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I had another much more humorous column 
written, but at the last minute, just an hour 
before we go to press, I got this press release 
in. I think it’s important but I had nowhere 
left to put it in the paper and my column 
was just being silly.

You have to be living under a rock to not 
know about the tragic incident in Bellevue 
over the 4th of July weekend where an out 
of control horse and carriage took a life and 
injured dozens more. I found out about it 
on CNN.com. I didn’t even know where it 
was, I just read the story and was shocked 
to see it was right here.

One thing that really stuck out to me was 
just how many people I know who were 
there that day. This was not Dubuque, but it 
seems like half of our community was lining 
the streets of Bellevue that day. Some of our 
staff at 365 were there. Ron Tigges at Digi-
talDubuque.com was shooting the event 
(but did not shoot the accident). And many 
Facebook friends shared their thoughts on 
witnessing the freak accident. 

I don’t know if fingers will get pointed or 
not, but I’m glad to see so far that no one 
seems to be throwing blame. Sometimes 
terrible things just happen and when they 
do, the best of humanity comes together 
to do something about it. And right on cue, 
that’s exactly what’s happening here as 
well. So please read the follwing release and 
consider what you might be able to do per-
sonally, through your business, or in a com-
munity organization you serve, to help out. 

- - -

A committee of local citizens has organized 
a fund to help people who were injured 
at the tragic Heritage Day Celebration in 
Bellevue last Sunday. The Bellevue Parade 

Victim Fund is being led by a committee of 
local community leaders. Sedgwick Claims 
Management Services Inc, a national claims 
management company, has donated their 
services to administer the fund. “We are a 
tight-knit community,” Tim Daugherty, Fund 
Chair, said. “Now, we are seeking support to 
help the victims of the incident and their 
families. Our hope is that we raise enough 
money to help pay out-of-pocket expenses 
they incurred as a result of their injuries.”

Diamond Jo Casino provided a jump-start 
to the fundraising effort. “The entire com-
munity is in our thoughts and prayers,” Jon-
athan Swain, Bellevue resident and Chief 
Operating Officer of Peninsula Gaming, par-
ent company to Diamond Jo Casino, said. 
“This tragedy has impacted our friends, 
neighbors, and our entire community. We 
are committed to helping the community 
recover. Diamond Jo is challenging local 
people and businesses to donate to Bel-
levue Parade Victim Fund now and we’ll 
match every dollar up to $50,000.”

Radio Dubuque stations, 97.3 The Rock, 92.9 
KAT-FM, 1370 KDTH and 101.1 the River will 
kick off a radio-a-thon at 6 a.m. on Thurs-
day, July 8. Listeners will be encouraged to 
call in and pledge a contribution to help 
the impacted families. “It is important that 
we stick together as a community in good 
times and in devastating times like these.” 
Tom Parsley, General Manager, Radio 
Dubuque, said. “We’re going to do what-
ever we can to help exceed the Diamond 
Jo’s generous matching funds.”

The radio-a-thon will begin at 6 a.m. and 
will continue with special guests and com-
munity leaders. The public is encouraged 
to send donations to The Bellevue Parade 
Victim Fund c/o Bellevue State Bank, PO 
Box 47, Bellevue, Iowa, 52031.

{ bryce’s inkubator } don’t listen to him, he’s making it all up.

Photo	by	Abdul	Sinno
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Compass	To	Care  
Benefit	for	Children	with	Cancer		  
Wahlert	Atrium,	Clarke	College	  
Friday,	July	9  
Compass To Care was formed to provide 
transportation financing for families facing a 
child’s cancer care. Friends and supporters will 
gather for the fundraising launch and official 
introduction of the 501(c)(3) charitable orga-
nization, Friday, July 9 in the Wahlert Atrium 
of Clarke College at 7 p.m. The evening will 
feature a performance by the cast of Annie 
Jr., a reading of a Compass to Care Day Proc-
lamation by Mayor Buol, and an introduction 
to Compass to Care by organization founder 
and cancer survivor, Michelle Ernsdorff. Des-
sert and cocktails reception follow, featuring 
dancing and a silent auction. While the event 
is free, there is suggested donation of $25 per 
person. RSVP by calling (563)590-5127 or go to 
www.compasstocare.eventbrite.com.

 
Downtown	Friday	Night  
Friday,	July	9,	Dyersville  
Dyersville celebrates summertime with its own 
Friday night festival series, Downtown Friday 
Night. The July 9 installment features the com-
bined forces of A Pirate Over 50 and the Missis-
sippi Band. A variety of local vendors will offer 
food for purchase with plenty of beer and soft 
drinks to match. Kids can have fun too, with 
games, rides, and an inflatable bounce house. 
Early arrivals can register to compete in “Minute 
to Win It” games and to register for “Rollin’ in the 
Dough” between 6:00 and 6:15 p.m. For more 
information, visit http://www.dyersville.org. 

Saturday,	July	10	 
The	Annual	Junque	in	the	Trunk	Sale 
Grand	View	Church	Parking	Lot   
Grand View Methodist Church, at 3342 John 
Wesley Drive (just north of the soccer com-
plex on JFK Road), hosts the Annual Junque 

in the Trunk Sale, Saturday, July 10, from 7 
a.m. to 12 noon. Shoppers can browse the 
variety of goods for sale out of sellers trunks 
or trucks. Hot dogs, brats, chips, desserts, 
and beverages will be available. Rain date for 
the event will be July 17. 

Herb	Fest	  
Dubuque	Arboretum	  
Sunday,	July	11	  
The Dubuque Arboretum and Botanical Gar-
dens hosts Herb Fest Sunday, July 11 from 10 
a.m. to 2 p.m. This free event will be celebrat-
ing the “2010 Herb of the Year,” dill, that lovely 
little herb that goes great in dips, sauces, and 
everything from pickles to smoked salmon. 
The event will begin with tours of the Arbo-
retum’s formal herb garden at 10 a.m. to 
noon, followed by a “Dill-icious” Food Tast-
ing on the porch from noon to 2 p.m. and 
a “Dilly of a Workshop” in the Garden Room 
from 1 to 2 p.m. Each participant will create 
a take-away item using dill. Register for the 
workshop in the Dubuque Arboretum and 
Botanical Gardens Gift Shop at 563-556-2100. 
For more information, visit www.dubuquear-
boretum.com/herbsociety.html.

Music in the Gardens  
Sundays at 6:30, Dubuque	 Arboretum	 
July	11:	Coupe	De	Ville	  
July	18:	Hunter	Fuerste’s	 	 
American	Vintage	Orchestra	  
Sponsored by the Dubuque Arts Council, 
Music in the Gardens, the free “Sundays 
at 6:30” summer concert series (June 13 
through July 25) offers a wide variety of fam-
ily-friendly music in the beautiful surround-
ings of Dubuque’s Arboretum. Bring lawn 
chairs or blankets and your own picnic and 
refreshments! Upcoming performers in the 
series include the Celebration Iowa Singers, 
Dancers, & Jazz Band on Sunday, July 25. 

Duathlon	 
Saturday,	July	17	  
7500	Chavenelle	Road		  
The Dubuque Regional Sports Commis-
sion hosts its first duathalon, Saturday, July 
17 at 9 a.m. Consisting of a 1.2 mile run, 17 
mile bike, and 3 mile run, the duathalon 
will begin in the McGraw-Hill distribution 
center parking lot at 7500 Chavenelle Road. 
Check in and packet pickup are scheduled 
from 7 to 8:30 a.m. under the duathalon 
tent. Being a USAT sanctioned event, orga-
nizers ask participants to consider allowing 
enough time to complete the USAT form 
if not currently a member. The registration 
fee is $50 and can be completed by visit-
ing www.traveldubuque.com. So put down 
that doughnut and strap on your running/
biking shoes. Or just bring the doughnuts 
and watch everyone else compete.

Epworth	Firefighters	  
Picnic	and	Silent	Auction  
Epworth	Fire	Station	  
The Epworth Fire Department will be spon-
soring their 62nd Annual Epworth Firefight-
ers Picnic and Silent Auction on Friday, July 
16 at the Epworth Fire Station located on 
Jacoby Drive East in Epworth. The event 
will start at 6:00 p.m. with a flag raising cer-
emony by the Epworth Legion. Food, fun 
and refreshments will be served. There will 
be an inflatable bounce house, rock climb 
and kids rides, Mz. Razzle Dazzle the clown 
and music to follow. Adult games of chance 
including paddle wheel and bingo will go 
on through the evening. All proceeds go 
to the operations of Epworth’s all-volunteer 
fire department. The event is sponsored 
in part through a grant from the Diamond 
Jo Casino. For more information visit 
www.epworthiowafire.org. 

{ community briefs } i’m not doing the duathlon, but I pledge to run to the beer stand at every festival i attend.
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{ community briefs } tennis is not my game. then again, physical activity is not my game.

You Don’t Know Jack  
3rd Annual Poker Run  
New	 Diggings	 General	 Store	 &	 Inn 
Saturday,	July	17	  
Three years ago Bryce Parks from 365 made 
a video with his little friend Jack Hoeget and 
his unique battle with a very rare form of brain 
cancer. (www.youtube.com/livestrongjack) The 
YouTube video was recognized and awarded 

by the Livestrong Foundation and set Jack on a 
road to semi-stardom. We’re thrilled Jack is still 
cancer free to celebrate the 3rd Annual “You 
Don’t Know Jack Poker Run” on Saturday, July 
17th, hosted by huge Jack supporters Lou and 
Kelli at New Diggings General Store and Inn.

The fun begins and ends at the Diggs (at the 
corner of County W & I in New Diggings, WI). 
The Doors open at 9 a.m. and coffee and 
doughnuts will be provided. The first group 
is out at 10:30 a.m. and the final poker hand 
will be drawn at 6:30 p.m. The run is 116 miles 
for cars and motorcycles and 23 miles for  
bicycles and a bus is available if you want to 
have the fun without the driving. $15 per per-
son includes a great meal at the Diggs follow-
ing the run with a 70/30 Poker Run Split and 
50/50 drawings at each stop. Call 608-965-
3231 to sign-up in advance.

Stick around for some great live music by 
Johnny Rocker after the Run and make the 
most of your cancer-fighting weekend.

Premier	Bank		 
Mississippi	Valley	Tennis	Open 
July	20–25	 	 
Dubuque	Golf	and	Country	Club  
The Premier Bank sponsored Mississippi Valley 
Open tennis tournament is set for six days in 
late July. The junior tournament will take place 
July 20–22, with the adult tournament sched-
uled for July 23–25. Matches are scheduled at 
various courts throughout the city of Dubuque, 
with the adult championship matches played 

at the Dubuque Golf and Country Club on 
Sunday, July 25. Spectators are welcome at all 
matches. One of the best regional contests, this 
tennis tournament was voted the best adult 
tournament in Iowa for the past two years and 
the best junior tournament in Iowa in 2007. It 
also holds the title of the 2009 best adult tour-
nament in the Missouri Valley (Iowa, Nebraska, 
Kansas, Oklahoma, and Missouri). “The tourna-
ment continues to attract people from sev-
eral states to compete and the tournament is 
attracting talented players of a high caliber,” 
said Matt Edwards, MVO Tournament Director. 
One reason for that might be the cash awards 
for men’s and women’s singles and doubles! 
Interested players still have time to register 
online at www.usta.com/tennislink. The junior 
deadline is July 15 (ID # 404421110) and the 
adult deadline is July 18 (ID # 404422910).
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{ cover story: envision 2010 revisited } in 2010 we’ll be using lazers for everything!

Envision 2010 Revisited

Welcome to the future! Just as the month of 
June and the Fourth of July festivities have 
passed and we suddenly find ourselves half-
way through the year and in the month of July, 
the calendar also tells us it’s 2010 – a year that 
only a few years ago seemed like the distant 
future. Not so distant that we didn’t plan for 
it. In fact, it was exactly five years ago in July 
of 2005 that the Envision 2010 initiative was 
kicked off by partners the Dubuque Area 

Chamber of Commerce and the Community 
Foundation of Greater Dubuque with funding 
by the Dubuque Racing Association and the 
participation of the broader community. 

Envision 2010 was a process engaging area 
residents at a grass-roots level to bring a wide 
variety of ideas for improving our community 
to the table to be discussed, evaluated, and 
ultimately narrowed down to the best ten. 
Over the summer and into the early fall of 
2005, focus groups worked to compile their 

own top 10 ideas which were submitted to a 
central Selection Committee, which refined 
the list to 100 ideas, narrowing it 30 ideas, and 
finally to just 10 ideas – the 10 best ideas for 
implementation by a variety of community 
partners by 2010. 

The top 10 ideas were announced in January 
of 2006. While anyone who participated in the 
process undoubtedly had their own favorites, 
the top 10 ideas were universally embraced 
by the community that had worked so hard 
to define and refine them. Committees and 
other community groups immediately sprang 
into action to start working toward bringing 
the ideas to reality. 

So here, mid-way through 2010, we thought we 
might revisit those top 10 ideas and see how far 
we’ve come and how some of the ideas might 
have evolved over the past five years. Follow-
ing are the top 10 ideas as envisioned and an 
update on where the project is currently. 

America’s River Phase II  
Goal: Expand the Mississippi River Museum 
campus with Rivers of America Museum, large 
screen theater, children’s museum, science 
center, eco-tours, water taxis and river research 

center. Restore the Shot Tower, utilize the Brew-
ery, introduce canals and boardwalks with res-
taurants, shops and recreational activities. 

Today: With the opening of the National Missis-
sippi River Museum & Aquarium’s new National 
River Center last month, many of the America’s 
River Phase II ideas have been realized. In addi-
tion to a variety of exhibits exploring the history, 
cultures, and ecosystems of America’s rivers, 
the new museum includes a section specifically 
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{ cover story: envision 2010 revisited } in 2010, parachuting monkeys will attack croatia.

for educational children’s activities, a research center, and a large 
screen 3-D/4-D theater as outlined in the original goal. 

While some of the more ambitious ideas for the Port of Dubuque 
area – canals, boardwalks, and water taxis have not yet been real-
ized, other initiatives outlined in the goal are in place or under-
way. The historic Shot Tower is currently being restored and the 
once dilapidated Star Brewery is again bustling with life being 
home to the Stone Cliff Winery and tasting room, the stylish Star 
Restaurant (with its beautiful deck overlooking the Riverwalk), 
and the offices of Peninsula Gaming. 

