes Recovery

Course for family members & | Course for Parents & Recovery Education Course
caregivers of individuals with | Caregivers of Children/Teens | for Individuals living with a

mental illness. living with a mental illness mental illness
Classes in Davenport, Classes offered in Davenport
Muscatine and Moline and Rock Island

Classes begin in September WwWw.namigmv.org

Class offered in Davenport

(563)322-8870

INNER LEVEL cLASs Wednesday, 6-7 p.m.
erapeutic Massage, 1730 Wilkes, Davenport | $30/month

BEGINNER LEVEL CLASS Saturday, 10-11 a.m.
St. John's Lutheran Church, 4501- 7th Ave, Rock Island | $30/month

Great River T’ai Chi Chuan

Your first class is free! Join our community of t'ai chi players, taught by
41-year practitioner and diploma-certified teacher Scott Caulpetzer.
gister, or for more information, contact Scott at 563-322-4002 or scaulpetzer@gmail.com.

Jefferson County Farmers & Neighbors, Inc. (JFAN)

ANNUAL MEETING

It>s Time To
Change Business
As Usual

WENONAH HAUTER

Executive Director
Food & Water Watch

Plus: OuR COSPONSORS:
Radish Magazine

Leopold Group Sierra Club
KRUU-100.1 FM

Little Village Magazine

WEDNESDAY, OCTOBER 15 ® 7:30 pm

Fairfield Arts & Convention Center

Legal Update!
Representatives of the Charlie Speer and
Richard Middleton Law Firms

200 N. Main Street, Fairfield, IA A S5 donation helps JFAN
e . facebook T protect Jefferson
www.jfaniowa.org www.facebook.com/) owa County’s quality of life.

WELLNESS CENTER
of the Quad Cities

Feel Better and Have Better Health
Without Unnecessary Drugs or Surgery

* Nutrition Response Testing"
* Designed Whole Food Clinical Nutrition

Lori Sullivan, RN

Master Practitioner of Nutrition Response Testing™
Call Today to improve your Health Nutritionally!

563.355.4864

— e \Jiew Liam O’Neil Outdoor Sculpture —

A Premier Art Festival

On the Figge Art Museum Plaza
2nd Street Downtown Davenport, lowa
e Juried Fine Art & Fine Crafts

e Childrens’ Art Project Area e Food Court

Saturday Sept 6th 10am-5pm
Sunday Sept 7th 10am-4pm

Discover Truly Unique Art & Fine Crafts for Your Collection!
(During Fair receive reduced admission of $2 to the Figge Museum)

www.BeauxArtsFair.com FREE Admission
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or outdoor enthusiasts in the know,

Louisa County is an Iowa gem hidden

in plain sight. Between the Port Louisa

National Wildlife Refuge; the confluences
of the Cedar, lowa and Mississippi rivers; and a
number of hiking, biking and equestrian trails dot-
ting the county, there is plenty to see and do. And
then there is Langwood, a 92-acre outdoor educa-
tion center outside Wapello maintained by the
Louisa County Conservation Board that includes
opportunities to fish, hike, boat and — thanks to
the Langwood Challenge Course — climb.

The challenge course is a series of high-ropes
elements that allow visitors to get a bird’s eye view
of the surrounding natural wonders from 30 feet
in the air while, just maybe, testing their own
resolve at the same time. The course consists of A 2
Left: Amelia Thomas rides
the Langwood high-ropes
zipline. Above: Sydney
Roseburgh, Sophia Moore
and Amelia Thomas help
steady each other on the
"Acid River" low-ropes chal-

lenge. (Photos by Leah
Klafczynski / Radish)

four poles set along the wooded north shore of
Langwood Pond with wires strung between the
poles. With the help of Langwood staff and vol-
unteers, visitors to the course don harnesses and
helmets to climb the poles and then ease them-
selves out onto the wires. Each configuration of
wires requires slightly different skills to navigate.

Setting sights high

On the day we visit Langwood, a group of boys and girls ages 12 to 13 from
a Rock Island Arsenal day-camp program have come to try the high-ropes course.
It is a gorgeous summer afternoon. A few clouds dot the sky overhead, while below
dragonflies with blue-tipped wings hover among the arrowhead plants at the edge of
the pond. For the moment, though, all eyes are on Brittney Tiller, an environmental

education coordinator with Langwood, as she explains the basic climbing procedures.

First and foremost, she says, this course is “challenge by choice only,” mean-
ing no one has to climb who doesn’t choose to, and anyone can choose to come
down at any time. Also, only positive comments from those on the ground are
allowed. This includes a prohibition against saying “don’t look down,” since a per-
son’s first impulse when someone shouts that is to look down, she says.

After a demonstration as to how to put on a harness and a discussion of the dif-
ferent ways to assist on the ground — from holding ladders to coiling rope — every-
one is double-checked to make sure their harnesses are on securely and the climbing
begins. Although you can see varying levels of trepidation as each person approaches

the ladder for his or her turn, it’s not long before the jitters are replaced by jubilation.

For Jeremy Oepping, a volunteer who assists at the high-ropes course, this is
one of the big differences he sees between groups of adults and youth. Adults tend
to approach the course in a more restrained way, he says, while “with kids there’s a
lot more excitement. You can see it on their faces when they overcome that fear.”

Naturally... 1 OUISA COUNTY
/owaRiverWaterTra//.co RIC/’I in HIS'bOry & Cu/tur‘e

Heritage Centers

Toolesboro Indian
Mounds & Museum

NaturallyLouisaCounty.com

Historic®

LOU oty ol -. ¥ radmac: ,%
|‘DE\I’ELDPMENF ~ Do & Swinging Bridge
GROUP

FRICOUNTRY [
CUPBOARD STORE

We Sell: Farm Raised Beef & Pork
¢ Cheese (block & curd)...made on our farm!
* Free Range Brown Eggs ® Handmade Milk Soap
Try our Cinnamon Ridge bacon...we offer it in Hickory Smoked, thin and thick cut,

and peppercorn flavored.
I I I

From Our Kitchen:

We offer fresh baked bread, dinner rolls, muffi ns, bars and cookies,
our famous Cinnamon Ridge cinnamon rolls and all occasion cakes.

CN‘H«MON RII\GE

DATRY
s

10600 275™ Street, Donahue, Iowa 52746 |
i Always Open ¢ Self Service * TourMyFarm.com

SATURDAY
OCTOBER 18, 2014
10 am to 6 pm

MISSISSIPPI VALLEY
FAIRGROUNDS

Wholistic Healers, Psychic Readers,
Health and Fitness Modalities,
Retail Shops, Presentations,
and much more!

