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We’ve hidden Wando somewhere in this issue of 365ink. Can 
you fi nd the master of movies buried within these pages?
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{ bryce’s inkubator } i too know the words to every tanya tucker song!

Another season of Toys For Tots is done for me, 
my second, and though the process is the same 
every year, the experience and stories we take 
with us are not. 

Through the amazing and proactive generosity of 
Dubuque and tri-state resident, we were able to hit 
out numbers this year. In fact, we exceed them such 
that we were able to serve more the five additional 
groups which we do not normally cover. For some 
reason, as good as if feels to come through for the 
more than 15 agencies, municipalities and counties 
we cover, when we’re able to provide for a group 
that didn’t expect it coming, it’s like a little bonus for 
us too. I call the karma points. And they have already 
been paying dividends. 

I want to make sure to thank some people specifi-
cally for their help, their support and their dedica-
tion this year. I try to say thank you as often as I 
can, but I’m not sure these people realize just how 
much I appreciate the time, talents and resources 
they lend me.

I have to start with my mom, Fran Parks, who was 
always my dad’s support system as he ran the Ma-
rine Toys For Tots Program. She remains that for me 
today. Without her, I would surely drop the ball, or 
worse. As much as I do this in memory and honor of 
my father, I do it for her as well. I know she’s proud of 
me and that’s all I need to know.

My wife Christy, in addition to being the second 
hardest worker in the program, is also immensely 
patient as I’m gone all day and at all times of the 
day, shoehorning this full time job into my already 
double full time job called Dubuque365. Every time 
we’re out doing anything, I always seem to slip at 
least one if not more than one stop in related to the 
toys program and she just goes along with it like a 
trooper.  She gives up a lot for me and I want her to 
know I realize it.

The Jaycees really stepped up this year, putting 
many hours into helping me in the warehouse an 
in the community. There is no way that serving al-
most 7000 kids with over 20,000 toys is a one man 
gig. It’s also not a two month gig. Manpower is key 
as is delegating responsibility. It’s great to have solid 
people behind you.

Speaking of solid people, the girls who stepped-up 
and saved Christmas for the children of JoDaviess 
County deserve a round of applause. Jillian Dieder-
ich and her crew not only resurrected an effort that 
had a lot of challenges and obstacles this year, but 
they did so efficiently, thoroughly and profession-
ally. Not bad considering it was pretty much seat-
of-the-pants. They’ll do great running their own 
program next season.

Radio Dubuque and Theisen’s were 11th hour he-
roes this year, putting together a massive toy drive 

in less than a week and dedicating a ton of hours 
and resources to the cause. Despite one of the worst 
possible weekends of weather all year, we still col-
lected well over 800 toys and a couple thousand 
dollars. That effort put us over the top in the season 
that challenged us with startlingly higher numbers 
of kids to serve.  They “Fill the Trailer for Toys For 
Tots” look to be on it’s way to becoming an annual 
event and I couldn’t be more thrilled, relieved and 
humbled by the show of generosity by both of those 
long-time community leaders.

I met some great new people this year. Rose and 
Randy, owners of Jimmy John’s in Dubuque come to 
mind immediately. Forget that I have a bit of a Jimmy 
John’s addiction. Randy donated a giant collection 
of new Hot Wheels cars and the family (they have 
two young boys) stuck around, not only to help us 
sort toys in the warehouse on weekends, but also 
feeding my volunteers more than once as well. Now 
that’s a perk!. Everyone go eat Jimmy John’s this 
week and tell them Toys For Tots sent you!

The IBM winds carried a Toys veteran, a Marine 
named Tom Morris, to Dubuque this year. Not only 
does Tom look striking and effective in his dress 
blues at my big public events, he’s also a great re-
source for advice and insights from his many years 
running the program in his Florida hometown. A 
similar thank you needs to go to my dad’s best friend 
and fellow Marine, Keith Shearer, who pretty much 
does anything I request of him.

The staff at my office not only pitched in with the 
program here and there, they also covered my butt 
when I was pretty much awol for the last month. I 
would re-surface just in time to make a new paper 
and as soon as I was done, I disappeared again. 
There’s nothing about this that makes good sense to 
my company, but no one gives me the slightest bit of 
grief about it. That helps the stress level immensely.

I’m running out of space and I have so many more 
to thank. Okay, Tim and Ding, you know who you are 
and what you did for us this year and without you’re 
incredibly generous contributions to the program, 
we would have been in a really tight spot this year. 
Instead of disaster, we had the easiest logistical year 
ever. I can’t even begin to say thank you, but I will 
every time I see you.

To the rest of my friends, the people who contacted 
me out of the blue to help out, the business who not 
just accepted the toy boxes I distributed, but came 
to be first asking for boxes before I could ask them. 
Thanks Teri and Don Krier, Doug Warthan, and the 
Tigges family. Thank you to my awesome sister, Krista 
Sigman and her co-workers at Cottingham & Butler. 
Are you a financial organization or a toy manufactur-
er? You all have the spirit, and so do you Dubuque. 
We can run a tight ship, but you are the sea we sail 
on and you carried us far this year. Merry Christmas 
to all and to all a good night.
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Reflections in the Park  
The 16th annual Reflections in 
the Park: A Hillcrest Lights Fes-
tival, benefitting the health 
and education ministry of Hill-

crest Family Services, continues to run daily, 
5:00 p.m. – 10:00 p.m. through January 2 at 
Louis Murphy Park in Dubuque. Gate admis-
sion is $8/personal vehicle.

Winter Farmers Market  
Every Saturday through April  
Colts Center  
Located in the Colts Center on the corner of 
Central and 11th Streets, the Winter Market 
began the first Saturday of November and 
will run every Saturday from 9 a.m. to noon 
through April, but note that the Market is 
closed for Christmas and New Year’s Day, 
which pretty much covers the run of htis 
issue. We just didn’t want regulars showing 
up disappointed. The Winter Farmers’ Mar-
ket features local farmers and artisans, offer-
ing diverse products such as grass-fed beef, 
free-range eggs, fall produce, home made 
candies, baked goods, honey, wines, soaps, 

gourmet pickles, maple syrup, and more.  
The Market features approximately 35 ven-
dors which vary each Saturday with new ven-
dors added as the Market continues to grow.  
Select weeks feature guest vendors offering 
a variety of local products like the Calico Bean 
Market’s fresh ground peanut butter or Gate-
way Natural Meats with products ranging 
from turkey to bison.  Maple and David from 
The Food Store on Iowa Street have also been 
bringing fresh egg rolls to the Winter Market. 
Yum! The Market returns January 8th.

Fighting Saints Hockey  
Vs. Fargo Force, Wed., December 29  
Vs. Des Moines Buccaneers, Sat., January 1 
Mystique Ice Center  

Dubuque’s Fighting Saints, 
still the current USHL Western 
Conference leaders, are back in 
town to defend their home turf 
at the Mystique Ice Center.  The 
Fighting Saints host a special 
Wednesday night game at the 
Mystique Ice Center, taking on 

the Fargo Force on December 29.  Spending 
New Year’s Eve on the road against the Green 
Bay Gamblers, the Saints are back in town for 
a special New Year’s Day game against the Des 
Moines Buccaneers.  Both local games start at 
7 p.m.  For tickets to upcoming home games 
or more information, visit dubuquefighting-
saints.com.

{ community briefs } who would win between a monster truck and mannheim steamroller?

 29
DEC

THRU
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JAN
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Harlem Globetrotters  
Five Flags Arena   

The world-famous Harlem Globetrotters return 
to Dubuque to play an exhibition game against 
the long-suffering Washington Generals at 
Dubuque’s Five Flags Arena on New Year’s Day, 

Saturday, January 1 at 4 p.m.  The game itself is noteworthy 
in that this will be the first game of the Globetrotters 2011 “4 
Times the Fun” North American Tour in which the Globetrot-
ters implement the new 4-point shot.  

What?  “A 4-point shot?” you ask.  It’s true.  They’ve done it 
again.  The most innovative team in basketball history has 
created the 4-point shot as part of the Globetrotters amaz-
ing 85th season of touring. “The Globetrotters have been 
at the forefront of basketball’s evolution throughout the 
sport’s history,” said Globetrotters CEO Kurt Schneider. “From 
the alley-oop to the slam dunk to the behind-the-back pass, 
the Globetrotters have long brought innovations to basket-
ball that are now staples of the game, and we’re confident 
the 4-point shot will change the game of basketball going 
forward.”

The team debuted the 4-point shot before a national audi-
ence earlier this month in a game with the Washington 
Generals at Disney World in Orlando, Florida on Sunday, 
December 5, which was broadcast on ESPN2.   The Globe-
trotters and the Generals will play using the new 4-point rule 
in their 2011 North American tour, which will take the teams 
to 220 cities in 46 U.S. States and six Canadian provinces 
between December 26 and April 17.  

The 4-point shots will be scored when a player shoots from 
two designated 4-point shooting spots on each side mid-
court.  Each is located 35 feet from the basket, 12 feet beyond 
the NBA’s current 3-point line.  

Designed to further open play options and add scoring 
opportunities, the 4-point shot is expected to generate 
even higher scores and more competitive play. “Bring it,” said 
Washington Generals President Red Klotz, whose team has 
not beaten the Globetrotters since January 1971, when Klotz 
himself sank a game-winning shot in Martin, Tennessee.  
“Long-range marksmanship is a Generals trademark, and 
we’ve already installed several new plays to take advantage 
of the 4-pointer.  If anything, this only makes us stronger.”

“I only wish they had this shot when I was playing,” said Glo-
betrotter Legend Curly Neal, one of only five Globetrotters in 
history to have his jersey number retired. “I could have lit up 
that scoreboard all night long.” 

Tickets starting at just $15 and ranging up to VIP seating at 
$38 and Courtside seats at $65, are on sale at the Five Flags 
Box Office, by phone at 800-745-3000, or online at www.tick-
etmaster.com. Information on group and scout tickets can 
also be found at www.fiveflagscenter.com or www.harlem-
globetrotters.com. 

{ community briefs } i wonder if they’ll bring scooby and the gang with them, after all, we have a haunted amusement park.

  1
JAN

Dubuque Sports & Recreation Festival  
Grand River Center  
Mak your calendars. Team Dubuque invites 
everyone to the 2011 Dubuque Sports & 
Recreation Festival scheduled for Satur-

day, January 15 from 9 a.m. to 3 p.m. at the Grand River 
Center.  The admission free event will feature a variety 
of kids’ and family activities, including a speed stacks 
demonstration, a bald eagle watch, registration for 
both Dubuque Little League and Soccer Club and more 
than 50 exhibitors booths.  There will be special perfor-
mances by Jazzy Jumpers, That’s My Dog, the Dubuque 
Karate Club, the Dubuque Soccer Club, Studio 5678, and 
the Dubuque Dance Studio & Gymnastics Club.  Boxing 
fans can also take in the 3rd Annual Midwest Amateur 
Boxing Invitational which will be held at 6 p.m. at the 
Grand River Center that evening.

 15
JAN
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this year, i resolve not to make any rash spur of the moment life decisions.{ new year’s eve 2011 }

Well 2010, not sure we can say 
that we’ll miss you.  Ten years 
into this new millennium 
and things couldn’t really be 

weirder.  Though we might be doing bet-
ter in Dubuque and the Tri-States in gen-
eral than many others across the nation, 
2010 has still been a tough year for some.  
There are some bright spots on the horizon 
though and while we don’t claim to be eco-
nomic forecasters in any way, it seems retail 
sales fi gures are up and that just might be 
sign that things are fi nally turning around.  
One way or another, this is the time of 
year we take pause to refl ect on the past 
twelve months and then gather with our 
friends to either drown our sorrows or toast 
our triumph.  Who’s ready for a good old-
fashioned New Year’s Eve party?  Yeah, we 
thought so.  Let’s do this! 

New Year’s Eve at the Y
Dubuque Community Y
Looking for a New Year’s Eve party for the 
whole family? The Dubuque Community Y 
invites everyone to join the end-of-the-year 
celebration at the 3rd Annual New Year’s Eve 
Family event. Described as “family friendly, 
aff ordable and enjoyable for all ages,” the 
event will include swimming, face painting, 

piñatas, games, refreshments and a balloon 
drop. Maybe best of all, for those parents 
worn out by those kids, the event starts at 
5:30 p.m. and ends at 9:30 p.m. – plenty early 
to be home and in bed by the time that 
New Year actually rolls around! The organiz-
ers of the Dubuque Community Y event ask 
guests to pre-register at the Y front desk for 
a chance to win door prizes from area ven-
dors. Admission is $10 per family for Y mem-
bers, $20 per family for non-members or $25 
per family at the door.  For more information, 
visit www.dubuquey.org. 

Mystique Casino 
Dick Sturman, Champagne 
Finger Lickin’ Good, Cabaret 
What better way to end the year than a 
gourmet meal at Mystique Casino’s fi ne 
dining restaurant Champagne?  And what 
better accompaniment to that meal than 

 31
DEC
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i do believe that piano has too many black keys!{ new year’s eve 2011 }
jazz piano master Dick Sturman tickling the 
ivories at the grand piano?  Sturman will set 
the mood from 6 to 9 p.m. 

