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Where’s Wando?
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you find the master of movies buried within these pages?
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{ bryce’s inkubator } i can’t put my finger on what it is i like so much about the cover, but i want to.

Not your everyday run of the mill issue of 
365ink, I know. When we decided to do the 
Torquefest cover, I knew I wanted to do some-
thing special. But I never expected to get such 
great images to choose from.

Torquefest is a celebration of classic cars and 
bikes, but it’s really more than that. It’s a trib-
ute to a lifestyle, an attitude. Not just clas-
sic cars but hot rods. Not just 50’s music, but 
rockabilly with a little punk edge on it. Not just 
girls and cars, but pin-up models and tattoos. 
Now don’t worry, Torquefest is totally a family 
friendly event. It’s not about any kind of fringe 
group or rough bikers or any of that. It’s about 
coolness. The coolness of a car and the cool-
ness of an attitude. 

When I thought of who would be perfect for 
a cover image to match that ideal, I didn’t 
have to think too long. Jyll is a Dubuque girl 
who embodies all of those characteristics that 
would make the perfect 50’s pin-up model. 
And if you think the term pin-up model is 
somehow derogatory, Jyll definitely does 
not agree. When I told her about the idea, I 
think she was more excited about it than I 
was. Along with her boyfriend Robert “Wood-
stock” Bader, manager of Mystic Tattoo in the 
heart of the Dubuque Lower Main entertain-
ment district, they took over from there and 
planned the whole thing.

They lined up not one, but three cars to do 
three shoots. Of course, this was a chance for 
Jyll to get a lot more shots than we need for 
the paper and also bolster her already impres-
sive portfolio. We just happened to be lucky 
enough to get the pick of the bunch for our 
use.  Being an experienced model, Jyll has 
worked with a number of good shooters and 
when they brought in Cory Huntington from 
Studio H Photography to do the job, they 
chose wisely. The final images he turned in 
were not just great photos, but every one was 
practically a work of art. How you take dread-
locks and make them look perfectly 50’s is just 
beyond me. I was hoping for a couple of nice 
shots to pick from for a cover, but what we got 
was hardest decision ever. There were a dozen 
shots at least that were no brainers for the cov-
er. This was going to be hard; but not exactly 
the worst part of my job.

We knew right away there were way too many 
beautiful and iconic images to just use one or 
two, so we’ve worked a few extras into the fea-
ture. But what we really noticed was how each 

picture became better and better the larger it 
got. The details and colors were just awesome. 
So in the true spirit of Torquefest and in tribute 
to the hot rod pin-up girls of a bygone era, we 
decided to put a Torquefest pin-up poster in 
the centerfold of this issue.

Did we worry people were going to think 
it was too much or inappropriate? Yeah, we 
wondered that. But we really thought all the 
photos, though obviously sexy, were com-
pletely classy, fun and right in tune with the 
spirit of the issue. Nonetheless, we showed 
the photos around and asked people for in-
put. The response was a resounding yes, we 
should do it. “There’s far more skin and sex 
in half of the magazine covers you see when 
standing in line at the checkout counter at the 
grocery store” was the basic reply we got. That 
and they loved the photos. 

We always have to be aware of the double 
standard we face in Dubuque. I’m sure I’m not 
the only media in Dubuque to experience it. 
The same jokes, images, and opinions that are 
on TV and in the media everyday nationally al-
ways seem to get some unwarranted scrutiny 
when expressed by local media. I don’t know 
why this is, but I think it’s just stupid. Now and 
again I hear from people just beyond offended 
that I would publish the trash that Trixie Kitsch 
puts in her column, blah, blah, blah. 30 min-
utes on any channel on TV, especially reality TV 
these days, far outdoes the clearly tongue-in-
cheek offenses that Trixie commits on a regu-
lar basis. Luckily the response of people who 
LOVE Trixie is far stronger, especially ladies and 
older guys. They just love their Trixie. But we’re 
local so therefore you can’t be edgy, or sexy, 
or off-color? If that’s your opinion, please stop 
reading now. We never want to offend anyone 
and we’re pretty sure that we didn’t here. But 
there’s always one person... : )

We’re beyond thrilled with the fabulous shots 
Cory took and we are very proud to feature the 
simply stunning Jyll in 365ink. We hope you 
think the photos are as fun and lovely as we 
do. In fact, we had such a hard time choosing 
what gets seen and what does not, that we’re 
going to put many more shots from Jyll’s photo 
shoots online for those who care to see the 
great art that was created. Visit Dubuque365.
com for the link or check the photos out on our 
Facebook Page @ Facebook.com/Dubuque365. 
And for a bigger taste of the era, make sure you 
make your way down to the great city of Ma-
quoketa for Torquefest on April 27-28.
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Earth Jam with the   
Banana Slug String Band  
E.B. Lyons Nature Center 

The Dubuque Metropolitan 
Area Solid Waste Agency, Keep 
Dubuque County Clean & 
Green, and the Friends of the 

Mines of Spain present the 2011 Earth Jam 
featuring the Banana Slug String Band, a free 
family event at E.B. Lyons Interpretive Center. 
The Earth Jam will begin at 5:30 p.m. on Friday, 
April 15 featuring displays and children’s activi-
ties from 5:30 p.m. to 6:45 p.m. The band will 
perform at 7 p.m. The purpose of the Earth Jam 
is to educate, inspire, and have entire families 
participate in making responsible decisions 
for the earth. You can find fun examples of the 
band on their website, bananaslugstringband.
com. The event will educate the public through 
booths and hands on childrens’ activities pre-
senting their environmental message through 
high energy songs and musical performances! 
Community environmental partners will be 
providing the displays and activities. A funky 
chair shaped like a giant hand and made from 
recycled plastics will be the door prize.  This 
event is also part of the Dubuque 2.0 Sustain-
ability Challenge Game, so you can get your 
next game piece by attending!

Jesus Christ Superstar 
Five Flags Theater  

Wahlert High School will per-
form, Jesus Christ Superstar, 
at the Five Flags Theater April 
15-17, 2011. This Biblical epic 

turned into a musical by composer Andrew 
Lloyd Webber and lyricist Tim Rice, Jesus 
Christ Superstar recounts the last week in 
the life of Jesus Christ in rock-opera for-
mat and from the surprising point of view 
of Christ’s betrayer, Judas Iscariot. Perfor-
mance dates are April 15 and 16, 2011 at 
7:30PM and April 17, 2011 at 2:00PM.

Tickets are on sale now with reserved Seat-
ing at $15*, $11*, and $10* Tickets available 
at Wahlert HS Student Activities Office, 
Five Flags Box Office, Ticketmaster outlets, 
1-800-745-3000, and ticketmaster.com.

March For Babies 
Saturday, April 16  
Eagle Point Park 

Organizers invite everyone 
to join in the March of Dimes 
fundraiser March for Babies, 
Saturday, April 16 at Eagle 

Point Park.  Registration begins at 8:00 a.m. 
and the walk starts at 9:00 a.m. Along the 
route will be checkpoints with food, bev-
erages, and entertainment. Once walkers 
have finished the route, the event family 
area will offer  games, activities, and refresh-
ments. March for Babies events are held all 
over the country and are the oldest and 
best-loved walking events in the country 
and the March of Dimes’ largest event.  The 
event is admission-free. For more informa-
tion, visit marchofdimes.com/iowa. 

Eastern Iowa Outlaws Roller Derby 
Everything’s Coming Up Derby 
Five Flags Arena 

The Impact Award-winning 
Eastern Iowa Outlaws Roller 
Derby return to Five Flags 
on Saturday, April 16, for 

{ community briefs } Superstaaahhhh!

 15
APRIL

15-17
APRIL

 16
APRIL

 17
APRIL
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“Everything’s Coming Up Derby.”  The last 
home bout of the season, the competi-
tion is a double header with the Felons 
taking on the Old Capitol City Roller Girls 
and the Misdemeanors challenging the 
Peoria Push Derby Dames.  Tickets for 
home bouts are now on sale at the Five 
Flags box office and are $10 in advance 
and $13 the day of the event with kids five 
and under free.  For more info, find the 
Eastern Iowa Outlaws on Facebook, or visit  
www.easterniowaoutlaws.com.

U.D. Fly-In / Drive-in Breakfast 
Dubuque Regional Airport 

The University of Dubuque 
Flight Team hosts the 21st 
Annual “Fly-In / Drive-In Break-
fast, Sunday, April 17 from 7 a.m. 

to noon at the Dubuque Regional Airport.  
A fundraiser for the Flight Team the break-
fast is just $7 for “Veteran Birds” and just $4 
for “Young Pipers” (kids under 12).  Pilots in 
Command eat for free.  The breakfast menu 
includes pancakes, eggs, sausage, fruit, milk, 
coffee, and juice.  For more information, con-
tact Matt Metelak at mmetelak@dbq.edu.

Let’s Go Fly a Kite  
Grandview Methodist Church 

Global Goods hosts a fun, fam-
ily-friendly fundraising event 
“Let’s Go Fly a Kite” from noon 
to 4 p.m. Saturday, April 30 at 

Grandview United Methodist Church, located 
at 3342 John Wesley Drive just of JFK Road.  
The event will feature kite making, kite fly-
ing, face painting, food, and family fun.  Par-
ticipants can even win a beautiful handmade 
kite.  For more information, call Global Goods 
at 563-588-3000.

Red Green Tickets Now on Sale!  
Five Flags Theater  

Tickets are on sale now for the 
April 30th, 7:30 p.m. perfor-
mance of The Red Green Show, 
a cross between a sitcom and a 

sketch comedy series, also a parody of home 
improvement, do-it-yourself, fishing, and 
other outdoors shows, takes the show on the 
road during its Wit and Wisdom Tour.   $40-
$45 tickets available at Five Flags Box Office, 
Ticketmaster outlets, at 1-800-745-3000, and 
ticketmaster.com.

{ community briefs } can i push pull or drag into the breakfast as well?

 17
APRIL

 30
APRIL

 30
APRIL
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zane shreds so fast you can’t get a clear picture of the guy!{ music }

One Particular Harbour 2011 
Riverview Center Fundraiser  
Grand River Center 

The Dubuque Phlockers, the 
local chapter of that unique 
Jimmy Buffet appreciation 
society known as “Parrot-

heads” hosts One Particular 
Harbor 2011, Saturday, April 16 
from 6 p.m. at the Grand River 
Center.  A “Party with a Purpose,” 
One Particular Harbour is a fund-
raiser for the Riverview Center 
of Dubuque.  The event will fea-
ture a silent auction, raffle items, 
food, drinks (of course) and live 
music by A Pirate Over 50 and 
Steve Cavanaugh, with Jimmy 
Buffett tribute band Low Tides & 
Highways headlining.   Founded 

in 2006, the Dubuque Phlockers are a group 
of individuals that not only enjoy listening 
to Jimmy Buffett music, but also a not-for-
profit organization dedicated to performing 
charity fundraising and community service 
work in and around the Dubuque area 
(and having fun while doing so). In 2010, 
the Dubuque Parrotheads donated $8100 
to Camp Albrecht Acres, a direct result of 
fundraising efforts. Tickets for One Particu-
lar Harbour 2011 are $10 in advance, $12 at 
the door and can be purchased online at 
dbqphlockers.org, by calling 563-580-5446, 
or through any Dubuque Parrothead Club 
member. Reserved tables are available for 
$100, which includes event tickets for eight.

The University of Dubuque   
Fine & Performing Arts Deptment Presents 
Music of Zane Merritt 
Blades Auditorium 

The University of Dubuque 
Fine and Performing Arts 
Department presents a pro-
gram of music by Dubuque 

musician and composer Zane Merritt, 
Thursday, April 21, at 7:30 p.m. at the Uni-
versity of Dubuque’s Blades Auditorium.  
The program of contemporary music will 
include the world premiere of two of Mer-
ritt’s pieces: Poison Sawada, commissioned 
by the UD Band, featuring trumpeter Tiffiney 
Kavars, and Hot Cola, featuring cellist Jesse 
Luke. Other compositions to be presented 
by the UD Band will include Secret Pictures 

of the Moon, Shards, Obsess, and In Memo-
rium Brooks Frederickson, premiered in 2010 
by the Outside Orchestra of Indianapolis. 

The program will also include Merritt’s sev-
eral jazz works, including Chris’s Funk and 
Chris’ Jig, dating back to his study with 
Bill Rowley, Director of Bands at Dubuque 
Senior High School, and will feature mem-
bers of the Crazy Eights, Brad Tigges on 
drums and sax soloist Chris Healey, from the 
University of Iowa Medical School. Merritt’s 
contemporary jazz works Mattock and 9:15 
will be performed by the UD Jazz Ensemble.  

An award-winning composer, Zane Merritt 
recently received a Presidential Fellowship 
for doctoral study at the University of Buf-
falo, State University of New York, which 
“has for decades enjoyed a reputation as 
one of a handful of departments in North 
America dedicated to contemporary musi-
cal creation at the highest level.” Merritt 
earned music degrees in guitar and com-
position from Clarke University and Butler 
University. He has appeared as guitar solo-
ist with the UD Jazz Ensembles on numer-
ous occasions, and has often been seen 
sitting in with ‘Round Midnight at their 
weekly jazz jams.

 21
APRIL

 16
APRIL
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mayor buol will grill up anything you find while cleaning up downtown!{ dubuque main street events }

Dubuque Main Street’s   
Downtown Cleanup  

Dubuque Main Street 
invites groups and indi-
viduals of all ages to par-
ticipate in the annual 

Downtown Cleanup on Saturday, April 
24 from 8 a.m. to 11:30 a.m.  Downtown 
Cleanup is an annual spring volunteer 
effort to clear away the debris of winter 
to beautify our downtown in prepara-
tion for the summer season for both 
residents and visitors alike.  Participating 
volunteers gather at 8 a.m. at the Boys 
and Girls Club of Greater Dubuque, 1299 
Locust Street, where teams form to clean 

the public spaces and parks in the 
downtown district.  Plastic gloves, gar-
bage bags, and maps of downtown are 
provided. Following Cleanup, teams 
return to the Boys and Girls Club for 
a complimentary lunch, served from 
10:30 to 11:30 a.m. A Main Street Prize 
Package ($100 value) will be awarded 
to the volunteer group that collects 
the most trash!  For more informa-
tion, or to sign up, call Dubuque 

Main Street at (563) 588-4400 or e-mail  
        christie@dubuquemainstreet.org. 

 24
APRIL

Puttzin’ Around Downtown
Dubuque Main Street invites 
area mini golfers to sign up 
their foursomes for the annual 
Puttzin’ Around Downtown 

mini golf outing, scheduled for the after-
noon of Friday, May 6 from 12 to 5 
p.m.  Eighteen downtown area 
businesses will host a mini golf 
hole for the event, this year 
with a board game theme.  

Now in its tenth year, 
Puttzin’ Around Downtown 
is a fun annual fundraiser for 
the Dubuque Main Street pro-
gram, promoting downtown revital-
ization efforts. With a board game theme 
this year expect to see the eighteen sponsor 
businesses decorated to celebrate classic 
board games like Clue, Monopoly, Scrabble, 
and Yahtzee.  More than 40 foursomes are 
expected to ompete, mostly for fun but for 
the serious mini-golfer, the best score wins 
the top team a $400 cash prize.  