Adults $5, kids 12 & under FREE!
VENDOR SPOTS AVAILABLE!

Find us on
Facebook

VWHoUSTIC ARTS FESTIVAL
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As Oepping lowers a climber, Dalton Hout,
from the element called the “Burma Bridge” — one
wire strung between two poles and two more wires
to hold as you walk across — fellow camper Kaleb
Roberts, who has been holding his arms out to help
steady Hout as he nears the ground, jumps up and
gives Hout a big high-five.

It had been Hout’s first time on a high-ropes
course. His best advice for other beginners? “Make
sure you stay calm and breathe,” he says. Then he
breaks into a grin and adds, “And keep on going!”

For fellow camper Ayanna Eaton, being up so high
on a wire made her feel like a ballerina, she says. The
hardest part is “getting across without looking down.”

“No, no, that’s wrong!” chimes in Katie Swesey,
seated nearby. “It’s getting up.”

Whatever part they each find most difficult, it’s
clear they are proud to have met the challenge.

More earthbound adventures

Earlier in the day, the campers had participated
in low-ropes exercises closer to the Langwood lodge.
These were a series of challenges like “Acid River,”
an exercise in which the group had to move across a

VA

series of five concrete cinder blocks using three planks
of varying lengths. They had to stay together, passing
the planks forward as they went — in other words,
working as a team.

Some of the groups that visit Langwood only sign
up for the low- or high-ropes challenges, but Tiller,
who led the group in both activities, says she likes it
best when groups do both. Each challenge offers some-
thing different, she explains.

“I really like it when we start with low ropes. It
works on teamwork, communication, leadership and
respect,” she says. “High ropes is much more high
energy and geared toward the individual. It’s about
meeting your goals, conquering fears.”

For Katie Hammond, executive director of
the Louisa County Conservation Board, part of the
value of the ropes course is that it brings groups to
Langwood that might not otherwise come. The high-
ropes course gets used roughly 30 times a year, she
says, largely in the spring and fall by school groups.

Other groups that rent the Langwood facilities
include youth groups, scouting groups, sports teams,
family reunions and corporate groups. Some come
to use the ropes course, while others make use of
Langwood’s other offerings, including the lodge, an

Youth in a Rock Island Arsenal day-camp program
tackle several Langwood low- and high-ropes
challenges. (Photos by Leah Klafczynski / Radish)

A-frame cabin that sleeps 21, canoes, a bird-viewing
blind, and several miles of hiking trails.

Prices vary depending on the number of people
in the party, the type of group and the time of year.
“We try to make it as affordable as possible for youth
groups,” explains Hammond.

Most ropes programs fall between $200 and
$600, she says, while rental fees for the grounds
range from $96 to $186 for a one-night stay during
peak season and roughly half that in the off-season.
Reservations can be made by calling the Louisa
County Conservation Board at 319-523-8381.

Groups visit Langwood daily, says Hammond.
And there is one group this fall that Tiller is par-
ticularly looking forward to: her own family. “I
convinced them to come,” she says with a smile.

“It wasn’t very hard.”

Sarah J. Gardner is the editor of Radish. For more
information about Langwood Education Center, visit
lecb.org/langwood. htm.

The hardest part is “getting across without looking down.” //////////7/7///7/7/7/
L1777 7777777777777 7777777777777/ “No, no, that’s wrong! It’s getting up.”
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ROCK ISLAN D HOT YO GA NOW OPEN ! ! . Saturday, October 4th ¢ Downtown FULTON, IL ¢ 10am-4pm
3 TON Arts & Crafts Show Straw Bale Maze
i . ) \ ’

3 Pumpkin Decorating Inflatable Rides
: Bake Sale Craft Station
: L Caramel Apples Entertainment
_ o Gunny Sack Races Car Cruise-In
Bake Off Beer Gardens w/bands
ESTIVAL Music Food and more...

»‘@ *Heritage Canyon Oct 4 & 5, 10am-4pm
f\ : /W) Early American Crafters Portray Pioneer Life
@)D *Windmill & Windmill Cultural Center
AL JLA Open Oct 4, 10am-5pm, Oct 5, 1-5pm

Scavenger Hunt & More!

g & T
Enrolling for January-June 2015
Yoga Teacher Training Progqu_!;

indigowellness.info
or call 309-764-YOGA (9642)

For More Information: 815-589-2616  www.cityoffulton.us

Four Businesses. One Location.
Your Complete Wellness in Mind.

W 150 16 1/2 St. Rock Island, IL Come
BE ELL (309) 283-7284 visit us
BUAR LTI m www.bewellgc.com today!

o0
..Gc COIO'n I'wcﬂ'ﬂrapa PURPLE TREE
®e® Chiropractic & Wellnass.

RADIANT
HEALTH
IMAGING

L-R: Denise Berry-Gipe/Massage Therapist, Stephanie Burrough/Colon Hydrotherapist
Dr. Sarah Sterling/Chiropractor, Pamela Ryerse/Thermographer

Has a friend or family member experienced a Long Term Care need? Did it make

@ you wonder how your family would cope in that situation? Join us for a no-cost,

FINANCIAL no-obligation educational seminar and insurance sales presentation that will help
AUTO | HOME | LIFE | BUSINESS | RETIREMENT you learn more about Long Term Care insurance and your choices.

Long Term Care: Is Your Family Protected?

This seminar will address many of the Long Term Care myths and help educate you about the costs, risks and options for protecting you and your family.

Long Term Care Seminar Dates & Times

October 29 - 2 PM. October 29 — 6 PM.
Moline Public Library Rock Island Co. Farm Bureau Building
3210 41st Street, Moline, IL 1601 52nd Street, Moline, IL

Guest Speaker / Rick Morgan - CLU®, ChFC® - (COUNTRY Financial®-Financial Security Consultant)
Seating is limited, call today to reserve your spot! 309-797-5160
Wm. Bell Steve Sim  Randy Rursch

» Long Term Care costs » Education on benefit options

Topics will include: » Medicare and Medicaid coverage* > Protection options

» Tax Incentives™

*Not affiliated with or endorsed by the U.S. Government or the Federal Medical Program.

** COUNTRY Financial® and our financial representatives cannot give tax or legal advice. Any information we provide reflects our understanding of current tax laws. Tax laws are subject to change and reinterpretation. As always, we recommend you consult legal and tax
counsel of your choice before making any decisions regarding your personal needs.

If you would like more information on long term care insurance from your state’s senior insurance counseling program please contact lllinois Department on Aging, One Natural Resources Way, Suite 100, Springfield, IL 62702-1271, (800) 252-8966 or (217) 785-3356.
Long Term Care insurance policies issued by COUNTRY Life Insurance Company®, Bloomington, IL.

