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By Chris Nordick & Phil Crandall

Eager, enthusiastic, energetic, and enterprising are qualities which personify the affable identical twin farmers of
Never Dun Growing Co. The Never Dun Growing brothers –
Levi and Jacob - started vegetable farming with only a small
backyard plot of 100 x 100 feet. And although the initial
dream started with Levi’s interest in microgreens and naturally grown vegetables, the farm has expanded over the years to
include radishes, arugula, onions, spinach, lettuce, kale, Swiss
chard, beets, turnips, sunflowers, zinnias, tomatoes, green
beans, pumpkins, garlic, zucchini, butternut squash, and
sweet corn – a cornucopia of delicious foods.
Understanding the relationship with the environment, the

soil, and growing is second nature to Levi and Jacob who have
helped run their family’s 3000 acre commercial grain farm all
their lives. One might say, “Farming is in their blood,” as the
Henry county family farm was originally founded in 1938 by
their grandparents. Jacob’s favorite crop to grow is purple top
turnips, whereas Levi loves to grow tomatoes.
Growing vegetables following natural organic processes
requires many
skills. It also
requires many
trials and results in some
unanticipated
experiences.
But as farmers,
who are forward thinking
and optimistic,
failures are
simply new
opportunities.
For example,
the first little
greenhouse
structure Levi
used to start
plants in succumbed to the
weight of a
heavy snowfall one midwinter day. So they constructed a new
one with stronger reinforcements. And the structure they first
used to start their amazing microgreens, affectionately known
as “The Coop,” was grandpa’s old workshop. It wasn’t quite
the optimal growing environment for microgreens, so Levi and
Jacob simply made it into a great little nursery for plants starts
of all shapes and sizes.
All the vegetables grown on their farm are tended by Jacob and Levi and Levi’s wife and their two young children.
Since they do not use artificial chemicals or post emergent
herbicides, the challenges of tending to the “Never Dun” tasks
of farming are always relentless.
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One of the tricks they use to help them grow is the use of
a paper pot transplanter. Like most farmers, there are
challenges. Deer and raccoons always seem to be a force
to be reckoned with. In particular, the raccoons seem to
think that those delectable mouthwatering sweet corn kernels should be gobbled by them just prior to picking time.
To guard those ears
from critters, Levi
and Jacob use a
raccoon fence made
up of 4-5 lines of
medium tensile
wire 4-5 inches
apart on T posts
with an electrical
deterrent. Safe and
secure.
You can find
Never Dun Growing’s delicious and
fresh produce at
their new farm
stand at the corner
of Wolf Road and
State Route 82 in
Geneseo, the
Freighthouse Farmers Market, and the Geneseo Farmers
Market.

Resilient Farmers
By Hannah Harris

every year, whether society is in lock-down or not. As a
group, farmers are up to the challenge of creating and
providing flavorful, nutritious food.
The tricky part this spring has been how to get food
to the customers during the crisis. In the big picture, the
supply-chain issues that larger agri-business are seeing
are also experienced by issues on the smaller scale. Many
farmers markets are not opening as usual in May. On top
of this, there is a general uncertainty about the future as
the changes to our society and economy play out in full.
But near and far, small farmers continue to use their
inherent problem-solving capabilities by connecting directly with their communities of customers. Some farmers are opening their farms for on-site sale. Others are
emailing every address they’ve ever collected for the past
ten years in order to connect and offer home deliveries.
The impressiveness and efficiency of subscription service
in these trying times is another avenue to link growers
with consumers. For example, Mad Farmers’ Garden has
successfully connected their fresh home baked bread to
35 subscribing families each week throughout the entirety
of this pandemic, prepackaged either for pickup or delivery.
There is also a giant trend of online marketing.
Farmers are fast catching on to the flexibility, reach, and
influence electronic resources play. Farms have websites
and Square accounts and physical farmers markets have
online counterparts — so that customers may order from
home and enjoy fresh local foods while ensuring safe
social distances. One cooperative online market featuring
local growers in the Quad Cities can be found at:
www.qcfarmersmarket.online (Stay tuned for a list of
online famers markets in an upcoming issue).
The beauty of a local farming economy is that these
avenues are possible. Where giant agribusiness is having
colossal supply chain issues, local farms and farmers are
forging ahead and thriving. The key is the community: You.
So thank you Quad Cities for your support during this unprecedented time. Hopefully all of this will, in the end, make the

local farmer-community relationship even stronger.