Following the competition, an awards cel-
ebration will be held at Riverboat Lounge 
inside the Hotel Julien Dubuque at 5 p.m.  
In addition to awarding the team with best 
score, awards will be given for the Best Hole, 
People’s Choice, Director’s Choice and Most 

Creative holes.  A raffle, silent auction, chip-
ping contest (with the chance to win $500 
in gaming chips at Mystique Casino), and a 
“Dubuque-opoly” board game sponsored 
by Scorpio Productions add to the fun.

Dubuque Main Street is currently 
accepting reservations for four-

somes to participate in the 
afternoon of themed adven-
ture mini-golf. Registration is 
only $125 per group of four 
golfers. For more information 

or to sign up your foursome 
to play the course, visit www.

dubuquemainstreet.org or call 
Dubuque Main Street at 563-588-4400. 

  6
MAY
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just don’t ask margaret how to plug in the computer.{ elisha darlin arts award }

DCFAS Elisha Darlin Arts Award:   
Margaret Buhr 
Award Celebration, Friday, April 29  
Stone Cliff Winery Barrel Room 
Each year, the Dubuque County Fine Arts 
Society (DCFAS) presents the Elisha Darlin 
Arts Award in recognition of the contribu-
tions of an individual or group to the arts 
and cultural landscape of the community.  
Past recipients include artists in a variety of 
media, arts organizers, advocates, educators, 
patrons, and those involved in the promo-
tion of arts and culture.  This year, Fine Arts 
Society presents the Elisha Darlin Arts Award 
to Margaret Buhr, director of education at 
the Dubuque Museum of Art.  An Award Cel-
ebration to honor Buhr is scheduled for Fri-
day, April 29 from 7 p.m. in the Barrel Room 
at Stone Cliff Winery in the Star Brewery. 

In her role as director of education at the 
Dubuque Museum of Art, Buhr has quietly 
served the area art community for nearly 15 
years.  Buhr coordinates all classes hosted 
at the museum, developing the curricula as 
well as teaching the classes, cultivating the 
creativity of generation of young artists.  She 
hosts a variety of school groups, coordinat-
ing and leading tours of the museum.  Buhr 
schedules programming for the museum’s 
regular Family Matinee Series, arranging 
free, family-friendly performances, lectures, 
and activities by a variety of artists.  Maybe 
most impressively, Buhr has conducted all 

the background research and writes the 
scripts for the museum’s very popular Dead 
Artist Series, providing local actors the tools 
and background necessary to bring to life a 
famous dead artist.  

An annual award presented by the Dubuque 
County Fine Arts Society, the Elisha Darlin 
Arts Award honors an individual or group 
that has made an outstanding contribution 
to the arts.  Named for the late Elisha Darlin, 
an educator and founding board member 
of Fine Arts Society, past recipients of the 
award include Ruth and Russ Nash, Sue 
Riedel, Lenore Howard and Doug Donald, 
Sue Flogel, Bob Woodward, Gail Chavenelle, 
Sandye Voight, Brian Hughes, Gene Tully, 
Fran and Ellen Henkels, former Dubuque 
City Councilwoman Ann Michalski, and the 
Dubuque Cultural Preservation Committee 
among many others.  Last year’s recipient 
was musician and longtime radio host of 
Midwest Music Makers Denny Garcia. 

The arts community and general public are 
invited to join Margaret and the Fine Arts 
Society at the Elisha Darlin Arts Award Cel-
ebration Friday, April 29 from 7 p.m. in the 
Barrel Room at Stone Cliff Winery. Admis-
sion to the Award Celebration will be $10 at 
the door and will include an hors d’oeuvres 
reception followed by the award presenta-
tion.  A cash bar will be available.  For more 
information, email mike@dubuque365.com. 
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Dubuque Main Street’s   
Architecture Days  
April 18-23, 2011 
Dubuque Main Street presents Architecture 
Days, a week-long celebration, inspired by 
National Architecture Week. The mission of 
Architecture Days is to heighten the recogni-
tion of architecture as art form and to explore 
the rich architectural landscape of Dubuque 
through programming for all ages. 

The Week Includes: 
Dubuque Comm. School District   
Student Art Exhibit, Open Apr. 18 – 28 

Opening Reception  
Inside the Roshek Lobby  
Monday, Apr. 18, 7-8:30 P.M.

Evening Architecture Tour 
Tue. Apr. 19, 6:00-7:30 P.M.  
 Masonic Temple, 1195 Locust  
Steve Wilke-Shapiro, a Des Moines area 
architect, will give a presentation on the 
uses of historic tax credits in building reno-
vations. Both the City of Dubuque’s 2010 
Ken Kringle Historic Preservation awards 
and the Dubuque County Historical Soci-
ety’s 2010 Preservation Awards will be pre-
sented this evening. Walking tour to follow.

Architectural Scavenger Hunt 
Imagery of architectural elements will be 
featured in the Telegraph Herald. Find the 
locations of downtown Dubuque’s histori-
cal architectural treasures and enter for a 
chance to win great gift packages. Look for 
the first printing of the “Scavenger Hunt” in 
the Telegraph Herald on Sunday, April 10.

Junior Architectural Scavenger Hunt
Similar to the community-wide scavenger 
hunt, this contest is targeted towards chil-
dren grades K-5. Entry forms will be avail-
able in person at the Carnegie-Stout Public 
Library, or at www.dubuquemainstreet.org. 

Lunch Hour Discussion and Tours 
(12:10 Each Day)  
Architects, property owners, and project man-
agers lead us on tours through downtown’s 
latest rehabilitation projects with a historical 
discussion led by Historian Mike Gibson. 
Mon. Apr. 18: Mason Dixon Saloon 
Tue. Apr. 19: Roshek Lobby Tour 
Weds. Apr. 20, Library Tour (Carnegie-Stout)
Thur. Apr. 21: Upper Story Living Tour 
Cathedral Loft Apartments, 205 Bluff| (More 
info available online or call 563.588.4400)

Free Historical & Arch. Walking Tour 
Weds. Apr. 20, 5:30-7 P.M., Meet in Jackson 
Park, hosted by Mike Gibson & Chris Wand

Free Film Showing & Discussion 
Thur. Apr. 21, 6 P.M.   
Carnegie-Stout Public Library 
“The Belly of an Architect” (Rated R)

Free “LEGOs at the Library” Program 
Sat. Apr. 23 10-11:30 A.M.  
Carnegie-Stout Public Library.  
For kids age 7-12. Registration required.  
Please call 589-4225 ext. 2228. 

For a printable version of the schedule  
visit www.dubuquemainstreet.org.

i’m so hungry i think i’d eat that flower right now.{ architecture days }
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{ vintage torquefest } polish all you like, it’s never goonna look this good ever again.

Vintage Torque Fest 2011 
Hot Rod, Music, & Art Festival  
April 29-30   
Jackson County Fairgrounds, Maquoketa, Iowa

By Mike Ironside 
Photos of model Jyllfluenza by   
Cory Huntington, Studio H Photography

Where were you in ’62?  The question is a tagline 
from posters and movie trailers for George Lucas’ 
classic 1973 film American Graffiti.  Wherever you 
might have been, even if you were not yet born, 
the question like the film itself evokes images of 
an earlier time when young people cruised main 
streets in hot rods, listening to a relatively new 
form of popular music known as rock-n-roll.  

While that time might be long gone, the appre-
ciation for hot rods has never disappeared and 
like the film that celebrated it, has become an 
established part of our broader American cul-
ture. In that spirit, Vintage Torque Fest returns 
this April to celebrate classic hot rods and the 
greasers and gear-heads who have been tun-
ing, chopping, painting, pin striping, custom-
izing, and driving them since the 1950s.  

Held last spring at Farley Speedway, Vintage Torque 
Fest has found a new home this year at the Jackson 
County Fairgrounds in Maquoketa, Iowa.  Sched-
uled for April 29-30, Torque Fest will again offer a 
trunk-full of fun extras like an exhibition of hot rod 
art, a swap meet, a model contest, on-site camping, 
an expanded list of live rock-n-roll, and more classic 
hot rods and motorcycles than you’re likely to see 
anywhere for miles around.  Because the term “hot 
rod” can be interpreted pretty broadly, it should be 
noted that Vintage Torque Fest is limited to pre-
1965 vintage-style hot rods, pre-1975 motorcycles, 
and one-of-a-kind customs, though classic car and 
motorcycle owners and enthusiasts of all kinds are 
welcome to attend.  (More about that later.)

The restrictions didn’t seem to hurt attendance 
last year as almost 500 cars and 4,000 spectators 
showed up at Farley Speedway, despite nearly 
three inches of rain the day before the show.  Hot 
rod owners and custom car clubs drove in from 
Texas, Michigan, Nebraska, Kansas, and as far away 
as North Carolina, with clubs like the Los Punk Rods 
Car Club from Kansas City, Oliver Group from Des 
Moines, and The Cheaters Car Club from Milwaukee 
helping to run the show.  

Even with all the help and dozens of volunteers, 
the event was just too much for Farley Speedway.  

VINTAGE TORQUEFEST

APRIL 29-30
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shut up and ride!

“We simply ran out of room,” states Vintage 
Torque Fest promoter John Wells.  “We did 
not expect the turnout to be quite so heavy 
and as a result we have had to move the 
event to Jackson County Fairgrounds in 
Maquoketa, Iowa.”

With a larger indoor facility and even more 
space outside, the move provides more 
room for more custom show cars, art, tat-
too artists, and vendors inside and plenty 
of space for hot rods, customs, motorcycles, 
and spectator parking outside.  “This is a 
much bigger indoor area,” says Wells.  “It’s 
17,000 square feet and we’re going to be 
able to line up the cars nicely.”  The indoor 
exhibit will include Jack Walker’s award-
winning custom, The Phoenix (below), 

which earned the prestigious 777 Award 
for America’s Best Kustom of 2010.  Also on 
display will be a classic speed machine from 
the Bonneville testing era restored by Salt 
Flats Racing from Colorado.  

The indoor area will also host an expanded 
swap meet, limited to vintage car and 
motorcycle parts or other related “automo-
bilia” and managed by central Illinois car 
club, the Tin Butchers, hosts of the Scrap 
Drive – one of the best swap meets in the 
Midwest.  Hot rodders looking for vintage 
parts and other “American Pickers” should 
definitely check it out.  

Also not to be missed is the hot rod and 
“kustom kulture” art show in the exhibit 
hall.  The expanded 2011 show will feature 
a number of notable artists including the 
return of L.A.-based artist Max Grundy.  New 
this year, Torque Fest welcomes guest artist 
L.A.-based Keith Weesner.  Sometimes com-
pared to the late Dave Mann, known for his 
centerfold paintings in Easyriders magazine, 
Weesner is making a name with his hot rod 
and motorcycle-themed art.  “We’re actu-
ally auctioning off a painting of his,” notes 
Wells.  “If you go to a gallery his stuff typi-
cally goes for between $1,500 to $3,000.  So 
this is going to be a chance for a true hot 
rod guy to maybe get a deal on a Weesner 
original for who knows … maybe a couple 

{ vintage torquefest }

FULL SCHEDULE ON PAGE 15
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hundred bucks?  You never know.”  

But besides Weesner’s participation and the 
new and expanded location, the biggest 
addition Vintage Torque Fest 2011 offers is 
an after party at the nearby Route 61 Drive-
In Theater (1228 Highway 61, about 6 miles 
south of Maquoketa).  On both Friday and 
Saturday nights, Route 61 Drive-In will be 
screening classic car films American Graffiti 
and Two Lane Blacktop.  

“The drive-in is now officially part of the 
show,” explained Wells.  “You pay your five 

dollars to get into Torque Fest, you can go 
to the drive-in as well, the entry for the 
drive-in gets you in both places.  (Note: with 
your official Torque Fest wristband.)  A lot 
of guys are going to come out on Friday.  
They’ll come to Torque Fest during the day 
and then about dark they’ll drive out to see 
American Graffiti and Two Lane Blacktop.  
It’s a double-feature showing two of THE 
classic movies for gear-heads ever made.”  

It should be noted though with space for 
only 300 vehicles, entry to Route 61 Drive-In 
will be limited to pre-1980 classic cars and 
newer American sports cars on Friday night 
and Vintage Torque Fest qualifying (pre-1965) 
hot rods and customs on Saturday night.  

“On Friday night, it’s going to be open to 
all classic cars, including American muscle, 
new Camaros, new Challengers, Corvettes, 
whatever,” explains Wells.  “Whereas on 
Saturday night, it’s like an after-party for 
the participants of Torque Fest, meaning 
the entry criteria for Torque Fest will be 
enforced on Saturday night.”  Note that pre-
registered cars will be given first priority on 
Saturday night, followed by other hot rods 
and customs and if space allows, muscle 
cars and street rods.  No “Camrys, Jeep Lib-
ertys, or Caravans” will be allowed in so I 
guess my minivan is not going to make the 
cut.  Maybe I can get a ride. 

Also expanded and upgraded for Torque 
Fest 2011 is the live music lineup.  Friday 
night now boasts a five-band surf and 
rockabilly extravaganza including The Surf 
Zombies, Rhythm Dragons, Rumble Seat 
Riot, Savage Seven (featuring members of 
last year’s Bleach Bloodz), and the return of 
The Afterdarks. Times are approximate but 
the Surf Zombies will get started around 
4:45 p.m. with The Afterdarks finishing up 
around 10:30.  (See the schedule for details.)  

Saturday’s live music starts in late morning 
with The Aquaholics (AKA “The World’s 
Most Hated Surf Band”) and stretches 
through the afternoon and into the eve-
ning with an impressive lineup including 
Whitey Morgan and the 78s, Wayne “The 
Train” Hancock, Mad Max and the Wild 
Ones, and Red Desert.  

The early afternoon will be a honky-tonk 
country lover’s dream.  “Whitey Morgan is 
like the current, modern-day Waylon Jen-
nings, circa 1978,” explains Wells.  “If you 
like that honky-tonk country, you’re gonna 
love Whitey Morgan.  You gotta check him 
out.  He’s a rising star.  I think five years 
from now, he’ll be a name because he’s 
got that charisma and he’s got the chops.  
He does a really great show.”  

Local live music fans might remember a 
performance by Wayne “The Train” Han-
cock several years back at DubuqueFest. 
Playing an upbeat mix of honky-tonk 
country in the tradition of Hank Williams 
with the energy of rockabilly and the 
dance-ability of western swing, Hancock 
is sure to get Torque Fest attendees riled 
up.  Even Hank III has been quoted say-
ing, “Wayne Hancock has more Hank Sr. 
in him than either I or Hank Williams, Jr.  
He is the real deal.”  