0814-146

LTC 500, LTC 520, LTC 540
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honda Dunn is interested

in growing food, but
not the way her mother gar-
dened. “She’d till every spring
and hoe it and weed it,” said
Dunn, an Iowa City nurse
practitioner. “That was the
way she knew and it worked
for her, but I don’t want to be
out hoeing and weeding.”

Dunn is among a growing number of
people seeking a more harmonious approach
through edible forests. “This seems to be a better
way to work with nature,” she said, while work-
ing alongside other volunteers this summer at
the Wetherby Park Edible Forest in Iowa City.

The Wetherby Park initiative — spurred
by Iowa City-based Backyard Abundance — is
among the latest efforts in the national edible
forest movement.

Cedar Rapids also made a start in recent
years by planting trees at the Ellis Food Forest,
an initiative of nonprofit Matthew 25 with
help from Marion-based Trees Forever. Apples,
peaches, pears and service berries have already
been harvested from the former flood site, with
plans set to add strawberries and grapes.

While the elements in each project differ,
the purpose of an edible forest is the same: to
serve as a free, low-maintenance source of local,
healthy foods from trees that produce fruits and
nuts, berry-producing shrubs, and perennial
plants, such as vegetables and herbs. Some also
incorporate annuals.

Though the Quad City Food Forest proj-
ect has just taken root this year, it’s an idea that
founder Chris Rice has contemplated since child-
hood when he tried to grow trees by sticking apple
seeds in the ground. “It’s an ancient idea that’s used
all over the world,” said Rice, who lives in Rock
Island and works as a carpenter in Davenport.

While recent food forests try to stake claim
as “first in the U.S.,” Rice points to one started
in 1967 in Monmouth, Illinois, as the likely can-
didate for the title. Gary Fernald grows shagbark
hickory, hazelnuts, walnuts, pawpaws, American
persimmons and more at the site, and is will-
ing to share pecan seedlings and other plants to
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help start the Quad City Food Forest, Rice said,
which will lower costs.

As the Davenport project takes shape, vol-
unteers will be needed to plant and help establish
the trees and bushes, he said, but once the plants
mature, little maintenance is needed as the area
becomes a woodland ecosystem.

Rice envisions using only native plants and
sees the food forest serving as an educational
tool, where residents learn what grows well in
their climate and use seeds from the forest to
plant at home.

The Quad City Food Forest Coalition,
which includes at least 100 supporters, chose
a preferred site for the food forest at a 5-acre,
city-owned grassy field in Davenport that cannot
be developed with buildings due to flood restric-
tions. Rice would like to get underway with
planting next spring.

In Towa City, the Wetherby Park Edible
Forest is an extension of the Edible Forest
Maze, planted in 2011 as a project of lowa City
Parks and Recreation, along with AmeriCorps,
Backyard Abundance volunteers and neighbors.
The edible landscape includes herbs, gooseber-
ries, comfrey and more.

Backyard Abundance director Fred Meyer
points to research that shows children do not eat
recommended daily servings of fruits and vegeta-
bles, but are likely to eat food they have planted
or harvested. The same is true of adults.

The one-third acre site and other types of
edible landscaping serve to decrease grocery bills
and increase habitat for pollinators and other
wildlife, Meyer added.

“This year, we're laying the foundation, lit-
erally,” he said, as about 40 volunteers mulched
the site this summer to prepare for planting in
2015. Apple, pear, plum, cherry and mulberry
trees, and aronia berry, currants and strawberries
are among plants that will be added as the Iowa
City project grows.

Both Meyer and Rice note that community
involvement is vital.

One of the best arguments for a food forest,
Rice maintained, is it would enhance the com-
munity’s quality of life. “This is going to belong
to the community,” he said.

Cindy Hadish writes about local foods, farm-
ers’ markets, gardening and the environment
at homegrowniowan.com. For more infor-
mation about edible forest initiatives, visit
backyardabundance.org or facebook.com/

qc.foodforest.



HAVE SOME FUN.

Communities with transit have entertainment connections all around town.
And from May to October with the Loop, our lllinois-lowa downtown circulator,
ALL Quad Cities downtowns become an option...no matter where you start.

e

TRANSIT MOVES THE QUAD CITIES FORWARD.

e 8 oo 0

-
www.gogreenmetro.com g n

September 14 Radish 21




Joinusina
Women’s Wisdom Circle Retreat

October 3rd -5th 2014

Cedar Valley Grove, lowa
3-days filled with enlightening speakers!
Featuring Heather Noell, author and
creator of “The Feel Better Program”
Retreat is all-inclusive: lodging, meals,
crafts and faiths will be included.

If you are interested in Seekers
& Sages Sisterhood Retreat
Call Victoria : 319-721-5761

(space is limited, please register)

ISS B8

{; Celtlc Highland
Games

Centennial Park
Davenport lowa

w Free Admission

Fri 9/19 3:00-9:00
Strong Man Demo

Burning Bridget Cleary
Turas

Sat 9/20 9:00-9:00
Highland Games comp
RUNA ¢ Wylde Nept
Venders ¢« Family fun
Sheep Herding ¢ Clans
Horses * Belegarth
Celtic Dance
Bagpipers « Workshops
Third Iowa Cavalry

».: CeltchlghlandGames com

“WE ARE HEALTH MINDED,
WITH YOUR HEALTH IN MIND!”

Deli a Bakery

@ Catering

Bulk Foods | Vitamins & Supplements | Health & Beauty Aids
Housewares & Gifts | Organic Fruits & Vegetables | Cheese

&8 Sit Down Deli —

Lunch & Dinner Daily Meal Deal Special $7.99

Join us Saturday, September 20th Noon-2pm for
Al

Variations on
Bruschetta

with Julie Martens &
Kelly Mayfield MS RD LD
Yummy ideas for making fresh |
Sweet and Savory Bruschetta
from your garden produce
Demos, Recipes & Samples

“Sample It
Saturday

Join us at
this Taster!
Want to try before you buy?

Come in a sample our many new
grocery items!

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

Mon-Fri 9am-8pm
Sat 9am-7pm
@ Sun 10am-7pm

greatestgrains.com
Follow Us!
. @GreatestGrains

(" Join us at the newest!QGA\Farmer’s Market in )
beavutiful downtown|leClaire, lowa.

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

Saturdays 3-6pm

thru October 25
on the South End of the
LeClaire Levee

FRESH LOCAL

FARMERS
MARKET

Voted the hest Farmers WMarket in Jowa!