In addition, other initiatives have been completed by the City 
of Dubuque in the Port. The City’s Art on the River public 
sculpture program will be installing the fifth season of artwork 
at various locations on the Riverwalk and across the Port this 
July. The City also completed the Dubuque Ice Harbor Tran-
sient Boat Dock Facility in the area formerly occupied by the 
Diamond Jo Casino riverboat, allowing boaters to dock at the 
Port within the Ice Harbor. The new facility features 25 floating 
courtesy docks with eight 30-foot slips, fifteen 40-foot slips, 
two slips for broadside dockage, and an 80-foot, ADA-compli-
ant access gangway. Utilities are planned for the docks with a 
target completion by summer of 2011. 

Bilingual Education   
Curriculum  
Goal: Partner with local teachers, parents and university faculty 
to develop, establish and integrate an education curriculum of 
foreign language from early childhood through high school. 
Encourage every child in Dubuque to speak two languages 
upon high school graduation. Better prepare our future work-
force and attract businesses to the area.

Today: While the goal of a bilingual education curriculum 
that extends to all area learning institutions is maybe broader 
and more difficult to implement and coordinate than many 
would realize, Holy Family Catholic Schools is leading the way 
with a bilingual curriculum that begins with the Our Lady of 
Guadalupe Spanish Immersion Program for K-5 students and 
offers Spanish classes in both middle school and high school 
to continue learning. 

Beginning in the Our Lady of Guadalupe Spanish Immersion 
Program, elementary school students learn in a bilingual envi-
ronment, learning not only the basics of two languages but 
also a broader global perspective preparing them to be better 
students and citizens of the world. Our Lady students have the 
opportunity to replace a traditional English literature course with 
a course in Spanish literature with age-appropriate books taught 
in Spanish. Students at Mazzuchelli Middle School continue their 
education with one trimester of Spanish each year, either begin-
ning Spanish for those new to the language or a continuation for 
those coming from Our Lady. High school students can choose 
from three different learning paths, each offering students four 
years of high school Spanish. To extend language learning 
opportunities, four years of French are also available.

Community-wide Wireless  
Goal: Make Dubuque a “wireless” city by creating community-
wide wireless accessibility to the Internet, available to residents, 

businesses, law enforcement, governments and visitors. Encour-
age economic growth, attract businesses and retain young peo-
ple, provide technology tools to fire and police for greater safety.

Today:  Since Mediacom, with the support of community spon-
sors, began free wi-fi access through much of downtown in 
2006, the age of wi-fi has continued to grow to the point that 
public businesses without free internet access are rare com-
pared to those that do. Beyond just downtown, most consumers 
expect wireless access in bars and restaurants. And luckily, per-
haps due to the fact that we are a smaller city, most hotels in the 
area also provide free wireless in  their facilities. When the plan 
was created, smart phones like the iPhone were not yet reality. 
So to some degree, the simple advancement of technology has 
left the need for public wi-fi by the curb. And with the recent 
arrival of IBM in the community, it might be safe to assume that 
technological advancement and options in the community 
will continue to arrive faster and better than ever. Many locals 
believe the Dubuque is well sized and well placed geographi-
cally, infrastructure wise and as IBM’s much touted “Smart-City” 
to be a strong contender for Google’s soon-to test gigabit inter-
net service. So cross you fingers. And until then, enjoy the free 
slow high-speed internet that comes with your latte.

Community Health Center  
Goal: Build a Community Health Center that would provide 
high quality affordable medical, dental and preventive care for 
all, regardless of ability to pay, for those who are uninsured and 
underinsured. The Center would provide laboratory and x-ray 
services, patient case management, pharmacy services, transla-
tion and transportation assistance.

Today: One of the first initiatives to be completed, the Crescent 
Community Health Center opened in 2006 in the Washing-
ton Court Building at 1789 Elm Street, formerly known as the 
Dubuque Casket Company. A long-standing community goal 
even before the Envision 2010 effort, a community health center 
took on greater importance when named a top 10 Envision proj-
ect, despite earlier challenges to secure funding. 

Longtime champion of the project, Sister Helen Huewe enlisted 
support of existing Dubuque health care providers in fund-
ing the project, which was greatly helped by the creation of a 
$1.3 million endowment for the center by the Schmid family of 
Crescent Electric Company. Further investment in the Crescent 
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Community Health Center came through a 
$500,000 Dubuque Racing Association Future 
Fund Grant, a $1.3 million (over two years) State 
of Iowa Incubator Grant, and a $250,000 City 
of Dubuque budget appropriation, among a 
variety of other grants and private donations. 
The Crescent Community Health Center was 
recognized as a Federally Qualified Health 
Center in August of 2007, securing an addi-
tional $733,000 in federal funding. 

Now a freestanding, not-for-profit corpora-
tion, the Crescent Community Health Center 
serves a diverse population of individuals and 
their dependents who are recipients of Med-
icaid and Medicare, as well as those who are 
uninsured and underinsured, with the mis-
sion “to improve and maintain the health and 
well-being of our communities by providing 
affordable, client-friendly and comprehensive, 
high-quality healthcare services in collabora-
tion with other community organizations and 
resources.” 

Indoor/Outdoor  
Performing Arts Center  
Goal: Build a state-of-the-art indoor and out-
door performing arts center to present the 
finest in music, opera, theater, dance and edu-
cational presentations. The facility could be 
constructed at The Port of Dubuque with true 
concert hall acoustics designed to serve local 
organizations, plus major touring artists and 
theater attractions.

Today: Initially focusing on the inevitable 
challenge of fundraising for a Performing Arts 
Center, including the possibility of forming a 
501(c)(3) non-profit group, Envision organizers 
learned in the spring of 2007 about plans by 
the University of Dubuque to build a facility 
with a similar focus and began working toward 
a possible collaboration. With input from the 
Envision group, the University conducted its 
own community focus groups drawing ideas 
from students, faculty, and other employees. 
In 2009, the University began searching for an 

architectural firm to design the estimated $40 
million project ($30 million for construction 
and $10 million in endowment for program-
ming and operations), which will be known 
as the Fine and Performing Arts, Worship, and 
Campus Center. The facility got a major boost 
in funding when UD class of ’68 alumnus 
Joseph Chlapaty and his wife Linda donated 
$20 million to the cause.

Integrated Walking/Biking/  
Hiking Trail System  
Goal: Create an integrated trail system 
throughout the Dubuque and Asbury com-
munities to encourage recreation and well-
ness. Connect all of the trail systems to the 
Port of Dubuque Riverwalk, Heritage Trail, E.B. 
Lyons and Mines of Spain. Develop safe, paved 
trails, with a corresponding website and maps, 
plus restrooms, benches and bike racks.

Today: To advocate for the integrated bike/
hike trail system proposed by Envision 2010, 
Tri-State Trail Vision, a local non-profit corpo-
ration formed in 2006. Working with the Tri-
State Metropolitan Area, advocates were able 
to include the Tri-State Trail Plan as part of an 
overall Dubuque Metropolitan Area Transpor-
tation Study (DMATS) plan in 2008, which was 
adopted by the city of Dubuque in 2009. Cur-
rently, Dubuque County has nearly 80 miles of 
existing trails. An additional 132 miles of trails 
are planned with another 133 miles of pro-
posed trails, which would bring the county’s 
total miles of trails to 345. 

The major ongoing new trail project in 
Dubuque is the continued extension of the 
Iowa 32 Bike/Hike Trail. This trail will provide 
an important and safe connection for bike 
and pedestrian traffic between the 26-mile 
long Dubuque County Heritage Trail and the 
City of Dubuque’s Heritage Trail Riverfront 
System on the north end of Dubuque and 
the west end of town. Approximately 2 miles 
of the Iowa 32 Bike/Hike Trail are built with 
another mile segment being completed this 

summer. Construction is set to begin on a 
third mile-long segment in 2011. 

In addition, the City will use a U.S. DOT TIGER 
grant to implement a Complete Streets 
reconstruction effort in the Historic Millwork 
District, ensuring safe connections for walk-
ers and cyclists between the city’s trail sys-
tem, downtown employers, businesses and 
entertainment, and the Millwork District. A 
City Bi-Lingual Bike/Hike Trail Signage Project 
will install trailblazer signs and map kiosks in 
English and Spanish along the City’s existing 
riverfront trail system, and add map kiosks at 
trail heads along the trail system in 2010. A bi-
lingual trail brochure also has been produced 
for distribution in 2010. Currently, the Catfish 
Creek Bike/Hike Trail Feasibility Study has been 
drafted and is out for public review and com-
ment. This study explores trail concepts from 
the Bergfeld Recreation Area on the west 
end to the Mines of Spain on the south end 
along the Middle Fork of the Catfish Creek. 
Altogether, great progress has been made and 
continues to be made in achieving the goals 
outline in the Envision 2010 process. 

Library Services Expansion  
Goal: Expand city library services by reno-
vating the historic portion of Carnegie Stout 
Library and establishing a new westend loca-
tion. Create space to expand the existing col-
lection, increase computer/Internet resources 
and offer naturally lit reading areas and a cof-
fee bar. Deepen the community’s commit-
ment to literacy for people of all ages.

Today: Nearing completion of a $6.8 million 
renovation after 20 months of work and mov-
ing the collection around, the Carnegie-Stout 

Library is about to fulfill much of the original 
vision as articulated by the Envision goal.  The 
renovation of both the historic library and 
newer addition, on schedule to be complete in 
August with a mid-September grand opening 
will restore many of the historic features of the 
library and improve upon existing amenities. 

The restoration of the original entrance will pro-
vide the library with two serviceable entrances.  
The renovated library will have five reading 
areas, four of which will be on the second floor 
which is now flooded with natural light by 
the two restored skylights and approximately 
two-dozen windows again opened to natural 
light.  In moving the collection multiple times 
during the renovation, library staff has identi-
fied ways to streamline, enhance, and update 
the collection to better serve the community 
with e-books being a new addition in the near 
future.  Once complete, the first floor will be 
an open, relaxed area more conducive to the 
needs of kids and young readers with the sec-
ond floor fulfilling the needs of a more tradi-
tional library atmosphere with bright, quiet, 
and comfortable reading areas, and a café. 

Already experimenting with West End services 
during the renovation through the use of a 
pickup and drop-off service at Kennedy Mall, 
the Carnegie-Stout Library will further explore 
ideas to better serve the West End commu-
nity once renovations are complete.  Though 
what form a West End Library extension might 
take is yet to be determined, the Library board 
is committed to extended service, fulfilling 
the broader community vision for expanded 
library services.

Concluded	on	page	26.
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{ arts & entertainment briefs } i think we need a tidal wave pool!
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Free	Friday	Crafts  
Friday,	July	9,	Friday,	July	16	  
Multicultural	Family	Center	  
Kids can take advantage of Free Friday Crafts 
at Dubuque’s Multicultural Family Center 
Fridays from 3 to 5 p.m. A collaboration with 
the Dubuque Art Center, the craft activities 
are free and require no pre-registration to 
participate. For the Friday, July 9 session, 
kids can create colorful paper flower sculp-
tures which they can take home and display 
in a bouquet. Kids can paint their own pet 
friend at the Friday, July 16 session. For more 
information, visit http://dbqartcenter.org. 

OTLAG: Artists Rule the Porch 
July	10	–	Jennifer	Braig	(painter)	  
July	24	–	Nancy	Lindsay	(painter)	  
Celebrating summer on Bluff Street, Outside 
the Lines Art Gallery brings back Saturdays 
on the porch, a series of demonstrations by 
OTLAG artists on the broad front porch of 
the Cable Car Square gallery. A different artist 
will be featured each Saturday now through 
August, giving guests an opportunity to meet 
the artist and learn more about their tech-
nique and process. Upcoming artists in the 
series include oil painter Nancy Lindsay on 
Saturday, July 17, basketweaver Jeanne Dud-
ley on Saturday, July 24, and artist Cole Butler 
on Saturday, July 31. For more information, 
call 563-583-9343 or visit www.otlag.com.

Annie, Jr.  
July 8-18 , Bell Tower Theater  
Leapin’ Lizards! The popular comic strip hero-
ine takes center stage in Annie, Jr. the younger 
cast version of one of the world’s best-loved 
musicals. The whole family will enjoy song 
favorites like “It’s a Hard Knock Life” and 
“Tomorrow” as Annie makes her way from Mrs. 
Hannigan’s orphanage to the home of Daddy 
Warbucks. The performers are kids ages 7 to 16 

from throughout the Dubuque area, perform-
ing in two complete but separate casts. For 
performance times for each cast, visit the Bell 
Tower web site at www.belltowertheater.net. 

2010	Art	on	the	River		 
Opening	Celebration  
Thursday,	July	15  
Art on the River, the City of Dubuque’s pub-
lic art installation at the Port of Dubuque will 
be updated for 2010-2011 with a whole new 
installation of sculptural work. Now in its fifth 
season, the public art exhibit drew 100 entries 
from 18 different states and one foreign coun-
try. An Opening Celebration to commemorate 
this year’s project is set for Thursday, July 15 
from 5:00 p.m. at the Grand River Center. The 
free reception will include a brief program, an 
opportunity to meet the artists, a walking tour 
of the newly installed exhibit, hors d’oeuvres 
and a cash bar. New this year will be the pre-
sentation of a $1,000 cash award for the Best 
of Show, chosen by panel of three jurists. 
Though they must remain on exhibit through 
June 2011, all pieces are for sale.

Art	Market	Dubuque  
Saturdays,	July	17	-	September	11	
Riverwalk,	Port	of	Dubuque	  
Art Market, featuring a variety of artwork 
including photography, sculpture, paint-
ing, jewelry and more will be on display 
and for sale every Saturday through the 
summer begins July 17. Located along the 
scenic Mississippi River Walk in the Port of 
Dubuque, Art Market Dubuque will feature 
a rotating selection of artwork for sale from 
between 20-35 regional artists, from 1-6 
p.m. Select Saturdays will include enter-
tainment like live theater performances, 
strolling musicians, art demonstrations, 
and a kids’ art tent. Learn more online at 
www.dbqartmarket.com. 

{ arts } i’m latch hooking pot holders to sell at art market!
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{ dubuque... and all that jazz } rain, rain go away!

All	That	Jazz	presents:	  
The	Business	  
Friday,	July	16	  
Cross your fingers All That Jazz fans! The 
unthinkable occurred last month when the 
ever-popular Orquesta Alto Maiz were pre-
vented from performing their incredible 19th 
time at the annual summertime festival series 
by some severe thunderstorms. Organizers 
Dubuque Main Street along with beverage 
partners the Dubuque Jaycees and myriad 
vendors and festival fans will try again this 
month with the Friday, July 16 installment of All 
That Jazz featuring Chicago funk and R&B band 
The Business. 

Opening for The Business on July 16, will be 
PanrhythmiX and Pandemonium, two steel 

drum ensembles from Prescott Elementary 
School. Composed of young musicians from 
fourth to seventh grade, PanrhythmiX and 
the new middle school group, Pandemonium 
perform a variety of music from the Caribbean 
Islands. PanrhythmiX and Pandemonium will 
perform from 5-5:45 p.m. with The Business 
taking the Town Clock stage at 6 p.m. 