So maybe you have dinner and a glass of 
wine or cocktail or two and now you’re 
ready to have some more fun.  You’re in luck!  
Right there in the Mystique Casino the Fin-
ger Lickin’ Good band led by Kevin Beck and 
Johnnie Walker start the party at 9 p.m. and 
keep things going up to and through the 
traditional ringing in of the New Year. This 
will be Finger Lickin’ Good’s second New 
Year’s Eve party at Mystique which report-
edly was a blast last year.  

Stone Cliff Winery  
Paul Hemmer Trio / Jill Duggan  
Stone Cliff Winery in the Star Brewery also 
becomes a hub of entertainment on New 
Year’s Eve.  Stone Cliff’s event room hosts the 
Paul Hemmer Trio from 6 to 10 p.m. along 
with a fabulous spread of hors d’ oeuvres.  
The event will feature a variety of tasty holi-
day treats including a carving station with 
pork loin, a seafood station with shrimp 
cocktail and smoked salmon, gourmet des-
serts, a complementary champagne toast 
at 10 p.m. and of course, a wide variety of 
favorite music from the Paul Hemmer Trio.  
Admission is just $50 per person.  

Right next door in the warm and cozy Stone 
Cliff Wine Bar, Jill Duggan will be playing 
piano favorites from 7 p.m. to 12:30 a.m.  
Guests can come for the hors d’ oeuvres buf-
fet and Trio performance and then move to 
the Wine Bar to ring in the New Year with Jill.  

Mississippi Moon Bar   
& Diamond Jo Casino  
Dueling Pianos  
The Mississippi Moon Bar at the Diamond 
Jo Casino certainly knows how to host a 
good time and New Year’s Eve is no excep-
tion.  The Diamond Jo gets the party started 
with a Moon Bar favorite – Dueling Pianos 
at 8 p.m.  Many readers know what we’re 
talking about but if you haven’t yet had the 
experience, imagine two incredibly talented 
pianists each playing a baby grand piano 
for your entertainment pleasure.  Together, 
these guys know hundreds, maybe thou-
sands of songs and they do play requests.  To 
make it a New Year’s party to remember, the 
Mississippi Moon Bar throws in party favors, 
a balloon drop, and a champagne toast.  

The Diamond Jo Casino will also be drawing 
winners in their Win FREE Slot Play for a Year 
promotion on New Year’s Eve with drawings 
at 4:00, 7:00, and 10:00 p.m. and 1:00 a.m.  
Players will have the opportunity to win $100 
in free slot play every week in 2011.  Of course, 
players must be over 21 to participate. Full 
details are available at the Diamond Club.

If you’re planning to go to the Mississippi 
Moon Bar, you might as well go early and get 
something to eat. But after reading about 
these dinner specials, the Diamond Jo just 
might become your New Year’s Eve desti-
nation of choice. The Kitchen Buffet will be 
hosting a New Year’s Eve dinner special of the 
Chef’s carved prime rib and crab legs (plus 
all the other tasty offerings of the buffet) for 
just $19.95. You can’t beat that!  But if you’re 
in the mood to really pull out the stops, the 
Woodfire Grille will be offering a special New 
Year’s Eve five-course dinner, which includes 
a champagne toast for $75 per person. The 
Woodfire Grille asks you to RSVP for this spe-
cial dinner by calling 563-690-4755. 
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{ new year’s eve 2011 } bring me a seafood casino every 15 minutes till i pass out.

L. May Eatery  
Randy Droessler & Steve Cavanaugh   
While we’re on the subject of pairing dinner 
with New Year’s Eve entertainment, we have 
a couple other suggestions. Let us just list off 
a few items on their special menu... Lobster 
Lasagna, Filet Mignon, Seafood Casino, Ital-
ian Meat Ragout, Osso Bucco and a full rack 
of slow roasted Pork Ribs. That’s about half of 
the choices. To make it a celebration, Randy 
Droessler and Steve Cavanaugh will be per-
forming in the bar from 8 p.m.  Cheers! For 
easy reservations before they’re at capacity, 
visit www.lmayeatery.com.

The Bank Bar & Grille  
The Fast Clydes   
Down Dubuque’s Main Street into the Old 
Main neighborhood, The Bank Bar & Grille 
will be serving dinner and later hosting 
The Fast Clydes, Dubuque’s new rockabilly 
trio (read more about The Fast Clydes in 
our extra feature article!)  The Bank’s New 
Year’s Eve dinner special will offer a choice 
of prime rib or salmon to get things started 
and a range of drink specials to keep things 
going right through The Fast Clydes’ perfor-
mance (starting around 9 p.m.) including $2 
domestic bottles, draws of The Bank’s new 

house microbrew Bucks M 
Blonde for just $1, and the 
shot of the month for just 
50 cents!  Top it off with 
free party favors, beads, 

and a champagne toast at midnight and 
you got yourself a party worth investing in.  

Vinny Vannuchi’s   
A bit further down Dubuque’s Main Street, 
Vinny Vannuchi’s shares a familiar address 
(180 Main) with the party pub we now know 
and love as The Lift.  While they might “tech-
nically” be two separate businesses, we’re 
not about to get hung up on technicalities, 
especially when there is great food upstairs 
and great music downstairs.  Our “man on 
the inside,” James “Moose” Paradiso reports 
two Vinny’s special New Year’s Eve dinners 
that frankly sound incredible:  One, an Ital-
ian style marinated grilled rack of lamb with 
a goat cheese polenta and wilted spinach 
with a roasted fig-balsamic reduction, or 
two, a pork chop stuffed with prosciutto, 
gorgonzola, and crab meat, grilled and 
served with pumpkin ravioli, wilted spinach, 
and an apple-cherry demi-glace reduction.  
In either case, you could order the trifle for 
dessert – a holiday classic of fresh berries, 
sponge cake, and fresh whipped cream lay-
ered in a wine glass.  Hungry yet?  

The Lift  
BlackBloom, Kerosene Circuit,   
Bravo Mayans  
Just downstairs from Vinny’s, The Lift will 
be celebrating the New Year with a trio of 
local indie rock bands – BlackBloom, Kero-
sene Circuit, and Bravo Mayans.  While Bravo 
Mayans have been around for nearly a year, 
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Kerosene Circuit (Roger Benz, Jonathan 
Eagle, Aaron Hefel, Erin Hedley, and Matt 
Hohmann) just recently performed their 
first show.  One of the area’s most popular 
indie rock bands, BlackBloom will ring in 
the New Year with their passionate original 
rock.  To match the party onstage, The Lift 
will be offering all Bud products for just $2 
and shots of Old Crow Whiskey for just $1.  
Tonight we’re gonna party like it’s 1899!  

Mason-Dixon  
Just across from 
Vinny’s and The 
Lift, Mason-Dixon 
celebrates New 
Year’s Eve with a 
no cover party, and 
a free champagne 
toast at midnight.  Of course Mason-Dixon is 
another good option for dinner before you 
start partying.  If you haven’t seen it yet, you 
gotta check out the cool basement room.  

Knights of Columbus Hall   
The Legends  
Singles Club Dance  
Over on Locust Street at the Knights of 
Columbus Hall, the Singles Club hosts a 
New Year’s Eve dance and party from 8:30 
p.m. to 1:30 a.m.  Live music for dancing will 
be provided by The Legends.  Admission is 
$10.  Guests who would like to partake of 
the dinner prior to the dance can do so by 
making reservations ASAP by calling Vicki at 
563-599-4407.  

Dubuque County Fairgrounds  
New Years Eve Dance with Larry Busch 
The Dubuque County Fairgrounds host a 
New Years Eve Dance featuring music by 
Larry Busch from 9 p.m. to 1 a.m. in the 
Grand Ballroom.  In addition to a great band 
and dance floor, the event will feature party 

favors, a champagne toast, and a midnight 
breakfast buffet. As the date for advanced 
tickets has passed, tickets are $35.  Hotel 
packages with the Baymont Inn & Suites 
are also available. For more information, call 
563-588-1406.  

Spirits Bar & Grill   
at the Days Inn   
Bryan Popp & Corey Jenny   
Regular performers at Spirits, Bryan Popp & 
Corey Jenny bring their mix of popular new 
and classic country back to the Days Inn 
lounge for a special New Year’s Eve party.  
There will be no cover for the evening with 
Spirits providing a free champagne toast 
and a midnight buffet.  

Jumpers Sports Bar & Grill   
Backlash 
Further along the Highway 20 corridor, 
Jumpers Sports Bar & Grill hosts a New Year’s 
Eve party that promises to be a good time.  
With live music provided by Backlash, Jump-
ers will be jumpin’ right up (and undoubt-
edly through) the champagne toast at 
midnight.  

Courtside Sports Bar & Grill   
Jabberbox   
Courtside Sports Bar & Grill celebrates New 
Year’s Eve with the party rock of Jabberbox 
from 9:00 p.m. to 1:00 a.m. and two different 
party packages. In collaboration with Holi-
day Inn, party package Number 1 includes 
entry for two to Courtside’s New Years Eve 
Party, snacks, drink tickets (excludes top 

shelf liquor and shots) and standard guest 
room accommodations at the Holiday Inn 
Express (based on double occupancy), plus 
a hot breakfast served from 6:30 to 10:00 
a.m. for  $129.00.  Rooms are limited and are 
on first come, first served basis. For this party 
package call Holiday Inn Express at 563-556-
4600. Party package Number 2 includes 
entry for two to Courtside’s New Years Eve 
Party, snacks, drink tickets (excludes top shelf 
liquor and shots) for $60.00. For this party 
package call Courtside at 563-583-0574.  

Northside Bar  
Marmaduke   
Heading toward Dubuque’s North End, 
Northside Bar on Jackson will be provid-
ing a New Year’s Eve party for the neigh-
borhood.  Davenport-based Marmaduke 
will be playing the classic rock sound-
track for the no cover party, which will 
also feature $2 Bud tallboys, $1 apple pie 
shots, free party favors and champagne  
at midnight.  

now that’s multitasking jason!{ new year’s eve 2011 }
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{ new year’s eve 2011 } everyone look sexier in blacklight. maybe not. just a theory.

Knicker’s Saloon  
Menace  
Back at the end of October, Menace played 
the Knicker’s Halloween party that was 
reportedly off the hook. Well the band is 
back again for New Year’s Eve and the party 
promises to be even better. In addition to all 
the other party shenanigans, Menace will 
be giving away a guitar that night, but you 
gotta be there to win! 

Bulldogs Sports Bar & Grill  
Big River DJs  
Rolling down Central to Bulldogs Sports Bar 
& Grill, Big River DJs will be rockin’ the dance 
floor for the New Year’s Eve party from 9 
p.m. to 1 a.m.  Bulldogs always has free pool 
on Friday and Saturday nights, plus Bulldogs 
is a bar and grill offering steaks, shrimp, fish, 

sandwiches, and pizza. Food, drinks, free 
pool, and dancing … sounds like a party!

The District  
DJ Jevity / Blacklight Ball  
Just around the Central curve, The District is 
planning a special New Year’s Eve party night 
with the Blacklight Ball 2011.  The District is 
shutting off all the lights and adding over 
2500 watts of black lighting.  That means that 
everything in the place will be either dark or 
glowing, including free party favors like hats, 
horns, streamers, and black light body paint.  
While DJ Levity will be keeping the dance 
floor hopping, Hotshotz will be rocking the 
main bar area.  Ringing in the New Year at 
midnight will be a huge balloon drop (some 
balloons will contain free drink tickets) free 
champagne toast, and a free appetizer buf-
fet.  The Blacklight Ball is on!  

Gin Rickey’s   
Just down the street from The District, Gin 
Rickey’s will be celebrating New Year’s Eve 
with a no cover party that includes a free 
champagne toast at midnight.  Being a Fri-
day night, DJ Spanky will be in the house 
spinning tunes to keep the dance floor 
packed.  

Denny’s Lux Club   
Taste Like Chicken  
The friendly neighborhood bar on Asbury 
Road known as Denny’s Lux Club will be 
hosting popular party rock band Taste Like 
Chicken for New Year’s Eve.  While Tony and 
the boys will be rockin’ the dance floor, the 
Lux Club will be passing out party favors and 
hats to ring in the New Year at midnight. 

Champps Americana  
Champps Americana at the Midway Hotel 
rings in the New Year with Champps hostess 
Becky McMahon leading the karaoke party 
from 9:30 p.m. until 1:00 a.m.  Yet another 
venue we suggest you go early to get din-
ner.  Go early, go hungry! 

Tri-State New Year’s Eve Parties

Fried Green Tomatoes  
“New York” New Year’s Eve  
Fried Green Tomatoes in Galena celebrates 
a “New York” New Year’s Eve with a fabulous 
dinner special and party.  For dinner, imag-
ine a full one pound live lobster cooked to 
perfection along with a four-ounce beef 
filet.  The party follows with complementary 
hats, crowns, horns, and a balloon drop and 
champagne toast at 11 p.m. (that would be 
midnight New York time).  You can get a great 
meal, enjoy a party, ring in the New Year, and 
still have time to go to another party! 
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Benjamin’s  
New Year’s Eve Dinner and Party  
Benjamin’s in Galena also hosts a New Year’s 
Eve dinner and party.  Get there for dinner 
early, because party favors and champagne 
starts at 7:30 p.m. followed by live music by 
Ronny and The Rockits from 9 p.m. There’s 
no cover charge so join the fun!  

