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Where’s Wando?
We’ve hidden Wando somewhere in this issue 
of 365ink. Can you find the master of movies 
buried within these pages?
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{ bryce’s inkubator } two bowls of split-plea soup to go, eh!

The coming visit of 80’s/90’s rock stars, 
Great White, who had big hits with songs 
like “Once Bitten Twice Shy” and “Rock Me” 
to the Diamond Jo makes me think not of 
the band, but of a friend of mine named 
Eric Powers. So I called Eric to catch up and 
see where his life is taking him these days. 
In a minute you’ll understand why.

I was a good mullet-sporting closet rock 
star of the 80’s and I got to know Eric at 
Hempstead High school when I heard 
someone playing Rush’s YYZ on the drum 
in the theater and freaked out a little. (Rush 
is one of few bands whos songs you can 
usually name b the drum pat alone). It 
was Eric and there was no denying he had 
the chops. Through high school and after 
I watched him go through a few bands 
and while most of us sidelined out rock 
and roll dreams for college, drums were 
just about all Eric cared about, save for his 
girlfriend Regina, who is also now his wife 
and mother of his two kids. And his parents 
always seemed like his biggest fans, too, 
and he chased his dream.

One day he would be raving about a band 
called Big Bang Theory and a few months 
later I find he’s playing in the band. But the 
band eventually moved to LA and Eric knew 
he wasn’t ready for that yet. I think it was 
in this time that i remember him playing 
with Electric Ladyland with guys like Mark 
Luffelholtz and Mike Finders (band when 
he still used to rock and roll). But he eventu-
ally went to school after all. Drum school. 
Yes, they exist. And that time in Minneapo-
lis was very instrumental in his growth as a 
musician, giving him the confidence to take 
on the LA music scene.

Among many other opportunities in LA, it 
was a simple listing with Musician’s Contact 
Service that took him down a fateful road 
which would bring him some of his great-
est highs and memorable moment, and 
most definately the lowest lows. 

“I walked in the audition,” say Eric, “and the 
didn’t tell me who it was for other than 
“a multi-platinum selling artist” I had no 
idea. Then I see him and I’m like, it’s that 
singer from Great White, uh, Jack Russell 
(not the dog). In high school and after, you 

remember, I was  into Rush and Yes, and I 
remember seeing Great White with like 
Winger and Slaughter or something at Five 
Flags, but it wasn’t really my thing. But I 
played the audition and I got it. It was my 
first really big gig.”

I saw Eric shortly after that when he was 
visit home, at the Ground Round of all 
places, and he was telling me quite excit-
edly about the tour he was going to be 
doing with Jack Russell to support his solo 
album. I was probably more intersted in 
Eric’s clothes. I can’t define it, but he was 
clearly now from L.A.

Skip ahead, a year maybe, and I’m up very 
late working, as I ten to do, and CNN had 
a breaking news story. There was a fire 
at a nightclub in West Warwick, Rhode 
Island where Great White was playing and 
it looked as though there were fatalities. I 
watched interested for maybe 20 minutes 
before it hit me like a hammer. ERIC! He has 
said was was going to be touring with Jack, 
but this was Great White. Was he there? 
I was on the web searching for anything I 
could find with updates on the tragedy. 

Now, of course, we know what happened, 
one of the deadliest nightclub fires in 
American history and it replaced The Roll-
ing Stones Altamont show as the worst 
rock and roll tragedy of all time. And yes, 
unfortunately, Eric was there...

                 ...continued on page 26



www.Dubuque365.com4 { august 4 - 17 } 365ink Magazine   |   issue #140

Nunset Boulevard 
August 5-28  
Bell Tower Theater 

Bell Tower Theater presents Nunset 
Boulevard, August 5-28.  The ever-

popular Little Sisters of Hoboken have been 
invited to sing at the Hollywood Bowl. They 
are thrilled at the prospect until they arrive 
and realize that they are booked into the 
Hollywood Bowl-A-Rama, a bowling alley-
not the famed “Bowl” they were planning on. 
But, the show must go on so “California, here 
we come.” For more information, including 
admission, visit belltowertheater.net.