The Business is of course one of the All That 
Jazz series most popular acts. Currently boast-
ing a 17-piece ensemble (!) with an incredible 
8-piece horn section backed by a tight and 
funky rhythm section that features hot Latin 
percussion, The Business has the personnel to 
perform a diverse portfolio of styles. Featuring 
both female and male vocalists, the band can 
cover material from a range of artists – Earth, 
Wind, & Fire, James Brown, Chicago, Santana, 
and Gloria Estefan, in addition to their original 
tunes. 

In addition to great live music and those cold 
beverages served up by the Dubuque Jaycees, 
All That Jazz always offers a range of tasty fes-
tival foods from local restaurants. Upcoming 
All That Jazz concerts include the return of the 
Chicago Rhythm & Blues Kings on August 20, 
and the blues of Andrew “Junior Boy” Jones 
on September 3. For more information, visit 
www.dubuquemainstreet.org. 

Dubuque	Fine	Arts	Players		  
One	Act	Play	Contest	Auditions 
July	18-19	  
Clarke	College		  
Terence	Donoghue	Theatre		 
The Dubuque Fine Arts Players will hold 
auditions for parts in the production of the 
three winning plays of their annual One Act 
Play Contest.  Scheduled for Sunday and 
Monday, July 18-19, auditions will be held 
from 7-9 p.m. in the Terence Donoghue 
Theatre at Clarke College.  Fine Arts Players 
do not require previous acting experience 
and encourage first timers interested in 
theater to try out.  Each year, the Fine Arts 
Players read dozens of plays submitted from 
around the United States and the world, 
narrowing it down to the top three plays. 
The first prize play, a fantasy titled “Spoken 
For” by S L Daniels of Chicago, needs two 
males and two females of any age. It will 

be directed by Brandon Pape.  The second 
prize play, a drama titled “The Calibration 
of Bliss” by Bob Wilson of Phoenix, Arizona, 
needs a woman who can play a character 
in her 60s, and a man aged 30-50. It will be 
directed by Mary Auman.  The third prize 
play, a comedy called “Passion, Peril, and 
Certified Public Accountancy” by Christo-
pher Morse of Idlewild, California, needs 
two men, one aged 40-65 and the other 
18-25. It will be directed by Ben Barlow. 
Scripts for all three plays are available at the 
Reference Desk at the Carnegie-Stout Pub-
lic Library. World premier performances 
of all three plays are scheduled for Friday 
and Saturday, September 24 and 25, at the 
Grand Opera House.  



12 { july 8 - july 21 } 365ink www.Dubuque365.com

Accessible and affordable is a fitting descrip-
tion of golf in the Dubuque area that has 
come out of conversations with friends 
from around the country as they describe 
Green fees that seem much too high to this 
Dubuque born lad.

In our little slice of Heaven on earth known 
as the Tri-states, Tee times can be made 
about five days ahead of time (sometimes 
minutes ahead of time), and fees are a bar-
gain compared to our big city cousins. Beer 
is $2 something and specials can often 
be had on 6 packs as well as Green fees. 
Expect to find friendly staff, experienced 
Golf Professionals, lots of parking, and 
unlimited enjoyment.

BUNKER	HILL	GOLF	COURSE	 
2200 Bunker Hill Road Dubuque Iowa   
Phone: (563) 589-4263  
www.golfbunkerhill.com  
City of Dubuque Public course

THE TAKE... well established old growth 
shorter course in Dubuque, 18-hole watered 
fairways with a mix of challenges and topog-
raphy. Room for error on most holes with 
good recovery chances on most. Very play-
able for all abilities with scores tending to 
run lower here. Newer clubhouse with food 
and drink and a Pro shop, does not offer a 
driving range.

BIRCHWOOD 
608-748-4743 
www.birchwoodgolfcourse9.com  
Just across the river from Dubuque over the 
new bridge on the Wisconsin bluffs.

“The take” 9-hole course open to the pub-
lic, fairways are not watered. Mostly straight 
forward course with minimum tree trouble, 
very nice views of the Mississippi River can 
be had from the bluffs. Clubhouse offers 
food and beverages, no driving range.

DUBUQUE	GOLF	AND		  
COUNTRY	CLUB	  
(563) 583-9158  
www.dubuquegolf.org

Well established 18-hole watered bent 
grass fairways, Private (not open to non 
members)

THE TAKE... old growth tree lined fairways 
and when the rough is up so are the scores 
and accuracy will be rewarded. Large con-
tinually updated club house offers many 
amenities including fine dining. If you are 
invited to play do take the invitation. 

EAGLE RIDGE 
Galena IL. 
NORTH COURSE 815-7772500, 18-HOLES  
SOUTH COURSE 815-777-2280, 18-HOLES 
THE GENERAL 815-777-4525, 18-HOLES 
EAST COURSE 815-777-5200, 9-HOLES

THE TAKE... Located on the eastern side of 
Galena off Hwy 20 this multi course com-
plex offers watered fairways, old growth 
trees and scenic views, both tight and open 
fairways with the occasional jumbo tree in 

the fairway and dramatically changing ele-
vations. Playability is here when you choose 
a course and the Tees. The North and South 
will provide a good playing experience for 
most golfers. The General would be my rec-
ommendation for thrill seekers and while 
being described as grueling it will give the 
best players the greatest challenge and 
make others cry for their mommies. The 
9-hole East is well behaved and may make 
you want to play a second time around. The 
courses offer a small sandwich shop and 
pro shop with dining available in the lodge. 
Large driving range.

FILLMORE 
563-852-3377 
This is the 9-hole Dubuque county pub-
lic course located on Hwy 151 South of 
Dubuque. The clubhouse offers food and 
beverage with a pro shop.

THE TAKE... while not watered the open 
fairways and large growth trees with a blind 

shot or two to the hole make a fun outing a 
high probability. A condensed driving range 
into a net has been available at times in the 
past.

GALENA	GOLF	CLUB	  
11557 W US Highway 20   
Galena, IL 61036-8218  
 815-777-3599

THE TAKE... par 71 Semi-private this course 
that welcomes visitors is composed of 
the original 9 holes from 1927 with 9 new 
holes added more recently to make a good 
18-hole track. The front nine can build your 
confidence while the back nine may take it 
away. This is a very playable course with roll-
ing hills and good fairways that will provide 
a good game for all players. Choose your 
Tees and hit away while expecting to want 
to come back. The vintage clubhouse offers 
food, a bar, and a pro shop. There is a flat 
driving range to warm up or work out on.

LACOMA 
815-747-3874 
www.lacomagolf.com 
Located high on the hill in East Dubuque with 
36 holes of regulation Golf plus a 9-hole par 3.

THE TAKE... open to the public with 45 
holes carved out of the woods and bluff 

{ 365 special issue: golfing the tri-states } gambling is illegal at bushwood, and i never slice!
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tops, the Blue par 71 provides the best chal-
lenge. Fairways are varied with open and 
tight shots, the rough is mostly mowed low 
allowing the player to find the ball and keep 
the pace of play. The club house offers food 
and beverage as well as a pro shop. Limited 
“driving range” area.

THE	MEADOWS	GOLF	COURSE 
15766 Clover Lane  
Dubuque, IA 52002  
(563) 583-7385  
www.meadowsgolf.com 
Owned by the City of Asbury.

From Dubuque Head west on Asbury road 
through the City of Asbury, then in a mile or 
so the course will be visible on the left..

THE TAKE... A LINKS course with bent grass 
fairways that are watered, lots of elevated 
tees and greens come into play, with raised 
greens that putt fast will suggest bump and 
run play, three ponds bring water into play 
on 4 holes. Four sets of tees are offered to 
make playing inviting to all. This course has 
a cart path all the way around the course 
which allows wet weather play for non 
walking golfers. Large modern clubhouse 
with food and an enjoyable bar with five flat 
screen TV’s as well as a banquet room with a 
beautiful view of the golf course and an effi-
cient pro shop. No driving range is offered.

PLATTEVILLE COUNTRY CLUB 
6729 North Water Street  
Platteville, WI 53818  
Phone: 608-348-3551  
www.plattevillegolf.com  
THE TAKE... a semi private country club with 
watered fairways and 18 holes of golf dating 
from 1921 for the first 9 with 9 more added 
more recently. Greens tend to run small to 

medium with some elevated greens that run 
nice and true. The club house offers a large 
dining and bar area with a small pro shop.

THUNDER	HILLS	  
16600 Thunder Hills Rd  
Peosta, IA 52068  
Phone: (319)556-3363  
http://www.thunderhillscc.com

THE TAKE... par 71 Private Country Club 
with an 18 hole watered course with tree 
lined fairways, and greens that range from 
medium to large in size. Newer large club-
house with food and beverage, a pro shop 
and a real driving range. Expect an open to 
the public event “The Robin” in the spring 
and an event in the fall. If you have a chance 
to ply this course take. Some open tee-times 
may be sold to non members, check with 
the Pro Shop in advance.

TIMBERLINE 
9858 E. PLEASANT GROVE ROAD  
563-876-3422 
www.timberlinegolf.com 
Peosta, Iowa

Located west of Dubuque off of Hwy 20.

THE TAKE... open to the public with 18 
holes of varying hills with old growth tim-
ber and some tough closing holes make for 
an enjoyable round of golf. Fairways are not 
watered. Clubhouse with food a bar and a 
pro shop. Lots of events to participate in and 
specials listed on their web site.

a flute with no holes is not a flute and a doughnut with no hole is a danish.{ 365 special issue: golfing the tri-states }
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Now	Showing	@	MINDFRAME 
Friday, July 9 - Thursday, July 15 ONLY 
Check our website for next weeks showtimes!

Despicable	Me (PG) No Passes Allowed
Fri - Thu: (11:30 AM), (1:35), (3:45), 6:45, 9:00

Predators (R) No Passes Allowed
Fri - Thu: (12:00), (2:20), (4:40), 7:15, 9:40

The	Last	Airbender	3D (PG) No Passes
Fri - Thu: 12:15, 2:30, 4:45, 7:20, 9:35

The	Twilight	Saga:	Eclipse (PG-13)  
No Passes Allowed
Fri - Thu: (11:15 AM), (1:50), (4:25), 7:05, 9:45

Grown	Ups (PG-13) 
Fri - Thu: (11:50 AM), (2:10), (4:30), 7:30, 9:50

Toy	Story	3	(G) 
Fri - Thu: (11:35 AM), (2:00), (4:15), 6:55, 9:10

THE BUZZ...  
Once giant studio MGM is in such bad financial 
straits (and currently for sale) that it has halted 
production on the only things that can save 
it, like the Hobbit as well as the next James 
Bond installment by Same Mendes. MGM’s 
lone 2010 release, “Hot Tub Time Machine,” 
grossed $50 million and all they have in the 
bag is a remake of Red Dawn. Uggh!

A Top Gun sequel? “We tried to develop [a 
sequel] and we couldn’t do it” Bruckheimer 
explained. “And then Tom took it over and he 
tried to develop something and it never quite 
happened.” ‘”We were recently approached 
again to start talking about it but, you know, 
the aviation community has completely 
changed since we made the movie a long 
time ago. So we have to find a way in and how 
to incorporate the Maverick character into it.”

George Miller was ramping up to make a 
new MAD MAX movie; Tom Hardy (the new 
Max) recently indicated the project would be 
a complete reboot, as opposed to the post-
THUNDERDOME sequel we’d heard it might 

be. It turns out now that Miller is shooting two 
Max movies at the same time titled Fury Road 
and Mad Max: Furiosa. Mel Gibson will not 
star, but his Icon Films in on as a producer. 

26-year-old Andrew Garfield beat out 4 hot 
up-and-comers in Hollywood to win the roll of 
Peter Parker in the next Spider-Man installment. 
Unless you saw the Red Riding trilogy or can 
remember him in The Imaginarium of Doctor 
Parnassus, you don’t know him.

Meryl Streep is in talks to play Margaret 
Thacher in a biopic. Jim Broadbent is in 
talks to play Margaret Thatcher’s husband. 
They’re already engraving her next Oscar for 
the performance.

Producer du-jour Judd Apatow and Paul 
Reubens are working on bringing to screens 
a new Pee-Wee Herman road movie built 
around “a gigantic adventure,” Apatow 
won’t direct. Maybe Tim Burton, who made 
the first Pee-Wee movie will come back and 
get all 3-D on it, and bring large Marge back 
with him!

Mindframe Theaters
555 JFK Rd • 563-582-4971 • MindframeTheaters.com
AMC Star Dubuque 14
2835 NW Arterial • 563-582-7801 • Fandango.com
Millennium Cinema
151 Millennium Dr • Platteville, WI • 608-348-4296 • PlattevilleMovies.com
Avalon Cinema
95 E Main St • Platteville, WI • 608-348-5006 • PlattevilleMovies.com

MindframeTheaters.com
Hotline: 563-582-4971
555 JFK Road, Behind Kennedy Mall

{ movies } maverick is still disengaging!

C O M I N G   S O O N :

Despicable Me: In a happy suburban neighborhood is hidden beneath a home, a 
vast secret hideout. Surrounded by a small army of minions, we discover Gru (voiced 
by Steve Carell), planning the biggest heist in the history of the world. He is going to 
steal the moon. (Yes, the moon!) But the world’s greatest villain has just met his great-
est challenge: three little girls named Margo, Edith and Agnes. Predators: A group 
of elite warriors are hunted by members of a merciless alien race known as Predators. 
Oh, yeah, that movie again. Sorcerer’s Apprentice: Balthazar Blake (Nicolas Cage) 
is a master sorcerer in modern-day Manhattan trying to defend the city from his arch-
nemesis, Maxim Horvath (Alfred Molina). Balthazar can’t do it alone, so he recruits Dave 
Stutler (Jay Baruchel), a seemingly average guy who demonstrates hidden potential, 
as his reluctant protégé. Inception: Dom Cobb is a skilled thief, the absolute best in 
the dangerous art of extraction, stealing valuable secrets from deep within the sub-
conscious during the dream state, when the mind is at its most vulnerable. Cobb’s rare 
ability has made him a coveted player in this treacherous new world of corporate es-
pionage, but it has also made him an international fugitive and cost him everything he 
has ever loved. Now Cobb is being offered a chance at redemption.

NATIONAL RIVERS CENTER 4D THEATER 
Two	4-D	features	play	every	30	minutes,	10	a.m.	
-	5	p.m.	The	World	of	Sharks	starts	on	the	hour	
(10:00)	and	Turtle	Vision	begins	on	the	half-hour	
(10:30).	The	features	are	in	amazingly	deep	3D	
but	also	feature	effects	such	as	wind,	mist,	fog,	
rumbling	seats,	lightning,	and	even	smells.



