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AGRICULTURE

Subscription-based produce company 
to deliver in Cedar Rapids

By Noah Tong
noah@corridorbusiness.com

Nebullam Farms is taking its environmen-
tally-conscious, same-day delivery pro-
duce business from Ames to Cedar Rapids. 
Deliveries are set to begin Nov. 19.

Promising to use no pesticides and 98% 
less water than its competitors, Nebullam 
Farms handles the seeding, planting, har-
vesting and delivery of all produce. Their 
produce has four times the shelf life of typ-
ical grocery store offerings, says CEO and 
co-founder Clayton Mooney.

“Our average harvest to delivery time is 
just 180 minutes,” said Mr. Mooney. “We’re 
very focused on that, because most pro-
duce loses a third or more of its nutrients 
just three days after harvest, so we want to 
get that to you as soon as possible.”

They’re able to accomplish this by own-
ing the supply chain from the moment 
they plant a seedling to the produce hit-
ting doorstops. Common supply chain 
pitfalls that have plagued companies in 
the last year are largely avoided under 

this business model, with the only adjust-
ments needed being from modifying some 
growing equipment designs in which cer-
tain raw materials are necessary.

Mr. Mooney started Nebullam Farms in 
2017. He viewed indoor farming as “a very 
antiquated industry” with growing equip-
ment producing small amounts of food, 
virtually zero software present in day-to-day 
operations and profitability taking, at times, 
up to seven years for a business to reach. 

“So we originally set out to become 
the John Deere for indoor farming,” he 
explained. “We wanted to sell our grow-
ing equipment that we designed and built 
in-house to new and expanding indoor 
farms. Then we wanted to license the soft-
ware that runs that equipment.”

Before long, Nebullam was wholesaling 
all of its produce — “everything from let-
tuce and herbs to basil and microgreens” 
— to local grocers and restaurants that ac-
counted for about 75% of their total reve-
nue. But when the pandemic hit last year, 
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Nebullam Farms grows produce using stacked horizontal units with their own proprietary 
hydroponic and aeroponic equipment. CREDIT NEBULLAM FARMS
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many restaurants cut back on produce pur-
chases.

The uncertainty pushed the Nebullam 
team toward a new direct-to-consumer, 
fresh greens subscription service.

“From a technology startup standpoint, 
I feel like we jumped out of the plane and 
we’re building a parachute on the way 
down,” he said. “In a span of six days, 
we pivoted from our Nebullam website, 
a technology-focused website for indoor 
farming, to Eatlettuce.com. We had no 
idea if it would work.”

The risk paid off. Customer retention 
rates under the new subscription model 
sit at 95%. Older customers that no lon-
ger felt safe going to the grocery store every 
few days appreciated the fresh deliveries. 
Nebullam has even grown its subscriber 
base by 350% year-to-date.

By stacking the horizontal growing 
equipment, the team is able to make ef-
ficient use of underutilized space. It typi-
cally takes two months and $150,000 to 
launch a 1,000 square foot farm. A farm 
that size is able to supply 300 households 
with fresh food every week, 52 weeks a 
year, said Mr. Mooney.

Interested customers in Ames can pur-
chase weekly, biweekly or monthly sub-
scriptions of red butterhead lettuce, micro 
radish, broccoli sprouts, peashoots and 

tomatoes on eatlettuce.com. Bundles are 
also available for purchase. 

“I think produce sitting on store shelves 
is detrimental on a large scale to a society,” 
he said. “We see ourselves continuing to 
launch in more and more communities 
and ultimately replace the produce aisle 
with healthier food.”

Nebullam Farms uses up to 50% less 
fertilizer and labor costs are 66% less ex-
pensive than the competitors, according to 
their website.