Wed. evenings: 5-7 pm 1I Sat.: 7:30 am - noon
Chauncey Swan Ramp

Market in the Civic Center parking lot.

PRODHECE FOOD LIVEMUSIC DEMOS
KIDS FARMERS TREATS
ARTISANS COMMUNITY

September 6th - Join us earlier in the day for ~ September 6th & October 4th -
“Vlettes on the River”, and find the Farmer’s

T
www.visitleclaire.com e 563-289-4242 x1135

FREE recycled art activity for the kids by
Reusable Usables.

400 block of Washington St., lowa City

Newthis Season - 2d Location!

Fresh Produce - Baked Goods

Tuesdays: 3-6 pm
lowa City Marketplace
(formerly Sycamore Mall)

1660 Sycamore St. -
north parking lot

Food & Fruit » Flowers
Plants ¢ Art & Crafts
Music e Friends

Sat., Sept. 13th: KID’S DAY

Sponsored by the lowa City Parks
& Recreation Department
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Little Conductors’ Day is coming...

September 14th, 2014

Come dressed in your best RAILROAD afttire!

Kids of all ages are invited to chug on down to the Botanical Center
for and afternoon dedicated to riding the rails! Little Conductors
will be able to participate in train games and activities, meet
interesting railroad characters, hear e

locomotive stories, view the f
Botanical Center's gar‘den sized
railroad supported in part by Rock
Island Community Foundation (run i

by the Heartland Central Model |
Railroad Club). Also enjoy dining car

snacks. Each child 2-12 years old will ) “l

2014 October Pumpkin Extravaganza!

== Sunday, Oct 5, 2014
Scarecrow .. @@
Makmg' '0 -y

Zato) :
= Tpm Pumpkm Extravaganza p ning!*™
A7, —<The Quad City Botanical Center will supply everything for—
E .
x=your family to make a scarecrow. Scarecrows made that day= 3
X AP will remain at the Botanical Center the month of Octobér-§
u and be part of the QCBC fall display. Families who create s
scarecrows are able to pick them up at the Monster Mash
j on October 26. Scarecrows will be voted on by visitors
1 during the month of October.

Sunday, Oct 12, 2014 @ Sunday, Oct 19, 2014 Sunday, Oct 26,2014
Super Hero’s Ice Pumpkin Carving! Monster Mash
Cream Social 1pm-4pm Tpm-4pm

receive a traih whistle and bandanna | ﬂr{““l \l] | Ice cream, kid activities Each family will receive one free p_umpkln (the not so scary Halloween Party!)
| and more. to carve and take home! Additional Costume contest, candy hunt, and
to remember the day. i pumpkins will be available for purchase. awards for the best scarecrows.

ALL ABOARD! Reserve your ticket today! i
309-794-0991 x 203 Wi
$10 for non-members

$8 for members

A Family Pumpkin Pass can be purchased for $30
and is good for the entire months activities.

General Admission:
Adults $6.00 — Seniors $5.00 - Youth (6-15 yrs) $4.00 — Children (2-5yrs) $2.00

Children under 2 are free : Children under 2 and Members of the Quad City Botanical Center FREE
O\U—ggﬁgém 2525 4th Avenue - Rock Island, IL . db @
L\ CENTER (309) 794-0991 - www.qcgardens.com ponsoredby o 35 ¢ 1y

" ‘ -~ "\ 1 a i B Traditional estate planning
' " can fail to protect families
,':.‘4 J /'| oy from incapacity, divorce,

creditors and mismanagement.

Is your estate Attend one of our

_ FREE Estate Planning Seminars
| ]
’ a.S Well ! . September 23 - Lavender Crest Winery

l d { {q ' September 24 - Stoney Creek Inn
! q P anne as "1 '., ’\ September 25 - Geneseo Community Center
y ¢ Learn how you can protect your family and its
YO“' fall 3 ’lt "1 legacy—financially and non-financially.
"\ \ ; ) )
“. " ¥4 Call or register online today!
&harvest" ik

2 NASH NASH BEAN & FORD, LLP

) o

. ATTORNEYS & COUNSELORS AT LAW
it James H. Nash | Robert N. Nash | John W. Bean
' Curtis J. Ford | Mary Ann Brown | Benjamin T. Young
p Offices in Moline and Geneseo—309-944-2188 | 800-644-5345
. www.nashbeanford.com
\ Members of the American Academy of Estate Planning Attorneys
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By Christine Darr

n a recent camping trip to Backbone State

Park, my husband and I decided to try out
something we had never done before — night
hiking. I am an amateur hiker whose adventures
usually take place in the bright sunshine. I was
excited to experience the wild outdoors when it
really comes to life: after the sun goes down.

Upon arrival at our campsite in the after-
noon, we set off on a trail by our tent, since
it is helpful when planning a night hike to be
already familiar with the trail in daylight. The
path we chose took us into a beautiful wood
full of towering oak and maple trees along the
precipice of a ravine overlooking the Maquoketa
River. There were many valleys and hills to nav-
igate. At the crest of one hill we spotted a doe
nibbling on some grass about 30 yards away.

Around dusk we set out again on the
same trail. Right away, the forest seemed less
vast somehow, the darkness settling in and
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obscuring the distance. The flatness of the
colors moved our attention from sight to sound:
1” call of the eastern wood-
pewee, the haunting “who-cooks-for-you” call
of the barred owl. Up in the canopy we heard a
cacophony of flapping; looking up we saw the
last flourish, we think, of an owl’s supper.

Our progress on the trail was much slower
this time, as we preferred to navigate using the
moonlight rather than our headlamps. While we
weren’t able to make out much, we could see the
next few steps on the trail. On a bridge about
mid-hike, we stopped and tried to find wildlife.

Sure enough, when I clicked on my headlamp

the “pee-a-wee

and looked up the creek, there was a pair of

eyes shining directly at me. We stared at each
other for a while and then the unknown creature
started slowly to amble off.

We began heading back to our campsite,
both because the darkness was getting thicker
by the minute and — honesty here — we were
starting to freak ourselves out with talk of

mountain lions and bears (though not impos-
sible in this environment, not terribly likely).

On the last leg of the trail, when it was flat
and mainly brush, we heard a ferocious growl
coming from our left. We froze and turned our
lights in that direction. We caught a pair of
eyes in our lamps and watched the critter move
slowly up a branch and then back down, before
it finally walked away. In retrospect it was likely
an opossum, but at the time the growl had its
intended effect and we were sufficiently intimi-
dated into thinking it was a much bigger crea-
ture out to get us.