Art Market 
August 6 & 20  
Port of Dubuque 

Art Market, an outdoor creative market 
featuring fine art, modern crafts, and chic 

vintage items takes place from 10 a.m. to 4 p.m. 
on the first and third Saturday of each month in 
June, July, and August.  Located in the Port of 
Dubuque, Art Market is adjacent to the National 
River Center and Grand Harbor Resort.  This high 
visibility location will give exhibitors the oppor-
tunity to sell their work to residents and tourists 

alike, and help build a network of regional clien-
tele.  Art Market will offer various activities from 
food and beverage vendors, live music, and 
theater performances, to live pottery demon-
strations and more.  For more information, visit  
www.dbqartcenter.org.

Friends of the DBQ County Consrv. Board
Pancake Breakfast 
Saturday, August 6  
Catfish Charlie’s 

Catfish Charlie’s hosts a benefit pan-
cake breakfast for the Friends of the 

Dubuque County Conservation Board, Sat-
urday, August 6 from 9 a.m. to noon. Charlie 
will be serving up generous portions of pan-
cakes, sausage, coffee, orange juice, pop, tea 
and lemonade.   Cost is just $6 a plate and 
the proceeds will benefit the Friends of 
the Dubuque County Conservation Board.   
The Friends group provides opportunities 
for the public to share their talents, meet 
people with similar interests and do some-
thing positive for the environment and the 
community.

Hy-Vee IronKids   
Midwest Triathlon 
Saturday, August 6  
Sutton Pool 

Sponsored by Hy-Vee and the Leisure 
Services Department, the IronKids 

Midwest Triathlon is for children ages 6-15 
demonstrating their fitness by swimming, 
biking and running. Children will com-
pete in age-appropriate distances with an 
emphasis on fitness, fun and safety. There 
will be three different categories with age-
appropriate distances. The IronKids Mission 
is to inspire and motivate youth through 
sport to lead an active, positive, and healthy 
lifestyle. To register to participate or volun-
teer and learn more about the event, visit 
www.ironkids.com or contact the Leisure 
Services Department at 563-589-4263 or via 
email at parkrec@cityofdubuque.org.

Outside the Lines Art Gallery 
Artists on the Porch 
Nancy Lindsay, August 6  
Amber Ruden, August 13 

Celebrating summer on Bluff 
Street, OTLAG hosts a series of 

demonstrations by a variety of artists every 
Saturday on the broad front porch of the 
Cable Car Square gallery. A different artist will 
be featured each Saturday through August, 
(from approximately 11 a.m. to 3 p.m.) giv-
ing guests an opportunity to meet the artist 
and learn more about their technique and 
process.  Some will exhibit additional artwork 
to that carried by the gallery. Painter Nancy 
Lindsay will be featured on Saturday, August 
6 with jeweler Amber Ruden on Saturday, 
August 13.   The final artist in the Saturday 
series will be pastel artist Jane Chukas on Sat-
urday, August 27. For more information, call 
(563) 583-9343, or visit: www.otlag.com.

BBQ & Blues Fest 
Saturday, August 6  
Galena Cellars Vineyard 

Galena Cellars celebrates summer 
with BBQ & Blues Fest, Saturday, 

August 6 from noon to 5 p.m. at the Galena 
Cellars Vineyard (northeast of Galena at 4746 
North Ford Road just off Stagecoach Trail). 
Chef Ivo of Galena Canning Company will 
provide the barbeque with live blues in the 
Barrel Room by The Resistors.  The $15 all-
you-can-eat menu will include Apple Wood 
Smoked Iowa Pork, BBQ Old World Sausage, 
and Citrus Grilled Rosemary Chicken, with 
sides like Cheddar & Bacon Baked Potato 
Salad, Galena Cellars Sangarita Cole Slaw, 
and Grilled Corn Relish, and fresh grilled fruit 
with honey and lime yogurt for dessert. Uh 
… YUM!  For more info visit www.galenacel-
lars.net/BBQBluesFest or call 815-777-3235.