Eagle Ridge Resort & Spa  
Family New Year’s Eve Party  
Eagle Ridge Resort & Spa just outside 
Galena celebrates New Year’s Eve with a 
Family New Year’s Eve Party from 7 p.m. to 1 
a.m.  Eagle Ridge will host a Grand Buffet in 
the Galena Rooms featuring carved prime 
rib from 7 to 9 p.m. with music, dancing 
and a champagne toast for just $34 per per-
son.  Kids are half price!  Seating is limited 
so make reservations early by calling 815-
776-5050.  For more information, visit www.
eagleridge.com. 

Asbury Eagles Club  
Crude but Effective   
Just west of Dubuque, the Asbury Eagles 
Club will also be hosting a New Years Eve 
Party, from 8:00 p.m. There will be hors 
d’oeuvres and the band Crude but Effective 
will be playing from 9 p.m. to 1 a.m.

Mooney Hollow Barn   
Country Tradition with Rick Tittle  
South of Dubuque near Green Island, Iowa, 
the band Country Tradition featuring the 
one and only Rick Tittle will be hosting a 
New Year’s Eve party and potluck dinner 

at the Mooney Hollow Barn and Recep-
tion Hall.  The potluck dinner will start at 
6:30 p.m. with the Petesch family providing 
sloppy joes and turkey and dressing sand-
wiches and everyone else bringing a dish to 
share.  Country Tradition will perform from 
8:30 p.m. to 1 a.m.  

Trackside  
New Years Eve Open House  
Out in Peosta, Charlie and Shannon Lun-
dgren invite everyone to a Trackside New 
Year’s Eve Open House.  Trackside will pro-
vide free appetizers, an open juke box for 
dancing, party favors, and a free cham-
pagne toast at midnight.  Guests can feel 
free to bring a treat to share and join in the 
celebration.  

Cheap Skates  
Keil’s Tavern   
Down in Bellevue, Keil’s Tavern (132 North 
Riverview Street) will host a New Year’s Eve 
party with rock band Cheap Skates provid-
ing the entertainment from 9 p.m. to 1 a.m

The Bent Rim, Cascade  
.Greenbrier  
At The Bent Rim in Cascade (1017 2nd 
Avenue SE) rocking country band Green-
brier will provide the soundtrack to the 
party that rings in the New Year.  
            Continued on page 18 
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What to do when you’re not  
watching “A Christmas Story.”  

So the family is back in town and all gath-
ered around for the holidays.  Isn’t great?  
Whether you root for the same football 
teams or not, we know you love them.  
Then again, cooped up in the same house 
for a week … well, let’s just say that a little 
distance might make the heart grow even 
fonder.  It might be good to sneak out for a 
little distraction.  No need to wait until New 
Year’s Eve to party with your friends.  There 
are fun things to do right through the Christ-
mas weekend.  We’ll break it down for you 
from Christmas Eve through Boxing Day.  

Christmas Eve  
Friday, December 24  

L-May Eatery  
Sure, Christmas Eve can be chaos – running 
around trying to find those last-minute gifts.  
But here’s an idea:  Stop down at L-May Eat-
ery on Main Street between 11 a.m. and 2 
p.m. and get gift certificates for your friends 
and family. While you’re at it start your cel-
ebration with a complimentary cocktail of 
E.J.’s special Tom & Jerry mix.  You complete 
your gift shopping with no stress and the 
lucky recipients of your gift certificates get to 
enjoy a great meal in 2011. Everybody wins! 

Denny’s Lux Club  
For many who grew up in Dubuque, Denny’s 
Lux Club is an iconic landmark, a destination 
that recalls many fond, if not somewhat blurry 
memories. And just as people return home 
for Christmas, many of them congregate at 
the Lux Club the afternoon of Christmas Eve 
(12 to 6 p.m.) to have a beer with old friends 
and family, to retell old stories and find out 
what’s new. They also come for the free food. 
Yes, the Lux Club hosts their annual Christmas 
Eve customer appreciation party with lots of 
appetizers and seafood chowder.  Kelly at the 
Lux Club reports they usually go through 20 
gallons. That’s a lot of chowder.  

Diva Kai, Monk’s Kaffee Pub   
While there will probably be other taverns 
open on Christmas Eve, few that we know 
of will be hosting any live music.  Well, 
except for the warm and cozy Monk’s Kaf-
fee Pub on Bluff Street just around the cor-
ner from the iconic Cable Car.  Monk’s will 
be hosting a special performance by singer/

songwriter Diva Kai from about 9 p.m.  With 
a full line of coffees and teas, an incredible 
beer selection, and some damn fine whis-
keys from which to choose, Monk’s provides 
the perfect setting to soak up some of Diva’s 
original music and hoist a mug of Christmas 
cheer with your mates.  

Sun Green, Sandy Hook Tavern  
Those looking for a bit more raucous Christ-
mas Eve couldn’t do better than to head up 
to the Sandy Hook Tavern in Southwest Wis-
consin to catch a special performance by Neil 
Young and Crazy Horse tribute Sun Green. 
Led by Dean Wellman, the boys in Sun Green 
create the full-on psychedelic jam of ol’ uncle 
Neil and Crazy Horse. Unless you have little 
ones who will be up at the crack of dawn 
ready to tear into presents, you might as well 
head to the Hook for the party. You’re just 
going to eat yourself silly and fall asleep in the 
most comfortable chair you can find anyway.  

Christmas Day  
Saturday, December 25 

The Cornerstone   
Andrew Houy, 12:30 p.m.  
J & J Rockers, 8 p.m.  
For some, the traditional family gather is on 
Christmas Eve – they exchange presents 
and maybe share some eggnog.  So what 
do you do on Christmas Day (after your obli-
gations are all fulfilled, of course)? Might we 
suggest you head to The Cornerstone in 
Galena?  The Cornerstone will be hosting 
live music twice on Christmas, with singer 
and acoustic guitarist Andrew Houy kicking 
things off at 12:30 p.m. and the J & J Rockers 
celebrating the holiday later with a perfor-
mance that begins at 8 p.m.  

Mystique Casino  
Chuck Bregman, 6 p.m.  
Nobody Famous, 8 p.m.  
The Mystique Casino also offers those 
looking for entertainment a couple of 
fine options on Christmas Day. Pianist 
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extraordinaire Chuck Bregman will be play-
ing the grand piano in Mystique’s fine din-
ing establishment Champagne from 6 p.m.  
Performing a bit later (starting from 8 p.m.) 
on Mystique’s Encore stage overlooking the 
casino floor will be Nobody Famous. A trio 
comprised of area music veterans Robert 
English, Dan Anderson, and Steven Green-
wood, Nobody Famous will entertain with 
a mix of rock and country favorites and 
maybe even a few Christmas songs.  

Rocket Surgeons  
Mississippi Moon Bar  
Diamond Jo Casino  
The Mississippi Moon Bar is such a cool 
venue.  Since Cheap Trick rocked the room’s 
official opening just over two years ago, 
the stage has hosted a wide variety of 
great musicians and comedians.  But did 
you know that Cheap Trick was not the 
first band to play that stage?  Nope.  It was 
365’s own Rocket Surgeons just a few days 
before that inaugural concert.  The Rocket 
Surgeons have since played the Moon Bar 
a few times but it’s especially cool to see 
them celebrate the holidays in such grand 
fashion as to once again rock the house 
under that million dollar light show.  

There is one other reason to see the band 
on Christmas Night.  Word on the street 
– okay, word around the office is that this 
might be the Rocket Surgeons’ final gig.  
“What?” you gasp.  Well the band has been 
at it a while and in every relationship there 
are times when you need to shake things 
up a bit.  The good news is there might be 
a new band with a slightly different lineup, 
repertoire, and name in the works, but we’ll 
tell you more about that later.  For now, it’s 
still the classic Rocket Surgeons cranking 
out one dance tune and party rock favorite 
after another.  Get it while you can people!  

Six Nights Alone   
Sandy Hook Tavern  
Keeping the holiday celebration going 
at the Sandy Hook Tavern in Southwest 
Wisconsin will be rockin’ country band Six 
Nights Alone.  For those who haven’t yet 
seen these guys, picture four young guns 

– Aaron Whalen, Adam White, Nick Friend, 
and Paul Metz (on guitars, bass, and drums, 
respectively) cranking out original country-
inflected rock inspired by outlaw country 
legends like Waylon Jennings, Willie Nelson, 
and Johnny Cash, but with punk energy.  
Then add Six Nights Alone’s secret weapon 
Mark Oberfoell on pedal steel guitar for just 
a little sprinkle of that Nashville gold.  We’re 
pretty sure Santa would approve.  

Day After Christmas   
Sunday, December 26  

Lonely Goats  
Sandy Hook Tavern  
Christmas might be over but it’s Boxing Day 
in Canada and it’s still Christmas weekend, 
so the Lonely Goats are going to keep the 
celebration going at the Sandy Hook Tavern 
(starting at 8 p.m.).  The last stop on their 
“Magic of Christmas Tour” the Lonely Goats 
will be up to their usual shenanigans, drag-
ging people on stage to play washboard 
with the band for a few zydeco or hillbilly 
tunes and otherwise keeping them dancing 
with everything from rock to reggae, blues, 
funk, ska, and surf.  The Goats regular “keytar” 
player Leo is working on his tan in Argen-
tina over the Christmas break so piano and 
organ master Joe Steil joins the goatherd for 
the night.  Fans of a classic Hammond organ 
sound should make the trip up just to hear 
Joe rock his Hammond keyboard through a 
real rotating Leslie speaker.  Talk about the 
gift that keeps on giving!  

Laura McDonald & Jeff Weydert  
Corner Tap   
Those looking for some fun entertainment 
in the Northwest Illinois area should make 
their way to the Corner Tap in Stockton to 
see Laura McDonald and Jeff Weydert lead-
ing their own Boxing Day celebration (start-
ing at 8 p.m.). Anyone who has not yet heard 
the platinum voice of the “golden girl” Laura 
needs to get that crossed off the To-Do list 
pronto.  With Jeff on acoustic guitar, backing 
vocals, and singing more than a few songs 
himself, Laura and Jeff can cover a wide vari-
ety of classics and favorites. Go early and get 
some of that tasty Corner Tap pizza! 
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Now Showing @ MINDFRAME 
Friday, Dec. 10 - Thursday,  Dec. 16 
Check our website for next weeks showtimes!

TRUE GRIT
[PG13] 12:15 2:35 4:55 7:20 9:50

TRON: LEGACY
[PG] 11:20 1:50 4:25 7:00 9:35

LITTLE FOCKERS
[PG13] 12:00 2:15 4:35 7:30 9:40

YOGI BEAR 3D
[PG] 11:15 1:05 3:00 4:50 6:50 8:45

THE CHRONICLES OF NARNIA:
VOYAGE OF THE DAWN TREADER
[PG] 11:40 2:00 4:20 6:45 9:10

THE TOURIST
[PG13] 12:05 2:25 4:45 7:10 9:30

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 } after true grit, nothing looks good for months!

coming to theaters :

True Grit (December 22): This Coen Broth-
ers remake of the 1969 film sees Reuben J. 
“Rooster” Cogburn (Jeff Bridges), a grizzled 
U.s. Marshal, helping a headstrong woman 
to track down the outlaw who murdered 
her father.  Little Fockers (December 22) 
The story is set around Greg and Pam, from 
Meet the Parents and Meet the Fockers, 
raising their mischievous son who makes 
their lives a wreck. Country Strong 
(December 22): A rising singer-songwriter 
(Garrett Hedlund) finds himself involved 
with a fallen country music star (Gwyneth 
Paltrow), ultimately embarking upon a 
comeback tour in the hopes of resurrect-
ing her once-sterling career. Also starring 
Tim McGraw and Leighton Meester 

Gulliver’s Travels (December 25): Travel  
writer Lemuel Gulliver (Jack Black) takes an 
assignment which he thinks will take him to 
the tropic paradise of Bermuda, but he finds 
himself on the island of Liliput, where he 
towers over the tiny residents of the island.  
Blue Valentine (January 7) Ryan Gossling 
and Michelle Williams in the story of love 
found and love lost told in past and present 
moments in time. Flooded with romantic 
memories of their courtship, Dean and Cin-
dy use one night to try and save their failing 
marriage. Season of the Witch  (January 
7) Nicholas Cage stars in a supernatural ac-
tion adventure about a heroic Crusader re-
turns home  find the Plague. The and a girl 
accused of being a witch who is blamed.

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.

THE BUZZ...
H.R. Geiger, the Swiss surrealist painter, 
sculptor, and set designer who won an 
Academy Award for Alien is reteaming 
with Ridley Scott for the upcoming ALIEN 
Prequel. Because that series hasn’t been 
pounded into the ground enough yet.

17 minutes that Stanley Kubrick cut from 
2001 A Space Odyssey shortly after the 
film’s release have been found by Warners 
in their vault in a salt mine in Kansas. These 
cut scenes are perfectly preserved in CMY 
component negatives. Warner Bros. has a 
salt mine in Kansas?

First Alfonso Cuaron’s GRAVITY saw 
Sandra Bullock cast over an expected 
Natalie Portman in this sci-fi suspense 
story of a female astronaut trying to get 
home after an accident in orbit, and now 
Robert Downey Jr. just bailed, but George 
Clooney is stepping in to rescuing the 
project from development hell.