Chicago
July 16-31
Grand Opera House
The Grand Opera House has an array of 
fast-paced and hard-hitting musicals this 
summer.  Following the success of RENT 
last month, the theatre’s next show is the 
exciting and scandalous Chicago, nomi-
nee of 10 Tony Awards when it first de-
buted on Broadway in 1975 and winner of 
6 Tony Awards for its revival in 1996. 

Chicago is set in the roaring twenties, an 
era characterized by the rise of popular 
culture, expensive living, flapper girls, jazz 
music, and prohibition.  The story 
follows Roxie Hart who, after 
murdering her unfaithful lover, 
is sent to the women’s block in 
Cook County Jail.  While behind 
bars Roxie competes with a more 
experienced murderess, Velma 
Kelly, for lawyer Billy Flynn and 
a spot in the media spotlight to 
guarantee her acquittal.  Fea-
turing the songs “All That Jazz,” 
“When You’re Good to Mama,” 
“Mr. Cellophane,” and “Razzle 
Dazzle,” the excitement is high in 
this dance and music-intensive 
spectacle. 

The Grand version of Chicago will be di-
rected by Jeff Tebbe with music director 
David Resnick and choreographer Marina 
O’Rourke.  With an all-star cast of exquisite 
beauties, it’s not a show you’ll want to miss.  
This production is brimming with talented 
adults and teenagers alike and is sure to give 
you a good time you’re not soon to forget. 

Performance dates and times are as 
follows: July 16-17, 7:30 p.m.; July 18, 
2:00 p.m.; July 22-24, 7:30 p.m.; July 
25, 2:00 p.m.; and July 29-31, 7:30 p.m.  
For tickets call 563-588-1305 or visit  
thegrandoperahouse.com. 
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1. 1. How much did the National Mississippi 
River Museum & Aquarium cost?  
A) $40 million B) $46 million 
C) $50 million D) $56 million

2. Dubuque County currently has how many 
miles of existing biking and hiking trails?  
A) 40 B) 60 C) 80  D) 100

3. The Historic Millwork District contains how 
many square feet (approximately) of avail-
able space?  
A) 250,000  B) 500,000 
C) 750,000  D) 1,000,000

4. The first public meeting of Envision 2010 
was held July 8, 2005.  What movie premier 
occurred on the same day?   
A) Batman Begins B) Fantastic Four 
C) Wedding Crashers D) 40 Year Old Virgin 

5. The Washington Court Building at 1789 
Elm Street, home to the Crescent Community 
Health Center was once what?  
A) a millwork factory B) a packing plant 
C) a casket company D) a brewery 

6. According to legend, the image of the 
Virgin Mary known as Our Lady of Guadalupe 
appeared in 1531 to Juan Diego, a simple 
Mexican peasant on what?  
A) his cloak 
B) his hat 
C) his poncho 
D) the back pocket of his jeans 

7. Besides the production of shot, for what 
other purpose has Dubuque’s historic Shot 
Tower been used?  
A) Cold War missile silo 
B) lumber company watchtower 
C) a lighthouse  
D) fireworks launch tube 

8. Which of the following is not a typical wine 
grape grown in Eastern Iowa?  
A) Marechal-Foch B) Pinot Noir  
C) Edelweiss D) Frontenac

9. The word “diva” comes from an Italian 
word meaning what?  
A) star     B) singer 
C) goddess     D) oh no you dint!  
      Answers on page 30

365Pop
Quiz

{ nightlife }
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Thursday, July 8 
Ralph Kluseman 
Tony Roma’s, 6 PM

Irish Trad  w/ Peter Fraterdeus 
The Lift, 7 PM

The Horde, Serpent Mercy 
The Lift, 9 PM

Friday, July 9 
Just Cuz 
Courtside, 6 PM

Dick Sturman 
Mystique Champagne, 6 PM 

Johnnie Walker 
Spirits, 6 PM 

Hard Salami 
The Yardarm, 8 PM

Ray Price 
Mississippi Moon Bar, 8 PM

Kaiser Cartel, Jake Dilley  
and the Color Pharmacy,  
Nake Jenkins Band 
The Lift, 9 PM

Orwell, Australis, Dredge 
Easy Street, 9 PM 

Null & Void (Wilberding/Mason) 
Mystique Encore, 9 PM

Artie & The Pink Catillacs 
DBQ Driving Range, 8 PM

Apple Dumplins 
Sandy Hook Tavern, 9 PM

Gareth Woods 
Irish Cottage, 8 PM

The Hollands 
Monk’s Kaffee Pub, 9 PM

Saturday, July 10 
Horsin Around 
[Asbury Music in the Park] 
Asbury Park, 6 PM

Cinderella 
Mississippi Moon Bar, 8 PM

Gareth Woods 
Irish Cottage, 8 PM

Country Tradition 
Mooney Hollow, 8 PM

Diva Fest  
The Hub, Noon - 2 AM 
Logan Ford, 12 PM  
Pearl Brietbach, 1 PM  
Fever River String Band, 2 PM 
Anna Vogelzang, 3 PM  
Maureen & Val, 4 PM  
Katie Dietzel, 5 PM  
Drew Dawson, 6 PM  
Megan Roeth, 7 PM  
Acoustic Travels, 8 PM 
Hanna Haupt, 9 PM 
Maudlin, 12 PM 

Dick Sturman 
Mystique Champagne, 6 PM 

Chicago Transit 
Mystique Cabaret, 7 PM, 9 PM 

98 in the Shade 
The Yardarm, 8 PM 

Pash N Brew 
Shark’s Roadhouse, 8 PM

Anna Voglezang, Eliza Blue  
Monk’s Kaffee Pub, 9 PM

Null & Void (Wilberding/Mason) 
Mystique Encore, 9 PM 

Mr. Obvious 
Dickeyville Street Dance, 9 PM

Midnight Crisis 
The Pit Stop, 9 PM

Taste Like Chicken 
Free 4 the Haulin’, 2 PM 
Hen House Prowlers, 9 PM

Big Blue Sky 
The Bank, 9 PM

Becky McMahon 
Northside Bar, 9 PM

United Sons of Toil 
The Lift, 9 PM

Sunday, July 11 
A Pirate Over 50 
The Yardarm, 3 PM

Aaron Williams & the Hoodoo 
New Diggings General  
Store & Inn, 3:30 PM

Mud Lake Bluegrass Festival 
Free 4 the Haulin’, 2 PM 
Hen House Prowlers, 3:30 PM

Aaron Williams & the Hoodoo 
New Diggings Gen. Store, 3:30 PM

TBA 
Catfish Charlie’s, 4:30 PM

The Wundo Band 
Park Farm Winery, 5 PM

Americana Brass Band 
Music in Jackson Park, 6 PM

Monday, July 12 
Hotel California Eagles Tribute 
Cabaret Mystique Casino, 7 PM

Tuesday, July 13 
Denny Troy & Rick Hoffman 
Tony Roma’s, 6 PM 

Theodore 
Monk’s Kaffee Pub, 8 PM

Wednesday, July 14 
Johnnie Walker 
Woodfire Grille, 5:30 PM 

Jack Oblivian 
The Lift, 9 PM

7th Day Slumber & Mark Schultz 
Deleware County Fair

Thursday, July 15 
Catch III 
Tony Roma’s, 6 PM 

Okham’s Razor 
Concert in the Park, Platteville, 6 PM

Fever River String Band 
Music in the Park, Shullsburg, 7 PM 

Rising Gael 
Irish Cottage, 7:30 PM

Craig Morgan & Lonestar 
Deleware County Fair

Lonely Goats 
Cornerstone, 9 PM 

Friday, July 16 
The Business  
All That Jazz, Town Clock, 6 PM

Kevin Beck and Johnnie Walker 
Hawkeye Marina, Mud Lake, 6 PM

Tami & The Bachelor 
Mystique Encore, 8 PM 

Massey Road 
Grand Tap, 8 PM

Taste Like Chicken 
The Yardarm, 8 PM

Kansas 
Deleware County Fair

The Legends 
Dubuque Driving Range, 8 PM

Paul McHugh 
Frank O’Dowd’s Pub, 8 PM

The Resistors 
Red n Deb’s Bar and Grill, 8:30 PM

Andrew Houy 
Monk’s, 9 PM 

Six Nights Alone,  
500 Miles to Memphis 
The Lift, 9 PM 

Marma Duke 
Northside Bar, 9 PM

Saturday, July 17 
Americana Band 
Eastern Iowa Wine Festival,  
Sherrill, 12 PM 

(3rd Annual “You Don’t Know 
Jack” Poker Run) 
New Diggings General Store, 9 PM

Tami & The Bachelor 
Mystique Encore, 8 PM 

Paul McHugh 
Frank O’Dowd’s Pub, 8 PM

Buzz Berries 
Zwingle Fest, 8 PM

Stranded in Iowa 
The Yardarm, 8 PM

Casethejoint, the Killigans 
The Bank, 9 PM 

Daniel and the Lion,  
Spirit Family Reunion 
The Lift, 9 PM

Jeff Litman  
Monk’s, 9 PM 

98 in the Shade 
Northside Bar, 9 PM 

Bryan Popp & Corey Jenny 
Spirits, 9 PM 

Half-Fast 
Denny’s Lux Club, 9 PM

Sid V & the Human Resources 
Pit Stop, 9 PM 

Nutsy Turtle Band 
Dagwoods, 9 PM

Liberty Valance 
Corner Tap, 9 PM

Sunday, July 18 
Taste Like Chicken 
The View, Hawkeye Marina, 2 PM

A Pirate Over 50 
The Yardarm, 3 PM

Chuck Bregman 
Anton’s Saloon, 3 PM 

Eugene Smiles Project 
New Diggings Gen. Store, 3:30 PM

Denny Garcia 
Catfish Charlie’s, 4:30 PM

Lisa & Doug Frey 
Park Farm Winery, 5 PM 

Sun Green 
Sandy Hook, 8 PM

Tuesday, July 20 
Loose Gravel  
Tony Roma’s, 6 PM 

Wednesday, July 21 
Adam Beck  
Woodfire Grille, 5:30 PM 

Johnnie Walker 
Asbury Eagles Club, 5:30 PM 

Open Mic with Jeff & Jimmy 
The Lift, 9 PM 

Fluid, Dub Pilot 
Monk’s, 9 PM 

Thursday, July 22 
Ralph Kluseman 
Tony Roma’s, 6 PM 

Sunshine 
Champps Americana, 6 PM 

Irish Trad w/ Peter Fraterdeus 
The Lift, 7 PM 

Friday, July 23 
Piano Man: Tribute to Billy Joel 
and Elton John 
Mississippi Moon Bar, 5:30 PM, 8 PM 

Buzz Berries 
Jammin Below the Dam, 7 PM

Just Cuz 
Ground Round, 7 PM

Badfish 
The Yardarm, 8 PM 

Ian Gould 
Irish Cottage, 8 PM

Santah 
The Lift, 9 PM 

Nothin But Dylan 
Grape Escape, 9 PM

Enemies of Confusion 
Northside Bar, 9 PM

Nobody Famous 
Mystique Encore, 9:30 PM 

Saturday, July 24 
Blue Willow 
Stone Cliff Wine Bar, 7 PM 

Ian Gould 
Irish Cottage, 8 PM

Half-Fast 
The Yardarm, 8 PM

Family Tradition 
Shark’s Roadhouse, 8:30 PM

Blake Thomas Band 
The Lift, 9 PM 

Good Evening 
Monk’s, 9 PM 

Kevin Beck and Johnnie Walker 
Spirits Bar and Grill, 9 PM

Zero 2 Sixty 
Bulldogs, 9 PM

Dean Wellman’s Short Film  
& Sun Green 
The Bank, 9 PM

Sunshine 
Red n Deb’s Bar and Grill, 9 PM

Massey Road 
Pit Stop, 9 PM

Horsin’ Around 
Pizzaria Uno, 9 PM

The Resistors 
Wheel Inn, 9 PM 

Nobody Famous 
Mystique Encore, 9:30 PM

Ace’s Place 
107 Main St W • Epworth, IA • 563-876-9068

Anton’s Saloon 
New Diggings, WI • 608-965-4881

The Bank 
342 Main • 563-584-1729 • bankdbq.com

Budde’s 
10638 Key West Drive • Key West, IA • 563-582-0069

Bulldog Billiards 
1850 Central • 563-588-0116

Cornerstone 
125 N. Main • Galena • 815-776-0700

Courtside 
2095 Holliday Dr • 563-583-0574

Dagwood’s 
231 First Ave. W • Cascade, IA • 563-852-3378

Denny’s Lux Club 
3050 Asbury Rd • 563-557-0880

Diamond Jo Casino 
Port of Dubuque • 563-690-2100 • diamondjo.com

Dino’s Backside (The Other Side) 
68 Sinsinawa • East Dubuque • 815-747-9049

Dirty Ernie’s 
201 1st St NE • Farley, IA • 563-744-4653

Dog House Lounge 
1646 Asbury • 563-556-7611

Doolittle’s Cuba City 
112 S Main • Cuba City, WI • 608-744-2404

Doolittle’s Lancaster 
135 S Jefferson St • Lancaster, WI • 608-723-7676

Dubuque Driving Range (Highway 52) 
John Deere Road • 563-556-5420

Eagles Club 
1175 Century Drive • 563-582-6498

Eichman’s Grenada Tap 
11941 Route 52 N • 563-552-2494

Five Flags Civic Center 
405 Main • 563-589-4254 • Tix: 563-557-8497

Gin Rickeys 
1447 Central • 563-583-0063 • myspace.com/ginrickeys

Gobbie’s 
219 N Main St • Galena, IL • 815-777-0243

Grand Harbor Resort 
350 Bell • 563-690-4000 • grandharborresort.com

Grape Escape 
233 S Main • Galena, IL • 815-776-WINE • 
grapeescapegalena.com

The Hub 
253 Main • 563-556-5782 • myspace.com/thehubdbq

Irish Cottage 
9853 US Hwy 20 • Galena, IL • 815-776-0707 • 
theirishcottageboutiquehotel.com

Jumpers Bar & Grill 
2600 Dodge • 563-556-6100 • myspace.com/jumpersdbq

Knicker’s Saloon 
2186 Central Ave • 563-583-5044

The Lift 
180 Main • 563-584-1702

M-Studios 
223 Diagonal St • Galena, IL • 815-777-6463 • m-studios.org

Mississippi Moon Bar 
Port of Dubuque • 563-690-2100 • diamondjo.com

Monk’s Kaffee Pub 
373 Bluff St • 563-585-0919

Mooney Hollow Barn 
12471 Highway 52 S. Green Island, IA • 563-580-9494

Murph’s South End 
55 Locust St • 563-556-9896

Mystique Casino 
1855 Greyhound Park Rd • 563-582-3647 • mystiquedbq.com

New Diggings 
2944 County Rd W • New Diggings, WI • 608-965-3231 • 
newdiggs.com

Noonan’s North 
917 Main St • Holy Cross, IA • 563-870-2235

Northside Bar 
2776 Jackson • 563-583-3039

Perfect Pint /Steve’s Pizza 
15 E Main St • Platteville, WI • 608-348-3136

Pit Stop 
17522 S John Deere Rd • 563-582-0221

Sandy Hook Tavern 
3868 Badger Rd • Hazel Green, WI • 608-748-4728

Star Restaurant and Ultra Lounge (2nd Floor) 
600 Star Brewery Dr • Port of Dubuque • 563-556-4800 • 
dbqstar.com

Stone Cliff Winery 
600 Star Brewery Dr • Port of Dubuque • 563-583-6100 • 
stonecliffwinery.com

Thums Up Pub & Grill 
3670 County Road HHH • Kieler, WI • 608-568-3118

The Yardarm 
Dubuque Marina • Near Hawthorne • 563-582-3653

If you feature live entertainment and would like to be 
included in our Venue Finder, please drop us a line...

info@dubuque365.com or 563-588-4365.