Music on the March 2 
Saturday, August 6  
Senior High School, Dalzell Field 

The Colts Cadets host Music on the 
March 2, Saturday, August 6 at Senior 

High School’s  Dalzell Field from 7 p.m.  The 
Colts Cadets annual open class drum corps 
competition will feature seven groups, includ-
ing groups from California, New Jersey, Ore-
gon. This event serves as a national seeding 
event for the Drum Corps International Finals 
the following week in Indiana. The show 
begins at 7 p.m. and concludes by 9:30 p.m.  
All general admission seats offer exceptional 
views of the performances. Tickets on sale 
at all area financial institutions plus Kephart’s 
Music and the Colts Center.  More information 
is available at www.colts.org.

Mammals of the   
Upper Mississippi River 
Tuesday, August 9  
Multicultural Family Center 

The Multicultural Family Center (1157 
Central Avenue) hosts a special program, 

Mammals of the Upper Mississippi River, Tues-
day, August 9, from 2-3 p.m.   An outreach pro-
gram offered by the National Mississippi River 
Museum and Aquarium, the free educational 
program for youth entering K through 8th grades 
explores the treasures of Mississippi River. From 
the muddy depths to the shallow streams, from 
the wooded shores to the high bluffs, the Missis-
sippi River holds many treasures. Participants will 
explore the world of fur traders and lead miners, 
lumberjacks and ice men, steamboat captains 
and clammers.  Kids can learn how humans have 
used the river through seasons of prosperity and 
seasons of change.  Though the program is free, 
registration is required. For more information, 
visit mfcdbq.org.

Movie in Comiskey Park 
Tuesday, August 9  
24th and Jackson Streets 

The Multicultural Family Center, Carne-
gie-Stout Public Library, City of Dubuque, 

and Mindframe Theater co-sponsor Movie in 
Comiskey Park located at 24th and Jackson 
Streets.   A free sccreening of Karate Kid (rated 
PG), will begin at sundown (approximately 8:30 
p.m.) Bring your own chairs and blankets.  Pop-
corn will be provided and drinks will be avail-
able for purchase or feel free to bring your own. 
To be cancelled if it rains.

{ community briefs } i once had a greasy pizza and giant bag of powdered donuts with santa, but that was after a bender.
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{ chamber after hours at dubuque365 } you don’t want to miss this one!

Chamber Business After Hours 
at  Dubuque365  
August, 16th, 4:30 - 8 p.m. 
The August 16th Dubuque Chamber Busi-
ness After Hours…is at 365 and it’s a Tues-
day Night Summer Street Party!!!

YOU and all the friends of Dubuque365, 
Julien’s Journal and JIFFD Ribbon Cutting, 
Business PM and Street Party happening 
at the 365 Media Center, Corner of 4th & 
Locust, Dubuque on Tuesday, August 16, 
with the Ribbon Cutting at 4:30 and PM/
Street Party from 5-8 PM

Why? Why the heck not…it’s a Tuesday 
after workforce Pete’s sake. Come have a 
beer.

Cost is just $5 Bucks for Chamber Members 
and $5 for everyone else (Yep, for non-
Chamber members its usually $15 but after 
seeing our Street Party Plan our Chamber 
friends went into serious Street Party Mode 
and said $5 for anyone who loves Dubuque)

Dubuque365 and our two exciting new 
partners, the Julien’s Journal and the Julien 
International Film Festival Dubuque (JIFFD) 
will be hosting this month’s event (and we 
know we are being bad but we still call 
them Business PM’s) and our theme of the 
evening is: 

“Getting Connected to the Julien 
Dubuque Region is NOT Magic”
Everyone joining 365 in our newly remolded 
offices has gone “all-in” with their great new 
infusion of energy expanding our decade 
long adventure as the “Storytellers of the 
Julien Dubuque Region”. Now that story 
is bigger and bolder than ever and we are 
telling it like never before through web and 
print, email blasts and lifestyle magazines, 
mobile apps and community events and 
now even through “The Power of Film”.

Plus, as we are 365 and we know nightlife bet-
ter than anyone, we can PROMISE this won’t 
be your usual Business PM. That is unless you 
always expect everyone to close off West 4th 
Street between Locust and Bluff, put the live 
music mayhem of the Lonely Goats on stage 
with the awesome Budweiser Bus - Eagle 1 as 
their back drop and top it all off with great beer 
and wine for rinsing down the amazing appetiz-
ers by Pepper Sprout, Adobos and organic won-
ders of the Food Store plus a few other “surprise 
samples” of Dubuque’s tastiest snacks. One 
more 365 perk, NO RSVP, NO DRESS CODE and 
NO WORRIES, just mosey on down to around 
5:00, kick back with 365, and enjoy the good life.