{ vintage torquefest } i like long walks on the beach and making facinators out of found animal skulls.
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Saturday’s late afternoon continues with Utah 
family band Mad Max & The Wild Ones (pic-
tured right).  Considered to be “the greatest 
band in the world under 400 pounds” the 
band features a ten-year-old lead singer whose 
brothers play guitar and drums and dad plays 
upright bass.  Rocking the evening slot will be 
Minneapolis hard rockers Red Desert, recom-
mended for fans of original hard rock with a bit 
of a Black Sabbath influence.  

Another expanded aspect of Torque Fest 2011 
is the “Motor Psycho” Round Up, a show of vin-
tage pre-1975 custom motorcycles, bobbers and 
choppers.  Co-sponsored this year by Chicago’s 
Half Fast Motorcycle Club, the Motor Psycho show 
is open to vintage bikes from the likes of Norton, 
Triumph, Harley Davidson, Indian, BSA, and even 
Japanese-made motorcycles that fit with the 
show’s old-school/traditional aesthetic.  Pre-1975 
café racers and pre-1965 stock motorcycles are 

mad max looks a little bit more like the ferrel kid.{ vintage torquefest }
welcome.  The show may even feature some spe-
cial board track bikes from the 1920s.  

“Cycle Source Magazine is coming out from Pitts-
burg, Pennsylvania and they’re bringing their 
huge van and wherever they go they bring a 
contingent of people that follow them.  So you’re 
going to see some really amazing bikes this year,” 
says Wells.  “Last year we had 40, maybe 50 bikes, 
tops.  Milwaukee Mike is this big (custom bike) 
builder out of Milwaukee.  He said, ‘I’m bringing 
40 bikes.’  I thought he said 14 and I said, ‘That’s 
great man … that’d be great even if you brought 
10.”  He’s like, ‘No, FORTY.’  ‘What?’  So we might 
have a couple hundred bikes.” 

Despite all the changes, expansions, and 
improvements, one of Torque Fest’s most pop-
ular attributes remains – the dirt track.  On Fri-
day night, the track will host races by Midwest 
Jalopies as well as bus races.  Qualifying hot 
rods, rat rods, and jalopies will have an opportu-
nity to take a couple of laps around the Jackson 

County Fairgrounds dirt track on Saturday.  In 
fact Vintage Torque Fest is one of only three car 
shows in the world that allow qualifying partici-
pants to actually drive on a dirt track. 

“Of course the dirt track is the main draw,” notes 
Wells.  “The Hot Rod Hayride outside London, 
England and Jalopies Showdown outside Get-
tysburg, Pennsylvania – those are the only two 
other shows that do this.  That’s why people 
from South Carolina, Texas, Michigan and South 
Dakota.  The dirt track is the star of the show.  
That’s why people come to this show and we’re 
never going to lose that focus.”  

It’s an important point.  Some people might not 
realize that nearly all of the cars at this show were 
driven to the show, not pulled on a trailer.  While 
the broader hot rod culture has grown to include 
rockabilly music and fashion, classic American 
beers, tattoos, and pinup girls, the true expres-
sion of the ethos is the cars themselves.  Most 
of these cars are not museum pieces; they are 
meant to be driven. “That’s the most important 
thing is people having fun,” says Wells. 

As such, some of the cars at Vintage Torque Fest 
might look a bit rough to those used to seeing 
showroom-perfect restorations at other car shows.  
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it’s a 51. 52. 53. 54....{ vintage torquefest }
Spectators will see some beautifully detailed 
customs, but they will also see hot rods with 
simple, flat paint jobs, visible welds, unfinished 
surfaces, and even rust that acknowledges the 
history of the vehicle. Stock parts are not con-
sidered as important as period-appropriate 
substitutions or modifications.  All of them 
reflect the personalities of the guys that saved 
them from the salvage yard and keep them 
running.  

What you won’t see at Vintage Torque Fest are 
“street rods.” Street rods embrace later mate-
rials and technological developments that 
aren’t authentic to the original hot rod style 
like billet (machined aluminum wheels and 
parts), airbrushed mural graphics, and digi-
tal gauges.  Likewise, cars that feature more 
modern equipment like independent front 
suspensions and electronic fuel injection gen-
erally do not fit the style, especially on fend-
erless or open engine cars.  Kit cars and cars 
accessorized through the addition of catalog 
parts are not consistent with the vintage hot 
rod practice of scrounging scrap yards and 
swap meets for period parts and materials.  

The show also will not accept any cars pro-
duced after 1964, unless it’s a model that 
maintained a pre-’65 body style into a later 
model year.  “About ‘65 is when the mus-
cle cars came in,” explained Wells in our 
interview leading up to last year’s event.  
“1964 and a half is when the Mustang was 

introduced.”  Following the Mustang’s lead, 
all the major auto manufacturers began to 
introduce muscle cars – mid-sized coupes 
with larger, more powerful engines.  Based 
on the popularity of hot rods and drag rac-
ing, muscle cars even borrowed hot rodders’ 
formula for speed – putting a larger engine 
in a smaller body – but ultimately drew focus 
away from the hot rods that inspired them.  

This year, Vintage Torque Fest will accept 
1949 stock original or restored classics.  
Some might be surprised that Torque Fest 
is not all that interested in newer stock clas-
sic cars or classics that have been restored 
using original parts.  Not that vintage hot 
rod enthusiasts don’t have a great apprecia-
tion for anyone who has labored to preserve 
or restore an original antique vehicle, but 
like the later street rods or muscle cars, it’s 
just not the style of this particular show.  A 
full list of entry requirements can be found 
online at www.vintagetorquefest.com.

While newer stock and restored cars, street 
rods, muscle cars, sports cars and other per-
formance vehicles will not be accepted into 
the “official” Vintage Torque Fest show, they 
will be able to park in the event’s special VIP 
parking area away from … well, my minivan, 
effectively creating an ancillary show.  Like-
wise, OCC-style custom bikes, touring bikes 
and post-’75 Harleys are welcome at Torque 
Fest and will have a special parking area.  

Vintage Torque Fest opens to spectators at 
noon on Friday and at 9 a.m. on Saturday.  
Admission to Vintage Torque Fest is just $5 for 
spectators.  Qualifying hot rods can participate 
in the show, take laps on the track, and go to 
Route 61 Drive-In, all for just $20.  Motorcycle 
entry is just $10.  Onsite camping is available.  
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{ vintage torquefest } my chiropractor said i torquefested my back over the weekend.

Vintage Torque Fest  

SCHEDULE 

Friday, April 29
12:00 p.m. Exhibit hall opens, 
vintage hot rods begin to arrive.  
4:00 p.m. Midwest Jalopies will 
arrive, followed by dirt track racing.  

Live Music
4:45 p.m. The Surf Zombies
6:00 p.m. Rhythm Dragons
8:00 p.m. Rumble Seat Riot
9:15 p.m. Savage Seven
10:30 p.m. The Afterdarks
 
Saturday, April 30  
9:00 a.m. Exhibit hall opens, 
vintage hot rods on display.  
9:30 a.m. Mini Bikes and vintage 
Go Karts on the track. 
11:30 a.m. Mandatory driver mtg.
12:00 p.m. Hot Rods on the track. 
2:00 p.m. Auction for 
www.helpinghannahsheart.org 
6:00 p.m. Hot Rods depart for 
Route 61 Drive-In 

Live Music
11:00 a.m. The Aquaholics 
12:30 p.m. Whitey Morgan & the 78’s
3:00 p.m. Wayne “The Train” Hancock
4:30 p.m. Mad Max and the Wild Ones
7:00 p.m. Red Desert 

A fundraising event for Helping Hannah’s 
Heart, all proceeds of Vintage Torque Fest 
go to a medical expense trust established 
for a very courageous little three-year-old 
girl, which has recently been expanded into 
a not-for-profit for kids with similar health 
challenges. For more of Hannah’s story, visit 
www.helpinghannahsheart.org. For more 
information about Vintage Torque Fest, 
visit www.vintagetorquefest.com.
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Now Showing @ MINDFRAME
Friday, April 15 - Thursday,  March 21
Check our website for next weeks showtimes!

Rio (G) No Passes Allowed
Fri & Sat& Mon: (11:25 AM), (1:35), (3:40), 6:50, 9:00
Sun: (11:25 AM), (1:35), (3:40), 6:50
Scream 4 (SCRE4M) (R) No Passes Allowed
Fri - Thu: (11:40 AM), (2:10), (4:35), 7:20, 9:45
Arthur (PG-13) No Passes Allowed
Fri - Thu: (11:45 AM), (2:20), (4:40), 7:10, 9:30

Soul Surfer (PG) No Passes Allowed
Fri - Thu: (12:10), (2:30), (4:50), 7:00, 9:50
Hop (PG) 
Daily except Sun: (11:35 AM), 1:50, 4:05, 6:40, 8:45
Source Code (PG-13) 
Fri - Thu: (12:30), (2:35), (4:45), 7:25, 9:40
Office Space (R) Midnight Madness - $5
Fri & Sat: 11:59 PM

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 
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 } prsenting tyler perry’s “just shoot me in the face already.”

APRIL IS COMMUNITY 
FUNDRAISING MONTH!

All month long at Mindframe... 
$1 of every ticket & 10% of all 

concessions will be donated to the 
following community organizations:

 • Honor Flight         • Toys 4 Tots 
 • Great River Film Initiative (GRIFIN)      • Camp Albrect Acres 
 • Julien Intl. Film Fest - Dubuque       • The Dubuque  Colts  
 • Riverview Center         • The Dubuque Colts  
 • Humane Society     • Every Child, Every Promise

        Help us help them, come see a movie! 
     MINDFRAME APRIL SPECIAL EVENTS:
April 15 - 21: Midnight madness (friday – Saturday) : OFFICE SPACE
    Thursday – BEST AND THE BRIGHTEST special showing @ Hotel Julien

April 22 - 28: Midnight madness (friday – Saturday) :DARK SIDE OF THE RAINBOW
     BEST AND THE BRIGHTEST opens, co-starring Dubuque’s own Kate Mulgrew.
     Friday: KLYV $1 Easter movie to benefit Children’s Miracle Network

April 29 - 30: Midnight madness (friday – Saturday) : facebook voter choice.

SCREAM 4 (Neve Campbell, Courtney Cox, 
Emma Roberts, Hayden Panettiere) (R) 
APRIL 15 The return of Ghostface, putting  
the whole town of Woodsboro in danger. 

RIO (Animated) (Jesse Eisenberg, will.i.am, 
Tracy Morgan, Anne Hathaway, Jamie Foxx) 
(PG), APRIL 15 Blu, a domesticated Macaw 
who never learned to fly, heads to Rio find 
Jewel, his female counterpart. 

THE CONSPIRATOR (Robin Wright Penn, 
Tom Wilkenson, James McAvoy, Kevin 
Kline) (PG-13) APRIL 15 The story of Mary 
Surratt, the lone female charged as a co-
conspirator in the assassination trial of 
Abraham Lincoln. 

WATER FOR ELEPHANTS (Reese Wither-
spoon, Robert Pattinson) (PG-13), APRIL 22 
Based on the acclaimed bestseller, WATER 
FOR ELEPHANTS Veterinary school student 
Jacob falls in love with Marlena, a star per-
former in a circus of a bygone era. 

TYLER PERRY’S MADEA’S BIG HAPPY 
FAMILY (Bow Wow, TYPER PERRY) (PG-13) 
APRIL 22 Madea jumps into action when 
her niece, Shirley, receives distressing news 
about her health.

AFRICAN CATS (Samuel L. Jackson) (G) 
APRIL 22 An epic true story set against the 
backdrop of one of the wildest places on 
Earth, capturing the real-life love, humor and 
determination of the kings of the savanna.

THE BUZZ...
Robert Redford will be playing Branch Rickey, 
the Brooklyn Dodgers executive that signed 
Jackie Robinson, in a still-untitled historical 
drama. And, as you know, Rodford can make 
a heck of a baseball movie.

Lionsgate is apparently near a deal to put 
Arnold Schwarzenegger in the role of a sheriff 
fighting down a band of escaped criminals in 
a Jee-Woon Kim action thriller. He may be a 
bad imitation of his former self, but I’m ready 
for another Schwarzenegger flick.

28 Weeks Later director Juan Carlos 
Fresnadillo has agreed to direct Relativity 
Media’s The Crow reboot, because he’s fine 
with being eternally haunted by the ghost of 
Brandon Lee. I guess we needed more Crow 
movies? Ugg...

Anthony Horowitz confirmed he’ll be writing 
the next Tintin adaptation, Prisoners of the 
Sun, for Peter Jackson who is directing the 
second film in the Tintin trilogy following 
Steven Speilberg’s first installment, a 

motion-capture 3-D pic due out this year. 
Hopefully he fares better with motion 
capture than other recent forays into the 
medium, like Mars Needs Moms.

Baz Lurhmann’s Great Gatsby adaptation is 
luring Ben Affleck to join Tobey Maguire and 
Leonardo DiCaprio as the husband of Daisy 
(Carey Mulligan), Tom Buchanan, alongside 
DiCaprio’s Gatsby and Maguire’s Nick. I 
thought the guy from Entourage just made 
that movie with Scorcese?

Ben Stiller looks to star in a remake of The 
Secret Life of Walter Mitty after a reportedly 
terrible script, which was passed on by 
Jim Carrey, Mike Myers, Owen Wilson, 
Will Ferrell, and Sacha Baron Cohen, got a 
completely new take from The Pursuit of 
Happynesswriter Steve Conrad. No word 
only any monkey casting for the film yet.

Javier Bardem closed the deal to play the 
lead in Ron Howard’s adaptation of Stephen 
King’s Dark Tower series. Said adaptation 
involves three feature films and a limited-run 
TV series, so that’s probably the last Javier 
Bardem news we’ll have this decade.

coming to theaters :
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{ kate mulgrew movie preview } i don’t care what you say, she’ll always be my janeway.

Join the gents of JIFFD — 
Christopher Kulovitz and 
Michael Coty — at the sneak 
preview gala of the new film 

The Best and the Brightest, Thursday, April 
21st, 2011 at 6 pm in the Grand Ballroom of 
the Hotel Julien. Director Josh Shelov and 
Dubuque-born Actress Kate Mulgrew will 
be featured guests at the event and will par-
ticipate in a short Q&A with the audience 
following the screening. Tickets for the 
event are already available for pre-purchase 
at The Bank Bar and Grille, on Main Street, 
in Dubuque - (563) 584-1729. Cocktails will 
be served at the event from 6-7 pm compli-
ments of the Bank Bar and Grille. Tickets are 
$25 a person. Less than 100 tickets remain 
available for purchase at this time. 

On Friday, April 22nd, Mind-
frame Theaters will host the 
second screening at 6:15 
pm. Following this preview-

screening there will be another Q&A, with 
Mulgrew and Shelov, for the attending 
audience. Tickets for this event are $12 a 
person. The film will show for the rest of the 
night and remaining week at regular ticket 
prices. Tickets will go on pre-sale on Mon-
day, April 18, at Mindframe and are limited 
to 300 tickets for the screening and fea-
tured guest Q&A on Friday night. Mulgrew 

and Shelov are present as guests of JIFFD, 
the Great River Film Initiative and through 
sponsorship of DreamCatcher Productions 
and Mindframe Theaters.