Buzz-words

Farmers are a resilient lot. They work with natural
phenomena, and so regularly deal with things that are beyond their control — weather, plants, and critters. Of
course, the coronavirus is not one of the regular things on
the list. However, it does test their mettle in many ways.
In some ways things are unchanged. Farming is after
all, essential business, and social distancing is largely not
an issue while growers live and work on the farm. Planting, cultivating, harvesting, and preparing for market can
sometimes be a lonely and arduous task, but they do it
Quad Cities Buy Fresh Buy Local

GMO—Genetically modified organisms—plants & foods derived from organisms whose genetic material has been modified in some way that does not & can not occur naturally.
Hybrid— plants and food grown from the combination of
naturally occurring species from the same type of plant. May
be combined in nature or more purposefully combined under
controlled environments. Successful hybrids usually offer improved disease resistance or other desired characteristics.
Heritage breeds—traditional livestock centuries old with genetic hardiness and other desired traits for a specific region
bred in. Typically slower growing than newer breeds.
Heirloom—are old time varieties that are open-pollinated
(true to seed), and have been passed down from generation to
generation. Often lacking in disease resistance but making up
for it in flavor and texture.
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Part II - Raising Your Own Chickens!
So your baby chick isn’t so cute anymore? Those fluffy little
creatures over a few short weeks have feathered out, grown
taller, gotten personalities all their own, and are eating like a
horse? Well then, it’s time to move up in the world!
After your baby chick is fully feathered and is acclimated to the ambient
temperature, it is important to give them
leg room—room for
scratching, running,
and even chest bumping (if you have a
couple of cockerels baby roosters). Using
their legs and claws
to look for food is a
natural scavenging
method for chicks.
What do they eat? Chickens are omnivores – they eat just
about anything - greens, grasses, grains, beans, corn meal,
clover, fruit, insects, toads and frogs, and even snakes. But
in order to digest these foods they need grit. In nature chickens get grit from foraging in sand, pebbles, and dirt. The grit
is stored in their gizzard – and is used in the digestive process. It works like this: Food first enters through the chick’s
esophagus and then rests for quite a long time in the crop
(kind of like a storage area). From the crop, the food slowly
enters the gizzard. The fine sharp materials stored in the gizzard act like little chicken teeth to help breakdown the food.
From there the broken down food enters the intestines….
And well, you know the rest of the story. But why belabor
this? If adolescent chicks or adult chickens don’t have access to sand or gravel, you will need to provide this for
them. Otherwise, they can’t digest their food. Mineral grits
like oyster shells or grits like crushed cherry pits can be purchased at supply stores. Use oyster shell grit at the teenage
and egg laying stage of chickens and provide the inert grit to
elderly chickens or roosters who do not need the extra calcium found in oyster shell grit.
If night time temperatures aren’t too low, your new
feathered friends can safely go out to their chicken home.

By Chris Nordick

Chicken houses need to provide a roosting area with a
minimum of 2-3 square feet per bird, but more is better
as space will improve ventilation. With this, you will
also need a minimum of 8-10 square feet of chicken
run (here too, more is better). Design your chicken
house so that it is weather tight, has ample light, has a
sturdy roost, good ventilation, has at least one nesting
box / 5 chickens and is easily cleaned. A 1 x 1 inch
hardware cloth floor with a removable tray underneath
the floor is an easy method to keep the chicken floor
free of droppings. If that is not an option, provide dry
bedding frequently and periodically clean the coop in
order to prevent disease or toxic ammonia vapors from
accumulating. Compost those droppings somewhere
handy and let them sit for 3-6 months prior to mixing
with your garden soil. Those
droppings are
full of nutrients
but placing it on
too soon may
result in disease
transmission or
too much nitrogen and may
injure your
plants.
So now that your baby chick is on pasture and is
comfortably enjoying her new home, you will want to
be vigilant to watch for lice, fleas, mites, ticks and
flies. These insects can infest your chickens and make
them irritable and unhealthy. Diatomaceous earth
sprinkled in their nesting boxes every thirty days can
help eliminate many of those buggers. But those nasty
gnats which seem to invade every early summer in the
Quad Cities? Those can actually choke and kill chickens – especially young ones. When those gnats are particularly thick, allow your birds to remain indoors if
they desire (summer gnats prefer the sun). One easy
preventive measure for gnats is to hang dryer sheets
with drops of lemongrass and lavender essential oils
hanging throughout their house. If there is a window, a
light breeze which moves the fragrance through the
house is helpful. Replace or refresh daily. (Continued
Page 4)