Oh, not enough action to get you out on a 
Tuesday? Did we mention the MAGICIANS? 
Seriously, live-music in the street, beer, savory 
snacks AND magic. How can you go wrong? 
Plus, check out Dubquue365.com for details 
on how joining the new MORE365 can get 
you a FREE pass to the party on us.

So a BIG thanks to our new partners here at 
365 and to our friends at the Chamber and 
a HUGE thanks to all of you who have sup-
ported 365’s mission of “getting people con-
nected 365 days a year” over the last ten years.

Now…Let’s Celebrate!



www.Dubuque365.com6 { august 4 - 17 } 365ink Magazine   |   issue #140

i’ve never met a sundress i didn’t like.{ community briefs 2: electric boogaloo }
Movies In Asbury Park 
Tangled – Thursday, August 11  
Asbury Park 

The City of Asbury and Premier Bank are 
happy to sponsor Movies In The Park on 

select Thursdays through the summer.  Premier 
Bank, the sponsor of Movies In The Park will be 
on hand with their fun booth before the movie 
starts.  Mindframe Theaters, a partner of the 
event, will be providing a limited amount of 
free popcorn.  Be sure to get there early with 
your favorite lawn chair and blanket to enjoy 
one of the best family experiences of the sum-
mer.  Carry-ins are allowed, though organizers 
ask that guests bring no glass containers.  The 
next installment will be Tangled on Thursday, 
August 11 at 8:30 p.m. with a double feature, 
Shrek Forever After and Tron Legacy on Sep-
tember 4 beginning at 7:45 p.m.  For more 
information, www.cityofasbury.com.

Downtown Friday Night 
Friday, August 12  
Dyersville, IA 

The community of Dyersville celebrates 
summer with Downtown Friday Night, 

August 12 on 1st Avenue downtown.   The 
admission-free festival includes music by 
Mobile 1 Productions from 6 to 9 p.m., kids 
games, train rides, and a bounce house.   Area 
fire departments will compete in waterball 
fights beginning at 6:30 p.m.   “It is a great 
opportunity for the community and the sur-
rounding area to come together, enjoy the 
wonderful weather and the event with their 
family and friends,” said Karla Thompson Exec-
utive Director of the Dyersville Area Chamber 
of Commerce, “It has really kept going because 
of the dedication and support that our com-
munity and chamber members have given to 
us.”  This month’s Downtown Friday Night will 
also host a raffle for either a $3,000 vacation or 
$2,500 in cash.  Tickets for the raffle are just $20 
with only 500 tickets sold.   For more informa-
tion, contact the Dyersville Area Chamber of 
Commerce at (563) 875-2311 or dyersvillecham-
ber@dyersville.org

Rockin’ on the River 
Friday, August 12  
Spirit of Dubuque 

Here’s an opportunity to take in some 
summer fun on the River!   Party rock 

favorites Half Fast will be Rockin’ on the River 
Friday, August 12 from 7:00 to 10:30 p.m. on 
the Spirit of Dubuque.  Half Fast, who recently 
opened for Jackyl at the Sandy Hook Tavern 
will be playing a variety of hits from classics like 
Motley Crue and Guns n Roses to modern rock 
by the likes of Saliva, Saving Abel, and Seether.  
A limited number of tickets are available for 

$15 in advance and $20 the day of the cruise.   
Reserve yours by calling the Sprit of Dubuque 
at (563) 583-8093.  For more information, visit-
www.dubuqueriverrides.com.

Potosi Firemen’s Catfish Festival 
August 13-14 

Potosi, “the Catfish Capital of Wis-
consin,” and home of the National 

Brewery Museum and Library and Potosi Brew-
ery along with neighboring village Tennyson 
host the annual Catfish Festival and Firemen’s 
Fish Fry over the weekend of August 13-14. 
The event includes a truck and tractor pull, 
beanbag and a euchre tournament, fireworks, 
live music, a parade, arts & crafts, garage sales, 
and of course the fish fry.   Sounds like reason 
enough to make the scenic drive to Potosi from 
Dubuque.  For more info, call (608) 763-2261, or 
email portofpotosi@gmail.com.