Once back at camp, we relaxed and
reflected on how the darkness changes some-
thing familiar into something magical and mys-
terious, and we wondered if anyone ever truly
overcomes their childhood fear of the dark.

Contributor Christine Darr makes her Radish
debut this month.




Upcoming Embracing Our Military Programs

Check out these programs on WQPT-Quad Cities PBS ~ Learn more online at' waqpt.org/military

THANK YOU

XSTREAM CLEANUP 2014
Volunteers, Coordinators
and Sponsors! 7

MFROCE
ISLANID
CEVEL YR AN
an'ﬂﬂl

R

F.S. Key and the Song  Rock Island Givil Rock Iland Arsenal
That Built America War Prisons Inside the Gates
MON SEPT 15 | 9:00PM TUES SEPT 24 | 8:00PM TUES SEPT 24 | 8:30PM

Go beyond the headlines.

With your help, we removed over 33,209 pounds of debris from 40 water-

ways and dump sites throughout the Quad-Cities area on August 9,2014
PRESENTING SPONSORS PLATINUM SPONSORS

69 4%TR1_'~__J.MJ’_E!

The Cities _ =

with Jim Mertens ‘% = GROLE: 9 LA'HDS Waste, .
: WAT =N (ommission
timely. relevant. local. COLD SPONSORS

L]
Thursdays on WQPT | 6:30PM * -— o Dl . .
Sundays on WQPT | 5:30PM ol " e A E
wA" @ AMERICAN WATER Greai River Bend  wewas Apmmcy
Fridays on WVIK | 7:00PM
QUAD CITIES PBS Saturdays on WVIK | 12:00PM — SILVER SPONSORS
“j""" .".-n_.\\%;? ’
ll B e\ - —b.-——
We’ve moved! WQPT-Quad Cities has relocated its offices to 3300 River Drive in Moline k;y \od v RadlSh OB FORIARONG
on the Western lllinois University-Quad Cities Riverfront campus. -
L, W MidAmerican esessaae
WQPT is a public media service of Western lllinois University—Quad Cities ///A ﬁ!?l:%ﬁ VealLag: é EnERaY sesTin Es

LOGISTICS SPONSORS

WQPTO

Keep
ﬁMﬂhm
QuAD CITIES PES =all

presents -
%

e iLiVEhere City of McCausland 8
The AVis M

WHITNEY " ~

",.,um..-m

ROCK ISLAND 7 _ '
@ KEEP ROCK BLann
BEAUTIFUL "EFHB-'JC'

WITH HELP FROM: Downtown Davenport Partnership, Eagle View Group-

I:
ik
Vit

W
N _.df

S

REYNOLDS

Show

Semmittec TOM NN ’ - Sierra Club, Mel Foster Co., Midas Auto Systems Experts, Inc., Pepsico,

=
s
“

inspiring viewers and makj
difference one topic at

and Unitarian Universalist Congregation of the Quad Cities

For XSTREAM Cleanup photos & more, visit

Sundays | 4:00pm
Wednesdays | 2:00pm wqpt.org

www.xstreamcleanup.org
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NOVA SINGERS 2014-2015 SEASON

STORIES

SONG

Saturday 7:30pm, October 25, 2014
Kresge Recital Hall, Knox College, Galesburg

Sunday 4:00pm, October 26, 2014
St. Paul Lutheran Church, Davenport

NOVA

Christmas

Friday 7:30pm, December 19, 2014
St. Paul Lutheran Church, Davenport

Saturday 7:30pm, December 20, 2014
First Lutheran Church, Galesburg

especraLLy

YOUR
- OW

cAGHING YOGA
Enro hng ow!

200 hr Yoga Alliance Winter 2015
Teacher Training Program

tapas yoga shala )

www.tapasyogashala.co

JOURNEYS LULLABIES
&TRANSFORMATIONS FOLKSONGS

Saturday 7:30pm, February 14, 2015 FEATURING ERIN FREUND, HARP
Kresge Recital Hall, Knox College, Galesburg
Saturday 7:30pm, April 18, 2015

Sunday 4:00pm, February 15, 2015 Kresge Recital Hall, Knox College, Galesburg
St. Paul Lutheran Church, Davenport
Sunday 4:00pm, April 19, 2015

St. Paul Lutheran Church, Davenport

SEASON TICKETS ON SALE NOW!
Smgars

ALEDO MAIN STREET FARMERS MARKET
ENJOY HOMEGROWN) Open Every Thursday 4 to 6 p.m. at

PRODUCE &
SEASONAL CROPS AT

Central Park Parking Lot
FRESH FROM THE FARM
fruit » vegetables ¢ berries ® wines ,—>
flowers ¢ breads ¢ eggs & more
Support our local growers.

Make Main Street Farmers Market ~_~ |
downtown Aledo your one-stop-shop =

for all your produce needs.
NEED MORE INFORMATION? CALL ALEDO MAIN STREET

TICKETS ALSO AVAILABLE AT THE DOOR

For more information on these or any of our other performances,
contact Nova Singers at 309.341.7038 or email us at nova@knox.edu
www.novasingers.com

Laura L. Lane, Founder and Music Director

aledoms@qconline.com * www.aledomainstreet.com ¢ 309.582.2751

One key to helping your

child succeed in the

classroom is to make

* Personal shopping breakfast a daily routine.
assistance *= Research shows kids who

\ J * Group nutrition classes eat breakfast are more likely to have higher test

\ } and workshops

Beth Frechil, MS,RD,LD  Sandy Gebhart,RD,LD * Supermarket tours  SCOTES, improved concentration and healthier body
901 S.4th St, Clinton 418Ave of Cities,Moline * Monthly nutrition weights. The energy and nutrients in a healthy
32436162 37620200 newsletter breakfast help the body wake up after a night’s

sleep, starting the day off the right way.

Services include:
* Individual nutrition
counseling

HNOLISTIC
SELECT

with The Unigue Digestive Health Support System

“It’s Like Yogurt For Dogs.”