Video game maker, Electronic Arts, is 
working on Madden Curse, a sports 
comedy centered around the commonly-
held superstition that appearing on the 
front cover of a Madden game leads to 
crippling injury--a medical occurrence 
otherwise oh so rare in the world of 
contact sports.

Halle Berry, Sarah Jessica Parker, and Zac 
Efron are in talks to join Robert De Niro, 
Michelle Pfeiffer, Hilary Swank, Ashton 
Kutcher, Sofia Vergara, Jessica Biel, Lea 
Michele, and Abigail Breslin in Valentine’s 
Day’s infuriating thematic sequel,New 
Year’s Eve. 

Talking to MTV, Robert De Niro responded 
to earlier rumors that he, Joe Pesci, and Al 
Pacino would eventually be teaming up 
for Martin Scorsese’s film on Frank “The 
Irishman”, saying it’s definately happening. 
So everyone waitingw ith baited breath 
for the big 4 to come together can finally 
exhale.



Introducing The Fast Clydes
The Bank Bar & Grille
On the night that the Bank Bar & Grille cele-
brates the last night of the year, a new band 
in town will celebrate it’s fi rst. Using the spa-
cious stage of The Bank as a launching pad, the 
rockabilly trio known as The Fast Clydes is set 
to ignite the band’s debut performance.  

Comprised of Jay Jubeck on guitar and vocals, 
Dan Caraway on bass and vocals, and Curt 
Lichter on drums and vocals, The Fast Clydes 
coalesced after a road trip to see rockabilly re-
vivalist Robert Gordon perform in Chicago in 
early 2010.  “It was a night full of rockabilly and 
it was really fun and I think we all just kinda 
said, ‘man, it would be good to start a band like 
this, wouldn’t it,” explained Lichter over beers 
with the band.  “I think we let it lie for maybe 
two months and then (said) ‘we gotta do this.’”  

Surprisingly in retrospect, at the time they invit-
ed Jubeck along to the concert, Lichter didn’t 
even know that Jubeck could play guitar.  

Once the trio decided to give it a try, Lichter put 
together a list of classic tunes for the band to 
listen to and learn. Because many of the songs 
are so short – only two to three minute long – 
the band has had to learn more songs to fi ll a 
set than most bands.  Even with adding some 
extra solos or verses to extend some of the 
shorter songs, the trio’s goal is to learn about 60 

songs – about double what many bands cover. 

“Jay has the toughest part; he’s gotta play gui-
tar and there’s a lot of soloing,” observes Lichter.  
“Dan and I just kind of lay back and play the 
groove.” They each take turns singing.

While The Fast Clydes do cover some newer 
material, including rockabilly revivalists like the 
Stray Cats, most of the band’s material comes 
straight from the original rockabilly artists of the 
late ‘50s – Eddie Chochran, Carl Perkins, Johnny 
Burnette, Gene Vincent, Billy Lee Riley, Wanda 
Jackson and “a young Elvis Presley.” “We’re stick-
ing pretty true to the roots,” notes Jubeck.

“If you think about man, it was like fi ve years,” 
explains Lichter.  “You go from 1955 to 1960: 
That’s when rockabilly happened and it basi-
cally changed the course of music.  Rock-n-roll 
went in a certain direction.  Country went in a 
certain direction.”

It’s pretty apparent that the band not only 
has fun playing the upbeat style of early 
rock-n-roll, but truly appreciates the critical 
step in the evolution of music that rockabilly 
embodies.  “You hear in rockabilly melodies 
and rhythms a lot of infl uences,” Lichter says. 
“You have rhythm & blues, you have boogie-
woogie, you have western swing, you have 
jump blues, and bop too.”

“I kind of think of it as the punk music of its day,” 

interjects Jubeck. “From a historical perspec-
tive, I fi nd it fascinating,” adds Lichter.  

The conversation turns toward a discussion of 
the formation of the style and the raw energy 
of some of rockabilly’s early recordings, many 
captured around a single microphone in the 
recording studio.  “It’s one mic in that room.  
You can’t hide,” states Lichter. “That’s one of the 
things I like about three-piece bands and I’ve 
pretty much always been in three-piece bands.  
You’ve got to get up there and play.  You’re not 
hiding behind anybody.  You better be ready.  
That’s very exciting to me.”  

While all three members of The Fast Clydes 
are experienced musicians, they come from 
diverse backgrounds. Jubeck, who also plays 
in the Surf Report has primarily played in indie 
rock bands that might typically perform just 
one 45-minute set in a multi-band show. In The 
Fast Clydes he plays his Gretsch hollow-body 
guitar for three sets over a four-hour period.

Lichter was a member of post-punk band the 
Prime Movers in the early- to mid-‘80s.  Picked 
up by the Island Records label, the band re-
leased three albums before reforming with 
additional members as Dread Zeppelin, a 
touring Led Zeppelin cover band in a reggae 
style fronted by an Elvis impersonator.  (If you 

are not familiar, it’s time to do some YouTube 
research!)  Lichter left the band after the fi rst 
album to move to Iowa with his wife.  

Caraway teaches classical guitar at Cornell and 
Grinnell colleges, but has had varied experi-
ence playing, recording, and performing over 
the years from country rock bands in high 
school to a Beatles tribute band more recently, 
currently also performing as a duo with his 
wife. He notes that some of his most fun with 
music was playing in bands that made people 
dance. “I love that.  I love playing for dances,” he 
said.  “Nothing would make me happier than if 
people dance.”  

Usually a guitar player, Caraway took on the 
bass duties (using his stylish Danelectro Long-
horn bass) because he loves the music and 
enjoys playing in The Fast Clydes. “I’m happy to 
be in a band again,” he states.  “I really didn’t 
know if I would be again, but these are just 
great guys and it’s fun music so it’s not about 
proving anything to anybody or ourselves.  
This is about just having fun with some buds 
and playing some good music.”   

The Fast Clydes will perform their debut show, 
Friday, December 31 at the Bank Bar & Grille 
New Year’s Eve party from about 9 p.m.  
Wear your dancing shoes.  
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Wednesday, december 22
Alex & Andrew  
Cornerstone, 6 PM 