LIVE MUSIC & ENTERTAINMENT

VENUE FINDER



18           {  july 8 - july 21 }  365ink 

Asbury “Music in the Park”
Saturday, July 10 
Asbury Park, Asbury 

The City of Asbury celebrates summer 
with the annual festival “Music in the Park” 
scheduled for Saturday, July 10 from noon 
to midnight in Asbury Park adjacent to As-
bury Road.  The all-day, free, fun-filled family 
event features music, food, entertainment, 
games, a petting zoo, and inflatable rides 
for the kids.  2010 Music in the Park is the 
14th year for the annual event.  

Organizers are hoping to continue to build 
the popular event, which drew an estimated 
3,000 people to last year’s festival.  A great 
family event, Music in the Park will feature a 
wide variety of food vendors and lots of ac-
tivities for kids, including a petting zoo, face 
painting, hair braiding, and new inflatable 
rides.  Afternoon entertainment will include 
a performance by cast members from the 
Grand, a show by magician Bob Kann, and live 
music by young pop punks To Be Continued.  
The evening will feature free live music 
from two bands with a decidedly country 
approach. Horsin’ Around will perform their 
mix of classic and new country from 6 to 8 
p.m. with the country and southern rock of 
50 Pound Rooster strutting the stage from 
8:30 to midnight.  Shuttle service to and 
from the festival will be available during the 
day, with stops throughout the City of As-
bury as well as several outlying areas.

Rock Band Tournament  
Five Flags Center, July 14-17  
Five Flags Center, Video Games Etc!, and 
Aaron’s Sales and Lease Ownership are 
inviting all of you to form a band and 
ROCK HARD for fun, notoriety, and a few 
prizes.  Rock Band is one of the many 
music inspired video games Harmonix 
has produced in the last years.  By far it 
is the most fun. Why? Because you get 
to join forces with friends or family and 
ROCK!  Many of you have been Rocking 
in your living rooms, but now it is time 
to Rock on stage.  That’s right; bring your 
band to the stage and Rock Dubuque!  
You could get the fame, the fortune, and 
the groupies!!!  This is an all ages commu-
nity event!  Registration is $20 a band, $5 
a member.  Bring your family, friends, or 
coworkers to compete in this local Rock 
Band Tournament!

Five Flags Rock Band Tournament will 
start with Pre-qualification times July 
14-16, 2010 from 12:00-7:00PM and finish 

with a single elimination bracket tour-
nament July 17, 2010 starting at 1:00PM.  
Tournament will be played on Xbox 360 
with Rock Band 2 original content.  Bands 
must represent all four positions; guitar, 
bass, drums, and vocals.  Each Face Off 
of the tournament will give each band 
one song choice; third song will ran-
domly be picked by tournament staff.  
The band’s overall score from each song 
will be combined to determine the win-
ner.  Winners will work up the bracket, 
top three bands will take home prizes 
and more importantly the fame and 
fortune (if you’re lucky, some group-
ies).  Rockers can bring their own guitars, 
microphones, and drum peddles for  
testing and approval.

Ready to ROCK?  Register your band by 
emailing fiveflagsrockband@gmail.com.  
Details and registration forms will be sent 
to you!  Must Register by July 16, 2010!  All 
your fans can come and support you as 
you ROCK DUBUQUE here at Five Flags!
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only thing worse that a diva is 20 of them, unless it comes to music.{ rockin’ ladies & fine wine }

DivaFest
Saturday, July 10, The Hub
The ladies are back! DivaFest returns to The 
Hub for its second year, Saturday, July 10. Co-
sponsored by The Hub and Betty & The Head-
lights, DivaFest 2010 promises to be bigger 
and better than ever. Because tickets for last 
year’s show sold out, organizers are expanding 
the event by two hours. Beginning at noon the 
festival celebrating area female performers will 
feature a different act every hour for more than 
twelve hours! The final act, St. Paul indie rock 
trio Maudlin, fronted by guitar wielding Pricilla 
goes on at midnight. 

Like last year, DivaFest will feature acts alter-
nating between two stages. Utilizing one of 
The Hub’s raised front window niches for an 
acoustic stage, acts will alternate between the 
front acoustic stage and the larger main stage 
at the back of the club for bands. Also like last 
year, the list of performers spans a wide range 
of musical styles from old time acoustic folk to 

singer/songwriter material, blues, funk, and 
indie rock. 

Also like last year, DivaFest will benefit the 
New Beginnings Domestic Violence program 
at the Dubuque Community Y. Advance tick-
ets, good for the entire day, are just $8 and 
are available at The Hub and Mystique Casino. 
Tickets at the door are just $10. With 13 acts 
that’s an unbelievable bargain. Each ticket 
will be sold with a complimentary $20 gift 
certificate to Holiday Inn Express, 2080 Hol-
liday Drive off of Northwest Arterial. DivaFest 
is sponsored by The Hub, 7G Distributing, with 
media sponsors 365ink and Cumulus Radio. 

DivaFest Schedule
12:00		 Logan	Ford
1:00		 Pearl	Brietbach	Present
2:00		 Fever	River	String	Band
3:00		 Anna	Vogelzang	(Madison)
4:00		 Maureen	&	Val
5:00		 Katie	Dietzel
6:00		 Drew	Dawson	(16-year-old	
																			from	Clinton,	Iowa)
7:00		 Megan	Roeth
8:00		 Acoustic	Travels	(Des	Moines)
9:00		 Hanna	Haupt
10:00		 Betty	&	the	Headlights
12:00		 Maudlin	(Minneapolis)

Eastern Iowa   
Wine Festival  
Saturday,	July	17	  
Black	Horse	Inn,	Sherrill

The historic Black Horse Inn in Sherrill, Iowa 
celebrates the area wine industry with the 
Eastern Iowa Wine Festival, scheduled for 
Saturday July 17 from noon to 8 p.m. The 
event will feature a wine tasting from a 
variety of Eastern Iowa wineries, food, live 
music, a cooking demonstration, and a con-
test for homemade wine. Live music will be 
provided by the Americana Polka Band, and 
guitarist Shawn Healy. 

Entrance to the festival is just $10 and 
includes a souvenir wine glass and ten tast-
ing tickets. Additional tickets and bottles of 
wine will be available for purchase. Partici-
pating wineries include Brush Creek Winery 
from Bellevue, Daly Creek Winery & Bistro 
from Anamosa, Engelbrecht Family Winery 
from Fredericksburg, Fireside Winery from 
Marengo, Park Farm Winery from Bankston, 
Stone Cliff Winery from Dubuque, and Win-
neshiek Wildberry Winery from Decorah. 

The Wine Festival starts at noon with a 

performance by the Americana Polka Band, 
followed by a cooking with wine demonstra-
tion by Life’s a Feast Catering. The afternoon 
activities include the Homemade Wine 
Judging Awards, a performance by guitar-
ist Shawn Healy, and an introduction and 
awards ceremony for Eastern Iowa Wineries. 
Visitors will also be able to go on tours of the 
historic Black Horse Inn during the festival. 

Funding for the Eastern Iowa Wine Festival 
is provided through the Grape and Wine 
Development Fund from the Iowa Depart-
ment of Agriculture and Land Steward-
ship, with all ticket sales go towards the 
improvement of grape growing and wine 
making industry in Iowa. For more informa-
tion including a full schedule of events and 
rules for the Homemade Wine Contest, visit 
www.easterniowawinefestival.com, or call 
the Black Horse Inn at 563-552-1800. 

Tall	Corn	Euforia	/	Sungreen 
Saturday,	July	24,	Bank	Bar	&	Grille

The Bank Bar and Grille hosts a special eve-
ning of entertainment Saturday, July 24.  
Iowa filmmaker Dean Wellman will present 
the world premier screening of his musical 
documentary Tall Corn Euforia at 7 p.m., 
followed by a performance by Wellman’s 
band Sun Green, a tribute to Neil Young 
and Crazy Horse at 9:30 p.m.  

Tall Corn Euforia documents the incred-
ible live music festival weekend hosted by 
Iowa City afro-funk band Euforquestra on 
a small farm outside Iowa City.  With mul-
tiple cameras and a clean, direct audio feed 
from the mixing board, Wellman and crew 
were able to capture the performances of a 
range of great Midwestern bands including  
Euforquestra, Public Property, Uniphonics,  

 
 
 
the Diplomats of Solid Sound, Bob Dorr 
and The Blue Band, Bumpus, Samba Nasso, 
Hunab, Cornmeal, Fat Maw Rooney, and 
the Family Groove Co.  The film is a great 
testimonial to Iowa musical talent.  

To celebrate the premier screening, The 
Bank will offer a special “Taste of Dubuque” 
menu (not to be confused with the “Taste 
of Dubuque” festival on Saturday, August 7) 
featuring local favorites like pork chops and 
Fincel’s sweet corn.  

The Tall Corn Euforia film screening will be 
followed by a performance by Neil Young 
and Crazy Horse tribute band Sun Green, 
featuring Wellman along with Jimmy Berg, 
Bobby Bradford, and Jeff Weydert. 
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{ art & music } i can paint outside the lines, give me a show!

Mud	Lake	Bluegrass   
Henhouse	Prowlers	&	  
	Free	4	The	Haulin’	 	 
Sunday,	July	11	  
Grab your cooler and lawn chairs bluegrass 
lovers, the Mud Lake Bluegrass Sunday series 
has finally arrived. Scheduled for Sunday, July 
11 at Mud Lake Park, just north of Dubuque 
on the banks of the mighty Mississippi River, 
the first of three free summer bluegrass 
concerts will feature popular Chicago blue-
grass band The Henhouse Prowlers, with 
Dubuque’s own Free 4 The Haulin’. 

“Bluegrass Sundays” concerts are all-ages, free 
and open to the public, though donations are 
accepted to help support the cause. Enter-
tainment at the main stage gets underway at 
about 2 p.m. with the opening act, with head-
liners taking the stage at about 3:30 p.m. Per-
formances usually last to about 6 p.m. 

Guests are encouraged to bring a picnic lunch 
and show up early to catch the “Pickers Picnic” 
starting at noon. Bluegrass pickers from nov-
ices to pros sit in on the impromptu jam ses-
sions. Upcoming dates and performers in the 
summer bluegrass concert series include Jypsi, 
the latest touring configuration of the Carter 

Family with special guests Driftwood Denny 
and the Hip Waders on July 25, and the return 
of all girl group the Ditchlilies with openers the 
Cosmo Billies (who happen to be an all boys 
band) on August 8. 

Camping is available for those wishing to 
stay overnight at Mud Lake Park. For camp-
ing information, contact Dubuque County 
Conservation at (563) 556-6745. Organizers do 
have concession stand selling ice cream, but 
if you want to drink beer you are advised to 
bring your own cooler. 

Mud Lake Park is located just a few miles 
north of Dubuque. Take Highway 52 north to 
Sageville, turn right on Mud Lake Road and fol-
low the signs to the picnic at the park.

Outside	the	Lines	  
Show	Opening  
Jenny	Braig	and	Tyler	Speicher	  
Outside	The	Lines	Art	Gallery	 	 
Opening	Reception	Friday,	July	9  
Outside the Lines Art Gallery presents a new 
exhibit for July and August featuring the paint-
ings of Jenny Braig and the ceramics of Tyler 
Speicher. Usually held on the first Friday of the 
first month of the exhibit, an artists’ reception 
for the show is scheduled for Friday, July 9, 
from 7 to 9 p.m. Free and open to the public, 
the casual reception hosted by gallery own-
ers Stormy Mochal and Connie Twining, will 
feature hors d’oeuvres and beverages and an 
opportunity to meet the artists. The exhibit 
will be on display through August 2010. 

A Dubuque native, painter Jenny Braig grew 
up in Dubuque and graduated from Loras Col-
lege in 1992 with an art major. In that same 
year, she moved to the Black Hills of South 
Dakota, now living with her husband and two 
daughters in the town of Spearfish. Braig cre-
ates oil paintings both large and small that 
reflect her love of Midwestern landscape. With 
an eye for form not unlike noted Regionalist 
Grant Wood, but with a painterly approach 
reminiscent of Van Gogh or the Impressionists, 
Braig’s paintings are lush experiments in paint 
that coalesce to create visions of the trees, 
land, and rivers around us. 

“When I work I am try-
ing to make a beautiful 
well-crafted object out 
of oil paint. I want to 
create an object that 
is hard to forget, an 
object that has a lush 

and vibrant surface that asserts itself by being 
visually stunning,” she said in an artist’s state-
ment. “I want to tell stories with lines and color 
and texture. I hope my paintings remind peo-
ple of places they have been and at the same 
time, create a space that people can visually 
explore. If my painting is in your home I want it 
to be an object that you get visual enjoyment 
from, an object that your eye likes to visit; a 
little bit of paint that you can lose yourself in.” 

Potter Tyler Speicher grew up in Conrad, Iowa 
where he lives today. He has a degree in stu-
dio art with an emphasis in ceramics from the 

University of Northern Iowa. Having lived his 
entire life in the state, Speicher creates pot-
tery that borrows forms from agricultural and 
residential structures like barns, grain elevators 
and houses. “My work is heavily influenced 
by architecture. I enjoy exploring how archi-
tectural structures can translate to pottery,” 
he said in an artist’s statement. “A roof can 
become a lid for a jar. A chimney can become 
a spout for a pouring vessel or a neck for a 
vase. I find a great deal of inherent charisma in 
old, weathered buildings. There is something 
very appealing to me about the way they age, 
the way the paint peels and flakes and the 
boards warp. There is much for me to appreci-
ate about these structures.” 