Pea“!lt Butter The same probiotic health benefits (and more) found in
Cookie Dough yogurt are also found in Holistic Select® Pet Foods.
Dav;n; :i%‘ﬂ?**;?‘?*"“ L‘““;;g.‘i’;‘;"éﬁ’f“’" KmnEDSe;r:esr,Rga Lo (Sireek1Yogurt For over 10 years, Holistic Select® has been creating natural, healthy pet food
BT WIS 563'.35.553'0 " A?Irvve;u need: recipes: Our commitment to natural nutrition, quality, and digestive health
- 1 container (6 0z) guides the creation of all our pet food recipes and supplements.
é Hy-Vee® nonfat plain Greek yogurt Your pet will look and feel healthy from the inside out — from head to tail.
21bsp Hy-Vee HealthMarket® powdered peanut For more information visit holisticselect.com.
; - butter -
Nina Struss,RD,LDN  Chrissy Watters, MS, RD, LDN HeatherRerght,RD Lo 1 thsp Hy-Vee semi-sweet chocolate chips LS e i 1
201 W, 10th Ave, Milan 2930 18th Ave, Rock Island Locust St/Rockingham Rd. 1 tbSp Hy_vee hOﬂey 1 s - ’
309.787.0273 309.793.0684 563.324.9948
% tsp Hy-Vee vanilla : ave B,g NO W-.
Pinch of saft 1 SAVE $9.00 OFF ON ALL 30# BAGS OF
All youdo: | HOLISTIC SELECT DOG FOOD!
Combine yogurt with powdered peanut butter, 1 ,
8 #4s  honey, vanilla and salt, stirring until smooth. Top I Coupon good at Thorn’s Pets, Galesburg.
Kim Denman RD, LD A -RD,LD Alyssa Doerr, RD, LD . )
B e o1e Kty ke ow, With chocolate chips and serve. 1 One coupon per customer. Coupon good thru 10/31/2014.
5633328496 563436162 5633599023 b e e e e - - ———— =
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Multiple
Food Vendors &
Live Music!

Corner of
15th St. & Harrison
Davenport, IA

Across from the new
Harrison
Loft Apartments

Festival

MUSIC WITH A MEANING

SATURDAY, SEPT. 13TH-NOON TO 10 P.M. - FREE EVENT

- Theres a great jaZZ Statlon

in your pocket.

Download the KCCK app for iPhone or Android
and listen to lowa’s Jazz Station right now!

Or listen at www.kcck.org

MemberStpported Public

n Kirkwood Community College

Intouch Adult Day & Home Gare
Services of LSSI

Ct onnecting with you. .. C aring fﬂf you
Lutheran Social Services of Illinois

* Personal care

* Housekeeping

* Medication reminders
* Meal preparation

e Companionship & supe [
e Transportation

Call 309/797-0200

Services provided
throughout Rock Island,
Henry and Mercer Counties.

Visit our new Website:
www.LSSI.org/homecare

* Respite caregiving services

Intouch Home Care Services
4011 Avenue of the Cities, Suite 102
Moline, IL 61265

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

We have the solution...

1317 6th Ave., Moline

309-764-1912

“naturally!”
3875 Elmore, Davenport

563-344-2100

Monday-Friday 10am-7pm ¢ Saturday 9am-5pm

i

MULTIVITAMIN’
-ALICIA SILVERSTONE

KIND ORGANICS

MULTIVITAMINS FROM REAL,
NON-CMO WHOLE FOODS

OQRGANIC,

Finally a Whole Food Multi With
Strong Daily Values That’s USDA
Certified Organic, Non-GMOQ
Verified, From Real, Honest,

Nutritious Foods.

KIND TO YOUR BODY
| KIND TO OUR WORLD

PRIMAL PIT PASTE

Deoq_qr_ant

L Py ,

GLUTEN-FREE
Fresh Baked Goods!

* Daily Selections ¢ Special Orders

* Wholesale orders

September Specials!
% NapaValley ) ]
| Naturals Organic
Extra Virgin CREEN,
Oiie q g
! Milk Chocalat,
Food For Life Organic ,.:;.. >
Ezekiel 4:9 Sprouted GT's Organic Green & Black’s
Whole Grain Bread | Enlightened Kombucha | Organic Chocolate Bar
$9 99| $4.29 2.89 $2.49
254 0z 24 oz 16 oz 3.50z

While supplies last, select products, limits may apply.

LOCALLY OWNED

We Care About the Health of()ur Communnity!
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environment

To treat or note

of your ash tree

Weighing your options for the future

By Annie L. Scholl

oncerned about your ash tree since the arrival of emerald ash borer (EAB)?

Sure, there are insecticides you can use to guard against the bright metallic
green beetle, native to Asia and Eastern Russia, that decimates ash trees. But before
you take that step, horticulturist and certified arborist Patty Petersen suggests you
pause. After all, once you start, you'll be treating that tree for its entire life.

Petersen, who has been a horticulturist for Trees Forever in Marion, Iowa, for
23 years, says there will come a time when ash trees simply will be gone as a result
of EAB. Even so, she’s concerned about people misusing chemicals in an attempt
to kill the bugs, which were first discovered near Detroit, Michigan, in 2002, and
have since spread to Illinois (as of 2006) and Iowa (as of 2010).

Before you start treating a sickly-looking tree, Petersen says, you have to make
sure the tree really is an ash tree. Often residents think they have an ash only to
discover it’s something else entirely. Petersen suggests you either get really good
photographs of the tree leaves or you bring a fresh sample of a small branch to an
extension office or an organization like Trees Forever.

Once you’ve determined you actually have an ash tree, then you have to
determine what’s causing your tree to decline. Petersen says there can be many rea-
sons for a tree to look distressed. For example, the dry weather over the past several
years is a big factor.

EAB do their greatest damage when they’re creamy, white larva, weaving back
and forth through the conductive tissue of ash trees, robbing them of the nutrients
and water they need to survive — but their presence can be hard for homeowners
to detect beneath the bark.

To make sure you'’re dealing with EAB, Petersen says you should contact
the University of Illinois Extension, the Iowa State University Extension and
Outreach, or the Department of Natural Resources or Department of Agriculture
and Land Stewardship in your state. They will collect a sample from your tree and
then send it in for identification.

After that, you need to determine if your tree is worth treating. If your tree is
very young or very old, Petersen advises you to cut it down. If it’s a middle-age tree
in good condition — one that is shading your house, for example, and providing
significant energy savings — it may make sense to try and save that tree.

Prevention of EAB involves drenching the base of the tree with insecticide or
using a granular insecticide around the base of the tree. Before you start applying
it, however, Petersen says read the label. And she’s certain if you do thoroughly
read it, you likely won’t use the insecticide. The warnings make it clear this isn’t
something to mess around with.

“People think they’ve got to be a good steward and treat ash trees, but
when they evaluate all the consequences, that’s not true,” she says. “Everything
is connected. You can’t do one thing without impacting the environment — the
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Clockwise from left: Ash leaves (iStockphoto); the telltale tunnels of EAB in ash
wood (Patty Petersen / Trees Forever); an emerald ash borer (Associated Press).

water, soil, birds and other creatures. We have to be very cautious anytime we use
a pesticide.”

