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T

anner Radig, In
partnership with
Mooncat Farm,
grows and sells
trees, shrubs, vines, flowers, perennial fruits and vegetables, and
other edibles native to Northwest IL (USDA Hardiness Zone 5b).
This includes the Pawpaw tree, which used to be widespread in the
area, with a fruit that tastes like a mixture between mangoes and
strawberries. Planting at least two or more Pawpaw trees will yield
the grower the odd fruit in just a few years, if growing conditions are
right. Other trees he offers include pecans, hickory, Chinese chestnut, American persimmon, black walnut, osage orange, crab apple,
hardy plum, mulberry, hardy peach, apricot,
black cherry, chokecherry, pear, oaks, and
some other varieties.
He specializes in growing “hardy,
low-input, disease and pest resistant
plants that produce in a variety of
conditions.”
Shrubs for sale include serviceberry (or juneberry), Aronia berry,
spicebush, gooseberry, red and black Currants, blackberry, raspberry, elderberry, and highbush cranberry. Groundcover and perennial
plants include walking onions, Michigan bearberry, asparagus,
strawberry, wintergreen, daylilies, rhubarb, and comfrey. He also
has hardy kiwi vines, grapes and hops. Tanner started his business
to make available perennial crops that can grow with minimal inputs,
and are adapted to our local area. He is also available for consultations for sustainable and edible
landscape designs, accepting
sliding scale even or barter payments. Besides the Port Byron
market, Tanner sells at the Clinton Lyons Farmers’ Market on
Saturdays and Wednesdays. He
likes the Port Byron market as it’s
close to his Fulton headquarters
and because “it’s a good place to
connect with local folks.” Some
plants are brought to the market,
others can be scheduled for pickup or delivery.

By Sarah Ford

Did you know?
Food miles is defined by Wikipedia as the distance food is
transported from the time of its production until it reaches the
consumer. It is one dimension used in assessing the
environmental impact of food.
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Tanner’s nursery is located at 16540
Waller Road in Fulton. He can be emailed
at Woodearsoup@protonmail.com, or you
can call him at 563-676-1736 or
www.perennialcropsnursery.wordpress.com
Don’t miss an issue!
Sign up to receive a free monthly newsletter
for & about local growers, bakers & artisans
in the Quad City area. Go to www.qcbfbl.org,
click on newsletter and then click on the sign
up link.

Bettendorf Farmers Market
The Bettendorf
farmers
market is
back. Currently they
have
jams, jellies, honey, baked goods and plants. Beginning in June their stand will include in
season fruits and vegetables. Check
them out every Monday
and Thursday 2:30 5:30 at 2117 State
Street, Bettendorf,
IA. Now through October.
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Is it Local?
So it’s June in the Quad Cities and
you’re perusing through the Farmers Market and your visual, olfactory, and tactile senses are inundated with brilliant colors, floral
fragrances, and amazing textures.
You want a little of everything – to
touch, taste, smell, and see. As
your hand is reaching for that
beautiful red deliciously plump apple you suddenly stop and wonder,
“Are red delicious apples ready for
harvest in the Quad Cities in
June?” “Are these local”? “Where
did these come from?” “Could they
have been grown here?” “I want to
support the local farmers and
growers of my community, how
can I know?” Great questions!
In a society in which almost any
fruit and vegetable can be found at
the local grocery store any time of
the year, it sometimes seems like
everything is in season regardless
of the season. And to some extent, that is true. Most everything
is in season – somewhere - just
not always where you are living.
So how do you know whether the
produce in front of you is locally
grown? One of several methods is
to understand what is currently in
season in your locale. Every
month in our QCBFBL newsletter
we will highlight many of the currently harvestable produce found
in the QCA. Products here could
be grown locally depending on the
type of horticultural practices the
farmer or grower uses. For example, it is unusual to have tomatoes
in June here in the QCA. But if
grown in a hoop house or greenhouse (either hydroponically,
aquaponically, or in the soil) tomatoes might be found ready to grace
your sandwich in June. And although you will see sweet corn
here and there in June, it is unlikely that the sweet corn found in
June is local unless it was raised
in plasticulture and the Quad Cities
had a really nice and warm spring.
When in doubt, ask!

Here are June’s possibilities:

Produce

Field
Grow
n

Arugula
Asparagus
Basil
Beans, String
Beets
Blueberries
Broccoli
Cabbage
Carrots
Chard, Swiss
Cherries, Sweet
and Sour
Cilantro
Corn, Sweet
Cucumbers
Egg Plant
Garlic Scapes
Green onions
Kale
Lettuce

X
X

Okra

X

Onions

X

Melons
Microgreens
Nectarines
Parlsey
Peas, snap and
snow
Peppers, Sweet
Plums
Potatoes, New
Radishes
Raspberries,
June bearing
Rhubarb
Spinach
Sprouts
Strawberries
Tomatoes

X
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Hoop
house or
Greenhouse
X
X

X
X
X
X
X
X
X
X
X
X
X
X
X
X
X

X
X
X
X
X
X

X
X
X
X

X
X

X
X
X
X
X
X
X

Availability
In season
Ending
Early
In season
In season
Early
Early
Limited
Early
In season
Early
Early
Early (plasticulture)
Early
Early
In season
In season
In season
In season (most varieties are not heat
tolerant)
Early (heat dependent)
Early (variety dependent)
Early
In season
Early
In season
In season

X

In season
Early
In season
Ending
In season

X
X
X
X

Ending
In season
In season
In season
Beginning
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