Set in the world of New York City’s elite 
private kindergartens, THE BEST AND THE 
BRIGHTEST centers on a fresh-faced young 
couple, Samantha and Jeff, who have only 

recently moved into town. The comedy 
centers on their dawning realization of the 
lengths they must go to in order to get 
their five-year-old daughter into school. 

The Julien International Film Festival 
Dubuque will offer entertainment and 
education opportunities that enrich the 
community through film arts and create 
a positive economic impact to a multi-
plicity of local businesses. Following this 
first inaugural JIFFD screening, additional 
screenings will be held throughout the 
year to provide the community film-
themed events and to raise funds and 
awareness of the four day JIFFD festival 
scheduled for April 19 – 22, 2012. 

Explore more at JIFFD.com

Hollywood Comes 
to the Hotel Julien! 
Julien Internation Film Festival Dubuque 
(JIFFD) Inaugural Screening Event

Featuring actress and Dubuque Native
Kate Mulgrew & Director Josh Shelov

 21
APRIL

 22
APRIL

Kate Mulgrew plays a politician, and wife of  
“the player”, who (we’re guessing) may be 
anything but warm and approachable.
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Athenian Grill Reopened! 
If you haven’t yet heard the word on the street 
or been tipped off by your Facebook friends, 
you should know that the Athenian Grill has 
reopened.  Brothers Ioannis (Yanni) and Alex 
Karavergos recently purchased the business 
and reopened the popular Greek restaurant 
April 6.  Look for a full article by 365 food writer 
Argosy in 365ink soon. Long Live The GYRO! 

St. Joseph School Fish Fry 
Sinsinawa, Wisconsin 

Join St. Joseph School in Sinsin-
awa, Wisconsin for their annual 
Fish Fry on Friday, April 15. The 
dinner is at the school and is 

from 4:30 to 8:30 p.m. Adults are $10, children 
6-10 are $5, children 2-5 are $2, and carryouts 
are an additional $0.50. Games and prizes will 
also be available. For more information, call 
St. Joseph School at 608-748-4442.

Cookin’ Something Up Classes 
Kids Easter Class 

Cookin’ Something Up hosts a 
couple of fun cooking classes 
this month.  A Kids Easter 
Class will be held on Saturday 

April 16, from 11:00 a.m. to 1:00 p.m.  Kids 
will enjoy making fun and tasty Easter treats 
including Easter Egg Nests, Ham and Cheese 
Bunny Bread, Easter Bunny Pears, Egg Cook-
ies, Bunny Cupcakes, and fun crafts to take 
home.  Cost for the class is just $25.00. 

Handy Take Home Meals  
It’s hard finding time to make a 
healthy home cooked meal for 
your family, but with this class 
on Thursday, April 21 from 6-9 

p.m., you can make fresh, homemade meals 
to take home and freeze for a quick healthy 
dinner when you need one.  The menu 
includes  Pizza Bake, Stuffed Shells, Mush-
room-Stuffed Meatloaf, and Greek Chicken. 
Cost for the class is just $35.00.  

Tri-State’s Taste of Barley   
“Brew Fest”  
Family Beer & Liquor 

Family Beer & Liquor hosts 
the Tri-State’s Taste of Barley 
“Brew Fest” Saturday, April 30 
from 1 to 4 p.m. at the store 

just a mile east of Dubuque on Highway 20.  
Family Beer is teaming up with the Galena 
Brewing Company and the American Brew-
eriana Association to host this huge beer 
tasting event with over 125 craft, micro, and 
import beers available for sampling. Tickets 
are $20 in advance, $25 at the door, with 
all proceeds benefiting the ABA and their 
mission to restore dozens of old beer and 
brewing-related films.  With 125 beers to 
sample you might want to get a ride home.  
Just sayin’.  Cheers! See the ad on page 13.

Spring Farmers’ Market Registration
Vendor registration for the 
summer Farmers’ Market, man-
aged by Dubuque Main Street, 
is now being accepted by the 

downtown revitalization organization. Sum-
mer Farmer’s Market is set to open Saturday 
of May 7. Open every Saturday, from 7 a.m. 
to noon, Farmers’ Market runs from the first 
Saturday of May through the last Saturday 
of October.  Centered around City Hall at 
13th and stretching down Iowa Street to 
11th Street, the market has grown in recent 
years to over eighty vendors.  Farmers, home 
gardeners, crafters and other potential ven-
dors interested in registering for Farmers’ 
Market can pick up information including 
the 2011 Vendor Handbook at the Dubuque 
Main Street office, 1069 Main Street.  For 
more information, contact market coordi-
nator Laura Bertjens at (563) 588-4400 or  
visit dubuquemainstreet.org/fm.html.

{ food & dining } i never met a fried food I didn’t like... so far.

 15
APRIL

 16
APRIL

 21
APRIL

 30
APRIL

  7
MAY



{ budweiser live music listings • april 14 - 30 }   complete listings online @ dubuque365.com

Thursday, april 14
Tapestry
Manna Java World Café, 6 PM 

Goo Goo Dolls
Mississippi Moon Bar, 8 PM

Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 8 PM  

Slip Silo
The Cornerstone, 9 PM 

500 Miles to Memphis
Sandy Hook Tavern, 9 PM 

Friday, april 15
Chuck Bregman
Mystique Champagne, 6 PM 

Rosalie Morgan
Galena Brewing Co., 7 PM 

Gareth Woods
Frank O’Dowd’s Pub, 7:30 PM 

Nelson: A Tribute to Ricky 
Nelson 
Mississippi Moon Bar, 8 PM

Laura McDonald & Jeff Weydert
Spirits, 8 PM 

Kevin Beck & Johnny Walker
Mystique Encore, 8 PM 

Larry Michael
Dubuque Driving Range, 8 PM 

Okham’s Razor
Steve’s Pizza, 8 PM 

Denny Garcia
The Cornerstone, 8:30 PM 

Mississippi Band
Northside Bar, 9 PM 

JJ Schmitz
Embe Eatery & Lounge, 9 PM 

Massey Road
Georgie’s Skyline, 9 PM 

The 5 and Dimer’s Band
Keil’s Tavern, 9 PM 

12 Car Pile Up
Sandy Hook Tavern, 10 PM 

saTurday, april 16
Andrew Houy
The Cornerstone, 12:30 PM 

Enemies of Confusion
Moondog Music, 1 PM

Chuck Bregman
Mystique Champagne, 6 PM 

Rosalie Morgan
Taiko, 7 PM 

Moe Bandy & the Americana 
Band with Country Tradition
Mooney Hollow Barn, 7 PM 

Broken Rubber Band
Galena Brewing Co., 7 PM 

Gareth Woods
Frank O’Dowd’s Pub, 7:30 PM 

Arch Allies
Mississippi Moon Bar, 8 PM

Kevin Beck & Johnny Walker
Mystique Encore, 8 PM 

Liberty Valance
The Yardarm, 8 PM 

Misbehavin’
Dubuque Driving Range, 8 PM 

Just Cuz
Eagles Club, 8 PM 

Broom Street Drifters
The Cornerstone, 8 PM 

Sun Green “Greendale”
The Bank Bar & Grille, 9 PM 

Reddoor
Jumpers, 9 PM 

Taste Like Chicken
Northside Bar, 9 PM 

Zero 2 Sixty
Bulldogs, 9 PM 

Pash N Brew
Shenanigan’s, 9 PM 

The Boys Night Out
The Pit Stop, 9 PM 

Jabberbox
Denny’s Lux Club, 9 PM 

Bad Fished
Budde’s, 9 PM 

Corey Jenny & Mojo Busted
Embe Eatery & Lounge, 9 PM 

Andrew Houy
The Vault Speakeasy, 9 PM 

Stumble Brothers
Dirty Ernie’s, 9 PM 

Johnny Trash
Doolittle’s, Cuba City, 9 PM 

Horsin’ Around
Sharkey’s Roadhouse, 9 PM 

The Stumble Brothers
Dirty Ernie’s, 9:30 PM 

From Chaos, 311 Tribute
Sandy Hook Tavern, 10 PM 

sunday, april 17 
Fever River String Band
Council Hill Station, 1 PM 

Open Mic
Galena Brewing Co., 3 PM 

Cosmo Billy
New Diggs General Store, 3:30 PM 

Larry Michael
Wheel Inn, 3:30 PM 

Lonely Goats
Sandy Hook Tavern, 8 PM

Tuesday, april 19
Rosalie Morgan
Riverboat Lounge, 7 PM

Brothers Burn Mountain
Monk’s Kaffee Pub, 8 PM 

Wednesday, april 20
Jammin’ at the Julien Open Mic
Riverboat Lounge, 5 PM 

Acoustic Jam 
Cornerstone, 6:30 PM 

“Controlled Chaos” Open Mic
Monk’s Kaffee Pub, 9 PM 

Open Mic with Jeff & Jimmy
Bank Bar & Grille, 9 PM 

Thursday, april 21
Tapestry
Spirits, 7 PM 

Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 8 PM  

The Dertones
Cornerstone, 9 PM 

Friday, april 22
Chuck Bregman
Mystique Champagne, 6 PM 

Okham’s Razor 
Galena Brewing Co., 7 PM 

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

Afrodisiacs 
Mississippi Moon Bar, 8 PM

Country Cruising 
Dubuque Driving Range, 8 PM 

Rosalie Morgan
Asbury Eagles Club, 8 PM 
 

Ken Wheaton
The Cornerstone, 8:30 PM 

Mighty Short Bus
The Lift, 9 PM 

Big Blue Sky
The Bank Bar & Grille, 9 PM 

Tami & The Bachelor
Mystique Casino, 9 PM 

Crude But Effective
Northside Bar, 9 PM 

Scott Waterhouse
Embe Eatery & Lounge, 9 PM 

Tasty Trigger
Keil’s Taver, 9 PM 

Corey Jenny & Mojo Busted
Sandy Hook Tavern, 10 PM

saTurday, april 23
Chuck Bregman
Mystique Champagne, 6 PM 

Rosalie Morgan
Taiko, 7 PM 

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

Spazzmatics 
Mississippi Moon Bar, 8 PM

Zero 2 Sixty
Dubuque Driving Range, 8 PM 

Kevin Beck & Johnnie Walker
The Yardarm, 8 PM 

Lenny Wayne
The Cornerstone, 8 PM 

Crude But Effective
Galena Golf Club, 8 PM 

Country Tradition
Eagles Club, 8 PM 

Helen Reisen
Keil’s Tavern, 8 PM 

Mr. Obvious
Benton Firemen’s Dance 
Wheel Inn, 8 PM

Boys Night Out
The Bronco Inn, 8:45 PM 

Tami & The Bachelor
Mystique Casino, 9 PM 

Lonely Goats
The Bank Bar & Grille, 9 PM 

Northless
The Lift, 9 PM 

Renegade
Northside Bar, 9 PM 

Impulse
The Pit Stop, 9 PM 
 

Rukus
Jumpers, 9 PM 

Hard Salami
Denny’s Lux Club, 9 PM 

Johnny Rocker
The Vault Speakeasy, 9 PM 

The Resistors
Embe Eatery & Lounge, Galena, 
9 PM 

The Midnight Ramble
PerXactly, 9 PM 

Buzz Berries
Dagwood’s, 9 PM 

Stumble Brothers
Sandy Hook Tavern, 10 PM

sunday, april 24 
Open Mic
Galena Brewing Co., 3 PM 

Carrie Nation & Speakeasy
Monk’s Kaffee Pub, 9 PM 

Wednesday, april 27
Jammin’ at the Julien Open Mic
Riverboat Lounge, 5 PM 

Acoustic Jam 
Cornerstone, 6:30 PM 

“Controlled Chaos” Open Mic
Monk’s Kaffee Pub, 9 PM 

Open Mic w/ Dave, Cricket, & Tim
The Lift, 9 PM 

Ragged Strings
The Bank Bar & Grille, 9 PM 

Thursday, april 28
Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 8 PM  

Open Mic with Jeff & Jimmy
The Cornerstone, 9 PM 

Friday, april 29
Chuck Bregman
Mystique Champagne, 6 PM 

Horsin’ Around
Courtside, 6:30 PM 

Laura McDonald & Jeff Weydert
Mississippi Moon Bar, 7 PM 

Zero 2 Sixty
Dubuque Sports Complex, 7 PM 

Rosalie Morgan 
Taiko, 7 PM 

Crude But Effective
Galena Brewing Co., 7 PM 

Audio Fracture
Frank O’Dowd’s Pub, 7:30 PM 

Taste Like Chicken
The Yardarm, 8 PM  

Barstool Band
Dubuque Driving Range, 8 PM 

Johnny Kilowatt & The Grizz
The Cornerstone, 8:30 PM 

Betty & The Headlights
The Bank Bar & Grille, 9 PM 

Mississippi Band
Mystique Casino, 9 PM 

Misbehavin’ 
Northside Bar, 9 PM 

Unknown Component
Embe Eatery & Lounge, 9 PM 

Randy Rogers
Keil’s Tavern, 9 PM 

Renegade
Sandy Hook Tavern, 10 PM

saTurday, april 30
Andrew Houy
The Cornerstone, 12:30 PM 

Fever River String Band
Council Hill Station, 1 PM 

Chuck Bregman
Mystique Champagne, 6 PM 

Blue Willow 
Stone Cliff Wine Bar, 7 PM 

Jordan Danielsen
Galena Brewing Co., 7 PM

Audio Fracture
Frank O’Dowd’s Pub, 7:30 PM 

Davy Jones of The Monkees 
Mississippi Moon Bar, 8 PM

Missfits
Dubuque Driving Range, 8 PM 

Mr. Obvious
Potosi/Tennyson Fire Station, 8 PM 

Taste Like Chicken
The Bank Bar & Grille, 9 PM 

Kevin Beck & Johnnie Walker
Spirits, 9 PM 

Lipstick Slick
Jumpers, 9 PM 

Stumble Brothers
Northside Bar, 9 PM

Massey Road
Dog House, 9 PM 

Half-Fast
Denny’s Lux Club, 9 PM 

Tantrym
Doolittle’s, Cuba City, 9 PM 

Corey Jenny & Mojo Busted
Mystique Casino 9 PM 

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

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

Embe Eatery & Lounge
233 S. Main St. • Galena, IL • embegalena.com

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

Gin Rickeys 
1447 Central • 563-583-0063

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

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

Handle Bar 
736 Burtons Furnace Rd., Durango, IA • 563- 552-2291

The Hub 
253 Main • 563-556-5782

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

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

The Lift 
180 Main • 563-584-1702

Mississippi Moon Bar ( 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.LI
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{ rocord store day / pinnacle combat } rule #1 of fight club....

National Record Store Day
Started a few years ago, Record 
Store Day “is a national celebra-
tion of the unique culture that 
is the independently-owned 

record store.”  Locally, Moondog Music in 
Wacker Plaza will be hosting a Record Store 
Day celebration with a pile of limited edition 
CD and vinyl releases and special deals on 
recorded music all day long.  The store opens 
at 9 a.m. and will be giving out free gift bags 
with qualifying purchases while supplies last.  