Petersen says once consumers are educated about EAB, the majority will
choose not to treat their trees. If you do decide to treat your tree, she advises you
to hire an expert pesticide applicator — especially if your tree is over 20 inches in
diameter or you have more than one tree to treat. Again, she suggests replacing
smaller trees.

If there’s a bright side to the EAB infestation, it’s that it has raised aware-
ness about the importance of planting a diverse mix of trees — something Trees
Forever has been trying to educate the public about for more than 25 years,
Petersen notes. Greater tree diversity lowers the risk that future pests and diseases
can devastate a tree population, such as is the case with EAB and with Dutch elm
disease in the past.

Annie L. Scholl is a frequent Radish contributor. More information can be obtained
from Trees Forever through treesforever.org or by calling 319-373-0650.
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Reason’s Meats & Catering

Buffalo Prairie, IL - 309-537-3424 or 1-800-772-4740

K 7.]  Elk * Pork * Hickory Smoked Bacon g fpgt

s 'E * Local Buffalo * Smoked Chops Free

(=} ¥+ Summer Sausage & more
il M.T.TH.F. 8am-4pm / WED 8am-6pm / SAT 8am-Noon / SUN Closed

Reason’s Prairie Creek
20807 183rd Ave. W., Buffalo Prairie, IL ® 309-537-9122
We have a variety of LOCAL Food Choices!

Beef Now
Available

1

| ]
§ * Fresh made-to-order SUBS ¢ SALADS ¢ COOKIES ¢ and MORE
o Eat-in or Carry-out, Call-in Orders Welcome
=K Catering Available: we can deliver to large or small parties
— O©& ' Homemade QAR prepared for pick-up.
PI E 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 10am-4pm / SUN 11am-4pm

Reason’s College Ave. Deli

113 South College Ave., Aledo * 309-582-8226

Delicious Fresh Subs, Soups, Paninis, _ Ay
Salad Bar, Country Style Ice Cream, [&5uss

Salads, Pie & Reason’s Meat Case
Open 6-days a week MON-SAT 10-5 / SUN Closed

S=

Making Friends

Welcome Service, Inc.

Area Businesses
REACH New Customers

WELCOME

* Newcomers

\({/'\ * Newlyweds
x,(__. e New Babies
KK We have a
XX FREE gift packet

from area businesses!

Call Bonnie
309-796-1145

www.makingfriendsqca.com
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.- MYOFASCIAL RELEASE

~isan individually designed program to help you in the healing
process. We find the painful area then look elsewhere for the cause.
It is safe & highly effective in helping people
with various conditions which include:
Back Pain ¢ Fibromyalgia ¢ Chronic Fatigue ¢ Headaches
Plantar Fasciitis * Jaw Pain e Carpel Tunnel ¢ Bladder Problems

SERENITY MASSAGE CENTER

Darlene M. Neff, Myofascial Release Specialist ¢ Bettendorf, Iowa ¢ 563-332-5373
www.amtamembers.com/darleneneff

Keep Viour Summer Tan Glowingy. . 1 ety way

D Y, D 7Y P T e B B b ........
J[ y. f ora y. . % to ? 2812 Ave. o{ :::l :llgs | N(Ilolinye, IL 61265
Get beautifully bronzed skin without the sun. ;... 309.797.8185

Bronze Baby, Molie, ILoffers 100% UV free spray famning. ¢ 309.230.2294

Hours by Appointment Only

14
Full Body Spray ¥20  Upper Body *15
Face Only *5 Legs Only $10
Tanning Party $60
HEAITHY

Learn simple steps to turn your health around.

HEAL-THY SELF FROM O/S-EASE

Thursday, September 1811 * 6-7:30pm
Moline Public Library in the Bronze Room
3210 41st St, Moline, IL 61265

Advanced dis-eases of the body can be reversed.
The body was designed to heal itself.
We specialize in many dis-eases of the body including:

Cancer *Alzheimer’s «Gallbladder
*Asthma «COPD <Seizures

ADMISSION is FREE!

Seating is limited, call to guarantee a space.

Cathy Murphy - Certified Natural Health Consultant,
Certified Nutrition Specialist, TKM® Provider, and
Cancer Life Coach

309.762.0577

www.CMurphyClinic.com




- The General Store -

THE TRADITION CONTINUES

1

REPAIR & Rellse !

It’s a better deal '
for you & the
environment!

GARY POND

Appliance Repair
Serving the QCA for over 40 years!,

FARMERS WARKETS

Moline * SAT 8-noon
UnityPoint (Trinity) on John Deere Road

East Moline * WED & SAT 8-noon
Skate City parking lot. Ave of the Cities

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

www.growersmarkets.com

Thorn’s Pets & Supplies
* Widest selection of pet products in the area
* Expert advice on proper care and feeding of all pets
* Smart, experienced staff

* CPDT-KA Certified
Dog Trainer

« Featuring Holistic
Select Dog Food

56 N. Prairie St.,
Galesburg, IL

thornspets.com
309-341-0999

Text J839 to 36000 for Special Offers!

Restore, Revitalize, Renew

ive Healing Opp ities.

Call today and feel the healing power

563.370.7995
Now located at:

2135 Mississippi Blvd.

Bettendorf, IA
(Next to the Bettendorf Community Center)
thehealingheartcenter.org

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

-4

l? perience our P

Available
Yarns —
Natural
Fibers,

Novelty,
Cotton, Wool,
Silk & More!

Classes Available
Learn at Knit & Knot
3359/ Devils Glenn/Rd. * Bettendorf, IA

f 563-332-7378

knitandknotyarn.com

_—  —any
Looking Pampered Chef
FOR AConsultant?

Cooking shows, products, bridal
showers, or to start a great part time
career call Jane McDonald

the first Kitchen Consultant in the
Quad Cities since 1989

(pz?{‘f\{?ered Chef*

INDEPENDENT CONSULTANT

563-343-0207

Nostalgla Farms ° Special Events

We use LOCAL Meats & Eggs! Serve
Vegetables & Fruits from our Farm (in season)!

« Breakfast « Brurich « Dinner « Vegetarian

(" Offering R ({%
Rental & Catering!!!
e | Radish
Fresh Deli . Holidays

« Baked Good's « Frozen Entrees to Go!

(563) 424-4561 * 421 West River Dr.

Freight House Building - Downtown Davenport
www.facebook.com/FreshDeliNostalgiaFarms

Winter
We"nes%oming in
Fest ‘gﬁi December!

For sponsor & exhibitor info
309.757.8380
rgriffiths@qconline.com

Free
Admission

Looking for new customers?

We connect newcomers
to your business!