Did you know?
Pasture-raised eggs have 1/3 less cholesterol, 1/4 less saturated fat, 4 times the omega 3 fatty acids, 2/3 more vitamin A, 3
times more vitamin E, 4-6 times vitamin
D, and 7 times more beta carotene.
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Chickens (continued)

We’ve all heard terror stories of roosters attacking children or people. Roosters are hard-wired to protect their
flock and when they perceive a threat will use those
long talons on their legs and sharp beaks to repel predators. You can prevent or change aggressive behavior
towards people by coaxing your rooster to eat right next
to you (even out of your hand in some cases). Place
some grain at your feet and squat down about 4-6 feet
from it. Be still. Allow the rooster to peck and eat.
Again, be still. Do this every day for about a week.
Each day get a few inches closer and a few inches higher to the food. Eventually, stand right up and throw the
food near your feet. Mr. Rooster will realize that someone who gives him food is not a threat. Then, add another person next to you. If at any time he is getting

antsy (you’ll know), just back up and give him more room.
He’ll learn. You’re no threat. Soon your friends and neighbors may call you the rooster-whisperer.
So when does that first egg appear? Most breeds will
give you your first egg at 20 weeks of age. One day you will
go out to the coop and suddenly you will see this tiny oval
thing in the nesting box. Don’t be alarmed. It’s not a mutant chicken stone – it’s just your beautiful chicken learning
to make eggs. Over the next few weeks, she’ll be able to
produce bigger and bigger eggs until she is producing every
day or every other day, depending on her breed. She will lay
like this, environment depending, for the next 2 – 3 years,
after which her eggs will get bigger but much less dependable.
Enjoy those birds. They definitely will entertain you!

Sarah’s Succulents
Sarah Mays
of Port Byron is
the entrepreneur
behind Sarah’s
Succulents. She
started selling at
the Port Byron
Farmers’ Market
last year, and it’s
the only place
where you can
find her garden
fresh produce,
succulent plants,
and other handcrafted items.
Sarah grew
up selling produce
at local farmers’
markets with her
family, and when
the Port Byron
market started up
she was excited to
give it a try. In the spring, she sold vegetable plants that
she started from seed. She also propagates succulents and
began putting them in planters for sale. During the summer season, she has been selling her homegrown vegetables including tomatoes, eggplant, cucumbers, zucchini,
and a variety of peppers. Sarah starts all her vegetable
plants from seed, using professional grow lights in her
basement to start them off.
Besides the fresh produce, she also sells crocheted
and knitted dish cloths, fresh flower bunches, and homemade jams, jellies, pickles, and other baked goods and
crafts. This fall she plans to offer decorative cotton arrangements from her crop that she started growing in
February.
Sarah said that her favorite thing about the Port ByQuad Cities Buy Fresh Buy Local

By
Sarah Ford

ron Farmer’s
Market is “being
able to connect
with the community I live in.
And selling at
farmers’ market
is a way to turn
my hobbies into
extra income.”
Her offerings
vary from week
to week, but
she’s always got
uniquely creative
items, in addition
to the locally
grown produce.
Sarah was born
in Davenport but
mostly grew up
in Geneseo.
She’s lived in
Port Byron for
the past three years with her husband Bryan and their two
daughters - Avery, who is a freshman at Riverdale High
School, and Alexis, who is a freshman at Illinois State
University. Sarah has a master’s degree in nursing from
the University of Illinois, Chicago. She’s been in the nursing field for 22 years, and currently works full time as an
advanced practice nurse for Unity-Point.
Sarah likes to enter her canning, baked goods, vegetables, and crochet projects in the Rock Island County Fair.
Another hobby of hers is amateur radio (ham radio). She
holds an extra class license, giving her full operating privileges and the ability to make contacts around the world.
You can find Sarah at the Port Byron Farmers’ Market at Blackhawk Bank & Trust parking lot from May
through October from 10 a.m. to 1 p.m.
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