Johnnie Walker 
The Bank Bar & Grille, 8 PM 

Open Mic with Jeff & Jimmy 
The Lift, 9 PM 

Mississippi Band 
Northside Bar, 9 PM 

Thursday, december 23
Maureen Kilgore 
Monk’s Kaffee Pub, 7 PM 

The Good Stuff 
The Cornerstone, 9 PM  

Rukus 
Dirty Ernie’s, 9 PM 

Full Code 
Graffiti’s, Edgewood, 9 PM

Friday, december 24
Diva Kai 
Monk’s Kaffee Pub, 9 PM

Sun Green 
Sandy Hook Tavern, 10 PM 

saTurday, december 25
merry chrisTmas!
Andrew Houy 
The Cornerstone, 12:30 PM 

Laura & Jeff 
Grape Escape, 2 PM 

Chuck Bregman 
Mystique Champagne, 6 PM

The Rocket Surgeons 
Mississippi Moon Bar, 8 PM 

Nobody Famous 
Mystique Encore, 8 PM 

J & J Rockers 
The Cornerstone, 8 PM 

Six Nights Alone 
Sandy Hook Tavern, 10 PM 

sunday, december 26 
Lonely Goats 
Sandy Hook Tavern, 8 PM 

Laura & Jeff 
Corner Tap, 8 PM 

monday, december 27
Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM 

Okham’s Razor 
Fried Green Tomatoes, 7:30 PM 

Tuesday, december 28
Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM 

Okham’s Razor 
Fried Green Tomatoes, 7:30 PM 

Wednesday, december 29
Alex & Andrew  
Cornerstone, 6 PM 

Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM 

Johnnie Walker 
The Bank Bar & Grille, 8 PM 

Thursday, december 30
Maureen Kilgore 
Monk’s Kaffee Pub, 7 PM 

Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM 

Walker & Kluseman 
Mississippi Moon Bar, 8 PM 

Open Mic with Jeff & Jimmy  
Cornerstone, 8:30 PM

Friday, december 31
Dick Sturman 
Mystique Champagne, 6 PM 

Jill Duggan 
Stone Cliff Wine Bar, 7 PM

Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM

Dueling Pianos 
Mississippi Moon Bar, 8 PM 

randy droessler & steve cavanaugh  
L-May Eatery, 8 PM 

Crude but Effective 
Asbury Eagles Club, 8 PM 

Ken Wheaton 
Galena Brewing Co., 8 PM 

Fever River String Band 
Anton’s Saloon, 8 PM 

The Legends 
Knights of Columbus Hall, 8:30 
PM

Country Tradition, Rick Tittle 
Mooney Hollow Barn, 8:30 PM 

Kevin Beck & Johnnie Walker 
Mystique Cabaret, 9 PM 

Backlash 
Jumpers, 9 PM 

Badfish 
Budde’s, 9 PM 

Menace 
Knicker’s, 9 PM 

Jabberbox 
Courtside, 9 PM 

Marmaduke 
Northside Bar, 9 PM 

Hard Salami 
Dirty Ernie’s, 9 PM 

The Fast Clydes 
The Bank Bar & Grille, 9 PM

BlackBloom, Kerosene 
Circuit, Bravo Mayans 
The Lift, 9 PM 

Bryan Popp & Corey Jenny 
Spirits, 9 PM 

Massey Road 
Dubuque Eagles Club, 9 PM 

Cheap Skates 
Keil’s Tavern, 9 PM 

Greenbrier 
The Bent Rim, 9 PM 

Sunshine 
Galena Elks Lodge, 9 PM

Taste Like Chicken 
Denny’s Lux Club, 9:30 PM 

Betty & The Headlights 
New Diggings General Store, 10 
PM 

The Stumble Brothers 
Sandy Hook Tavern, 10 PM  

Cheap Skates 
Keil’s Tavern, 9 PM

Taste Like Chicken 
Denny’s Lux Club, 9:30 PM 

Betty & The Headlights 
New Diggings General Store, 
10 PM 

The Stumble Brothers 
Sandy Hook Tavern, 10 PM

saTurday, January 1 
Chuck Bregman 
Mystique Champagne, 6 PM 

Rosalie Morgan 
Taiko, 7 PM 

Tony Leonard 
Frank O’Dowd’s Pub, 7:30 PM 

Spazmatics  
Mississippi Moon Bar, 8 PM 

Kevin Beck & Johnnie Walker 
Mystique Encore, 9 PM 

The Midnight Ramble 
Bronco Inn, 9 PM 

Wednesday, January 5
Alex & Andrew  
Cornerstone, 6 PM 

Rosalie Morgan 
Riverboat Lounge, 7 PM 

Open Mic with Jeff & Jimmy 
The Lift, 9 PM 

Thursday, January 6
Maureen Kilgore 
Monk’s Kaffee Pub, 7 PM

Friday, January 7
Jill Duggan 
Stone Cliff Wine Bar, 7 PM 

Pat Guinee 
Frank O’Dowd’s Pub, 7:30 PM 

Andrew Houy 
Mississippi Moon Bar, 8 PM 

Pearls 
Spirits, 8 PM 

Artie & The Pink Catillacs 
Dubuque Driving Range, 8 PM 

Okham’s Razor 
Steve’s Pizza, 8 PM 

Denny Garcia & Maureen 
Kilgore 
The Bank Bar & Grille, 9 PM 

Renegade 
Sandy Hook Tavern, 10 PM 

saTurday, January 8
Blue Willow 
Stone Cliff Wine Bar, 7 PM 

Rosalie Morgan 
Taiko, 7 PM 

Country Tradition 
Mooney Hollow Barn, 7 PM 

Pat Guinee 
Frank O’Dowd’s Pub, 7:30 PM 

Garry Wesley: Elvis Tribute 
Mississippi Moon Bar, 8 PM 

Bryan Popp & Corey Jenny 
Spirits, 8 PM 

Mississippi Band 
The Bank Bar & Grille, 9 PM 

Rukus 
Knicker’s, 9 PM 

Black Water Gin 
Sandy Hook Tavern, 10 PM 

sunday, January 9
Johnny Rockers 
Sandy Hook Tavern, 8 PM

Wednesday, January 12
Alex & Andrew  
Cornerstone, 6 PM 

Thursday, January 13
Maureen Kilgore 
Monk’s Kaffee Pub, 7 PM 

Friday, January 14
Ian Gould 
Frank O’Dowd’s Pub, 7:30 PM 

The Diamonds 
Mississippi Moon Bar, 8 PM 

The Legends 
Dubuque Driving Range, 8 PM 

Okham’s Razor 
Woodlands Lounge, 
Eagle Ridge Inn, 8 PM

Sun Green 
The Bank Bar & Grille, 9 PM 

Massey Road 
Northside Bar, 9 PM 

500 Miles to Memphis 
Sandy Hook Tavern, 10 PM 

saTurday, January 15
Rosalie Morgan 
Taiko, 7 PM 

Ian Gould 
Frank O’Dowd’s Pub, 7:30 PM 

Tesla  
Mississippi Moon Bar, 8 PM 

Okham’s Razor 
Woodlands Lounge, 
Eagle Ridge Inn, 8 PM 

Just Cuz 
Eagles Club, 8 PM 

Massey Road 
Junction 21, Centralia, 8 PM 

The Mayflies 
The Bank Bar & Grille, 9 PM 

Badfish 
Jumpers, 9 PM 

Tantrym 
Knicker’s Saloon, 9 PM 

Laura & The Longhairs  
Northside Bar, 9 PM 

Boys Night Out 
Platteville V.F.W., 9 PM 

sunday, January 16
Country Tradition 
Mooney Hollow Barn, 2 PM 

Denny Troy & Rick Hoffman 
Sundown Mountain, 2 PM 

Laura & The Longhairs 
Sandy Hook Tavern, 8 PM 

Wednesday, January 19
Alex & Andrew  
Cornerstone, 6 PM 

Rosalie Morgan 
Riverboat Lounge, 7 PM 

Open Mic with Jeff & Jimmy 
The Lift, 9 PM 

Thursday, January 20
Maureen Kilgore 
Monk’s Kaffee Pub, 7 PM 

Friday, January 21
The Wundo Band 
Fried Green Tomatoes, 6:30 PM 

Rosalie Morgan 
Taiko, 7 PM  

Pearls 
Stone Cliff Wine Bar, 7 PM 

Paul McHugh 
Frank O’Dowd’s Pub, 7:30 PM 

Laura and Jeff 
Spirits, 8 PM 

Mississippi Band 
Mystique Encore, 8 PM 

Three Stories High 
The Bank Bar & Grille, 9 PM 

Okham’s Razor 
Cornerstone, 8:30 PM 

Crude But Effective 
Northside Bar, 9 PM 

Nothin’ but Dylan 
Grape Escape, 9 PM 

Taste Like Chicken  
Sandy Hook Tavern, 10 PM 

saTurday, January 22
Paul McHugh 
Frank O’Dowd’s Pub, 7:30 PM 

Kevin Beck & Johnnie Walker  
Spirits, 8 PM 

Mississippi Band 
Mystique Encore, 8 PM 

The Melismatics 
The Bank Bar & Grille, 9 PM 

Taste Like Chicken 
Northside Bar, 9 PM 

Badfish 
Dirty Ernie’s, 9 PM 

Nothin’ but Dylan 
Grape Escape, 9 PM 

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

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

Asbury Eagles Club 
5900 Saratoga • Asbury, IA • 563-588-4458

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

Budde’s 
10638 Key West Dr • 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

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

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

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

Irish Cottage (Frank O’Dowd’s Pub) 
9853 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

Mississippi Moon Bar (inside Diamond Jo Casino) 
Port of Dubuque • 563-690-2100 • diamondjo.com

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

Mooney Hollow Barn 
12471 Hwy 52 • Green Island, IA • 563-580-9494

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

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

New Diggings General Store 
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

Spirits Bar &Grill (inside Days Inn) 
1111 Dodge • 563-583-3297

Stone Cliff Winery 
Port of Dubuque • 563-583-6100 • 
stonecliffwinery.com

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

Tony Roma’s (inside Grand Harbor Resort) 
Port of Dubuque • 563-690-4000 • 
grandharborresort.com

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

If you have live entertainment and would like to 
be included in our listing, contact us:

info@dubuque365.com or 563-588-4365.
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Continued from page 11.

Eichman’s  
New Years Eve Party  
Just north of Dubuque in the land of 
Sageville, Eichman’s will be celebrating New 
Year’s Eve with the DJs from B.M.W. from 
9:30 p.m. to 1:30 a.m.  Eichman’s of course 

is another great venue for those in that neck 
of the woods to get dinner before the big 
party. In this case, they will be featuring both 
a steak and shrimp special and deep fried 
cod special, as well as $2 Bud bottles from 
6 to 10 p.m.  

Anton’s Saloon  
Fever River String Band  
The Fever River String Band sends out the 
old year and rings in the new at Anton’s 
Saloon in New Diggings, Wisconsin from 8 
p.m. to midnight.  The band will play their 
mix of bluegrass and old timey country 
around the wood stove to celebrate.  

New Diggings General Store 
Betty & The Headlights   
Kelli and Lou at the New Diggings General 
Store always celebrate New Year’s Eve in a 
big way and this year is no different.  Provid-
ing the entertainment for the evening will 
be Betty & The Headlights with a fun mix 
of blues, funk, rock, and pop to get people 
dancing on the tables.  Just after ringing in 
the New Year at midnight, everyone goes 
outside for Lou’s big fireworks display and 
then back in to warm up with Kelli’s free 
buffet.  We can tell you from experience that 
this is a great party!  

Sandy Hook Tavern   
The Stumble Brothers  
If you read our rundown of Christmas week-
end parties, you might have noticed that 
the Sandy Hook Tavern hosts live music on 
Christmas Eve, Christmas Day, and the day 
after Christmas.  Why not?  The Hook has live 
music nearly every Friday, Saturday, and Sun-
day anyway.  Apparently, those “hookers” 
just can’t get enough.  In that spirit, Ash has 
another huge party planned for New Year’s 
Eve.  The Stumble Brothers will be rocking 
the roadhouse from 11 p.m. to 3 a.m. fol-
lowed by a free breakfast at 4 a.m.  The 

Sandy Hook will close at 6 a.m. (you don’t 
have to go home, but you can’t stay here!) 
and reopen at 10 a.m. on Saturday, January 
1.  Now that’s a New Year’s Eve party!  

1/1/11 Show at Sundown   
New Year’s Day  
Blackberry Bushes String Band  
Okay, We’re getting tired just writing about 
all this partying!  But we have one more New 

Year’s event we need to tell you about.  Seat-
tle-based indie-bluegrass string band the 
Blackberry Bushes featuring the Tri-States 
own “Famous Jake” Breitbach will be playing 
a free, all-ages show at Sundown Mountain 
on New Year’s Day from 1 to 5 p.m.  That’s 
a show on 1/1/11 at 1 p.m.  We don’t know 
what any of that means, numerology-wise, 
but it’s kinda cool anyway.  

An additional note: If your favorite bar, res-
taurant, or nightspot’s party is not listed, 
our apologies, but no hating. The events 
listed are those we could assemble from 
our research or information we received 
before we went to press. We can’t tell you 
if we don’t know about it! Bands, bars, 
clubs, restaurants, and other nightspots 
– tell us about your events and promo-
tions (email info@dubuque365.com) and  
we’ll tell the world!

18           { december 9 - 22 }  365ink 
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Silent (Three Dog) Night  
By Mary Erschen   
“Three dog night” is an Eskimo expression and 
refers to extremely cold nights in which a per-
son must sleep near three dogs to stay warm. 
Regardless of what one might think, dogs and 
cats aren’t made for frigid conditions; They get 
as cold in icy weather as people do. Even sled 
dogs that are bred to withstand cold climates 
need to build up endurance to stay outside for 
long periods.

When sled dogs run in the snow, they need to 
eat four times more than other dogs. Similarly, 
our family pets also need extra calories to stay 
warm when in cold weather. Beatrice Ehrsam, 
DVM, a holistic veterinarian in New Paltz, NY, 
suggests adding flaxseed oil or olive oil to your 
pet’s diet for winter calories. Dogs and cats 
weighing less than 50 pounds can benefit from 
one teaspoon daily. Dogs over 50 pounds could 
use one tablespoon daily.

Extra layers help as well. Bundle your pet in coats 
and sweaters which are available in pet stores, 
some retail locations such as Old Navy, pet cata-
logues and web outlets. Be sure these items fit 
properly. Coats should be waterproof and cover 
the chest and belly, cover the base of the tail and 
drape over legs, covering the hind legs to the 
knee. Some coats include legs that zipper on 
and off.

Keep pets dry; damp feet and coats make pets 
feel colder no matter what the thermometer 
reads. Moisture does not evaporate as well in 
cold weather and pet skin can dry and crack. Dry 
your pets when they come inside and rinse their 
feet with lukewarm water to remove ice shards, 
packed snow and harsh road salt. Different styles 
of boots are available for dogs from heavy duty 

Muttluks®, to packages of simple rubber cover-
ings that can be disposed of when thinned out 
from use.

Shelter is also a key consideration when the 
weather gets cold and wet. If your pet normally 
lives outside, its shelter’s temperature should be 
monitored and not allowed to dip below 40° 
F. If the temperature drops below that thresh-
old, your outdoor pet should be allowed into 
a heated garage, basement or barn. Dogs and 
cats that live outside comfortably when young 
should be indoors during the cold weather as 
they age. Older pets have less fat and muscle to 
insulate and produce internal heat.

Also remember that eating snow is not a substi-
tute for water. Pets always need fresh water to 
generate internal heat. Water bowls with auto-
matic thermostats to ensure that water does not 
freeze are available at pet stores. Pets so cold 
they are shivering or with core body tempera-
tures of 90° F or lower for 30 minutes or longer 
need to be warmed from the inside out and 
need emergency care. Veterinarians use special 
techniques to do this and it is dangerous for you 
to warm the pet yourself. If your commute to 
the veterinarian 30 minutes or more, you should 
lay your animal next to heated water bottles 
wrapped in towels – not hot to your touch – on 
the way there. Pets with frostbite always need 
immediate veterinary care.

Being proactive is the best way to keep our pets 
safe. Follow healthy cold weather practices, and 
who knows; Maybe Fido will be the one who 
appreciates an ugly Christmas sweater this year! 

Mary Erschen, Iowa-licensed pet care provider, Red 

Cross Pet CPR/First Aid Instructor and owner of FidoFit 

in Dubuque. She can be reached at 563·582·5160.

{ pet corner } so far i’ve made it to december 22 without hearing dogs bark jingle bells on the radio, but i did hear chewbacca sing it.
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MANNA JAVA WORLD CAFÉ

by Rich Belmont

Without a doubt Georgia Mihalakas has 
contributed greatly to the restoration of 
Roshek’s Department Store in downtown 
Dubuque.  To this day Roshek’s holds the 
distinction as the largest department 
store ever built in Iowa.  Located inside 
was the Packet Room which opened in 
1939. It was a full service restaurant and it 
was considered “the best place to eat” by 
many Dubuquers at the time.  You can still 
see a display of the Roshek’s table service  
on the main floor.

So now the building is home to IBM’s 
Dubuque Global Delivery Center. Georgia 
has seized the opportunity to reestablish 
the concept of providing high quality food 
to busy, sophisticated people on the go.  
To that end she closed her pizza, sandwich 
and espresso bar on South Main Street and 
reopened on the first floor of the Roshek 
Building as Manna Java World Café.  The 
new name reflects her goal to provide 
more exotic foods from around the world.  
She says this is necessary because the IBM 
people have come here not only from all 
over the United States but also from India, 
China, Europe, Africa, South America and 
the Middle East.

The World Café has the look and feel of a 
big city’s hotel bar.  You can run in before 
work and grab an espresso or latte brewed 
from artisan gourmet roasted coffees and 

some European style pastries.  At lunchtime 
stop by for a world class sandwich, salad or 
burger. If you are in a hurry there are Grab 
and Go sandwiches already prepared for 
take-out.  After work relax with a drink and 
burger or pizza. Or engage in lively conver-
sation with friends over some Tapas style 
appetizers.

Georgia has been involved with the restau-
rant business for a long time.  A few years ago 
she received training from the San Francisco 
Baking Institute.  Soon after opening Manna 
Java on South Main in 2002 she brought in 
Frankee Moore, a former restaurant owner 
and trainer of professional chefs.  Together 
they developed a healthy and delightful 
menu dedicated to the principle of good 
food for good health.  All of the menu items 
are carefully designed to be simple, varied, 
fresh and delicious.

A key reason for the restaurant’s success is 
the bakery completely housed in a separate 
facility.  It’s located in the Millwork District of 
Dubuque and is staffed by Georgia and three 
bakers.  It is a very sanitary operation because 
the ovens are on wheels and can be moved 
around for cleaning.  There are large drains in 
the floor and the entire space is hosed down 
frequently.  The baking is labor intensive pro-
ducing cookies, pastries, cakes, muffins and 
artisanal breads every day.  The word artisanal 
tells the story:  a craftmanslike approach to 
baking relying on the baker’s skill and intuition, 
and the quality of raw ingredients, rather than 
on machines.  This new facility has room for 
efficient setup and allows the bakers to work 
with their hands following precise recipes.

All ingredients are weighed to determine 
proper measures.  Since temperature and 
humidity can affect the density of flour it 

Manna Java World Café 
700 Locust St., Suite 110, Dubuque, IA 52001 
563-588-3105 MannaJava.com 

HOURS: Bar: 8 am to Close, Kitchen: Mon – Fri, 7 am – 9 pm,  
Saturday 8 am – 9 pm, Sunday, 8 am – 2 pm 
ATMOSPHERE: Contemporary Cosmopolitan, NOISE LEVEL: Quiet 
RECOMMENDATIONS: Glorious Garden Pizza; Mushroom 
Gorgonzola or Green Chile Cheeseburger; Greek Salas; Garlicky 
Shrimp or Pancetta Stack Tapas; Artichoke Dip; Eggs Benedict 
LIQUOR SERVICE: Full Bar; Premium Scotch Assortment, 
Margaritas & Martinis and Mimosa on Sundays 
PRICES: Lunch: $5 to $8.50; Dinner: $5 to $19.50 
RESERVATIONS: 6 or more only  
PAYMENT OPTIONS: Cash, Debit, All Credit, Local Checks Only 
ACCESSIBILITY: All entrances; rest rooms on Mezzanine  
with elevator access 
KIDS POLICY: Food Deals for Kids; High Chair & Booster Seat
CATERING:Yes, TAKE OUT: Yes, DELIVERY: No, PARKING: On Street

{ dining: manna java world café } seriously, who doesn’t love fresh bread?