Speicher begins his work on the pottery wheel, 
often adding other ele-
ments to transform 
pieces beyond that of 
typical wheel-thrown 
pottery. “I enjoy using 
the wheel as a start-
ing place for a par-
ticular form which 

can be manipulated. Working in this manner 
allows me to create pottery with unique fea-
tures,” he said. “It also provides a challenge to 
me as a potter to make a form that has been 
altered from its inherent circular shape while 
still maintaining a form that allows for practi-
cal function.” Practical function is important 
to Speicher. “I am interested in making pot-
tery which can be used regularly,” he said. “I 
do not want people who use my pots to feel 
as though they are too fragile or valuable to 
use on a regular basis. I wish for my pots to 
become incorporated into the lives of those 
who use them.” 

Outside the Lines Art Gallery is located at 409 
Bluff Street (the corner of 4th and Bluff Streets) 
in historic Cable Car Square. Featuring the art 
of local and regional artists, the gallery offers 
fine art, stained and blown glass, jewelry, 
ceramics, baskets, sculpture and more. Hours 
for the gallery are Monday through Saturday, 
from 10 a.m. to 5 p.m., and Sunday, 11 a.m. to 4 
p.m. For more information, call (563) 583-9343, 
or visit: www.otlag.com. 
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get the lead out!{ ??? }
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L.MAY EATERY  

L.May Eatery is named after Lillian May, the 
grandmother of Restaurateurs Lea and E.J. 
Droessler. Grandma was always in her kitchen 
cooking something made from fresh veg-
etables and herbs just picked in her garden. 
The grandkids were always excited to visit her 
because the tastes and smells of her home 
cooking were so enticing.

From the time they were little Lea and E.J. 
dreamed of owning a restaurant that would 
serve great tasting home style dinners just 
like the ones they enjoyed at Grandma May’s 
house. Lea got a head start. At 13 she began 
working in a Cuba City, WI restaurant as a 
dishwasher, busser and waitress. E.J. got into 
the business a little later as a bartender and 
worked in several places in East Dubuque and 
Galena, IL. All through college the Droesslers 
worked in restaurants and kept notes on what 
it takes to serve “really, really good homemade 
food”.

Lea was accumulating an extraordinary 
amount of restaurant experience at a very 
young age. She caught the attention of a suc-
cessful Restaurateur in Galena who asked her 
to be his General Manager. Lea says she is still 
very appreciative of the opportunity she was 
given to learn all aspects of the business from 
general management to marketing to person-
nel training and staffing.

When a friend offered to finance a down 
payment, and a restaurant property on Main 
Street in Dubuque became available, L.May 
Eatery was born. In just two and a half years 
it has developed a reputation for consistently 
good food. It helps that the Droesslers had the 
good sense to put an accomplished chef in 
the kitchen. For ten years Juan Dorantes (pic-
tured above with Lea) sharpened his culinary 
skills at Fried Green Tomatoes in Galena. Now 
Juan, as Head Chef of L.May, concentrates on 
preparing unusual, made from scratch, mem-
orable dinners. He keeps the cuisine fresh by 
using local ingredients and he makes sure 
your experience never gets old by changing 
the complete menu three or four times a year 
and offering a nightly special off menu. Every 
night there is something new; either an appe-
tizer, soup, entrée or dessert.

The patrons say they taste the quality. They 
know every effort is made to turn them into 
regular customers. Produce and herbs are 
purchased from the local farmers market. 

Cooking healthy is always a 
top priority; there are no fryers 
in the kitchen. Fresh ingredi-
ents are used to enhance taste 
instead of employing tricks 
like smothering food in butter. 
There is even a gluten free pizza crust. 

L.May Eatery is a true fine dining establish-
ment with a casual meet your friends after 
work atmosphere. The Caprese Bruschetta is 
made with fresh mozzarella, tomatoes and 
basil and drizzled with olive oil and Chef Juan’s 
homemade Balsamic Glaze. The Gruyére Melts 
are fresh mushrooms filled with rich roasted 

pepper hummus, a dip made from chickpeas, 
lemon juice and garlic, and melted Gruyére, a 
Swiss cheese with a sweet nutty flavor.

The soups and salads are all made fresh but the 
standout is the Roasted Veggie Salad. It con-
sists of artichoke hearts, roasted red peppers, 
asparagus and red onion on fresh greens with 
goat cheese and Juan’s special Balsamic Glaze.

The new menu consists of nine entrées cho-
sen to provide a lighter fare for hot summer 
nights. They are all delicious but in my opin-
ion the really great ones include Louisiana 
Jambalaya; a bowl of Italian sausage, shallots, 
shrimp, lobster and mussels combined with 
tomatoes, corn, rice and Caribbean spices. The 
Filet Mignon is a Choice, Black Angus tender-
loin topped with Bleu Cheese Herb butter and 
Demi-Glazed Red Wine Sauce. The Lobster 
Lasagna is uncommonly good. It’s like tradi-
tional Lasagna but with layers of Lobster, Moz-
zarella, Parmesan and Ricotta cheeses covered 
in a Cayenne Pepper Champagne sauce. Juan 
prepares this sauce from his own recipe. He 
combines Lobster stock, cream, champagne 
and other secret ingredients. The Atlantic 
salmon is very popular. A pan-seared Chilean 
filet is baked with a Honey-Cinnamon Glaze 
and served over a wonderful sweet potato 
mash. My favorite is the Bone-In Prime Rib of 
Pork. This is a Pork Rib Roast pan-seared and 
then baked and finished with a Negra Mod-
elo Beer Reduction Sauce served over Garlic 
Rosemary mashed potatoes. This sauce is truly 
a work of art. Juan mixes the Mexican beer, a 

L.May Eatery
1072	Main	Street,	Dubuque,	IA,	563-556-0505

HOURS: Dinner:	4:30	pm	–	9	pm		Sun,	Mon,	 
Thurs	4:30	pm	–	10	pm,	Fri	-	Sat,	Closed	Tues	&	Wed
ATMOSPHERE: Casual,	NOISE	LEVEL:	Comfortable
RECOMMENDATIONS: Caprese	Bruschetta;	Gruyére	
Melts;	Roasted	Veggie	Salad;	Isle	of	Capri	Pizza;	Louisiana	 
Jambalaya;	Fresh	Atlantic	Salmon;	Filet	Mignon
LIQUOR SERVICE: Full	Bar;	Lea	&	E.J.’s	Carefully	Chosen	
Wine	List;	Hand	Muddled	Old	Fashion;	Sangria;	Tom	Collins;	 
Pumpkin	Pie	Martini;	Fresh	Vodka	Lemonade
PRICES: Apps:	$8	-	$10;	Entrees:	$16	-	$25,	Pizzas:	$12	-	$20
RESERVATIONS: 2-20;	Private	Parties	up	to	100;	 
Recommend	making	reservations	online	at	LMayEatery.com
PAYMENT OPTIONS:	5%	Discount	for	Cash,	 
Also	accepts	Check,	Debit,	All	Major	Credit	Cards
ACCESSIBILITY: Proudly	Accessible	Dubuque	Certified
CATERING:	Lunch	&	Dinner,		TAKE	OUT:	Yes
DELIVERY:	No,	PARKING:	On	Street

by	rich	belmont

{ dining: l.may eatery } l. may feels so much like home i expect them to yell “norm” when I walk in the door.
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{ dining: l.may eatery } it’s this big party where everyone gets drunk in a storm and holds up metal rods.

Lightning	Fest	  
July	16-17,	Dyersville,	IA	  
Lightningfest is coming to Dyersville 
July 16 & 17 and it’s totally free to attend! 
Johnny Lightning is just one of the many 
exciting toy lines from Dyersville manu-
facturer RC2. 

This is an exciting family oriented event 
where collectors come together and 
get a glimpse at new 2011 releases from 
the company, and much more, includ-
ing autograph sessions with a couple of 
genuine TV legends from the TV series, 
The Dukes of Hazzard. James Best, a.k.a. 
Rosco P. Coltrane as well as Ben Jones, 
a.k.a. “Crazy Cooter”. And to round out 
the experience, the travelling Canadian 
Dukes Museum will be in town with a 
replica General Lee and more on Sat-
urday July 17 from noon - 5 p.m. Learn 
more at CanadianDukes.com.

There will be a silent charity auction, giv-
ing you a chance to own a rare piece of 
Johnny Lightning history and benefit 
Relay For Life. You can also buy, sell or 
trade die-cast collectibles and toys. 

Take part in a Johnny Lightning Design 

Forum. Senior Designer Tom Zahorsky 
will be discussing the process of design-
ing a Johnny Lightning car from start to 
finish and give a behind the scenes look 
into 2011. To pre-register, please send 
your contact information to: jllightning@
gmail.com.

New this year is Gravity Racing, the mod-
ern name for soap box derby racing, 
where non-motorized cars race down a 
track pulled only by the force of gravity 
and quality craftsmanship. 

Free bingo will also be hosted on Friday. 
Meet the JL Team in the RC2 Conference 
Center at 5:30 p.m. for a chance to win 
valuable prizes. Lunch will be served Sat-
urday, from 11:00-12:30pm. Proceeds from 
lunch will again benefit the Alzheimer’s 
Association Memory Walk Team of Dom-
eyer/Helle. Don’t miss your chance to get 
1 of 150 Lightning Fest Exclusive cars!

On Saturday July 17, the JL Design 
Team will hold the annual Lightning 
Fest car show in the RC2 parking lot. 
The show is FREE to enter and attend! 
The show will take place rain or shine 
from 2-5pm. To register your pride-
and-joy, please contact Cheryl Reiter at:  
clreiter@rc2corp.com.

And finally, the Celebrity Wiffle® Ball Game 
takes place on Saturday at 6:00p.m. Sign 
up today and play ball with fellow collec-
tors, the JL Team, and celebrity guests. 
All players must be 10 years or older. Let’s 
play ball! To register, please contact Jayne 
Hogan at jmhogan@rc2corp.com. Offi-
cially sponsored by Wiffle® Ball Inc.

dark sweet malt lager, with garlic, fresh pep-
per and Pork Demi-Glaze and reduces it by 
cooking at 300 degrees.

I would be remiss if I didn’t mention the piz-
zas. There are currently eight on the menu 
or you can customize your own by choosing 
from a long list of sauces, cheeses and top-
pings. These pizzas are thin crust and baked 
in stone deck ovens. The L.May Pizza is very 
popular. It has a coating of red sauce topped 
with Italian sausage, Prime Rib morsels, capers, 
mushrooms, onions, asparagus, mozzarella 
and a sprinkle of goat cheese. My favorite is 
the Isle of Capri. It is an olive oil and garlic 
roasted crust topped with fresh mozzarella, 
basil and tomatoes drizzled with olive oil, bal-
samic glaze, sea salt and cracked pepper. 

If you are adventurous try Juan’s favorite. The 
Fiesta Dorantes has a Mexican Mole sauce 
and is topped with Cajun chicken, red and 
green peppers, scallions, mozzarella and 
smoked Gouda cheese. The Mole is another 
one of Juan’s specialties. This sauce has 35 
ingredients! The main ones are Chocolate, 

Ancho Chiles, Basil, Pumpkin Seeds, and 
Chipotle peppers cooked for an hour and a 
half in a chicken base.

Now that it’s summer relax at an outside 
table. As you watch the world go by savor 
dinner accompanied by a fine bottle of wine. 
Lea is a connoisseur and stocks her cellar 
with wines carefully chosen to pair well with 
the menu.

If you have been reading my columns you 
know I never skip dessert. The Mixed Berry 
Brownie served with Vanilla Bean Ice Cream 
and drizzled with Chocolate Liquor is the 
house specialty! So are the Seven Layer 
Chocolate and Raspberry White Cakes. And 
just to keep the regular customers from 
getting bored there are always a couple 
of extras desserts available. Like Apple and 
Strawberry Crisp or Tiramisu, Cheese Cakes 
or home-made Crème Brulee.

There is one thing you can’t help noticing at 
L.May Eatery. The patrons always look so well 
fed and happy. It’s as if they are visiting with 
family and friends in Grandma’s kitchen!
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Literary types have created categories for 
just about every subject matter that exists in 
print. Combat Literature is just one of them 
and is self descriptive. War down through the 
ages is something about which you would be 
hard pressed to say anything positive except, 
perhaps, occasionally, the good guys win but 
even that depends on your perspective. Ask 
any American of a certain age how it feels to 
have won the war in Viet Nam and you will see 
what I mean.

War, however, has given rise to copious 
amounts of art; all kinds of art. There are more 
war movies than you could ever watch in one 
lifetime; some of them hauntingly good. War 
was the gruesome subject matter of Picasso’s 
painting Guernica illustrating the German/Ital-
ian bombing of the Basque town of the same 
name during the Spanish Civil War. The same 
subject matter was used by Rene Iche in creat-
ing his great sculpture also entitled Guernica.

So too with literature, as war has inspired, 
among others, All Quiet on the Western Front, 
The Red Badge of Courage, The Last of the 
Mohicans, The Naked and the Dead, and two 
of the greatest novels in the canon of Combat 
Literature, Catch 22 and Slaughterhouse Five. 
Taking its place with all of those great works of 
literature is, without a doubt in my mind, the 
first great book of the 21st century. It is called 
Matterhorn: A Novel of the Vietnam War by 
Karl Marlantes. I haven’t read a book that was 
this good on so many levels in a very long 

time. Ninety years from now somebody 
will compile a list of the 100 greatest nov-
els of the 21st century. Matterhorn will be 
on that list.

War is horrific and writers have chosen 
many different ways to illustrate its more 
unspeakable aspects. Joseph Heller in 
Catch 22 chose to create a black comedy 
while Kurt Vonnegut in Slaughterhouse 
Five used satire and a surreal science fiction 
foundation to demonstrate wars idiocy. Mr. 
Marlantes has gone the realistic route.

Matterhorn is not for the faint of heart. Mar-
lantes drops us in the middle of a raging 
jungle war along with a few newbie’s like 
Lieutenant Mellas who are baptized into 
manhood by the fires of the inferno. There 
is no sugar here, no pulled punches, this is 
war as it is and it’s in your face. It includes 
flying body parts, an unrecognized mass of 
pulp on the ground that moments before 
was your friend, paralyzing, mind numb-
ing fear wrapped like a wet blanket around 
courage and heroism. Someone once said 
something like, “War isn’t about politics or 
democracy or territory. War is a pact you make 
with the guy next to you to keep each other 
alive.”