(563) 332-6498

www.quadcityconnections.com

] Neighborhood
Greetings,LLC

Call Teri

r | | | | | 1
NOW PURCHASING ALL GRADES OF

1 SCRAP METAL |
Bring In This Ad and Receive

"o Extra per ton scrap metal

¢ “/lb Extra on nonferrous ||
3¢ Extra per Ib Aluminum Cans

3301 4th Ave.

Moline, IL

309-764-6723

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

BEST HOME BASED BUSINESS
FOR MOMS & DADS
Are you looking for
freedom, flexibility and
= a reliable income?

\.J k"“" The fastest growing leader in
p.l the wellness manufacturing

=2 & industry is expanding in the
| * Quad Cities area and looking
[re for a few health oriented, &
; fun-loving, self directed £
w individuals interested in S8
| making a difference. i
Contact us for an interview: -
Janice Rutherford: 309.507.0063
www.AdvanceAtHome.com

-
-
S

Your Wedding,
Your Way!

ituals

Wedding Officiant

Cathy Bolkcom

563-505-0183 cbarts4@gmail.com

Memorial Services, Rituals of All Kinds
lowa Same-Sex Marriages

Seminary St., Galesburg, IL
pizza by the slice or by the pie
homemade dough;
fresh, local ingredients
the tastiest,

perfection

MORNING
EDITION [

from NPR®NEWS

Like us on Facebook ®
[www.facebook.com/WVIKfm]
wvik.org

AUGUSTANA PUBLIC RADIO

90.3fm

NI pj|r
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food for thought

Right next door

To be a better neighbor is to be a better you

By Leslie Klipsch

he plastic pink flamingos typically would land
by Wednesday afternoon. Of course, the chil-
dren spotted the bright birds first and would point
in excitement at the weathered lawn decor knowing
fully what their arrival indicated. The birds were an
invitation to a Friday night neighborhood party and
their location indicated where it would be held.
“Flamingo Fridays,” as we called them, took place
nearly every week during the summer months in our
Chicago neighborhood. Each Friday, a North Seeley
Avenue resident would place a card table right next to
the pair of pink flamingos and fill it with snacks, pull
up a cooler filled with drinks, and welcome neighbors
for a moment of friendly chit-chat before the weekend
began. People could come and go as they pleased and
the low-key environment, taken in week after week,
allowed for a genuine community to take shape.
These casual gatherings allowed for neighbors
to be introduced to other neighbors and for people to
stretch beyond an impersonal “hello” as they walked
briskly by. Piled on top of one another, the informal
Friday nights led to increased trust and familiarity in
what sometimes seemed like a huge, impersonal city.
Not only were these evenings a lot of fun, but
they also prompted increased engagement with and
compassion for those we lived near. It didn’t take too
many Fridays before we were bringing meals to fami-
lies with new babies, keeping an eye on one another’s
homes, meeting for lunch and sharing our daily lives.
All of this neighborliness planted the seed for future
acts of kindness, and it provided an example for the
children among us who might someday grow up and
spread this good-neighbor sense wherever they land.

& =
Gary Krambeck / Radish

My family and I live in a new neighborhood
now and have established new ways to connect with
our neighbors in the Quad-Cities, but come Sept. 28,
which is “Good Neighbor Day,” I will certainly think
about our North Seeley community and the way that
we uniquely cultivated our relationships.

Regardless of how social you are or how orga-
nized your neighborhood is, Good Neighbor Day
provides an opportunity to thank a neighbor, bake
for a neighbor, or merely acknowledge a neighbor
with a nod. It also prompts personal reflection on

your physical section of the world and your place
within it. After all, the world at large can seem over-
whelming, but when scaled back to your own block,
things may appear more clearly.

Mother Teresa once asked a simple question:
Do you know your neighbor? “Spread love every-
where you go: first of all in your own home. Give
love to your children, to your wife or husband, to a
next door neighbor,” she said. “Let no one ever come
to you without leaving better and happier. Be the
living expression of God’s kindness; kindness in your
face, kindness in your eyes, kindness in your smile,
kindness in your warm greeting.”

For me, Mother Teresa’s words mean saying hello
when I see a neighbor get out of his or her car, welcom-
ing someone new on the block with a few cut flowers, or
pethaps offering to gather mail during a vacation. None
of these are huge gestures that require much effort on
my part, but I have a feeling that the discipline, prac-
ticed over and over again, will ultimately shape my life.

What I learned within the first several Flamingo
Fridays is that showing kindness to and engaging with
a neighbor prompts something bigger to happen.
Week after week — no matter where we live — we
end up training ourselves in generosity, fine tuning our
ability to serve and love, and gaining confidence in our
individual aptitude to make someone else’s life more
pleasant. Through this attention to what is right next
door and the obedience of our response, we are prac-
ticed and primed to make bigger leaps, to look beyond
our block, into the distance, and ultimately, see our
neighborhood, as well as our response to it, grow.

Leslie Klipsch is a frequent Radlish contributor. Discover
more of her work at leslieklipsch.com.

5 Small actions, big impact

help with raking as a random act of

When it comes to being a good
neighbor, small gestures add up:
Withhold judgment ¢ Don't hide, say
hello! » Shovel a neighbor's walk or

2 ﬁgﬁ

kindness ¢ Provide a heads-up if you'll
be entertaining outside ¢ Support
local businesses ¢ Share excess from
your garden ¢ Support local schools

* Avoid gossip * Share tools ¢ Be

considerate of noise e Infroduce your-
self « Mind your animals * Learn names
 Share important neighborhood news
* Keep your space tidy  Offer a hand
* Practice parking etiquette ¢ Bake or
buy something to share
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SEPTEMBER 20TH - 11AM-4PM

SUSTAINABLE BUSINESS CENTER » 2900 WEST MAIN ST. GALESBURG
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TASTINGS PREPARED BY LOCAL CHEFS  SALMON COOKING DEMOS
SALMON ARTS & GRAFTS » LIVE MUSIC BY HAMMER AND PICK
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TICKETS AVAILABLE AT SITKASALMONSHARES.COM

SITKA SALMON
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gressive, up-to-date

and caring." 4

Our patients talk .. and we like what we're hearing.

! '
el |

Our patients expect us to provide not only the latest equipment and technology but also courtesy, compassion and understanding.
These are the qualities that make great medical care even better.

No one knows us like our patients do.

Not just good medicine ...
great medicine

= Great River
“m Health Systems

@he Bes Moines Register

Great River Health Systems e www.GreatRiverMedical.org
319-768-1000 ¢ 1221 S. Gear Ave. West Burlington, IA