365ink { december 23 - january 5 } 21www.Dubuque365.com

is always poured into containers and not 
scooped so as to avoid packing it down.  
Then the containers are weighed to insure 
consistent quantities of ingredients for every 
pastry, cake, muffin or loaf of bread.

The pastries are European style.  This means 
they are made from only the highest qual-
ity and most expensive ingredients. These 
include butter, heavy cream, milk, cream 
cheese and a minimum of sugar.  Many 
of them contain pecans or walnuts.  And 
I will bet you didn’t know a 30 pound 
bag of walnuts can cost up to $180 and  
pecans up to $200!

The most popular pastries are:

Cinnabuns – croissant dough, brown sugar 
and cinnamon inside with white sugar and 
cinnamon on the outside.

Cinnamon Rolls – made from cinnamon 
dough and butter.

Chocolate Croissants – rich, buttery, flaky 
yeast dough filled with chocolate chips.

Scones – prepared from heavy cream, flour, 
salt, sugar and a little honey.

Sticky Buns – cinnamon dough with 
pecans and caramel on top.

Elephant Ears – my favorite; croissant 
dough, sugar, cinnamon and walnuts in the 
shape of big left and right elephant ears.

Any quantity of bakery goods can be 
ordered for takeout.  

Lunch is a great time to visit the World 
Café.  The salads are delicious and good 
for you.  Frequently ordered ones include 
the Greek with salad mix, tomatoes, 
cucumber, green peppers , red onion, 
feta cheese, Kalamata olives and Greek 
dressing.  Also the Cranberry Tuna Salad 
with cranberries, tuna, red onions and 
mayo and the Chicken Salad with chicken 
breast, celery, red sweet peppers and 
mayo.  If you are looking for something 
Gluten-Free order the Quinoa Tabbouleh:  
tomatoes, cucumber, mint and parsley.

The one third pound burgers are a very 
healthy choice.  These are made from 
100% organic grass fed Piedmontese beef.  
The cattle for this meat were first bred in 
the Piedmont Alpine region of Italy and 
have been raised in the US from the early 
1980’s.  Italy’s number one beef offers a 
combination of naturally lean meat with a 
tender texture and remarkable flavor con-
sidering it is relatively low in fat, cholesterol 
and caloric content.  The buns are made 
in the bakery.  The most popular choices 
are the Mushroom Gorgonzola Cheese-
burger and the Green Chile Cheeseburger 
topped with mild green chilies, Asadero 
Cheese, lettuce, tomato and onion.

Pizzas are great both for lunch or din-
ner.  The dough is prepared right in the 
restaurant to insure its freshness.  The 
pizza ingredients are all the highest qual-
ity money can buy.  The cheese is locally 
produced.  Fresh mushrooms are baked 
and garlic is roasted right here.  The pies 
are handmade and competitively priced.  
Each one has its own unique flavor.  The 

Taco has cheddar/jack cheese, salsa, sau-
sage and corn chips.  The Greek has pesto 
sauce, mozzarella and feta cheese.  The 
Margherita is made with olive oil, moz-
zarella, plum tomatoes and basil and the 
Florentine comes with pesto, garlic, mush-
rooms and spinach.

The most popular is the Glorious Garden.  
You might say this one has “the works”:  
sausage, pepperoni, Canadian bacon, 
green olives, mushrooms, green peppers, 
red onions and Manna Java cheese blend.

The end of your day is a good time to visit 
with friends.  You can sit and talk with a 
few drinks prepared by the Bar Manager, 
Larry Parazine, who is an expert mixolo-
gist.  He is especially good with Margaritas 
and Martinis.  Order a few Tapas to munch 
on while you are engaged in conversation.  
These Tapas are small appetizer plates 
served with Baguette bread.  The Smoked 
Salmon Crostini (a small Bruschetta) has 
salmon with cream cheese, red onion 
and capers.  The Pancetta Stack is Italian 
bacon with tomato, mozzarella and olive 
oil and the Garlicky Shrimp is another 
good one: lightly seasoned spicy shrimp  
with a lot of garlic.

A primary reason for having a full bakery 
is the ability to serve fresh bread.  Geor-
gia and Frankee understand bread is half 
the sandwich.  Of course sandwiches 
are all served on bread baked daily.  You 

must try the Sofia: chicken, apple butter, 
white cheddar, Swiss cheese, cranberry 
sauce on Cranberry Walnut.  Or perhaps 
the Apollonia with smoked turkey, pro-
sciutto, provolone, mozzarella, tomato, 
basil and pesto on Crusty French.  And my 
favorite, the Fresno made with mortadella, 
salami, olive tapenade and provolone  
on Olive Rosemary. 

Mentioning one of my favorites reminded 
me I would be remiss if I did not describe 
my preferred week-end breakfast:  The 
Eggs Benedict.  This delicious dish has 
two eggs poached just right on Canadian 
bacon over toasted crunchy French bread 
instead of the usual English muffin.  It is 
covered with a very delicate Hollandaise 
sauce that has just a touch of lemon.

Handmade bread is the signature of this 
fine restaurant.  Every day the bakery 
is preparing Cranberry Walnut, Crusty 
French, Multi Grain, Baguette, Batard and  
Sourdough to name a few.  Most of these 
loaves have a crusty outside with a soft 
center because the Manna Java bakery is 
one of only two or three bakeries in the 
area equipped with steam ovens.  The 
bread is so tasty you can make a meal  
of it all by itself.

Georgia, thank you so much for bringing 
continental cuisine to Dubuque.  And as 
for the bread; there is an old German prov-
erb – Whose bread I eat, her song I sing.

georgia shows off her new jules verne time travel device.{ dining: manna java world café }
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by Bryce Parks  
event photos by Dzine Wise

92.9 KAT FM and Cheryl Ann Bridals  
welcome you to the, get this, 26th Annual 
edition of “A Grand Event Bridal Show”, Sat-
urday, January 8, 2011 at The Grand River 
Center in the Port of Dubuque. Doors open 
at 11:00 a.m. and the event runs unitl 3 p.m. 
Admission is absolutely free.

More than 65 vendors will feature every 
kind of wedding good and service you can 
imagine. “This is the premier bridal show 
in the tri-state area and the most tenured.” 
Says Radio Dubuque General Manager, Tom 
Parsley. “Cheryl Ann’s just does an awesome 
job with the fashion show.” 

The show Tom refers to is the highlight of 
the event and will take place at 1:00 p.m. It 
is organized annually by Cheryl Ann Bridals 
in downtown Dubuque, who shared with 
us what to expect. “The show is an hour 
long, the biggest of it’s kind in the area, and 
showcases all of the new Spring 2011 fash-
ions for brides, bridesmaids, mothers, as well 
as men’s fashions” (available now through 

Cheryl-Ann Bridals). Sherrie Keating, owner 
of Chery-Ann also shared some inside scoop 
on what going to be hot in 2011. “Cocktail 
dresses are very popular as well as shorter 
wedding dresses. You will see more second 
dresses that brides change into between 
the ceremony and the reception, too. And 
the finale is something special this year, fea-
turing 7 Disney fairy-tale inspired wedding 
dresses for the 7 Disney Princesses, designed 
by Alfred Angelo for Disney. They’re not 

anything like the costumes you are think-
ing of. They are modern dresses (see photo 
below) featuring design aspects and accents 
inspired by the original Disney characters. It’s 
going to be a lot of fun.”

As much as the perfect dress seems to be 
the ultimate goal for any bride, this show 
is about way more than dresses. “You may 

already have your dress, that’s great. Come 
and get ideas. This show has of lot of inspi-
ration, even for the smallest of weddings, 
offers Sherrie. “If you just dream about get-
ting married someday or love fashion, that’s 
reason enough to come and experience A 
Grand Event Bridal Show.”

Flowers are always high 
on the list for any wed-
ding planner, whether 
that’s you or a profes-
sional (There are sure to 
be some of those at the 
event as well!). Believe 
it or not, floral designs 
do have trends and new 
applications every year. 

You’ll want to browse what has become 
far more than simple flower vendors to see 
what kind of creative and amazing ideas are 
out there for your special day.

What’s next on your checklist? How about 
a cake, a caterer and, oh yeah, a venue. No 
problem. The most talented cake makers 

in the area will be on 
hand, sampling some 
of their creations which 
promise to be as deli-
cious as they are beau-
tiful and unique. It’s not 
just traditional cake 
these days. And, oh the 
food. Taste test until 

your heart’s desire all the dessert and din-
ner samples from local catering profession-
als and reception venues. The Grand River 

Center, host of A Grand Event Bridal Show will 
be open for tours of their magnificent facil-
ity and will surely be showcasing items from 
their own impressive catering menu. 

Perhaps we’re getting ahead of ourselves 
here. Before you go buying dresses and 

cakes, there might be a ring or 
two that need to be acquired. 
You didn’t think they’d put on 
an event this lavish and not 
have a huge selection of wed-
ding jewelry for you to fawn 
over. Oh, you better believe it. 
See the latest styles, chat with 
the professional who not only 
sell and maintain these heir-
looms-to-be, but also some of 

{ a grand event bridal show } bryce is writing about a bridal show? he must have lost a bet!
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the craftsmen who actually design and hand 
make rings right here in the Tri-States. Your 
special ring could go beyond jewelry to a 
true work of art.

Okay, back to fun on the big day. What’s 
more important to the mood of a wedding 
than booking the right music. Meet local DJ’s 
who can take your party to the next level. 
See what kinds of services they provide. It’s 
about so much more than music these days. 

Break out your reception wish list and see 
how many birds you can kill with one stone.

The same goes with photographers. If any-
thing stands the test of time from a wed-
ding, aside from stories of the legendary 
smoked pork loin and beef from 365ink Pub-
lisher Bryce Parks’ nuptials (Thanks Frank!), it 
is the images captured forever by the tal-
ented folks behind the lenses at your event. 
They’re everywhere, out of the way but right 
in the action making sure every moment of 
your big day is recorded. Recorded? Oh yes, 
video is as big as photos these days. You 
might find someone who does it all. But to 
be sure, you will find great and affordable 
options at A Grand Event Bridal Show.

What’s most surprising is how diverse the 
services are at the show. Things you may 
surely want as part of your wedding but 
wouldn’t think of until the week before... 
they’ve thought of them. Dentists, Chiro-
practors, Health Centers and more. You 
can’t just read about it, you really have to 
experience it in person. Prize Basket will be 
awarded at each booth, so you might drive 
home with part of your event taken care of 
for free. How great is that?

It’s the granddaddy of all Bridal Shows and 
you know if Radio Dubuque puts their mark 
on it, it’s going to be an event not to miss.

“Everyone will be planning or 
be involved in a wedding at 
some point in the future,” adds 
Tom Parsley, “so even for those 
not planning one right away, 
just seeing 65 great Dubuque 
area vendors featuring their ser-
vices in one place is pretty impressive.” 

Whether your event is next month or two 
years off, it’s never the wrong time to be 
looking. And you know, if you’re a wedding 
lover, you might just want to come down 
and breathe in the splendor of the whole 

thing. Where else are you going to have this 
much fun on a cold January day? Over 1000 
people expected to visit the show this year. 
Make plans now to come and see what all 

the fuss is about. It’s 
the big day dedicated 
to your big day.

if you need me, i’ll be by the food samples.{ a grand event bridal show }
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those are moment that happen to you in the key city.{ mattitude }

Key Moment
by matt booth

Mattitude Improvement Tip  

Be Aware
“What you are aware of you are in control of; what you are not aware of is in  
control of you.” – Anthony de Mello

The experience of life is already going on and we have no choice about that.  It just 
keeps coming at us, one event after another, and includes experiences of joy and 
sorrow. Being aware will not change the fact that life goes on. Being aware, how-
ever, puts you in the driver’s seat and allows you to be proactive rather than reactive 
to the events of your life.

Are your sales presentations powerful, professional, and focused? If not, Matt Booth 
can help you structure and persuasively deliver a sales presentation that will position 
you ahead of your competition. For more information on improving your Sales Presen-
tation Skills, contact Matt to receive a free consultation today. Call 563-590-9693 or 
email matt@mattbooth.com.

A key moment is a triggering event or situa-
tion which presents a challenge and demands 
a response. Some key moments are predict-
able and inevitable while others happen 
spontaneously and turn out to be significant 
in hind sight. Two things can happen when 
an events becomes a key moments. You can 
either conquer these moments or you 
can allow these moments to overcome 
you. To effectively handle key moments 
recognize they are happening and con-
sciously respond rather than uncon-
sciously react.

Life is a bunch of events that keep com-
ing one after another. During these 
events, you make choices, usually 
unconsciously, about what to do. Most 
of these events are rather ordinary and 
mundane, but some of them are key 
moments. Whether you respond or react to 
your key moments goes a long way in deter-
mining your happiness and your success. 
People who consciously respond grow in self 
confidence and the assurance that they can 
control their own destinies. Those who react 
unconsciously gradually lose confidence in 
themselves as they give up control of their 
lives to external influences.