The men in Bravo Company are forced to 
think about things that no 18, 19 or 20 year old 
should ever be forced to think about; why is 
God doing this; am I a coward if I’m afraid; the 
guy I just shot in the face was no older than 
me and he probably had a mom and dad and 
brothers and sisters just like I do. I killed him 

because if I didn’t he would have killed me 
and that had nothing to do with Capitalism 
or Communism, President Nixon or my com-
manding officer, who, by the way, is 40 klicks 
from here in an air conditioned command cen-
ter listening to all this death on the radio.

The men in Bravo Company are forced 
to see the most appalling sights a man 
could ever see. Sometimes they are 
forced to do appalling things and for 
what? The revulsion is that they are 
asked to kill and be killed for no discern-
ible military objective. They are asked to 
take an anonymous hill in the middle 
of the jungle that has no strategic mili-
tary value whatsoever. A lot of them 
die in the process. The minute they do 
it they are told to abandon the hill and 
then a few days later are forced to take it 
again…more of them die.

Sometimes the enemy is the North 
Vietnamese Army and sometimes the 
enemy is the Colonel back in the air-
conditioned command post whose only 
goal is to make Brigadier General…over 
your dead body.

Matterhorn: A Novel of the Vietnam War 
is a novel of uncommon insight with 

some of the best writing I have ever read. This 
book is disturbing, elegant, spellbinding, and 
unique. It should be in your hands right now 
and then, when you are done, get someone 
else to read it.

Incoming
by	bob	gelms

{ bob’s book reviews } enchiladas give me a deep storm in my innards!
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We all have fond memories of eating 
corn on the cob at picnics and grill-outs. 
It’s a favorite for everyone, especially 
during the summer months when corn 
is available fresh.

When selecting sweet corn, look for 
husks with a green coloring and pale-
tinted silk. To check freshness, pull the 

top of the husk away from the ear and 
look for evenly spaced, tight rows and 
slightly plump kernels. After buying, 
wrap unhusked ears in a plastic bag and 
refrigerate until preparation time. As 
corn ages, it tends to lose its sweet taste 
and nutrients; therefore, corn should be 
cooked and eaten soon after picking. 

Try these five simple and quick methods 
for cooking fresh corn. 

1) Grill: Sweet corn can be grilled either 
with or without the husk. 

For a slightly charred, smoky flavor, grill 
sweet corn out of the husk. Simply brush 
the ears with melted butter or flavored 
oil and grill over medium heat, turning 
often, until kernels are golden, around 7 
to 10 minutes. 

If you prefer a more intense corn flavor, 
grilling in the husk is the preferred 
method. 

Pull back the husks and remove silks; 
replace husks and tie in place with a 
strip of husk or string. Soak in water 
for 10 minutes. Grill with medium heat, 
turning often, for 7 to 10 minutes.

2) Microwave: In the microwave, place 
no more than four ears of husked corn, 
wrapped individually in damp paper 
towels. Microwave on HIGH until hot, 
about 2 minutes per ear.

3) Skillet-Steam: In a skillet, bring 1 inch 
of water to a boil. Add husked corn in a 
single layer. When the water returns to a 
boil, reduce heat, cover and cook until 
hot, about 3 minutes; drain. 

4) Boil: In a deep saucepan, bring 4 
inches of water to a boil. Add husked 
corn. When the water returns to a boil, 
cook until hot, about 2 minutes; drain.

5) Roast: Preheat oven to 500° F. In a 
shallow baking pan, place husked ears 
and roast until corn is hot and kernels 
turn golden brown, about 7 minutes.

Marinades and rubs are often added to 
the cooking process, either before or 
during grilling, to enhance the flavor of 
the dish. Freshly chopped herbs, such 
as parsley or basil, can also be added, 
usually after grilling, to retain freshness 
and green coloring. Try the recipe 
below and enjoy…you’ll be the talk of 
the neighborhood at your next summer 
gathering.

Corn	and	Pork	Skewers
Serves: 4 | 
Source: www.freshsupersweetcorn.com

ALL	YOU	NEED:
3 ears fresh sweet corn, husked
12 ounces pork tenderloin or boneless, 
cooked chicken breasts
2 small zucchini
2 small sweet red bell peppers
1/4 cup olive oil

2 tablespoons lemon juice
4 teaspoons oregano
2 teaspoons chopped garlic
1 teaspoon salt
1/2 teaspoon ground black pepper

ALL	YOU	DO:
1. Preheat grill or broiler. 
2. With a large, sharp knife, cut corn in 
2-inch pieces and the pork, zucchini and 
bell peppers in 1-inch pieces.   
3. In a large bowl, combine oil, lemon 
juice, oregano, garlic, salt and pepper. 
Add pork and vegetables; toss to 
coat. Let stand for 10 minutes at room 
temperature. 
4. On eight (10- to 12-inch) metal skewers, 
loosely thread pork and vegetables. 
5. Grill or broil, turning occasionally, until 
meat is cooked through, 8 to 10 minutes. 
Pork and vegetables can also be cooked 
“unskewered” on a grill rack or broiler 
pan, for 8 to 10 minutes, turning often.

Five	Ways	to	Cook
Sweet	Corn	in	Less	
Than	Ten	Minutes
with	nutritionists	pat	fisher
	&	megan	dalsing

{ eating healthy } corn, the vegetable you see twice!
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Mental Health and   
Substance Abuse Services  
Goal: Enhance and strengthen in and out-
patient mental health and substance abuse 
services, including children with ADHD and 
autism. Advocate for an improved system 
of funding for mental health and substance 
abuse services for all in need. Expand support 
services for children with ADHD and autism to 
become a year-round continuum of care.

Today: Today: In 2006, Hillcrest Family Ser-
vices stepped in to assumed operation for 
the Dubuque Mental Health center (formerly 
known as the Gannon Center) and the Jackson 
County Mental Health Center. Hillcrest Mental 
Health and Counseling Centers provide mental 
health counseling services to individuals, fami-
lies and children. Medication management, 
different kinds of therapy, peer support and 
crisis support are all offered. Hillcrest extended 
mental health services with the opening of the 
Hillcrest Wellness Center in the United Way 
Building at West 6th Street. The Wellness Center 
serves adults and aging adults in recovery from 
mental illness, substance abuse, physical injury 
or illness, and persons coping with accultura-
tion stress such as veterans, persons recently 
released from prison, and new immigrants. 

 In addition to Hillcrest, the Substance Abuse 
Services Center (SASC), an off-shoot of the 
original Gannon Center continues to work 
with those in recovery from alcoholism and 
drug-abuse as it has for over 35 years.  SASC 
celebrated the grand opening of a new 
$300,000 renovated office and therapy space 
in the Nesler Center on Main Street. 

Mercy Health Center also offers mental health 
and substance abuse services through Behav-
ioral Health inpatient services as well as Mercy 
Turning Point Treatment Center. Inpatient ser-
vices are available for patients experiencing 
the symptoms of depression, mood disorders, 
anxiety disorders and personality disorders. 
Treatment for Co-occurring Disorders is also 
available for those individuals who need both 
mental health and substance abuse services. 
Mercy Turning Point Treatment Center works 
closely with Mercy Behavioral Health Services, 
when inpatient detoxification and stabilization 
services are complete.  Designed for adults 
and adolescents experiencing legal, employ-
ment, school, family and/or medical problems 
related to substance abuse, Mercy Turning 
Point Treatment Center outpatient substance 
abuse treatment services are provided by a 
team of highly-qualified personnel.

Passenger Train Service  
Goal: Develop a passenger train service for 
business and pleasure travel to out-of-town 
accommodations, meetings/convention, 
attractions or cultural events. Explore trains 
with fine dining and entertainment options to 
areas such as Chicago. Make it easier for tour-
ists to visit our community via rail.

Today: Since being established as a top Envi-
sion 2010 goal, significant efforts have been 
made by the Dubuque Passenger Rail Coali-
tion, the Dubuque Area Chamber of Com-
merce Convention and Visitors Bureau, the 
East Central Intergovernmental Agency (ECIA), 
and the City of Dubuque to reestablish pas-
senger rail service between Dubuque and 
Chicago. An Amtrak study confirmed a route 
from Chicago to Dubuque through Rockford, 
Freeport, and Galena as feasible. 

The Tri-State Alliance, which includes all the 
cities along the route worked with the Illinois 
legislature to pass the Illinois capital bill to fund 
the project, with the Illinois DOT applying to 
the federal government for a portion of the $8 
billion allocated for intercity and high-speed 
rail systems as part of the American Recovery 
and Reinvestment Act of 2009. Though the 
project was not chosen for funding by federal 
stimulus money, Illinois Governor Pat Quinn 
announced in January a state commitment 
of $60 million to the Chicago-Dubuque route. 
With funding in place, track improvements 
are scheduled to begin in the spring of 2011, 
with projected service beginning in late 2010 
or early 2013. Locally, officials are considering 
potential locations for a rail depot as part of a 
larger Inter-modal Transportation Center at the 
Port of Dubuque, downtown, or elsewhere, 
that would integrate passenger rail service into 
broader public transportation systems. 

With passenger rail service on the “fast track” to 
completion, some are looking to take the ser-
vice a step further, meaning faster. Through the 
advocacy efforts of groups like the Midwest 
High Speed Rail Association, a group which 
envisions a network of high speed rail radiating 
from the Midwest through the entire country, 
regional and national leaders are beginning to 
consider the further benefits of high speed rail. 
In May, the Illinois Senate voted 59-0 to create 
the Illinois and Midwest High Speed Rail Com-
mission with the intent of creating a roadmap 
for future bullet train lines in Illinois and neigh-
boring states. The Chicago to Rockford portion 
of the Chicago to Dubuque line is one route 
under consideration for high speed rail, which 
would greatly decrease the time needed to 
travel the Dubuque to Chicago route. 

Warehouse District  
Revitalization  
Goal: Identify a Warehouse District by con-
verting buildings into multi-use structures 
containing businesses, restaurants, shops and 
residences. Develop a registry defining build-
ings in the district, and include information 
regarding ownership, past usage, present sta-
tus and structural integrity. Encourage invest-
ment by potential developers.

Today: Although excited and motivated by 
the inclusion of the Warehouse District, now 
known as Dubuque’s Historic Millwork Dis-
trict, in the Envision 2010 top 10 ideas, stake-
holders within the district cautioned that this 
was not a four-year project and voila “here are 
your 20 renovated buildings and plenty of 
great public space!”

Despite existing challenges, Envision 2010 
has helped push planning of this truly unique 
urban space forward.  Plans for several build-
ings and parking are near completion and the 
community’s ability to secure the $5.6 mil-
lion TIGER (Transportation Investment Gen-
erating Economic Recovery) grant means 
construction will soon be full-bore on complete,  
green streets.

The Millwork District is a keystone to our 
region’s aggressive economic development 
strategy. With one million square feet of his-
toric warehouse space ideal for urban mixed-
use development, the District is perfectly 
suited to attract entrepreneurs, designers, resi-
dents, institutions, and businesses prepared to 
fuel Dubuque’s globally competitive and sus-
tainable economy. 

Goals have been set to improve water qual-
ity, to minimize the carbon footprint, to use 
the embodied energy of historic warehouse 
buildings (the greenest buildings are those 
already built), to preserve historical signifi-
cance, to provide habitat, to create pervious 
surfaces, to define places for recreation, and 
to celebrate and encourage historical and  
cultural identity.

In looking forward on this massive reuse initia-
tive in the area, the bottom line is this: After all 
three phases of this aggressive development 
are completed, the Millwork District will have 
732 new housing units, 351,000 square feet of 
commercial/retail business space, 29 blocks of 
new streets, 12 blocks of improved streets, and 
three acres of green space. 

How’s that for new development?

{ cover story: envision 2010 revisited } i think the warehouse district should have a yellow brick road.

Continued	from	page	8.



365ink { july 8 - july 21 } 27www.Dubuque365.com

I love pie. I love the whole idea of pie. I love 
watching movies with scenes that take 
place in diners where big guys come in and 
order a slice of pecan or meringue pie with 
a cup of joe. I love the idea of weird pies, 
like sour cream and raisin or gooseberry 
pie, and I’m sure we could easily get into 
an argument about why I think raisin pie 
is weird and you think it’s the most delec-
table thing on Country Junction’s menu. 
(Haven’t been there? It’s in Dyersville, and 
believe me, it’s worth the trip.)

I’m leery of other people’s cherry pies. 
Unless it’s made from scratch – and by that 
I do not mean pouring cans of that bilious 
red glop labeled Cherry Pie Filling into a 
premade crust – I’ll pass. If it has to come 
from a can, then start with a can of real, 
water packed sour cherries.

I’ve been using my mom’s recipe for 
decades, adding just enough almond 
extract to keep it interesting and cheating 
on the pie crust just as she did, because I 
never could get the hang of combining 
flour and fat with one of those manual 
pastry blenders. I’ve tried, I’ve failed, I’ve 
embraced Pillsbury All-Ready Pie Crusts. 
(Note to my vegetarian friends: Now you 
know! I’ve been feeding you lard! So sorry!) 

Just the other day, I came upon a stun-
ningly appealing recipe for Twice-Baked 
Sour Cherry Pie. It looked beautiful. It 
looked delicious. It looked like something I 
just had to make. All I was lacking was fresh 
sour cherries. 

As luck would have it, my husband 
was playing music at the Fountain Park 

farmers’ market that afternoon.  
So I called and begged him to scout out 
sour cherries, along with the beets I wanted 
for borscht. As it turned out, there was no 
fruit at all. But fate was about to stage a 
wonderful intervention on me.

At noon, I went to work out, as I do every 
day at work, and my volunteer went to 
lunch. When I returned, I spied a big plas-
tic pitcher on her desk. What was inside? 
A heap of bright red cherries. Be still, my 
heart – and besides, I wasn’t sure if they 
were sweet or sour. When she returned, I 
asked about them, as casually as I could. 
She replied, “They’re sour,” with obvious 
disappointment. I then told her the story of 
the recipe and my fear of never finding the 
fresh sour cherries I needed. She thrust the 
pitcher at me, declaring, “They’re yours!” 

That night, my husband announced that 
he’d invited friends over for dinner the next 
day. Once I’d argued him down to eating 
dinner with them at Sweeney’s, with des-
sert at our house, I told him the story of the 
pie. We swung into action, with me pitting 
cherries for 45 minutes while he shopped 
for the missing ingredients – sweet butter,  

 
heavy cream, and all the rest – at Hy-Vee. 

Then I got out the flour, two sticks of sweet 
butter and kosher salt and said to anyone 
within earshot, OMG, I have never made a 
pie crust from scratch in my life! What am 
I doing? 