Moondog will have special limited edition 
Record Store Day releases in stock from 
Pearl Jam, Ozzy, Jimi Hendrix, Joan Jett, Ryan 
Adams, Bob Dylan, Lady Gaga, Nirvana, Roll-
ing Stones, Foo Fighters, Ray Lamontagne, 
Rise Against, Steve Earle, My Morning Jacket, 
Flogging Molly, Black Angels, Bad Brains, Vel-
vet Underground, 13th Floor Elevators, Pink

Floyd, and many more. The key word here is 

“limited.”  Some of these items you can’t get 
anywhere else and once they’re gone, they’re 
gone.  Get it while you can.  

The Enemies of Confusion will also be per-
forming a special Record Store Day show at 
Moondog Music at 10 AM on the 16th as part 
of the festivities.

For more info, call Moondog Music 
at (563) 583-7041. For more info 
on National Record Store Day, visit  
www.recordstoreday.com.
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Pinnacle Combat VII,   
Break Through 
Saturday, May 7, 7 p.m.  
Mystique Ice Arena. 
There’s little question that Mixed Martial 
arts, after a slow steady growth for the past 
two decades, has really picked up steam 
and taken a strong foothold as the man to 
man combat sport of choice for fight fans. 
The tri-states is right in step with that trend 
and MMA fights in the area have grown 
more and more popular with each bout, 
now filling arenas and even outdoor venues.  
Who knew it would so pervasively work it’s 
way from the national stage when men like 
Hoyce Gracie won the first Ultimate Fighting 
Championship so many years ago, to towns 
like Dubuque, Iowa, where finely tuned 
local athletes compete at a very high level 
against opponents from across the region 
and the country. Make no mistake, this is not 
the “toughman” contests of the ‘80s. These 
guys are true athletes, highly trained in the 
sport of Mixed Martial Arts, which brings the 
most effective fighting styles in the world 
together in one ring at the same time.

Harry Maglaris, himself a very respected 
fighter and now President of Pinnacle Com-
bat Mixed Martial Arts in the Dubuque area, 
saw the future and did something about it. 
With scores of successful events under his 
belt, he now brings the seventh gathering of 

champions under his Pinnacle brand together 
for Break Through, a very special event at the 
Mystique Ice Arena on Saturday, May 7. 

Six amateur and four professional matches 
lead up to the great main event bouts. First, 
Adam Schumacher takes on Erik Vo at 135 
lbs for the position of #1 contender, then DJ 
Sykora and Lloyd Carter bring the electricity 
as the battle at 135 pounds for the Bantam-
weight Championship. 

Tickets are on sale now at the Dubuque 
Fighting Saints Box Office or online through 
pinnaclecombat.com or mystiqueicecenter.
com. General admission seats are just $25, 
while $35 and $40 seats will get you right 
into the action.

365ink is a promotional sponsor of Pinnacle 
Combat. We know physical combat is not 
everyone’s cup of tea, but for those who 
truly love the sport, the events that Harry 
and his team produce are really first class. 
Watch for more details on Pinnacle Com-
bat VII, Break Through in the next issue of 
365ink, but there’s no need to wait to get 
your tickets. The best seats are going fast. 
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Fundraiser for Iowa Troops in Afghanistan 
Europa Haus (Bierstube)  
Wednesday, April 20, 7 p.m. 
The great people at the Bierstube knew they wanted to do 
something to show the fighting men and women of Iowa 
that they were proud of them and thinking of them. And what 
do you do when you want to be supportive? If you’re smart, 
you do what you already do best! So join the celebration at 
the Bierstube on a German flavored hump-day, that being 
Wednesday, April 20th, starting at 7 p.m. for some fun music 
and, of course, great food all for a great cause.

Live music provided by J.J. Schmitz and Nick Johnson, good 
friends from local bands you might have heard of, The 
Rocket Surgeons and the Wonderful Bullies respectively. 
These two guys are a ton of fun and talented to boot. There 
will also be a silent auction featuring cool gifts and more. 

And if that weren’t 
enough, a dollar 
will be donated by 
the Europa Haus 
Restaurant and 
Bierstube for every 
brat sold during 
the night. 

Show your support of our fighting men and women by raising 
your stein to the armed forces at the Europa Haus Restaurant 
and Bierstube, 1300 Rhomberg Avenue on the 20th.

{ veterans } hoo-rah!

Veteran’s Freedom Center Grand Opening 
1897 Washington Street 

The Veteran’s Freedom Center in Dubuque, 
Iowa will hold its official grand opening and 
ribbon cutting on Friday, April 15. The rib-
bon cutting is scheduled for 11:30 am that 

day with an open house from 9 am to 6 pm. 

“As Dubuque is the leader in many projects and programs, 
we are breaking new ground with this center,” say Jim 
Wagner, Boasrd President. “It is the first of its kind in Iowa 
and possibly the country. The center would not be pos-
sible without the tremendous volunteer support and part-
nerships that were created during establishing the center.

The Veterans Freedom Center opened its doors in late 
December of 2010. The facility serves several different 
purposes. On the basic level, it is a place where veterans 

from all over the Tri-State area can come to talk with other 
veterans and bond with those who have served. The cen-
ter is equipped with scroll saw machines where veterans 
can learn a new skill. Those machines have already seen a 
good amount of use. Some of the finished product will be 
on display during the open house. There are also avenues 
of recreation such as exercise machines, a pool table, and 
a TV to watch. Veterans can also get information on vet-
eran’s events and issues at the center. All of this comes at 
no cost to the veterans who visit and use the center!

Plan to join the celebration Friday, April 15 and see the 
exciting work they have completed so far, meet the com-
mittee members who have worked so hard to bring this 
to a reality, and see what a great addition this is to our 
community. 
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{ dubuque 2.0’s sustainability challenge } I say if you can’t clean it up... mulch it!

Check Your Green Assets
At Dubuque 2.org you will find the green 
asset map for the Dubuque area.  This map 
has been created to identify the “go green” 
initiatives in our area and to provide infor-
mation to the community.  The Dubuque 
Green Map shows areas of green living, 
nature and culture. 

Green assets are community wealth that 
serve as a starting ground for encourag-
ing residents and organizations in their go 
green initiatives that help to address envi-
ronmental and sociocultural issues.  Some 
green assets are tangible:  natural resources 
(parks and rivers); community leaders, orga-
nizations and businesses.  Others are intan-
gible such as cultural values and practices.  

Relating to conservation, caring for, monitor-
ing, advocating for or educating others about 
issues related to nature and the environment 
is what makes assests “green”.  An example 
of  tangible assets are Eagle Point Park or the 
Mississippi River while an intangible example 
would be the Pedal Project or Loras College 
and their environmental awareness.

Asset maps are an important step in creating 
a greener world.  The process of building this 
map brings together community members 

to explore, visualize and locate what “going 
green” means in Dubuque. The green asset 
map can be used to encourage patronage 
and support of green businesses, organiza-
tions and spaces.  It will prove to be a valu-
able resource to long-time residents who are 
interested in living greener lives and to edu-
cate new residents of the community.

You can contribute to the map by suggest-
ing a site or add comments by clicking on 
a site. Go to Dubuque 2.org, click on Green 
Map and learn about “going green” in 
Dubuque.

Don’t forget to play the Sustainability Chal-
lenge. Win prizes each week and play for the 
$5,000 grand prize.

Week 1 winner, Jovan Hernandez with his 
sweet new mountain bike and Free Flight 
owner, Brian Walsh, who donated the prize.
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NEW DIGGINGS   
GENERAL  STORE & INN  
& ANTON’S SALOON

by Rich Belmont

Vintage Torque Fest will take place at the Route 
61 Drive-In the last week-end in April.  So you 
can bet there will be a lot of car and motorcy-
cle enthusiasts visiting Dubuque for a few days.  
There will be vintage style Hot Rod and motor-
cycle fans for sure and also motorcycle, classic 
car and even Corvette clubs coming to visit.

These people always know where to go to have 
a good time.  So no doubt some of them will 
cruise over to New Diggings, Wisconsin. And 
we should follow along with them.  When we 
arrive it’s as if we stepped back in time about 
150 years and driven into an old mining town.

New Diggings General Store & Inn sets on a 
foundation that was a General Store in 1844. 
The current building was built in 1890 and was 
a bar and grocery downstairs and bordello 
upstairs until the Prohibition Era.  Right across 
the street is Anton’s Saloon.  The building was 
a General Store for over 100 years and became 
a bar in the mid 1980’s. It burned down in 1989, 
and was rebuilt with lumber from old barns in 

the area.  You can read more about the history 
of both of these historic sites in Mike Ironside’s 
interesting article published in the August 5, 
2010 issue of this paper.  For most of us, though, 
we just need to know how to get there and it 
is real simple.  

Take Highway 151 North into Wisconsin, and 
turn East at Exit 1 onto Highway 11.  At Hazel 
Green continue straight onto County Road W 
until you almost run right into both locations 
in New Diggings.  The trip from downtown 
Dubuque is about 20 miles and only takes 
about 30 minutes along a beautiful scenic 
route just made for country cruising.

Your destination is definitely all about great 
music and parties.  The food is quite impres-
sive too.  New Diggings General Store own-
ers Lou Uran, and his wife, Kelli Kerrigan have 
a knack for booking awesome bands.  They 
also have a talent for continually improving 
their menu. Take for example Kelli’s soon to be 
famous house specialty and my favorite, the 
homemade BBQ Pulled Pork Sandwich (pic-
tured above right). Kelli prefers the upper pork 
shoulder called Boston Butt.  This name refers 
to a way of slicing the pork first used in Boston 
over 100 years ago.  I’ll bet you didn’t know this 
cut has nothing to do with a pig’s butt either!  
Actually, a butt was a type of cask or barrel that 
was used to store the meat.  So anyway, Kelli 
roasts the Boston Butt for 6 to 8 hours and then 
adds her own BBQ sauce.

The sauce is special because only freshly 
ground spices are used.  Kelli blooms the spices 
first.  The technique requires her to first heat 
the spices in oil in order to release and amplify 
their flavors.  Then she adds peppers and other 
secret ingredients in turn bringing out the full 
flavor of the hand pulled pork.

Some other tasty menu items include the burg-
ers made from 100% Black Angus Beef.  Also, 
the Sea Food Combo with Cod, Shrimp and 
Clam Strips is superb.  I found the clam to be 
particularly delicious.  This Sea Food basket and 
the Fish & Chips Catfish breaded with a corn-
meal crust are especially popular during Lent.

The new menu has 15 appetizers.  They are all 
delectable but the standouts are the Jalapeno 

Mini Tacos, Sweet Potato Tater Tots, Clam Strips, 
French Fried Green Beans and Mac and Cheese 
Bites.  The best way to enjoy these is to order a 
3 or 4 item mix or match basket.

There are also 11 pizzas on the menu.  They 
are not frozen because they are made fresh 
and delivered regularly by Bullet’s and Bonnie’s 
Restaurant in Monroe, WI.  The Spicy Chicken 
Fingers, Chicken Drummies and Fried Chicken 
Dinners are all terrific. If you like spicy chicken 

New Diggings General Store & Inn
2944 County Road W, New Diggings, WI 53803
608-965-3231 • www.NewDiggs.com
HOURS: Thu–Fri, 3 pm – Close
Sat: Noon – 2:30 am, Sun: Noon – 10 pm
ATMOSPHERE: Early 1800’s Bar & Grill
NOISE LEVEL: Party Time
RECOMMENDATIONS: BBQ Pulled Pork Sandwich, 
Angus Burger, Seafood Combo, Chicken Fingers, 
Pizza, Pick 4 Appetizers
LIQUOR: Beer, Wine, Margaritas & Malt Beverages
PRICE RANGE: $3.00 - $11.00
RESERVATIONS: No
PAYMENT OPTIONS: Cash, Check, Visa or MC
KIDS POLICY: Welcome, No high chairs or boosters
CATERING: Yes, Especially for on premises parties
TAKE OUT: Yes, DELIVERY: No
PARKING: Two Large Private Lots

{ 365 dining: 2 New Diggings Destinations } on the 8th day, God created sweet pototo bites.

Anton’s Saloon
26320 County Road W, New Diggings, WI 53803
608-965-4881 
HOURS: Thu – Sun, 12:00 pm – Close
ATMOSPHERE: Early 1800’s Bar & Grill
NOISE LEVEL: Party Time
RECOMMENDATIONS: Half Pound Macho 
Burger, Thursday Tacos, Week-end Chili 
Dogs, All of Donna’s homemade desserts
LIQUOR SERVICE: Beer, Wine, Wine Coolers
PRICE RANGE: $1.50 - $6.50
RESERVATIONS: No
PAYMENT OPTIONS: Cash Only
KIDS POLICY: Welcome, High Chair & Booster
CATERING: No, TAKE OUT: Yes DELIVERY: No
PARKING: Large Private Lot
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try splashing on Frank’s Red Hot Original Cay-
enne Pepper Sauce. The label means what it 
says so try just a few drops first!

With all this good food you will need some 
drinks to wash it down.  Lou has you covered 
with 45 bottled beers to choose from.  For 
something different ask him to make you a 
Margarita made from La Quinta Agave Wine.  
It’s delicious and quite unusual.

You will want to have another when you come 
out for the 6th Annual New Diggings Music 
Festival August 12 to 14.  Did I mention New 
Diggings General Store is also an Inn?  There are 
5 country furnished rooms so you can arrange 
to stay overnight.  This is a great way to party 
all night and drive home in daylight so you get 
to see the scenic countryside.

Right across the street is Anton’s Saloon.  Own-
ers Bob and Donna Anton have been enter-
taining the local celebrities, bikers and cruisers 
for over 13 years.  They have a large number of 
bottle beers in stock and several on tap includ-
ing Samuel Adams, Heineken, Guinness and 
Amber Bock.

Their menu is purposely designed to be 
short and sweet.  There are four very large 
sandwiches.  They are the Half-Pound Macho 
Burger(pictured above) , the Brat Sandwich 
consisting of two quarter pound bratwurst 
patties, the Grilled, Boneless Chicken with 
Wundoemus Spice Blend from Platteville, WI, 
and the Shaved Smoked Ham with your choice 
of Swiss or American cheese.  All these include 
cheese, lettuce, tomato, onion and pickles. The 
fresh meats for these sandwiches are supplied 

by Weber Meats in Cuba City, WI. So you know 
they are all amazingly delicious. There is also 
Taco Thursday and Chili Dogs made with 
Nathan’s Famous Original Coney Island Hot 
Dogs on week-ends.

Many of the regulars just come for dessert.  
They are all made right on the premises and 
are always freshly baked. You never know 
what you are going to find but on my last visit 
there were 8 sweets to choose from:  apple 
pie, peach crisp, chocolate peanut butter silk 
pie, turtle brownie sundae and turtle, cherry or 
caramel pecan cheesecake.  

I highly recommend you plan a week-end drive 
to New Diggings.  You will have a great time, I 
guarantee it!

is it uncouth to order two macho burgers for one guy?{ 365 dining: 2 New Diggings Destinations } 

Do you have a favorite restaurant you would like to see 
reviewed?  Please send your requests, suggestions and 
comments to Argosy at argomark@mchsi.com.
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“Oh, The Places You’ll Go!” 
Administrative Professionals Luncheon: 
Wednesday April 27, 1:30 a.m. - 1 p.m. 
Shalom Retreat Center, 1001 Davis St.