It is not the events or what other people do 
that cause hurt and pain, but rather what 
you do to yourself through choices made 
during these events. By making a conscious 

decision, and responding, you become the 
architect of your own destiny. If you do not 
recognize something, you can easily become 
victim of the situation. You can do nothing 
about a smudge on your face if you don’t 
know or refuse to admit it is there. Likewise, 
you cannot control your response to events 
and situations in life as long if you do not rec-
ognize that the key moment is happening. 

When key moments overcome you, you hap-
hazardly react and end up living with fear. 
Life will seem agonizing and like a battle-
ground. It will be as if you are powerless 
and have very little control over your life. A 
massive amount of energy will be required 
to deal with the stress related problems of 
life. You can either conquer these moments 
or allow them to overcome you. To conquer 
your key moments, recognize them when 
they occur and then respond rather than 
react to the event. There are many forms of 
success in life and one of them is learning to 
handle key moments.
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The strangest thing has happened, now 
that I’ve joined Facebook. A person who 
used to be very important to me, the one 
I most often referred to as my “best friend,” 
has resurfaced. I don’t mean she has asked 
to “friend” me – hardly that. I don’t expect 
that will ever happen. She dumped me 
several years ago, in fact. It wasn’t the first 
time, and instead of going meekly, as I did 
the first time, I let her have it, sending her a 
letter that was singed with the smoke com-
ing out of my ears as I pounded it out on the 
keyboard. You think you’ve had it with ME? 
Well, I’ve had it with YOU, too! 

Ahem. It’s more than a little embarrassing 
to admit to acting like a spurned seventh 
grader at my advanced age, but you know, 
the older I get, the more I realize that those 
fundamental emotions of love, hate, resent-
ment, jealousy, anger (stop me any time), 
bewilderment, and hurt don’t exactly mel-
low with age. So when a friend you’ve trea-
sured since junior high sends you an email 
saying she’d really like to call it quits for 
some really lame reasons, it feels more than 
a little like not being chosen for the popular 
team in recess volleyball. 

Every so often, after that, my husband 
would carefully inquire if I might be ready to 
wave the white flag in Gwen’s (not her real 
name) general direction. “NO!” I would snap, 
and that would be the end of it. After all, she 
started it, and she could just as easily wave 
her own bleached hanky at me. 

I’ll admit, when I first joined Facebook, she 
was among the old friends whose pages I 
looked up. Some people elect to keep most 
of their information private, but not Gwen. 
She even provided a photo, showing her 
(showing off, if you ask me) standing with 
a big smile on her face in front of the Par-
thenon. The one in Greece. It figures, since 
she teaches mythology. I even sat in on the 
class once, when I was visiting her in New 
Mexico. 

I loved the place where she lived. I went 
there so many times, it felt like my home 
away from home. I still remember how 
good it smelled there, the scent of mesquite 
in the pure desert air. I figured I might live 
there someday, too.

We met in seventh grade, as I said. We 
bonded in French class, but we became 

close friends the summer we went to the 
Mississippi Valley Fair with our boyfriends, 
whom we dropped that night for two 
other, cuter, guys from school we ran into 
there. I kept a calendar of that summer, and 
at its end we sat on the phone going over 
every day, every big and little thing we did 
together. It didn’t hurt that we had our first 
cars that summer. Free to go seemingly any-
where, we mostly went there together. 

We went to different colleges, and she mar-
ried early. Still, we wrote letters, and when 
my first marriage turned violent, it was 
Gwen and her first husband who bailed me 
out, ordering tickets for me and my kids so 
we could fly from Denver to Philadelphia. 
But her husband decided he was in love 
with me after my brief stay, and soothed his 
guilty conscience by confessing, at which 
point she dropped me like a hot potato. I 
didn’t hear a thing from her for years.

Then along came a thing called the Internet, 
and e-mail, and one day at work I found in 
my inbox a missive from Gwen – something 
I’d been hoping for much more than I real-
ized. It was so easy to pick up where we 
left off, bringing each other up to speed on 
divorces (both of us), new marriages (hers), 
moves (hers out West, mine back to Iowa). 
The hug we gave each other on my first trip 
out there felt so good.

And so it went, with annual visits, countless 
emails, all the bounty of a solid friendship. 
When her mother died and the funeral was 
held in Illinois, I drove three hours to be there. 
When I met the man who would become 
my second husband, he came along on my 
next trip west.

Then came the letter. The second dump-
ing. There must be a better word for it, but 
that’s how it felt. Still feels. Every time my 
husband asks if I’m ready to reach out, I 
hardly have to think about it. The hurt is 
always fresh, the answer is always  “no.” 
When I first saw her picture on a post to 
a mutual friend’s Facebook page, I was 
startled, and could only wonder what her 
own reaction was when she saw my photo 

on Joyce’s page. I’ll admit, when I post to 
Joyce now, I think about Gwen reading it. 

Is this childish? Or am I slowly, painfully, 
beginning to allow this old friend back 
into my life? At least thinking about think-
ing about it? I know all about forgiveness, 
how not forgiving hurts the person with 
the grudge – the grudger, if you will -- 
much more than the grudgee. But what’s 
next? Send her a friend request? What 
if she ignores it? What if it just sits there, 
unacknowledged, for weeks, for years? 

Who knows, maybe she reads my columns. 
She could find it easily by Googling me. If 
so, well, heh heh. Hi, “Gwen.” How are you? 
Ready to bury the hatchet yet? I don’t know 
about you, but it’s getting pretty heavy on 
my end. I’ll put mine down if you’ll – oh, 
phooey. I’ve already put mine down. When-
ever you’re ready, it’s fine by me. 

pam2617@yahoo.com

Forgiving Gwen  
by pam kress-dunn

{ pam kress-dunn } go facebook yourself!
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by bob gelms 

In these pages I’ve made suggestions as to 
what books would make great gifts for fam-
ily and friends. This time it’s what books to 
avoid like you are a Republican crying about 
how hard it is in this country being rich.

FIRST STEP 2 FOREVER   
by Justin Bieber  
I know I’m not dead center in the target mar-
ket for this book but a 16 year old kid has no 
business writing a biography. It’s dim-wit-
ted, brainless and a waste of money.

PORT MORTUARY   
by Patricia Cornwell  
This is the 18th Kay Scarpetta novel of which 
there should only have been five. Don’t sail 
into this port.     

KARDASHIAN KONFIDENTIAL   
by Kim, Kourtney and Khloe Kardashian 
I kant think of single reason kompetant kon-
sumers would konsent, of their own free will, 
to squander kold hard kash for this krap.

IN 50 YEARS WE’LL ALL BE CHICKS   
by Adam Corolla  
In five years Adam Corolla will be a has been. 
If you’re thinking about buying this piece of 
drek, even Kindle has it at a cut rate price. 
That speaks volumes.

SH*T MY DAD SAYS  
by Justin Halpern  
If my Dad said all this sh*t I’d have commit-
ted patricide long ago. Sometimes funny if 
he’s saying it to someone else but mostly 
just mean spirited and abusive.

U IS FOR UNDERTOW  
by Sue Grafton  
Thank God she only has five letters left. It 
started to get boring around “E.”

CROSS FIRE   
by James Patterson  
Patterson once said that if sales of his Alex 
Cross books didn’t pick up he might have to 
kill him off. He should have done it 2 books 
ago and not because of the sales.

FREEDON 
by Jonathon Franzen  
It’s a whole lot more fun reading ABOUT 
Jonathon Franzen than it is to READ Jona-
thon Franzen.

THIS INVESTMENT ANSWER  
by Daniel Goldie  
Well, the answer is that this book was not 
designed to make you any money. It was 
designed to make Daniel Goldie money. 
That is the way with all investment books 
except for THE INTELLIGENT INVESTOR By 
Benjamin Graham. Please don’t forget this.

VAMPIRES  
by et al  
Avoid all books about vampires except 
DRACULA, INTERVIEW WITH A VAMPIRE, 
and THE PASSAGE.

THE SOUND AND THE FURY  
by William Faulkner  
Oh screw it…avoid everything by William 
Faulkner

THE AMERICAN  
by Henry James  
Oh screw it…avoid everything by Henry 
James and let’s toss in his brother William 
while we are at it.

DECISION POINTS   
by George Bush  
Lie to me once shame on you; lie to me 
twice shame on me and this he is asking us 
to pay for the privilege voluntarily; not like 
the taxes we had to pay the last time where 
we had no choice.

LIFE  
by Keith Richards  
This almost didn’t make this “avoid list” 

because I love the Rolling Stones but Keef, 
writing about his life, I’m actually stunned 
he can remember any of it.

BROKE 
by Glenn Beck  
His idiocy is sometimes entertaining; this 
book isn’t on so many levels.

AMERICA BY HEART  
by Sarah Palin  
See Glenn Beck above.

MY PASSION FOR DESIGN  
by Barbara Streisand  
Who knew, and, at $60, who cares!

Think of this list as me saving you from all 
the Bah Hum-buggery! Happy Holidays or 
as Boynton would say Holly Hippo Days!

Avoid These Books

{ bob’s book reviews } one day, glen beck’s inevitable fall from grace will be so satisfying.
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In today’s society, life is always on-the-go…
literally!  What if you could come home to 
the smell of dinner wafting through the 
house?  By adding a slow cooker to your 
dinner repertoire, you can have nutritional 
meals for your family without having to 
make a mess in the kitchen after a hectic 
day.  

One-Dish Wonder  
A marvel in both nutrition and ease, 
crock-pot meals have all the components 
of a great meal.  You can add bagged 
salad, a whole grain roll or some fruit for 
something extra, but otherwise open the 
lid and serve.  

Time Saver  
While crock-pot cooking does take a small 
amount of planning and prep work ahead 
of time, it saves time at the end of the day 
when all you want is a comforting meal on 
the table.  

Aromatherapy  
Walking into the house with the fragrance of 
a good, nutritious meal can be comforting 
feeling.  Not to mention, the smell of good 
ol’ comfort food can be therapy to your 
tense nerves.

Nothing is better this time of year than 
some chili. Our Hy-Vee dietitians have put 
together some of their favorite recipes, 
tied in with our upcoming crock-pot 
promotion, and you will be set for those 
chilly fall nights.

Simple Satisfying Turkey Chili

All you need
1 lb Honeysuckle Breakfast Turkey Sausage
1 (14.t oz) can no-salt-added Muir Glen  
    fire-roasted tomatoes
1 (15 oz) can kernel corn, rinsed and drained 
1 (15 oz) can chili beans
1 1/2 cups chopped celery
 
All you do
Brown turkey sausage in a skillet. Add 
tomatoes, corn, beans and celery in a 
crock-pot.  Add cooked ground turkey on 
top of vegetables in crock-pot. Heat on 
LOW for 4 to 8 hours.
        Source: Stacy Mitchell, RD, LD

Pulled Chicken 
  
All you need
2 -1/2 lbs frozen chicken breasts
1 envelope sodium-free Herbox   
    chicken bouillon
1-1/2 to 2 tbsp Mrs. Dash Southwest   
   chipotle seasoning
3 to 4 tbsp brown sugar

All you do
Place all ingredients in a crock-pot on HIGH 
for at least 4 hours.
     Source: Stacy Mitchell, RD, LD

Beef Stew Basics
National Soup Month is observed in 
January, and what better time to cuddle 
up with a hot bowl of soup or stew than 
on a cold winter day. Soup or stew can 
be a “cure,” a comfort or a one-pot meal. 
Nothing says welcome home better than 
the aroma of a pot of soup or stew, ready-
to-eat in the slow cooker.

Soup is among the most popular comfort 
foods. In fact, according to a national 
survey, the top comfort foods include 
soup, ice cream, pasta, mashed potatoes, 
cookies and hot chocolate. The survey also 
found that soup is the comfort food that 
people feel the least guilty about eating. 

Many soups and stews can actually be 
healthy and full of nutrient-rich vegetables 
and grains. Soups and stews are a versatile 
food and relatively easy to prepare.

Stews are a heartier version of soups 
and typically include meat, vegetables 
and sometimes a grain or starch with a 
thickened broth. Beef stew is a favorite, but 
many people think the preparation is too 
complicated or time-consuming. But there 
are basic steps one can take to ensure a beef 
stew that even a novice cook can master.  

Below are cooking tips from the Iowa Beef 
Industry Council to make a perfect pot of 
beef stew.

• Browning beef cubes before adding stew 
ingredients will give a rich beef flavor and 
color to stew.

• Smaller beef cubes will cook quicker.

• Cuts of beef to use for beef stew are 
beef for stew, or you can make your own 
by cutting cubes of beef from a chuck or 
round roast or steak.  

• Beef from the round is leaner, but still 
provides a rich beef flavor.

• Simmer gently. Low heat will keep beef 
moist and tender.  Boiling beef will make 
beef tough.

• Cover with lid to retain steam to help 
tenderize beef. Don’t lift to stir.

• Stews may be simmered in a preheated 
325-degree oven for the suggested cook 
time.

• Do not overcook. Beef will become dry 
and stringy.

• Add vegetables near end of cook time 
to prevent them from overcooking and 
getting mushy.