Biweekly Friday deliveries will occur 
for the pilot project in Cedar Rapids, and 
deliveries could begin in Iowa City and 
Coralville within the next months, de-
mand permitting.   CBJ
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Customers can order red butterhead 
lettuce, micro green varieties and tomatoes. 
They’re trialing other products such as 
kale, arugula and spinach in some markets 
that could be rolled out in 2022. CREDIT 
NEBULLAM FARMS
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Doors open for Revival’s grand reopening 
on Nov. 11. CREDIT IOWA CITY 
DOWNTOWN DISTRICT

Woman-owned 
boutique reopens in 
original location
Revival, a woman-owned boutique in Iowa 
City, reopened Nov. 11 at its original retail 
location after a building restoration project.

Founded in 2003 by Iowa City native 
Sheila Davisson, the storefront moved to a 
temporary location due to whole-building 
construction in July 2020, forcing the busi-
ness to move online and to pop-up shops 
in various downtown locations.

“We understand our role in the busi-
ness ecosystem here in Iowa City and are 
grateful for the continued opportunity to 
provide retail options to an ever-expand-
ing market,” said Ms. Davisson in a state-
ment. “As a small business, we rely on our 
community to remember we’re here when 
making buying decisions. We hope our 
newly renovated location will make their 
in-store experience that much better.”

Revival houses a curated collection of 
women’s new, used and vintage clothing 
and accessories, as well as a variety of bou-
tique clothing, apothecary and lingerie lines.

The shop, located at 117 E. College St., 
focuses on brands that empower wom-
en, promote ethical production and con-
sumption practices and do good within 
the community.

Bickford Senior 
Living adds home 
care division
Bickford Senior Living has added a new 
home care division, offering non-medi-
cal, in-home care to seniors living in and 
around Iowa City. 

For nearly 30 years, Bickford Senior Liv-
ing has offered residential assisted living 
and memory care services. Through its new 
home care division, Bickford’s trained, 
professional caregivers will provide com-
panionship, personal care, Alzheimer’s/
dementia care and other services designed 
to help seniors age safely in their homes. 

“We know that most seniors want to 
remain in their homes as they age, but 
sometimes they need a little help to do 
that,” said Natalie Behnke, home services 
director, in a statement. “Our goal is to 
help them live safely and independently 

for as long as possible, while giving their 
families peace of mind.”

Bickford’s Home Care division is sup-
ported by the HomeCare Advocacy Net-
work (HCAN), a home care franchiser 
based in Omaha, Nebraska. As a franchise 
partner, HCAN experts will provide struc-
ture, system support and ongoing training.

Over the next 12-18 months, Ms. Behnke 
expects to add more than 20 new jobs and 
is actively recruiting qualified caregivers. All 
caregivers will start at $13.50 or more de-
pending on the type of care they offer.
“Caregiving is more than a job; it’s a 
calling,” she said. “As we’ve learned over 
the past several months, caregivers provide 
an essential service, so I’m devoting a lot 
of time and energy into finding the right 
caregivers for the job.”

Cedar Rapids 
wedding venue, 
private park sold to 
new owners
Quint and Jennifer Howell, business own-
ers of A Touch of Class Event Center and 
Private Park, have purchased the four acre 
property and accompanying facility they 
have leased since 2018.

The event center and park serves as an 
all-inclusive wedding venue and catering 
service.

“We didn’t publicize the purchase of 
the business because we didn’t want our 
brides to worry,” said Ms. Howell. “They 
have enough on their plate. However, this 
[purchase] is a little different because we 
know we will be here for a long time. This 
is another exciting step for us.” 

“The plan is to continue to help brides 
create a wedding they love, help compa-
nies support their teams and clients with 
corporate events, and bring people togeth-
er around a delicious meal with both on 
and off-site catering,” she added.

Operational since 2000, the couple pur-
chased and ran the business three years ago. 
In 2019, they bought Julian Le Chef/Kater-
ing Kitchen and began catering for private 
jets flying out of The Eastern Iowa Airport.

Located on Mount Vernon Road SE in 
Cedar Rapids, the indoor and outdoor 
spaces are designed to hold events for up 
to 250 guests.

Quint and Jennifer Howell have worked 
in the wedding event space since 2018. 
CREDIT A TOUCH OF CLASS EVENT 
CENTER AND PRIVATE PARK