Bring yourself and/or your 
office staff to Shalom’s annual 
salute to administrative profes-
sionals. the event begins with a 

delicious salad entrée. Immediately following 
the meal, Bobbi Earles, Executive Director of 
Alumni & Communications at Loras College 
will give her earnest (and a little humorous) 
tribute to all dedicated office workers. Offer-
ing: $10. To register, call Shalom at 563/582-
3592 by noon, Friday, April 22.

A Celebration Of   
German Food & Music  
Thursday April 28, 6:30 p.m. - 8:30 p.m. 
Shalom Retreat Center, 1001 Davis St.

This evening is for all those of 
German heritage and those 
who wish they were of Ger-
man heritage! Come, enjoy the 

wonderful, mouth-watering German foods 
our dietary staff prepares for this occasion 

each year, not to mention the wonderful 
lively music provided by Dave Overby and 
his friends! Offering: $22. To register, call Sha-
lom at 563/582-3592.

Good for the Earth, Good For Us
Shalom retreat Center, 1000 Davis St. 
Saturday, April 30, 8:30 a.m. - 12:30 p.m.

Michelle Balek OSF, Christine 
Happ Olson, and Beverly Wagner 
will lead a program to nourish 
both body and soul titled “Good 

for the Earth, Good for Us” from 8:30 a.m. to 12:30 
p.m. on Saturday, April 30 at Shalom Retreat 
Center, 1001 Davis Street, Dubuque. Each of our 
presenters actively works with some aspect of 
this topic in the city of Dubuque.

The morning will incorporate a variety of media 
as well as experiential and reflective segments 
to present an overview of  sustainability as it 
relates to our food system. We’ll explore why and 
how to do good for the earth, and find stronger 
community connections in the process.  The 
event will include  prayer, input, reflection, 
good food, and discussion regarding the foods 
we eat and the implication of our food choices 
on our own 
health and 
that of our 
earth.

The offering 
to attend is 
$30, which 
includes a continental breakfast and conclud-
ing lunch. To register, call Shalom at 563-582-
3592 by Wednesday, April 27.

To “Mutt”shroom or Mushroom 
By Mary Erschen

Hunting the elusive morel mushroom is a 
popular Midwest outdoor activity enjoyed 
during early spring. Small grey morels start to 
appear the 2nd or 3rd week of April along the 
south and southwest side of the hills and are 
insulated by grass and moss.

Wondering if you can train your dog to hunt 
morels? You may want to explore the sport of K9 
nose work. This sport, inspired by 
the training methodology of K9 
detection, borrows elements of 
that training for recreation. Dogs 
and owners have fun using cot-
ton swabs scented with natural 
essential oils as target odors for 
training. Ron Gaunt, Amy Heriot 
and Jill Marie O’Brien developed 
classes under the canine nose 
works banner.  The National Asso-
ciation of Canine Scent Work (NACSW) is the 
only officially sanctioned and organizing body 
for the sport of K9 nose work (http://www.
nacsw.net/home/whatisk9nosework.html). 

The nose is the fastest route by which informa-
tion can get to the brain (for both humans and 
pets). What breed knows how to use their nose 
to help locate the morels? The Italian breed 
Lagotto Romagnolo (http://www.lagottorom-
agnoloclubofamerica.com) has been specially 
bred to find mushrooms on all kinds of terrain 
and is the only breed in the world that special-
izes in tracking down mushrooms. This breed 
processes inherent search and find skills, an 
excellent sense of smell and suppressed hunt-
ing instincts so that they are not distracted 

by game. Lagotto Romagnolos are small to 
medium size water dogs with a rustic, strong 
appearance, a crimped, curly coat and are 
known to be verhow does your light y affec-
tionate, bonding easily. From the 16th Century 
onward, books on European folklore, local cul-
ture, customs and hunting are full of citations 
that mention this small, curly-coated dog.

Whether you train your dog to hunt morels 
or bring them along for companionship and 
exercise, remember to bring water (a collaps-

ible bowl for the dog), your own 
insect repellant (pets need flea 
and tick prevention), human 
and pet first aid kits (available 
through local Red Cross Chap-
ters), a cell phone, compass, pet 
waste bags, bags for morels, a 
walking stick and comfortable 
backpacks for you and your pet. 
Be sure your dog’s collar or har-
ness is leather and will break 

readily if caught on something. 

Wear a hat and cover your legs and arms, 
remembering to check yourself and your pet  for 
insects and ticks. Always identify mushrooms as 
nonpoisonous. Knowledge of basic obedience 
training before undertaking an adventure like 
morel hunting helps control pets and adds to 
the enjoyment of the outing. “Dog lovers have 
discovered hunting morels with their pet pro-
motes mental and physical exercise for their dog 
and is a great opportunity for outdoor fun and 
bonding,” says Mark Erschen, owner of FidoFit.

Mary Erschen is a certified dog trainer and owner of 
FidoFit in Dubuque. She can be reached by calling (563) 
582-5160 or on Facebook through the Fido Fit Page.

{ the pet corner / shalom events} how does your light shine in the halls of shambala?
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Dancing with the Stars,   
Dubuque Style  
Saturday, April 16  
Hotel Julien Grande Ballroom 

The Dubuque 
Chamber of 
Commerce 
hosts the sec-

ond annual Dancing with 
the Stars, Dubuque Style, 
Saturday, April 16 in the 
Grande Ballroom of the 
Hotel Julien Dubuque.  The 
charity fundraising event 
starts at 6 p.m. with a cock-
tail and hors d’oeuvres 
hour, with the dancing 
competition set to begin 
at 7 p.m.  

The competition itself will 
feature ten local celebrity 
Chamber members (the 
“stars” if you will) perform-
ing a dance routine with 
a professional, or at least 
highly trained partner, not 
unlike the popular TV show. Music for 
the competition, which will cover a vari-
ety of dance styles, will be provided by 
Hunter Fuerste and his American Vintage 
Orchestra.  

Where this contest differs from the 
TV version is that the winners are not 
selected by a mere panel of judges or TV 
viewers text messages, but by members 
of the community who “vote” for each 

contestant by pledging or contributing 
money to that contestant’s charity.  One 
dollar equals one vote.  Best of all, 100 
percent of the proceeds go to each of 
the selected charities.  

This year’s “stars” and their charities of 
choice include Joey Anderson – Hospice 
of Dubuque, Crenna Brumwell – Hill-
crest Family Services, Kelley Deutmeyer 
– Heart Program at Four Mounds, John 
Donovan – Mercy Service Club Autism 
Center, Eric Dregne – Every Child Every 

Promise, Sara Harris – 
The Anna Weitz Ben-
efit Fund, Jan Hemmer 
– Grand Opera House & 
Dubuque Arts Council, 
Adam Mennig – Senior 
Education Foundation, 
Susie Peterson – Big 
Brothers / Big Sisters, and 
Doug Warthan – Lance 
Cpl. Christopher Billmyer.  
Dance coaches for the 
event were provided by 
Adam Kieffer and Ball-
room by Jennifer.  

Admission to Dancing 
with the Stars, Dubuque 
Style is $45 for Chamber 
members and $55 for 
those who are not yet 
members.  In addition 
to a fabulously enter-

taining evening, admission includes a 
substantial spread of hors d’oeuvres, 
beer, and wine.  A cash bar will also be 
available.  The Chamber asks guests to 
RSVP by April 14 which can be done by 
calling the Chamber at 563-557-9200 or 
by registering online at www.dubuque-
chamber.com. For more information, call 
Barry Gentry at 563-557-9200 or email 
bgentry@dubuquechamber.com. 
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{ dancing with the stars, chef’s night out } i hope it’s not dish washer guy’s night out?

Chef’s Night Out  
Presented by The Dubuque Area  
Chamber of Commerce Presents : 
Friday, April 29  
Hotel Julien Dubuque 
The Dubuque Chamber celebrates the 
culinary skill and diversity of the Tri-States 
with a new event, Chef’s Night Out.  Sched-
uled for Friday, April 29 at the Hotel Julien 
Dubuque, the event will feature 10 of the 
area’s best executive chefs.  Each table 
will be randomly assigned a chef who will 
feature his or her culinary skill by prepar-
ing and serving a four-course meal, paring 
each course with a wine or beer selection.  

The evening starts with cocktail and 
hors’d’oeuvres hour at 6 p.m. with the din-
ner starting at 7 p.m.  A silent auction dur-
ing the evening’s festivities will add to the 
excitement of the event.  

Tickets are $60 for a single member, $100 
for a member couple, $70 for a single non-
member, and $120 for a non-member cou-
ple. Ticket price includes cocktails, hors 

d’oeuvres, and four-course meal.  Seating 
is limited so contact the Chamber soon for 
to reserve your table.  Contact Barry at the 
Chamber for details and to reserve your 
place at a table by calling 563-557-9200 or 
email bgentry@dubuquechamber.com. 

As of press time, confirmed chef’s include: 
 
• Chef Gerald Lowry of Grand River 
Center 
• Andrew Weis of Caroline’s 
• Angela Linton & Carolyn Canfield  
   of Life’s a Feast 
• Chef Michael Grimes of Chef Michael 
• Executive Chef Scott Mullins of  
  Champagne Steakhouse/ Mystique Casino
• Chef DeCuisine Will Jester of 
  Champagne Steakhouse/ Mystique Casino
• Stephanie Gorius of Cookin Something Up
• Executive Chef Randy Hoppman  
  of Eagle Ridge Resort & Spa 
• Garde Manager Morgan Wesley  
  of Eagle Ridge Resort & Spa 
• Anita Kopp & Rosemarie Bucher  
  of La Gastronomie Catering
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{ mattitude } is it me or are those to docs sort of ruggedly handsome?

Eeyore is a popular character in the Winnie 
the Pooh. He is a perpetually depressed don-
key known for his attitude – very negative. 
The problems of the day weigh Eeyore down 
so much that he rarely smiles because noth-
ing positive ever happens. It is easier for him 
to expect nothing so when he gets noth-
ing, it is OK. Based on his constant streak of 
bad luck, Eeyore lives under the assumption 
that life sucks. His world is one tragedy after 
another and he is so obsessed with what’s 
wrong, that the good things pass him by 
unnoticed. There is nothing he can do about 
it and his motto has become “it won’t work, 
so why try?”

Does this sound familiar? If you’re not an 
Eeyore, chances are that you know one. They 
just kind of grind their way through life. Their 
constant state of negativity is infectious and 
has many symptoms – bitterness, jealousy, 

low self esteem, and envy. Eeyores are dan-
gerous because birds of a feather flock 
together and we all know that misery loves 
company. It’s not hard to identify a nega-
tive person, but dealing with them can be 
challenging.

If you frequently engage in conversations 
with an Eeyore, some of that negativity 
will rub off on you. The best way to handle 

Eeyores is to maintain your own positive 
attitude and spend the least amount of 
time possible interacting with them. Try 
not to engage in gossip, complaints and 
other forms of negative conversation. By 
sympathizing you are reinforcing their 
negative habits. If you spend much time 
around someone who perpetually whines, 
criticizes, or spreads a gospel of “doom and 
gloom,” it will chip away at your previously 
positive disposition. When you identify an 
Eeyore in your life, stay away from them. 
If that is not practical, limit the amount 
of time you spend with them. Instead of 
spending two painful hours with them,  
try 10 minutes.

There’s a little bit of Eeyore in all of us. I can 
attest to thoughts of depression and bouts of 
self-doubt, but we must find a way to tell that 
inner Eeyore to screw off. There is no point 
sitting idly by while others move on, leaving 
you behind to complain. The Eeyores of the 
world with their “it won’t work, so why try?” 
motto never go after anything which makes 
it almost impossible to get the smallest piece 
of anything. Sure there are other challenges 
on the horizon but each accomplishment 
makes you stronger and prepares you to 
tackle the next hurdle. Yes, the world ain’t all 
sunshine and rainbows, but there’s a thing 
called free will that allows you to choose 
your attitude and control your own destiny.

The Eeyore Effect 
by matt booth

Mattitude Improvement Tip 
Don’t avoid conflict
Don’t go looking for it when it’s not there, either, but when a real conflict exists be-
tween you and another person, address it and get it out of the way. We can often talk, 
in-depth, with friends or other uninvolved parties about the problems we have with 
how someone else works, talks, acts, or just is — but we come up shy about talking 
about our concerns directly with that person. Avoiding conflict usually takes more 
energy than dealing with it would. So take charge and deal with conflicts as they arise.

Matt Booth works with organizations who want to improve their people so they can be more success-
ful at what they do. If you think one of Matt’s programs would make sense for your business, contact 
him today at 563-590-9693 or email him at matt@mattbooth.com.
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Blame it on the Chili Cheese Fritos. On 
our way from Dubuque to Ann Arbor for 
yet another visit to the Michigan Extreme 
Headache Institute, we’d pulled over at a 
rest stop to, you know, rest. It was two in the 
afternoon Iowa time, three in Michigan, and 
I was hungry, so I flattened out a dollar bill 
and slid it into the vending machine. I’d had 
my eye on those Fritos at gas stations since 
the outskirts of Davenport, and my resistance 
had finally crumbled. 

As so often happens, the machine 
malfunctioned. But instead of getting NO 
Fritos, we got TWO. Yippee! One for me, one 
for my husband. We wolfed them down as 
we proceeded on our endless way east. 

We got there just in time to make our 
6:00 reservation at Café Habana, a Cuban 
restaurant teeming with students from the 
University of  Michigan celebrating not only 
the first warm day all winter but also, to our 
dismay, St. Patrick’s Day. To say the place was 
noisy with revelers in green t-shirts would be 
an understatement. All I wanted was to eat 
something good and get out of there. 

I know I write a lot about food, and cooking, 
and cookbooks, but one thing I don’t think 
I’ve mentioned is that unlike Julia Child, say, 
or Paul Prudhomme, I can’t eat much at one 
time. Give me a poached egg and I’m full. 
Give me half a sandwich and a small salad 
and that’s lunch. “Eats like a bird,” my college 
boyfriend’s mother remarked, sounding 
exactly like the parents in “Goodbye 

Columbus,” which should 
have warned me against 
dating him, but, of course, 
did not. 

Once I was having some 
kind of ultrasound of my 
esophagus, and my stomach 
happened to show up on 
the screen. The doctor in 
the room commented, 
“Hmm, you’ve got a long, 
thin stomach.” Alarmed, 
I asked, “Is that normal?” Concerned at my 
alarm, he reassured me it was nothing to 
worry about. But it’s made me wonder – is 
that why I can’t eat more than half a pork 
chop at a sitting? Sometimes I feel like one 
of those people who’ve had a gastric bypass 
and really cannot swallow more than a 
few tablespoons of food at a time without 
becoming extremely uncomfortable. 