Music in Jackson Park 
The Collective  
Sunday, August 14 

Music in Jackson Park, the free summer-
time concerts in downtown Dubuque’s 

North-end neighborhood are held on the sec-
ond Sundays of the summer months, from 6 to 
8 p.m. and feature a different style of music for 
each concert.  The August installment features 
Milwaukee-based band The Collective playing 
a mix of R&B, jazz, Latin, and rock music. The 
family-friendly event celebrating the diversity 
of downtown Dubuque’s North-end neigh-
borhoods will feature free refreshments and 
activities organized for the kids. Families are 
encouraged to bring their own chairs and blan-
kets.  August’s concert is sponsored by the Mul-
ticultural Family Center and City of Dubuque.

Free Movie: Lost Horizon 
Thursday, August 18, 6 p.m.  
Aigler Auditorium, 3rd Floor.  

Carnegie-Stout Public Library in 
Dubuque will show the movie “Lost 

Horizon” on Thursday, August 18, 2011 at 6:00 
p.m. in Aigler Auditorium on theLibrary’s 3rd 
Floor. Admission and snacks are free, and open 
discussion will be encouraged after the show. 
Directed by Frank Capra and starring Jane 
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i’ll have the organic onior rings and pork rinds.{ community briefs 3-D }
Wyatt and Ronald Colman, the classic “Lost 
Horizon” (1937) is an adaptation of James Hil-
ton’s romantic novel of a paradise found, an 
idyllic valley in the Himalayas called Shangri-
La, where peace abounds and time has virtu-
ally stopped. This movie is black & white, is just 
over two hours long, and is not rated. It is one 
of the Library’s summer “Novel Destinations” 
programs designed to foster armchair travel.

Journey on the Wheel of Wine
Wine Tasting & Dinner  
Friday, August 19  
Asbury Plaza Hy-Vee 

The Asbury Plaza Hy-Vee invites guest to 
join them in the Hy-Vee Club Room for 

“Journey on the Wheel of Wine,” a wine tasting 
and dinner on Friday, August 19 from 6-7:30 p.m.  
The wine tasting class will be the first class in a 
series of wine tasting classes featuring a wine 
pairing wheel. Each participant will receive a 
wheel to follow along with and take home.   
During class guests will enjoy tasting and learn-
ing about wines specifically selected from the 
wheel by certified Wine Specialist, Deb Clemens. 
This combination of red and white wines will be 
perfectly paired with mouth appetizers, dinner 
and dessert prepared personally for you by Chef 
Jason Neuhaus.   The menu for the August 19 
event will include an appetizer of Grilled Shrimp 
Cocktail served with Avocado Dipping Sauce, 
and entrée of Grilled Chicken with Chimichurri 
Sauce, Stewed Black Beans and Hominy, and for 
dessert a Raspberry Tart served with a Chocolate 
Rum Sauce and fresh raspberries.   Admission is 
$20.00 per person, limited to a class of 24 partici-
pants.  Guests must register at least 24 hours in 
advance and pay at time of registration. Register 
in person at Asbury Plaza Hy-Vee or by calling 
with credit card payment at 563-583-2199.

Global Music Festival 
Saturday, August 20  
1100 Block of Main Street 
Global Goods, the fair trade store located at 
1141 Main Street, in partnership with Queen 

B Radio are sponsoring a Global Music 
Festival.  Scheduled for Saturday, August 

20 from 11 a.m. to 4 p.m. the Global Music Fes-
tival will feature food, live music, and dancing 
demonstrations.   Organizers will block off the 
1100 block of Main Street for a global-themed 
block party.   Free entertainment will be pro-
vided by the Guerrilla Band, Mayer School Irish 
Dancers, jazz guitarist Bill Encke, Face for Radio, 
the Sigma Steppers, and Kingdom Mime Minis-
tries.  Food will be available from including Chi-
Town Pizza, Jitters, and Yen Ching.  The event 
promises to be fun for the whole family.  Think 
globally and celebrate locally!