Beef Stew with Paprika Potatoes

Only 15 minutes prep for this flavorful main 
dish. Serves 6

All you need
2 lbs beef round roast, cut into 2-inch 
cubes
_ cup flour (or 5 tbsp flour for thicker 
gravy)
1 tsp paprika, divided
_ tsp pepper
1/2 tsp dried thyme
1 (10.5 oz) can French onion soup
7 medium potatoes, peeled and cut into 
chunks
2 medium onions, sliced
Chopped fresh parsley (optional)

All you do
1. Place meat in a 4-quart slow cooker.   
Combine flour, _ teaspoon paprika, pepper 
and thyme.  Sprinkle on meat; toss to coat.
2. Add onion soup, potatoes and onions; 
stir. Cover and cook on LOW 8 to 10 hours 
or on HIGH 4 to 5 hours, or until beef is 
tender.
3. Sprinkle with remaining paprika and 
parley (if desired), and serve.

Nutrition facts per serving:  502 calories, 
9g fat, 116mg cholesterol, 263mg sodium, 
49g carbohydrates, 5g fiber, 53g protein, 
3g saturated fat.

Source:  Try-Foods, International

Talk to a Hy-Vee dietitian or go to www.hy-vee.com for more 

information. The information is not intended as medical advice. 

Please consult a medical professional for individual advice.

Crock-Pot Meals -  
It’s Slow Good!
with nutritionists pat fisher
 & megan horstman

{ eating healthy } dinty moore beef stew, and offer you can’t refuse.
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Puzzle answers are located on page 34

{ 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 con-
tains all of the numbers 
from one to nine.

new puzzle... where are we... very exciting.

What’s the Difference?  
Can you find 10 differences between 
the two versions of this photo of 365ink 
Publisher, Bryce Parks, makin’ his Toys 
For Tots list and checkin’ it twice while 
building donation loads for area agen-
cies last week? (Answers on page 35).

Where Are We?  
The photo to the right was taken in a 
Dubuque area business. Do you know where 
we are? (Answers on page 35).
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Every day we witness the positive and nega-
tive behaviors of others. As bystanders, we 
each have a choice: be a passive bystander 
who allows negative acts to occur and is 
unaffected by positive ones, or be an active 
bystander who questions those behaviors 
that aren’t constructive, aren’t 
respectful, and who reinforces 
positive behavior that shows 
respect for yourself and others. 
We are all role models and men-
tors for our children, siblings, 
friends and coworkers; let’s make 
sure we’re positive ones.

U.S. Marine Corps Reserve  
Toys for Tots Program –   
Sharing the Joy  
of the Season  
The holiday season is a spectacle of lights 
and sounds that fills all of our public spaces 
and the media before Thanksgiving has 
even come and gone. Children spend time 
in school and at home creating holiday 
cards, talking about what they’ve asked 
Santa for, and visualizing their pile of pres-
ents to come. But every year, there are so 
many people that can’t afford to provide 
many presents for their children. One of the 
truly wonderful aspects of this time of year is 
when people’s definition of family extends 
outward into the greater community.

The U.S. Marine Corps Reserve Toys for Tots 
Program seeks to bring a little of that joy back 
to families in need. The employees at Riverview 
Center were able to join in on that spirit when 
we were chosen by the Dubuque Toys for Tots 
Program as a recipient organization. Accord-
ing to one of Riverview Center’s therapists, “To 

see a whole Christmas for a child in front of me 
was really special. Growing up in a household 
where Christmas was a hard time of year for 
my family, to be able to put things together for 
other families in need was a gift.”

A mother who received gifts for her chil-
dren: “When you don’t have the funds to do 
things the way you want to for the holidays, 
that stress builds up. It is nice to know there 
are people out there that are this giving: 
Christmas really is magical.”

A Culture of Giving

Bryce Parks, the Dubuque area Toys for Tots 
Coordinator, had this to say about taking on 
the mantle of his position from his father: 
“From time to time you find yourself in a 
position where you seem uniquely quali-
fied to help. It’s just choosing to go ahead 
and do it rather than turn away. You don’t 
have to run the whole program, but just 
show up and sort toys, or do that charity 
walk for Alzheimer’s, or put money in the 
Salvation Army bucket. Do one thing. You 
won’t regret it for a minute.”

In our next article, we would like to show-
case you and other community members 
you’ve seen doing the right thing. Send 
your story to Josh M. Jasper, Riverview Cen-
ter’s President/CEO, at Josh@riverviewcen-
ter.org. Thank you for being a positive role 
model; your efforts are redefining what it 
means to be a member of our community.

I wanted to share what, 
for Deb and I, is a special story about 
Christmas … and we hope it has meaning 
for you and yours! 

“Just a week before Christmas I had a visi-
tor. This is how it happened!

I just finished the household chores for 
the night and was preparing to go to 
bed, when I heard a noise in the front of 
the house. I opened the door to the front 
room and to my surprise, Santa himself 
stepped out next to the fireplace.

“What are you doing?” I started to ask. The 
words choked up in my throat and I saw he 
had tears in his eyes. His usual jolly manner 
was gone. Gone was the eager, boisterous 
soul we all know. He then answered me 
with a simple statement . . .

“TEACH THE CHILDREN!” I was puzzled. 
What did he mean? He anticipated my 
question and with one quick movement 
brought forth a miniature toy bag from 
behind the tree. As I stood bewildered, 
Santa said, “Teach the children!

“Teach them the old meaning of Christmas. 
The meaning that now-a-days Christmas 
has forgotten.” Santa then reached in his 
bag and pulled out a FIR TREE and placed 
it before the mantle. “Teach the children 
that the pure green color of the stately fir 
tree remains green all year round, depict-
ing the everlasting hope of mankind, all 
the needles point heavenward, making 
it a symbol of man’s thoughts turning 
toward heaven.” 

He again reached into his bag and pulled 
out a brilliant STAR. “Teach the children 
that the star was the heavenly sign of 
promises long ago. God promised a Savior 
for the world, and the star was the sign of 
fulfillment of His promise.” 

He then reached into his bag and pulled 
out a CANDLE. “Teach the children that 
the candle symbolizes that Christ is the 
light of the world, and when we see this 
great light we are reminded of He who 
displaces the darkness.”

Once again he reached into his bag and 
removed a WREATH and placed it on the 
tree. “Teach the children that the wreath 
symbolizes the real nature of love. Real 
love never ceases. Love is one continuous 
round of affection.”

He then pulled from his bag an ORNA-
MENT of himself. “Teach the children that 
I, Santa Claus, symbolize the generosity 
and good will we feel during the month 
of December.”

He then brought out a HOLLY LEAF. “Teach 
the children that the holly plant repre-
sents immortality. It represents the crown 
of thorns worn by our Savior. The red holly 
berries represent the blood shed by Him.

Next he pulled from his bag a GIFT and 
said, “Teach the children that God so loved 
the world that he gave his begotten son.” 
Thanks be to God for his unspeakable 
gift.

Santa then reached in his bag and pulled 
out a CANDY CANE and hung it on the 
tree. “Teach the children that the candy 
cane represents the shepherds’ crook. 
The crook on the staff helps to bring back 
strayed sheep to the flock. The candy cane 
is the symbol that we are our brother’s 
keeper.” 

He reached in again and pulled out an 
ANGEL. “Teach the children that it was the 
angels that heralded in the glorious news 
of the Savior’s birth. The angels sang Glory 
to God in the highest, on earth peace and 
good will toward men.” 

Suddenly I heard a soft twinkling sound, 
and from his bag he pulled out a BELL,. 
“Teach the children that as the lost sheep 
are found by the sound of the bell, it 
should ring mankind to the fold. The bell 
symbolizes guidance and return. 

Santa looked back and was pleased. He 
looked back at me and I saw that the twin-
kle was back in his eyes. He said, “Remem-
ber, teach the children the true meaning 
of Christmas and do not put me in the 
center, for I am but a humble servant of 
the One that is, and I bow down to wor-
ship Him, our LORD, our GOD.”

The “True Meaning of Christmas”…
December 25th to January 6th  
by mayor roy d. buol

{ buol on dubuque / riverview center } bryce has a close pseronal relationship with toys-r-us.

www.riverviewcenter.org
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Dear Trixie:  
Two days after my 14th birthday, I shop-
lifted. I stole from two stores before I 
was caught.I felt awful, especially after 
my parents had to pick me up at the 
police station. I hate myself! Help!  
--Rikki on Rhomberg

Dear Rikki:  
Stop hating yourself and take a good honest 
look at where you went wrong. Did you look 
for store security personnel?  What about 
video surveillance? You need to make sure 
this never happens again. In the future use the 
Buddy System. Get a friend to create a diver-
sion --fainting into a stack of merchandise or 
projectile vomiting would work really well.  
Like anything else in life, the more you do it 
the better you’ll get.

Dear Trixie:  
Two of my friends occaisonally experiment 
with cigarettes and alcohol. I don’t do what 
they do. We used to be really close and it 
breaks my heart to see the choices they make. 
Can I stay friends with them, or do I need to  
dump them?  
--Dylan J. In Dyersville

Dear Dylan J.  
Don’t dump them-- blackmail them! This 
could be highly profitable especially if  their 
parents are lawyers or judges. Life brings us 
opportunies every minute. You’ve got to be 
smart enough to see them and exploit them 
before others do.

Dear Trixie:  
Whenever my friend Zoey comes 
over, she doesn’t like doing any-
thing. I like her but I’m always bored.  
--No Names Please

Dear No Names:  
Have you tried doing drugs with her? 
There’s nothing boring about overdosing or 
being arrested. You kids today just have no 
imagination.

Dear Trixie:   
There’s a cute guy  who works in the same 
building I do. He’s really a fox and I want him to 
ask me out. I left a note on his car but he said 
he’s not interested in dating me. Help!  
--Jenny J.

Dear Jenny J.  
Who cares what he wants? Call him anyway. 
Slash his tires. Stalk him. He’ll eventually real-
ize that what you want takes precedent over 
his feelings and desires.And if he doesn’t learn 
that then you have the right to punish him.

Dear Trixie:  
I get frustrated very easily. I try punching my 
pillow or writing in my journal, but nothing 
makes me feel better. What should I do?  
--Clair on Cleveland Street

Dear Claire:  
Kick people, scream and break stuff. It’s much 
more satisfying to punch a person than it is 
to punch a pillow. That’s what little sisters and 
brothers are for.

{ trixie kitsch’s bad advice } may the holiday season bring you closer to people you don’t completely despise.



365ink { december 23 - january 5 } 31www.Dubuque365.com

{ dr. skrap’s useless horoscopes } and you wonder why his ball is blue...

Sudoku Crossword

Aries 3/21-4/19  
After subsisting on nothing but 
Chex Mix and beer for three days 

you realize that despite the snow, you must 
go to the store as you are out of beer.

Taurus  4/20-5/20   
Whatever errand you thought 
was so important that you had to 

drive on snow and ice packed streets during 
a blizzard in your 78 Monte Carlo is going to 
get your butt kicked by the rest of us who 
actually have a realistic chance of reaching 
our destination if it weren’t for you being 
sideways coming straight at us.

Gemini  5/21-6/21  
After learning that scientific 
research indicates that giving 

gifts is more pleasurable than receiving 
them, you make the sacrifice of denying 
yourself that gift-giving pleasure, instead 
simply being satisfied with all the gifts you 
receive. Wow. How do you do it? 

Cancer  6/22-7/22  
Before you start making plans to 
spend all that tax cut money, keep 

in mind that most of the current legislation is 
just keeping existing tax levels in place.  On 
the bright side, there should be some pretty 
good after-Christmas clearance sales.

Leo  7/23-8/22  
Next time you begin a romantic 
relationship, you might want to 

give it oh, say, a couple of days to mature 
before announcing it on Facebook.  You 
might avoid the embarrassment of revert-
ing to “single” status in less time than it takes 
married couples to decide who’s making 
what for dinner. 

Virgo  8/23-9/22  
Sure, it’s depressing that we have 
over 17 inches of snow and winter 

has just “officially” arrived.  But look at the bright 
side: from now on the days will get longer.  You 
might be shoveling in daylight soon! 

Libra  9/23-10/22  
This year you will resolve to end 
the cycle of making New Year’s 

resolutions, only to break them before Presi-
dents’ Day, sending yourself into a spiral of 
shame and self-loathing.  Sure you will.

Scorpio 10/23-11/21  
With all the snacks, rich foods, and 
treats around during the holidays, it 

can be especially hard to avoid overeating and 
putting on extra weight.  Here’s a handy tip:  
Shut your pie hole. 

Sagittarius 11/22-12/21  
You can’t understand why people 
who will never make that much 

money vote for and support politicians that 
want to give tax cuts to millionaires and bil-
lionaires.  There you go … thinking again. 

Capricorn  12/22-1/19  
Other horoscopes you’ve read 
seem to offer useful, if somewhat 

vague advice and you can’t shake the feeling 
that this one just doesn’t seem all that help-
ful.  Trust your instinct.

Aquarius 1/20-2/18  
If you don’t get that new iPod or 
smart phone that you wanted 

for Christmas, try to keep things in perspec-
tive.  Your grandparents got along just fine 
without any of those things and they might 
die soon and leave you money to buy your 
own. 

Pisces  2/19-3/20  
Wearing tacky, over-the-top holiday 
sweaters might be fun in an ironic 

sort of way but just remember that not every-
one at the party is in on the joke.

PUZZLE ANSWERS  From pages 5 and 32

What’s the Difference?

Where Are We?: Eichman’s Restaurant in Sageville



32 { december 23 - january 5 } 365ink www.Dubuque365.com