What I’ve learned, as a way of coping with this 
handicap (trust me, it’s no fun) , is to order my 
entrée off the appetizer menu. That way, I’ve 
got room for dessert, my favorite part of the 
meal. Appetizers are like the “small plates” 
at tapas bars, interesting little compositions 
of food shrunk down to midget size. I also 
love buffets, where I can take just one bite of 
several tasty things. It may seem like a waste 
of money, but it is literally all I can eat.

So when we sat down to order at that Cuban 
café, I studied the menu meticulously, 
finally settling on their Chilaquiles con Polla. 

Described as fresh corn 
tortillas simmered in a spicy 
ancho chile sauce with roasted 
chicken, white beans, lime 
crema and fresh avocado, this 
appetizer sounded like a tasty 
combination of tastes and 
textures, and at nine dollars, 
small enough to allow room 
for a piece of heavenly tres 
leches cake. 

But no. What arrived was 
a gargantuan platter of wet corn tortillas 
soaked in red sauce. True, it contained chicken 
and white beans, with lime crema and fresh 
avocado plopped on top. There was enough 
to feed six hungry children, or one ravenous 
truck driver. I felt full just looking at it. I could 
only wonder if anyone had ordered this dish 
twice. It might serve as a good hangover 
meal, but to me it was one soggy mess.

This is my other problem – I’m just not very 
good at imagining a dish from its description 
on a menu. I love reading cookbooks, but 
mainly those with full-color photos. Diana 
Henry’s wonderful cookbooks contain 
brilliant narratives of each recipe, but I 
might skip Roast Winter Squash Salad with 
Lentils and Goat Cheese were it not for the 
accompanying photo, which looks good 
enough to eat. And I don’t even like squash 
all that much!

On our next night in Ann Arbor, we went 
to Amadeus, a Viennese restaurant graced 

by a classical guitarist rather than taken 
hostage by drunken college students. Wary 
of  repeating the previous night’s mistake, I 
studied the menu as if I were about to buy a 
new car. My wish: I wanted to try something 
authentic. I wanted to love it. And I didn’t 
want to wind up too stuffed to enjoy 
dessert. (I already knew what that would 
be. Choosing dessert is never the problem.) 
I could have goulash in a cup, or a Russian 
potato pancake with sour cream and caviar, 
Roma artichoke salad, creamed herring, 
or Golabek, a cabbage roll topped with 
tomato sauce. They all sounded interesting 
and good. I decided on the Amadeus 
pancake, a single potato pancake topped 
with dill sauce and smoked salmon served 
over fresh greens.

It was small. It was fun. It was delicious. It was 
perfect. And even though the freshly baked 
rolls that arrived with my husband’s Bitki 
with Kopytka demanded, “Eat me!” I still had 
plenty of room for a slice of their delectable 
Sacher Torte, which I had not, somehow, ever 
tried before, not even on our honeymoon in 
Austria. 

True, as we passed the Schakolad Chocolate 
Factory next door, I had absolutely no interest 
in even browsing inside, a state of affairs that 
normally indicates I’m near death. But there 
is a big difference between sick and being 
sated. Satisfied. Well fed, and fed well. 

pam2617@yahoo.com

From Fritos to Perfection  
by pam kress-dunn

{ pam kress-dunn } clearly, if i can eat the whole bag in one sitting it was mislabeled as “family-sized”.
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Nelson: A Tribute to Ricky Nelson  
Friday, April 15, 8 p.m.  
Twin brothers Matthew 
& Gunnar Nelson will 
perform Ricky Nelson 
Remembered, a unique 
multimedia entertain-
ment event featuring 
live renditions of some of Ricky Nelson’s best 
loved hit songs, Friday, April 15 at 8 p.m.  The 
show, that includes never before seen big 
screen video footage of the Nelson family and 
interviews from celebrities influenced by Ricky 
Nelson, will also include live performances of 
his hits like “Hello Mary Lou,” “Travelin’ Man,” 
and “Garden Party” With their own hit “(Can’t 
Live Without Your) Love & Affection” they 
put the Nelson family in the Guinness Book 
of Worlds as the only family in entertainment 
history with three generations of #1 hitmakers.

Arch Allies  
Saturday, April 16, 8 p.m. 
The Mississippi Moon Bar asks you, “Why settle 

for one tribute band when you can see three?” 
That’s what you get with Arch Allies a tribute 
act performing the greatest hits of three of 
the late ‘70s and early ‘80s biggest and most 
popular bands: Journey, Styx, and REO Speed-
wagon. Most tickets are sold out, still there are 
$10 general admission tickets available.

Afrodisiacs 
Friday, April 22, 8 p.m.  
The Mississippi Moon Bar gets down with 
some of the 1970s hottest disco music 
played live by the Afrodisiacs. Not just a 
dance band, but an energetic, high energy 
show exploding with funky costumes, style 
and attitude that leaves audiences aston-
ished and overwhelmed! Best of all, general 
admission tickets are free so get your plat-
form dancing shoes on and get on down. 

The Spazmatics  
Saturday, April 23, 8 p.m. 
Area fans of ‘80s music already know, the 
band that truly takes them back to the 
decade is the Spazmatics.  These “nerds that 
rock” lend their geeky charm and infectious 
energy to an expansive list of songs from the 
decade of skinny ties, big hair, and spandex 
– as they say, all the songs you hate to admit 
you love. General admission tickets are free!   

Davy Jones of the Monkees  
Saturday, April 30, 6 & 8:30 p.m.  
International teen idol and lead singer of 
the The Monkees Davy Jones will make his 
first appearance at Mississippi Moon Bar 
Saturday, April 30 with two shows, 6:00 p.m. 
and 8:30 p.m.  Davy’s live show combines a 
wonderful mix of The Monkees’ hits includ-
ing “Daydream Believer,” “I’m a Believer,” “Last 
Train to Clarksville,” “Steppin’ Stone,” to Davy’s 
anthem “I will Love You Forever.”  While many 
of the more expensive reserved booth and 
table seats are sold out, $35 reserved floor 
seating, $25 reserved mezzanine seating, and 
$20 and $15 standing mezzanine and bar tick-
ets (respectively) are still available.

Axis of Awesome  
Wednesday, May 4, 8 p.m. 
The Axis of Awesome are The World’s Most 
Awesomest Comedy Band. They have 
blown audiences away around the world, 
Their latest show, “Songs in the Key of Awe-
some” received multiple 5-star reviews in its 
premiere season, being called “a superbeast 
of high energy, high impact comedy.” Their 
Four Chord Song is also the highest rated 
comedy video of all time on YouTube, and 
has received over 14 million hits. Tickets are 
just $12 for G.A. and $17 for reserved seating.

Tickets for all shows and are available at Dia-
mond Jo Casino’s Diamond Club or on line 
at www.diamondjo.com. You must be 21 to 
attend all shows at the Mississippi Moon Bar.

{ moon bar concerts } michael nesmith’s mom invented white out and he doesn’t have to work anymore.
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Current research suggests eggs are not as 
bad as they were once cracked up to be. 
Below are twelve reasons to eat eggs.

1. An egg a day for most healthy people is OK 
and does not result in significant changes in 
cholesterol or triglyceride levels. 

2. According to new nutrient data from USDA, 
the average amount of cholesterol in a Grade 
A large egg is 185 mg, 14 percent lower 
than the 212 mg previously reported.

3. One egg contains only 70 calories 
and provides 6 grams of high-
quality protein.

4. Health benefits from eating high-
quality protein include maintaining muscle 
as you age and better blood sugar levels.

5. When people on a calorie-restricted diet ate 
protein foods, such as eggs, for breakfast, their 
appetite was reported to be satisfied longer.

6. Eggs are an excellent source of choline. 
Choline enhances brain development in 
babies and improves memory after birth.

7. New studies indicate choline may even help 
prevent memory loss associated with aging. 

8. A new reason! A large egg is now considered 
a “good” source of vitamin D, providing 41 IUs 
or 10% of daily value, which may have bone, 
cardiac and cancer protection benefits.

9. Egg yolks contain lutein and zeaxanthin, 
which may reduce the risk of cataracts and 
protect against macular degeneration. New 
research has found the lutein in eggs to be 
more bioavailable, or used better by the 
body, than some other sources of lutein.

10. Eggs are one of the most affordable 
sources of high-quality protein.

11. An egg is a quick and easy meal for 
breakfast, lunch or supper.

12. Hard-boiled, they make a great high-
quality protein snack to help control hunger.

Eating Well Deviled Eggs (Serves 24).
Deviled eggs are a perennial potluck 
favorite. Our recipe replaces some of the 
egg yolks with nonfat cottage cheese – 
keeping the filling velvety and rich while 
reducing some of the fat.

All you need
12 large hard-boiled Hy-Vee  

HealthMarket Organic eggs, peeled
1/3 cup nonfat cottage cheese
1/4 cup low-fat mayonnaise
3 tbsp. minced chives or scallion greens
1 tbsp. Hy-Vee sweet pickle relish

2 teaspoons Hy-Vee yellow mustard
1/8 teaspoon salt

Paprika for garnish

All you do
1. Halve eggs lengthwise with a sharp knife. 
Gently remove the yolks. Place 16 yolk halves 
in a food processor (discard the remaining 8 
yolk halves). Add cottage cheese, mayonnaise, 
chives (or scallion greens), relish, mustard and 
salt; process until smooth.

2. Spoon about 2 tsp. yolk mixture into each 
egg white half. Sprinkle with paprika, if desired.

To hard-boil eggs: Place eggs in a single 
layer in a saucepan; cover with water. 
Bring to a simmer over medium-high heat. 
Reduce heat to low and cook at the barest 
simmer for 10 minutes. Remove from heat, 
pour out hot water and cover the eggs with 
ice-cold water. Let stand until cool enough 
to handle before peeling.

To make ahead: Cover and refrigerate for 
up to 1 day.

The information is not intended as medical advice. 

Please consult a medical professional for individual advice.

A Dozen Reasons to Eat Eggs
with nutritionists pat fisher
 & megan horstman

My name is Sara Carpenter and I am the 
Landscape Designer at Steve’s Ace Home and 
Garden. I am 29, married, and the mother of 
an awesome 8 month old girl named Skylar.
 
Time Flies…
This old saying rings true in my life.  I returned 
to Dubuque in 2003 after attending Kirkwood. 
Since then, I have become a homeowner, 
designer, coach, wife and most importantly, 
a mom.  My life seems to be on the fast track.  
I have come to realize that I inadvertently 
designed it that way.
 
My gardening journey began early in my life as 
my parents were passionate about working in 
the yard and my sisters and I were required to 
help them.  When I was 6 years old, my parents  
purchased the local Ace Hardware store and 
expanded the business to include garden 
products and plants.
 
In 3rd grade, I joined the Earth Care Club and 
we learned about recycling, conservation, and 
composting.  Memories from that club still have 
an impact on my perspective of all things green.
 
After high school, working with plants seemed 
the natural thing to do.  I attended Kirkwood 
that fall and worked at a garden center in Cedar 
Rapids for several years.  The public somewhat 
perceived me as a “gardening expert”, although 
I did know quite a bit, anyone who has gardened 
before knows that the only way to truly be an 
expert on a plant is to grow it yourself.

I became involved with the Garden Organic, a 
television show that teaches kids how to garden 
and live a “greener” life, because I thought this 

would be a great way to share some of my 
knowledge in how kids can help to have a lower 
impact on the earth.
 
Being a mom has made it even more important 
to me to practice what we preach in Garden 
Organic. It is a life style I want to instill in my family 
regardless of how crazy my husband thinks I am.
 
Please join me on this journey as life continues 
to evolve into the next phase.  Hopefully you can 
benefit from my experiences or at least laugh at 
some of the funny things along the way!
 
Here are some things on   
my family’s to do list… 
• Rake up any old debris left in the yard (We 
were busy being new parents last year and 
didn’t get as far as we wanted to)

•  Prune plants that flower after June.  (If you 
prune early bloomers like lilacs, you won’t see 
blooms this season.  The plants we are pruning 
are ornamental grasses, spirea, and perennial 
growth from last season, etc.)

• Replace old soil in pots with fresh potting mix 
to prepare for annual plantings.

• Fertilize our lawn and use a pre-emergent 
herbicide to prevent aggressive weeds from 
sprouting and ultimately competing with what 
little good grass we have growing. We are 
choosing to use a more chemically dependant 
product initially until we can overseed and truly 
get some quality grass growing.  The plan is to 
get awesome grass growing and then switch 
to an organic fertilizer to maintain quality. 

• Mulch all beds to prevent weeds and give 
a crisp clean look. Use corn gluten to prevent 
future weed seeds from germinating.

{ advice from sara, pat & megan } do you think steve ever refers to himself in the third person?
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by Robet P. Gelms

Just like Captain Renault in the movie 
Casablanca who is shocked at finding 
gambling going on in Rick’s, I’m shocked, 
shocked, to discover David Baldacci’s lat-
est installment of the Camel Club, Hell’s 
Corner, getting bad reviews. This is the 
fifth installment of the adventures of 
the Camel Club and, while it won’t rival 
Moby Dick, Huckleberry Finn or The Great 
Gatsby for the title of The Great Ameri-
can Novel it, without question, meets all 
of my criteria for a worthwhile read: was 
I entertained, yes: was it worth the price 
of buying it (Kindle), yes: did I mind the 
unbelievable plot lines or the comic strip 
portrayal of some of the characters: no 
because that’s partly why I like the Camel 
Club. I’ll also add that I’m constantly 
annoyed at critics who review books out 
of the books intended comfort zone. This 
isn’t a novel that pretends to 
be a John Le Carre or Graham 
Greene treatment of some of 
the same thematic territory. 
This is a novel meant to be a 
diversion from the slings and 
arrows of your daily life that 
won’t tax the brain cells you 
are killing by drinking all that 
good German beer whilst 
reading it.

The events in Hell’s Corner take place 
shortly after the events in the last book, 
Divine Justice, end. Oliver finds himself 

in the most unlikely position of 
being dragged back in to work for 
the government by no less than 
the President of the United States 
himself. Oliver is tasked to investi-
gate drugs, the Mexican cartel, and 
the Russian connection to all that. 
His investigation is violently inter-
rupted when one evening, while 
walking alone in Lafayette Park 
across from the White House, there 
is a hail of automatic gunfire and 
then, a huge explosion that sends 
Oliver to the hospital and every-
body is off to the races.

The whole novel is one diversion 
after another; one misdirection 
after another; and one dead end 
after another. You really get the 
feel of how an investigation of this 
magnitude is handled when the 

clues point all over 
the place and the 
jostling of all the govern-
ment agencies trying to take 
credit for everything actu-
ally helps the bad guys get 
away with it. Because the PM 
of Great Britain was in the 
vicinity the early theory was 
an assassination attempt. 
Thus MI6 has sent their best 
agent to liaise with the FBI, 

CIA, Homeland Security, the NSA and 
maybe even the local Library Women’s 
Auxiliary…um…not that last one. Her 

name is Mary Chapman and she proves 
to be a real humdinger. After one savage 
and spectacular demonstration of her 
shooting and hand to hand combat skills, 
an FBI guy says, “Where did you learn 
that?” She replies, “Hey, love, MI6 is no 
girl’s school.” Quite evidently not!