Midwest Folklife Festival 
August 20-21  
Folklore Village, Dodgeville 

Folklore Village, just east of 
Dodgeville, Wisconsin hosts 

the Midwest Folklife Festival August 20-21. 
Scheduled from 12-7 p.m. each day, the 
event is free and open to the public.  Folklore 
Village has been the location for the Wis-
consin staging of this fabulous experience 
since the Festival began in 2002. The Festival 
will include musicians and artists represent-
ing cultures and traditions from Wisconsin, 
Indiana, Illinois and Minnesota.  Their music, 
crafts, dances and foods tell a story of the 
many peoples and cultures that make their 
home in the Upper Midwest. Each day, visi-
tors will find ethnic and folk culture presen-
tations, discussions and stories, folk artists 
demonstrating their work, and ethnic cook-
ing demonstrations. The Festival provides a 
rare opportunity to hear, see, touch and even 
taste cultural diversity! For more information 
visit www.midwestfolklifefestival.org.

 19
 AUG

 20
 AUG

 20
 AUG

 21
 AUG



www.Dubuque365.com8 { august 4 - 17 } 365ink Magazine   |   issue #140

Music in the Vinyard 
Sunday, August 21 – David Zollo  
Tabor Winery 
Tabor Home Vineyards and Winery in Baldwin, 
Iowa presents “Music in the Vineyard” a series 
of live music events scheduled for the after-
noons of either the first and third Sundays, or 
fourth Sundays of the summer months (unless 
it’s different).  The next event will feature piano 
bluesman David Zollo performing on Sunday, 
August 21 with blues and rock guitarist Bryce 
Janey on Sunday, September 21.  For performer 
dates and more information, visit www.tabor-
wines.com.

Cookin’ Something Up Classes 
Cooking with Summer Vegetables 
Tuesday, August 23  
Cooking with Beer  
Thursday, August 25 

Cookin’ Something Up hosts a 
couple of fun cooking classes 

this month. With the summer upon us, we’re 
taking advantage of the bountiful harvest by 
creating fun recipes with the freshest veg-
gies of the season. You will learn to prepare 
light, easy dishes with the seasonal produce 
available that week at local grocers, CSAs, & 
The Downtown Farmer’s Market. The class is 

scheduled for Tuesday, August 23 from 6-9 
p.m.  Cost for the class is just $35.00. Cookin’ 
Something Up will also host a fun Cooking 
with Beer class, Thursday, 25  from 6-9 p.m. 
Beer is more than just a beverage! At this 
popular class you will enjoy some of our 
favorite brews in surprising, refreshing & deli-
cious dishes.  Cost for the class is just $35.00.

Dubuque365 Lunchtime Jams 
Every Friday, 11:30 - 1 PM 

Now in it’s tenth year, 
Dubuque365’s Lunchtime Jams 

feature laid-back lunchtime performances by 
local acoustic musicians in shady Town Clock 
Plaza every Friday around lunchtime (weather 
permitting). Most performances also feature 
the availability of great food from vendors. 
On August 5th, enjoy the rock and roll rewind 
tunes of Andy Wilberdingwhile experiencing 
the legendary BBQ of Sugar Ray. 

Lunchtime Jams will continue Friday’s 
through the Summer in the Town Clock 
Plaza. If you work downtown, make sure you 
take advantage of this relaxing break from 
your busy work day, compliments of your 
friends at Dubuque365.com and 365ink 
Magazine! Stop by and say hi to the 365 
crew who will be hanging out at the show.

i’m more of a boxers kind of guy.{ community briefs, apparently not so brief after all}
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Taste of Dubuque  
Saturday, August 6  
Port of Dubuque 

Summertime in Dubuque means festi-
vals, and a key ingredient of any festival 

is food.  We all know when it comes to festival 
food, you can’t beat Taste of Dubuque.  Rolling 
around each summer on the first Saturday of 
August (that happens to be Saturday, August 
6), Taste offers family fun, live music, and lots 
of things to … well, taste.  Taste 2011 is the 
16th year for the annual festival, sponsored by 
the Dubuque County Historical Society.  

The whole thing gets started at 3 p.m. in 
the McGraw-Hill parking lot at the Port of 
Dubuque.  The kids will have fun in the Kids 
Corner area with various games and family-
fun activities that will include an inflatable 
playground, costumed mascots, and perfor-
mances by Dubuque Dance Studio.