Evidently, what I was doing was making a 
pie crust from scratch, something that has 
always terrified me. But this food writer 
I was depending on, Melissa Clark of the 
New York Times, uses a food processor, 
bless her heart, and it worked like a charm. 
Magically, the flour and the fifteen table-
spoons of butter combined with a little ice 
water into a smooth and workable mass 
which I chilled, rolled out, and gently eased 
into the pie pan: my Julia Child moment.

Oh, and then I had to line the whole thing 
with foil and weigh it down with “pie 
weights,” which I’ve never purchased. They 
are small metal balls, or oblongs, that serve 
to keep the dough from puckering. My bril-
liant idea was to go to the basement and 
bring up all the bright, shiny, never-used 
screws I could find. Worked like a charm. 

Finally, I mixed the cherries with sugar 
and tapioca and put them into the fridge 
for morning. And prayed I hadn’t left a pit 
behind. I like our friends, and did not want 
to break their teeth.

The next morning, I got up a half-hour 
early, preheated the oven, took out the fill-
ing so it could come to room temperature, 
fed Leo (the cat), removed the remaining 
dough from the fridge, rolled it out, and 
cut out hearts and stars with my favorite 
old cookie cutters. (Melissa’s idea, not mine, 
but I found it charming.) Then I poured the 
filling into the bottom crust, and arranged 
the hearts and stars all over the top. I then 
brushed each one with heavy cream and 
sprinkled them with sugar. 

Finally, it came time to pop it into the oven 
while I showered and got ready for work. I 
kept an eye on the pie while I had breakfast 
and made my lunch, got dressed, checked 
it again, put foil around the edges where it 
was browning too much, realized most pies 
bake at 425, not 375, raised the temp, and 
after about 10 more minutes, found it suit-
ably browned all over. It then went on top 
of the fridge, where Leo could not get to it. 
(He’ll eat anything made of dough.)

Is there a moral to this story? I think there 
are several: Pie is good. It’s worth making an 
effort for your friends. Sometimes just what 
you need turns up just when you need it. 
And most of all – anyone, and I mean any-
one, can make pie crust from scratch.

 Pam Kress Dunn  
pam2617@yahoo.com 

The	Pleasure	of	Pie
by	pam	kress-dunn

{ pam kress-dunn } will punch and pie be served?
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Puzzle	answers	are	located	on	page	30

{ puzzles }

Place a number in the empty boxes in such a way that each row across, each column 

down and each small 9-box square contains all of the numbers from one to nine.

i see what you’ve done there, very clever!

What’s	the	Difference	  
There are 10 differences between the two versions of this photo of the 
Dubuque County Courthouse. Can you find all 10? (Answers on page 30).
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“Live in a way that your decision will care 
for the well-being of the next seven gen-
erations.” (American Indian saying)

We learn daily how the earth and human-
kind are in a state of expanding crisis 
- financial crisis, economic crisis, energy 
crisis, climate crisis, and now ‘day 78’ of the 
BP induced environmental crisis. We live in 
a time with mega problems for which no 

simple or quick solutions exist. The global 
breakdown of life as we know it and its 
economy appears to be unavoidable. 

At the same time, while the breakdown 
of the “old” is growing, something “new” 
is evolving. Worldwide the need for new 
solutions has been recognized and in many 
places people have started to develop 
concrete solutions. According to experi-
ences across the globe, these solutions lie 
in the development of new cultural models 
based on the reconnection of people with 
the places they are living and with the pro-
duction of the food they eat, of the energy 
they use, and the houses they live in. Rein-
tegration of human beings into the natural 
ecological systems and the autonomous 
administration of their resources (land, 
water, air, animals, and plants) belong to 
this new culture. Above all, however, the 
reconnection of the human being with our 
original sources of life – community, trust, 
mutual support, research, knowledge and 
meaningful work – remain a critical part of 
the intentional transformation.

As this issue’s feature article communicates 
through its synopsis of the EnVision 2010 
goals, Dubuque is on the path to becom-
ing an “intentional” community. Citizens are 
“choosing” to live in ways that are materially 
sufficient, socially and ecologically respon-
sible, and satisfying to the soul. Citizens are 
dedicated to exploring and modeling inno-
vative approaches to ecological and social 
sustainability. And our community is ben-
efitting from these choices.

In the recent City News, the official news-
letter from the City of Dubuque, the City 
Manager shared an overview of the Sus-
tainable Dubuque model, a top priority for 
the City of Dubuque and a process begun 
in 2006, practically in tandem with EnVision 
2010. Our Sustainable Dubuque model…a 
balanced three pronged approach to mak-
ing Dubuque livable, viable, and equitable 
is now, in 2010, moving to its next level of 

sophistication. The public/private part-
nership established with IBM Research is 
designed to create more CHOICES for citi-
zens to manage their money, manage their 
use of resources, and ultimately help to 
model a ‘Smarter’ Sustainable Dubuque! 

SSD is unique because it is a public/private 
partnership. It is the combination of our 
City’s Sustainable Dubuque Project and 
IBM’s Smarter Planet/Smarter Cities initia-
tive that features a research focus. It is inte-
grating the values of Sustainable Dubuque 
and the technology of IBM’s Smarter Planet/
Smarter Cities to create a new level of con-
sumer awareness and empowerment. The 
SSD seeks to give Dubuque residents the 
information and tools they need to make 
smarter choices about their resource con-
sumption habits. It is a way for the city to 
offer its citizens a purely voluntary means 
to reduce their expenses and improve 
environmental impact. It’s the next step to 
improving our life quality.

Some FAQs: 

*Dubuque’s Smarter Water Pilot Study 
is being conducted as part of the City’s 
community-wide water meter replacement 
project.

*Dubuque is enhancing its infrastructure 
with technology to help residents make 
more informed decisions about how they 
use water and the relation to their bank 
accounts and the environment.

Dubuque:	Becoming	a	Smarter	
Community...	Intentionally
by	mayor	roy	d.	buol

{ buol on dubuque } my new guitar has amazing sustainability.

*Approximately 350 Dubuque households 
have volunteered to participate in the 12 
month pilot study.

*Eligibility was defined by property location 
and technology requirements. IBM technol-
ogy is interfacing with the City’s system to 
process anonymous water consumption 
data and provide near real-time visibility 
into the overall city water consumption. 

*IBM is also building a new citizen interface 
system that will provide details for consum-
ers which will translate into better water uti-
lization and energy savings. 

The City was recently awarded a $1.4 mil-
lion grant from the State of Iowa’s Office of 
Energy Independence for the implemen-
tation of the electricity portion of the SSD 
initiative, a partnership between Alliant 
Energy and the City. The grant will allow 
IBM to analyze anonymous electricity usage 

data on a near real-time basis and provide 
participating citizens with information they 
can use to reduce their costs, conserve elec-
tricity, and reduce carbon emissions. Volun-
teers are currently being recruited from a 
targeted area.

What’s next?   
Pilot studies for natural gas, transportation, 
wellness, and waste material. 

Dubuque 2.0, a partnership of the Chamber 
and Community Foundation is conducting 
a community dialogue on sustainability. It 
is a venue where ideas, best practices, and 
results of the community’s efforts are shared 
and measured. The process is engaging 
businesses, schools, non-profits, and neigh-
borhoods so all may learn…and all may 
choose to take action to save money, save 
resources, open new markets, reduce our 
impact on the planet, and improve the com-
petitiveness of our Dubuque community!

Remember, education is a tool that no one 
can take from you…it allows you to make 
informed choices and enhance your life 
quality. That’s intentional!
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Dear	Trixie:  
In my day, weddings were held in June. 
Being married in any other month usually 
meant it was rushed for some reason. Nice 
girls got married in June, not in February. I 
have noticed a number of people are now 
having weddings at Christmas or in March. 
My granddaughter has just announced her 
engagement in the local paper and the 
wedding is in three weeks--in July! Could 
you please enlighten these young people as 
to the acceptable scheduling of a wedding? 
--Mrs. Herbert Smyth-Jones

Dear	Mrs.	Smyth-Jones:  
These days weddings need not be held 
only in June. The proper scheduling of a 
wedding is for it to occur after the divorce 
and before the birth of the children. You are 
hopelessly old fashioned.

Dear	Trixie:  
I am 16 and I have a broken heart. I caught 
my boyfriend cheating with another girl and 
when I demanded that he choose between 
us--he chose her! I cried for 3 straight days 
and can’t keep down any food. My mother 
says I need to just move on with my life and I 
would--if I could. It has been 10 days and I am 
still feeling awful. Every time I hear a certain 
song or see a red Mustang I think of all I have 
lost and start sobbing again. Will this pain 
ever stop hurting? --Jossalin Berkinmeyer

Dear	Jossalin:  
That pain will never go away. It will however, 

be replaced by newer and more acute agony 
with each relationship. You have many years 
of misery ahead of you. Try to look forward 
to that. Good luck, dear.

Dear	Trixie:  
My son is in kindergarten in a very presti-
gious private school. I have discovered he is 
the only 5 year old who doesn’t have a cell 
phone. I am very concerned that he feel equal 
to his peers so as not to develop self esteem 
issues later on in life. My husband thinks this 
is all ridiculous. Trixie, what do you think? 
--Concerned Mother

Dear	Concerned	Mother:  
For heaven’s sake! There are starving children 
all over the world who don’t have laptop com-
puters. They still manage to maintain a healthy 
self respect. I am siding with your husband on 
this one. Even though by marrying you he has 
proven that he too, is an idiot.

Dear	Trixie:  
I am a very attractive woman who is sick to 
death of being whistled at by construction 
workers and roofers. 4 times each work day 
I am ogled: to and from my car and twice 
more at lunch time. I am offended because 
they should know with one glance at my 
couture handbag and matching pumps that 
I am out of their league. Is there something I 
can do to stop this harassment? --38-24-34

Dear	38-24-34:	  
Wear a black berka and shut the hell up.

Aries 3/21-4/19
After all these years, when you bite 
into something absolutely rancid later 
today, it’s still best to ask a friend to 
do the same in order to confirm the 
rancidness of the object.

Taurus	4/20-5/20	
Being a V.I.P. is a revered and lofty 
accomplishment. Making others treat 
you like a V.I.P. will get you a free dose 
of lung butter in your Long Island Iced 
Tea.

Gemini	5/21-6/21
You will enjoy dining outdoors much 
more this summer when you realize 
that fishflies are not a nuisance, they’re 
a garnish.

Cancer	6/22-7/22
The World Cup is gone again for two 
more years and you join the rest of 
the country in a group shrug... except 
for Chuck Eisenhart and your one 
Colombian friend.

Leo	7/23-8/22
You broke up with the vegetarian years 
ago. You can throw away the lentils and 
couscous you’ve got taking up valuable 
space at the back of the pantry.

Virgo	8/23-9/22
Watering your office plants with 
leftover fountain pop will create a 
super-hybrid that will either open the 
doorway to revolutionary patents and 
riches or get you killed by a ficus on a 
caffeine bender.

Libra	9/23-10/22
When your significant other suggests 
moving to a new place but doesn’t 
move any of their stuff, you’re about to 
get dropped like a bad habit. Steal as 
much stuff in the move as possible.

Scorpio	10/23-11/21
This summer is a great opportunity 
to take part in America’s national past 
time, pitching a reality show to TV 
execs.

Sagittarius	11/22-12/21
Make friends with someone you meet 
by accident today. Pray they don’t turn 
out to be a total skitzoid.

Capricorn	12/22-1/19
You’ll wonder all week why it is that 
you have to put the seat back down 
after you pee instead of girls putting 
the seat up after they do. It grows to 
infuriate you to the point that you 
want to argue the issue with your own 
girl. Then it occurs to you that they also 
decide whether or not there will be 
any sex happening this evening. Pee in 
the shower.

Aquarius	1/20-2/18
Showing your breasts is not going to 
alleviate the tension in the room. But 
I’m not sure about that one so do what 
you must.

Pisces	2/19-3/20
The doctor will tell you this week that 
you only have six months to live. Get 
married immediately. It will make six 
months seem like forever.

{ advice & horoscopes } a penny for your thoughts... nevermind, they’re not worth a penny.

Dr. Skrap’s completely useless
HOROSCOPESTRIXIE KITSCH

 B A D  A D V I C E  F O R  T H E  S T U P I D

Sudoku CrosswordPop Quiz

1. D) $56 million
2. C) 80 
3. D) 1,000,000
4. B) Fantastic Four
5. C) a casket company
6. A) his cloak
7. B) lumber company watchtower
8. B) Pinot Noir 
9. C) goddess

PUZZLE ANSWERS  From pages 15 and 28
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Feedback

Feedback is communication to a person 
regarding their behavior with the inten-
tion of helping them do better. Feed-
back should be specific and focus on the 
behavior, not the person. A person who 
can provide and receive feedback is a 
valuable asset. 

Feedback should be specific, not general, 
and describe behaviors that the individual 
can do something about. Give informa-
tion about what behavior needs to stop 
or continue in order to improve perfor-
mance. When delivering feedback, get to 
the point. Rather than saying, “John, your 
power point presentation needs work.” 
Try giving John some information he can 
use; “John, you have too much text and 
too many slides in your power point pre-
sentation.” Effective feedback lets John 
know exactly what he can improve on.

When giving feedback, describe the 
behavior, not the person. Avoid using 
adjectives that describe the person and 
use words that describe the person’s 
actions. It should not be judgmental 
(good/bad) or blaming (scapegoating). 
The more observable behaviors you can 
describe, the better. 

 
Feedback gives others the opportunity to 
improve. It allows people to gain insights 
into what is working and what is not. Feed-
back is usually not given because it makes 
most people feel uncomfortable and no 
one wants to intentionally make others 
uncomfortable. If you avoid giving feed-
back, you are actually doing a disservice 
and depriving others of valuable informa-
tion. The more information, the better, 
whether it makes you comfortable or not.

Being	Invaluable
by	matt	booth

Mattitude Improvement Tip

Notes Are OK  
When it comes to notes during a presentation, some people say it is a no-no. I almost 
always have notes when I give a presentation. I don’t always use them, but I have 
them. Unless you have an outstanding memory, I suggest that you use notes during 
your speeches. I put my notes in an outline style. If you write out your whole speech, 
you will wind up reading your speech word for word instead of connecting with the 
audience. Having notes during your presentation is not only OK, it is recommended. 

“I wanted to thank you again for what I feel was the most worthwhile presentation 
for me at Friday’s Conference! The energy and enthusiasm you bring to your presen-
tation made me want to get right to work on improving my communication skills! 
I will definitely keep you in mind when we need a presenter or speaker in my business.” 
-	Andrew	R.	Lashier,	Des	Moines,	Iowa

{ mattitude } nothing to see here, please disperse. keep moving!
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