If Baldacci has a point in this book beyond 
the plot and characterizations it surely has 
to do with how our government investi-
gative agencies work with one another or 
not so much. Unfortunately for all of us, 

we have found in real life that they 
don’t play well with one another 
even when people are dying. They 
all jealously guard and protect their 
little fiefdoms from encroachment 
by any other agency. Getting credit 
of solving big cases is paramount 
even if you didn’t solve it. Sharing 
information with anybody else is 
about as likely to happen as John 
Boehner showing up at a rally to 
support Planned Parenthood and 
making everybody else look bad is 
considered an important manage-
ment skill even if they happen to 
be on your side. It is maddening in 
the book and more so when you 
already know that it happens in real 
life. Just talk to any local cop who 
has had their local investigation 
blown up by the FBI.

Trying to figure out who is doing 
what to whom is the great fun 

in this book. There are surprises along 
the way; you can see some of them 
coming but others are hidden in plain 
sight. I like to call those a “smack the  
forehead moment.”

Whatever you do read the last 50 pages 
very carefully because the ending is a 
bombshell that ties up all the loose ends 
of Hell’s Corner and points to the next 
Camel Club episode that has Oliver Stone 
AKA John Carr being marinated for some 
real nasty business.

The Camel Club Rides Again

{ bob’s book reviews } oliver stone is my hero. not that oliver stone, the other one.
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{ library events  /  riverview center } thanks to the library, I can catch up on five seasons of “Lost” hype in a bout a week.

Dubuque Main Street   
Architecture Days Related Events 
Learn more about Architecture Days on page 12!  

Wednesday, April 20, 12:10 P.M. 
Take a guided tour of the historic library! 

Thursday, April 21, 6 P.M.  
Join a free public screening of the film “The Belly of an Architect” (Rated R).   
There will be a discussion of the movie following the screening. 

Saturday, April 23 10-11:30 A.M.  
LEGO Day program is SOLD OUT! But you may check with the library to see if another session 
has been added. 563-589-4225.

Minute to Win It!
Monday, April 25 from 2:00 – 3:00 p.m. for ages 9-11,  
or 4:00 – 5:00 p.m. for ages 12- High School
You’ve seen the TV program 
now hop on board and try 
your luck. You will have a 
minute to win it as you try 
your skill and luck competing 
against the clock. Are you up 
for the challenge? Program 
will be held in the 1st floor 
Story Hour Room. Register at 
the Youth Services Help Desk 
or by calling 563-589-4225, 
extension 2228.

Look for this new Carnegie-Stout Plublic Library events and opportunities feature in every issue 
of 365ink Magazine, where you can always “Check-Out the Possibilites” for yourself and your 
family at one of Dubuque’s greatest free community resources.
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{ puzzles }

Place a number in the empty boxes in such a way that each row across, each column 
down and each small 9-box square contains all of the numbers from one to nine.

Answer on page 39.

you’ve been staring at the spot the difference for an hour, move on.

Spot the Difference 
There are 10 differences between the two versions of this photo of our 
cover model Jill Mesch, taken by Cory Huntington of Studio H Photography.  
Can you spot all 10? Answers on page 39.

Answer on page 39.
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As the saying goes, 
“We’ve come a long way, 

baby!” on our path to a sustainable future!  
There are exciting elements yet to be ex-
plored that will serve to further enhance 
future life quality in Dubuque!  Take Ashe-
ville, North Carolina for example.  Where 
Dubuque has been heralded as “San Fran-
cisco on the Mississippi,” Asheville has been 
heralded as the “Paris of the South.” Also like 
Dubuque, Asheville has ranked in the top 
10 places in America in innumerable cat-
egories (including best place to live, best 
place to visit and best place to retire). It is 
a friendly town with reputable public and 
private schools, light traffic and delightful 
architecture, culture, food and weather.  
The buzz about Asheville now surrounds 
“The Villages” at Crest Mountain.  Why? It is 
Asheville’s landmark ecofriendly, intention-
al community that emphasizes sustainabil-
ity, interdependence, diversity, self reliance 
and affordability.

Its “Garden Development” is a planning 
strategy that has been used throughout 
history and resurfaced recently in the New 
Urbanism movement as an alternative to 
“cookie cutter” suburban sprawl.  In Gar-
den Developments, housing faces inward 
around a central courtyard. Instead of an 
unnatural, perfectly symmetrical organiza-
tion of homes, garden development relies 
on wandering walkways and soft edges. It 
utilizes front porches and lush landscap-
ing. Garden Development creates a com-
fortable, intimate community and fosters 
social interaction.  Wouldn’t you like to live 
in such an environment?

The overriding philosophy in The Villages 
is about “Permaculture” - a whole-systems 
design strategy based on the study and 
application of ecological patterns. In the 
broadest sense, permaculturists believe 

that human design can preserve natural 
environments and improve productivity 
by mimicking nature’s own sustainable sys-
tems. The key is to follow the only truly sus-
tainable design model available - nature it-
self. Important to remember, “Permaculture” 
can be applied on any scale and in any en-
vironment to improve the triple bottom line 
- economics, environment, and community.

Dubuque forges ahead on its path to a 
sustainable future with the most recent 
announcement of the partnership be-
tween the Dubuque Jaycees and the City 
to launch a Community Garden at Vets 
Memorial Park! Garden plots will be avail-
able for an annual fee to all area residents 
through the Jaycees where access to water 
and fencing surrounding the site will be 
provided.  This growing trend of “commu-
nity gardening” responds to individuals and 
families who wish to grow their own food 
and for those unable to establish a garden 

at their home location 
such as renters or those 
who live in the downtown 
area and do not have ad-
equate yard space.  Com-
munity gardening in com-
munities such as Asheville, 
North Carolina serves as 
a catalyst for neighbor-
hood development and is 
creating opportunities for 
recreation, education, and 
healthy social interactions.

In Dubuque, the City is providing the land 
for the Community Garden and the Jay-
cees will manage all aspects of the gar-
den.  As a volunteer service organization, 
the Jaycees strive to create opportunities 
that are not feasible through business 
or city initiatives alone.  This project will 
help to achieve one of the eleven Sustain-
able Dubuque principles - “Healthy Local 
Foods.”  It also will empower our citizens 
as they pursue a healthier, more afford-
able lifestyle!  Imagine it...Live it...Grow 
it...Build it—a place where “sustainability”  
is the Master Plan!

Let’s Build a Place Where  
Sustainability is the Master Plan
by mayor roy d. buol

{ buol on dubuque / days of caring } next up, a community snow cone maker!

Dubuque Community   
Days of Caring 2011   
April 29-30 
Join in on making a difference in the com-
munity at the sixth annual Dubuque Com-
munity Days of Caring on Friday, April 29, 
2011 and Saturday, April 30, 2011. 

Days of Caring is an event where volunteers 
from around the Dubuque area will join local 
charities & organizations to work on one 
time service projects. Participating charities 
& organizations are matched with volunteers 
from the community and local businesses 
who choose to give their time, talents and 
services to impact our community’s needs. 

This event will mobilize hundreds of volun-
teers from the Dubuque area who will offer 
their service to help those in need. In 2010, 
Days of Caring mobilized over 400 volun-
teers on 30 service projects. These service 

projects included painting, landscaping, 
washing windows, general cleaning and 
lawn maintenance among others. 

Anyone and everyone from Dubuque and 
the surrounding communities are encour-
aged to volunteer their time.  To sign up, 
simply to go www.dbqdaysofcaring.org  and 
click on the volunteer form, fill it out and 
click to submit. You can also contact Sandy 
Vaske at svaske@eidebailly.com. Volunteers 
can donate as much time as they wish, from 
one hour to both days. 

This project started though the Leadership 
Dubuque class in 2005. Today the project 
has grown and now facilitated in partner-
ship with the Dubuque Community Days 
of Caring committee and the Community 
Foundation of Greater Dubuque. For more 
information, visit www.dbqdaysofcaring.org.
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{ trixie kitsch } trixie kitsch is my sister and my mother.

Dear Trixie: 
 I am 40 years old and the last 15 years of 
my life have been ruined by procrastina-
tion. It has affected every single aspect 
of my life. It took me 6 years to finish a 
3-year college degree because I couldn’t 
be bothered to attend classes. At school I 
didn’t study for exams or hand in work on 
time, I always made excuses, and it was 
a miracle I was allowed to graduate. I’ve 
been fired from every job because I didn’t 
meet my deadlines. My managers told me 
to improve my performance, but I couldn’t 
change my behavior. My utilities have been 
shut off because I write the checks but 
never mail the bills even though I have the 
money. I hate myself. Why can’t I change?  
 - Biggest Loser 

Dear Biggest Loser: 
I, too, am a procrastinator. Once, I wanted 
to kill myself but didn’t because I couldn’t 
finish the suicide note. Try to embrace 
this aspect of your personality rather than 
using it as a catalyst for grief. I could sug-
gest a number of helpful books but you 
will never get around to reading them. Life 
has a way of working itself out when one 
does nothing. Good luck. 

Dear Trixie: 
My wife is not like other people. When we 
were first married I would hear her having 
a spirited conversation in another room. 
As soon as I’d enter the room she would 
stop talking. For years I thought she might 
have slight schizophrenia or a multi-per-
sonality problem. She has recently con-
fided that she is talking to the dead. She 
is a real ghost whisperer! She says that she 
should not have to hide this part of her 
and that I need to accept her gift just as 
she has accepted it. My problem is that she 
is constantly talking to them and I would 
like to have one verbal interaction without 

being interrupted by the deceased. Help!  
- Lonely and Laconic 

Dear Lonely: 
It is very rude for any two people to con-
verse privately in the presence of a third 
person. This goes for taking cell phone calls, 
whispering behind one’s hand or having a 
secret confab with the recently deceased. 
If she cannot find the courtesy to grant you 
the same attention she gives to the dearly 
departed then I might suggest you make 
use of a Ouija board to communicate your 
displeasure —to her and her friends.

Dear Trixie: 
I would like to get a house pet, but I sim-
ply can’t tolerate the conventional kinds, 
ie. dogs or cats. Dogs are too needy, 
make all sorts demands and act like sex 
slobs around company. Cats are too 
snooty and spooky. What do you think 
of pigs as possible pets? I hear some 
people find them just as companionable 
as dogs or cats. What are your thoughts? 
 - Single Gal

Dear Single Gal:: 
How about a man as a pet? They too, are 
needy, make demands and act like sex 
slobs around company, but unlike most 
dogs or cats, they have opposable thumbs 
and can lift heavy objects and do yard 
work. They don’t require a license and 
become quite docile after neutering.

Dear Trixie: 
When you buy your grocer-
ies and that bag boy says, “Paper 
or plastic,” what do you choose? 
 - Just Curious

Dear Curious: 
I ask for plastic. Since I don’t have any chil-
dren my legacy will have to be landfill.
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{greendale / answers / dr. skrap’s } we all came out to greendale on the lake geneva shoreline.

Aries 3/21-4/19 
You’re foaming at the mouth 
for festival season to start. Make 

note, cold Budweiser and Sugar Ray’s BBQ 
are nearly a perfect meal, but somewhere 
around July you’re going to have to work 
some vegetables into your diet. I suggest 
a BLT. That’s got lettuce, even when the T 
stands for toast.

Taurus  4/20-5/20  
Seriously? All those clothes in 
your closet and you chose that?

Gemini  5/21-6/21 
You’ve been telling people you 
are a consultant for about a year 

now. Everyone knows you don’t have a job.

Cancer  6/22-7/22 
One of these days you are going 
to have to give up on your 

dreams of being a famous rock and roll gui-
tarist, especially considering you are now 40 
and still haven’t learned how to play yet.

Leo  7/23-8/22 
If you chain-smoke like a crab 
boat captain, I don’t think it 

really matters what you wear out tonight. 
No- body like kissing an ash tray and men-
thols are not like breath mints. Maybe try a 
urinal cake.

Virgo  8/23-9/22 
Things are not great at home 
and asking your wife why she 

doesn’t look more like the girl on the cover of 
365ink will only lead to you asking how you 
woke up in the trunk of the car gagged later 
tonight. And for the ladies in this tale, vio-
lence is not the answer. Revenge however...

Libra  9/23-10/22  
No one who ever comes home 
and declares that they just saved 

a ton of money at the store actually comes 
home with more money than they left, so 
you can cut that excuse from your arsenal 
unless you are bringing home meat.

Scorpio 10/23-11/21 
It’s about high time you stop call-
ing that little book your social cal-

endar and instead start referring to it as your 
future poor decision-making journal. If every 
entry ends in meet up with the crew at the 
bar, you are not going to see a whole lot of 
success unless of course you own the bar.

Sagittarius 11/22-12/21 
For the sake of your marriage, next 
time you leave a message for your 

spouse saying that you were in a threesome 
all afternoon and you’ll be home late, be sure 
to include the word “golf” in the voicemail. 

Capricorn  12/22-1/19 
Yes, he told you once before that 
he thought your big belly was 

beautiful and you had a wonderful glow 
about you. But last time you were this big 
you were pregnant. It’s different. 

Aquarius 1/20-2/18 
Yes, she told you once before that 
she thought your big belly was 

cute and you had a healthy glow about you. 
But last time you we’re employed. It’s different. 

Pisces  2/19-3/20  
Just because the chip bag is open 
does not mean you have to eat all 
of it in one sitting. Keeping your 

dead-beat roommate from doing the same, 
however, IS a valid reason. Superglue the but-
tons on his Rockband air guitar and remind him 
that his dreams of being a famous rock guitar-
ist need reevaluation, as does his judgement on 
how long it’s okay to keep a pair of boxer shorts 
once the crotch starts wearing out especially if 
he’s not going to wear pants around the house.

SudokuCrossword

PUZZLE ANSWERS (From page 36)

Spot the Difference

Greendale 
A rock opera by Neil Young  
The Bank Bar & Grille  

Last November, Neil Young 
tribute band Sun Green per-
formed Greendale, a rock 
opera by Young, to a packed 

house at The Bank Bar & Grille.  It was so 
well received that they are repeatedly urged 
to do it again, which is finally happening. 
Sun Green has dedicated the show to the 
Dubuque County Fine Arts Society (DCFAS) 
as a fundraiser, even donating a portion of 
their earnings to the effort.

With his hand-painted set design and life-size 
cutouts to represent Greendale’s inhabitants, 
Wellman and Sun Green have brought Neil 
Young’s play to life.  “It’s a story that revolves 
around a murder that takes place in a town 
in Northern California and how the murder 
affects the characters based inside the story 
both sometimes in simple and sometimes 
in profound ways,” explained Wellman in an 
interview leading up to the initial performance.  
“There’s a lot of social commentary in it.”  

Wellman notes that this will probably be last 
performance of Greendale in Dubuque, at 
least in this format, though the band has been 
invited to perform the play in a number of 
other communities. 

There will be no cover charge for Sun Green’s 
April 16 performance of Greendale (starting at 
9 p.m.), but DCFAS will set up table at the door 
to ask for donations with T-shirts avaialble.

 16
APRIL
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