Ambitious foodies will want to get to the 
festival by 4 p.m. for “Lil’ Taste,” an hour in 
which sample-sized portions of a variety of 
foods will be available for purchase from each 
vendor.  With nearly 20 vendors there will be 
plenty to taste.  Looking for some new ideas 
for the kitchen?  At 5:45 Life’s A Feast Private 
Chef & Catering will demo some great sum-
mer time recipes and at 6:30 p.m. a represen-
tative from Cookin’ Something Up will give 
a cooking demonstration that will feature 
entrees with ingredients from the event’s 
participating food vendors. 

Live music is always part of the festival experi-
ence and Taste does it doubly well with live 
music on two stages. Dubuque favorites Zero 
2 Sixty will kick things off from 3 to 7 p.m. with 
variety performers Doug Allen & the Chicago 
Mob headlining from 8 to 10:30 p.m.

New to this year’s entertainment is the Taste 
of Dubuque Karaoke Contest. Becky McMa-
hon will host the singing contest featuring 
two divisions: Youth (ages 6-17) from 4 to 5:45 
p.m. and Adult (18 & older) from 7 to 10 p.m.  

Taste will also be hosting an appearance 
by athletes from both of Dubuque’s “skat-
ing teams.” 2010-11 Clark Cup Champion 

Dubuque Fighting Saints and the Eastern 
Iowa Outlaws roller derby team will both 
be on site and available for photo and 
autographs. 

As always, parking at the event is limited, 
even with the new Port parking ramp next 
to the Diamond Jo Casino.  Taste organiz-
ers recommend parking downtown and 
riding the trolley to and from the event site.  
The trolley ride is just a dollar and will be 
making regular stops between 4 and 11 
p.m. at the Taste site and downtown at 3rd 
and Main, 5th and Iowa, and 7th and Iowa 
Streets.  Here’s a tip:  Find a parking place 
near one of downtown’s nightspots so 
you can extend your post-Taste evening in 
Dubuque’s downtown entertainment dis-
trict!  Rock star parking!  

While an admission-free event, Taste of 
Dubuque is a fundraiser for the non-profit 
Dubuque County Historical Society and its 
properties including the National Missis-
sippi River Museum & Aquarium, the Math-
ias Ham House Historic Site, and the Old Jail 
Museum, so please consider a donation at 
the admission gate.  For more information, 
visit www.rivermuseum.com.

  6
 AUG

{ taste of dubuque } as long as dubuque tastes like bacon, we’re going to get along fine.



www.Dubuque365.com10 { august 4 - 17 } 365ink Magazine   |   issue #140

back when rock and roll was analog!{ rock-n-roll rewind }

Rock n Roll Rewind 
A Benefit for Albrecht Acres  
August 5-6  
Mississippi Moon Bar  

If you enjoyed live music in the 
Dubuque area back in those magic 

years of the 1960s and ‘70s and for some reason 
were not able to make it to last year’s Rock n 
Roll Rewind, there’s a pretty good chance that 
someone who did attend explained to you 
with great enthusiasm that you missed some-
thing very special.  Because you did.  

Rock n Roll Rewind 2010, the first “official” 
Rewind was a music festival, reunion, and 
party that surprised most everyone in atten-
dance, including no doubt, the organizers.  
Hosted by the Dubuque Rock Veterans 
(DRV) at Courtside Sports Bar over two days 
last August, Rock n Roll Rewind showcased 
reunion performances by 17 bands from 
the ‘60s and ‘70s.  Not only were people 
surprised by the number of people in atten-
dance or how smoothly the event played 
out, but also by how good the singers and 

musicians still sounded and how much fun 
it was to hear those bands play again.  

“Rock n Roll Rewind 2010 was probably 
the best inaugural event I have ever seen.  
It’s amazing how well that event came 
together,” stated Dick McGrane, a mem-
ber of the DRV and current president of 
the board of directors of Camp Albrecht 
Acres, the beneficiary of Rewind’s fundrais-
ing efforts. “I enjoyed it from beginning to 
end and thought it was a really great event.” 

Rewind will start at 5 p.m. on Friday, August 
5 at it’s new home in the Mississippi Moon 
Bar at the Diamond Jo Casino, and feature 
nearly a dozen bands playing to about 11:30 
p.m.  Many of those bands will perform 
again on Saturday, August 6 as well, joined 
by an even longer roster of acts.  Saturday’s 
program is scheduled from 1 p.m. to 12:30 
a.m.  In all, twenty acts will perform on the 
Mississippi Moon Bar Stage.

The concept for Rock n Roll Rewind grew 
out of the DRV group page drummer 
Greg Pekas set up on Facebook. “It pretty 
much started when Greg Pekas started the 
Dubuque Rock Veterans Facebook page,” 
explained Kray.  The DRV Facebook page 
began as a way for musicians and fans to 
reconnect and reminisce.  

“When Greg first started to put some pictures 
of his old band on there I took a look,” said 
Kray.  “My wife was on Facebook before I was 
and I said ‘you gotta look this up, I gotta see 
what’s going on there.’  I looked at some of the 
pictures and I said, ‘boy I gotta get some of my 
pictures on there’ because I’ve got a ton of pic-
tures.  So I got the ol’ scanner out, scanned a 
lot of pictures.  Dick sent me a lot of pictures 
and I posted his stuff.  It was really fun.”

Along with Pekas, Kray, McGrane, and Griffin, 
others began to post old band photos, post-
ers, and other memorabilia to the page’s 
photo albums.  Discussion forums sprang 
up, giving DRV members a place to share 
stories.  Before long, the Dubuque Rock 
Veterans Facebook group became a virtual 
museum of Dubuque rock history. 

“Early on with the DRV 
Facebook group – the 
networking and the 
community feel of this 
group of musicians 
is so strong – that’s 
what led to Rewind’s 
success,” said Griffin.  
“Even though some 

people weren’t so computer literate, they 
really went out of their way to learn how to 
get on that computer, figure out how to get 
onto Facebook, and figure out how to utilize 
the tool to be part of this event.” 

Rewind Schedule 
Friday
5:00-5:30  Andy Wilberding
5:35-6:05  Janet Lieb / 
        Yesterday’s Children
6:10-6:40  Gayle Grethor/
                     Melport Museum
6:45-7:15  Harry Steve Maule
7:20-7:50  Ralph Kluseman
7:55-8:25  Hampton Road
8:30-9:00  Renegade
9:05-9:35   Dutch Uncle
9:40-10:10  Pentagram
10:15-10:45 Lavender Hill
10:50-11:30 Shadow Fax

Saturday
1:00-1:30  Ralph Kluseman
1:35-2:05  Shadow Fax
2:10-2:40  Andy Wilberding
2:45-3:15  HeadStone
3:15-3:45  Pandemonium
3:50-4:20  River City Ramblers
4:25-4:55  Pentagram
5:00-5:45  Mississippi
5:50-6:30  5th Column
6:35-7:20  Dark Side
7:25-7:55  Dutch Uncle
8:00-8:45  Blissfield Blues Band
8:50-9:20  Gayle Grethor / 
        Melport Museum
9:25-10:10  The Natives
10:15-10:45 Hampton Road
10:50-11:20 Harry Steve Maule
11:25-11:55 Janet Lieb / 
         Yesterday’s Children 
12:00-12:30 Lavender Hill

  5
 AUG

  6
 AUG



365ink Magazine   |   issue #140 { august 4 -17 } 11www.Dubuque365.com

{ mud lake bluegrass } play some skynnyrd, man!.

Mud Lake Bluegrass : 
Sunday, August 7 – Henhouse Prowlers  
Driftwood Denny & the Fever River String Band 
Sunday, August 14 – Bluegrass Boys Reunion 

There are two more installments in this year’s spe-
cial four-concert series, which is celebrating ten 

years this summer The first (or third for those of you keeping 
score at home) scheduled for Sunday, August 7, will feature 
popular Chicago bluegrass band The Henhouse Prowlers, with 
Dubuque’s own “Driftwood” Denny Garcia and the Fever River 
String Band.  The second opportunity – a special fourth and 
final concert celebrating the series’ tenth season will feature 
The Bluegrass Boys, an all-star reunion of “Father of Bluegrass” 
Bill Monroe’s band members and friends on Sunday, August 14. 

The August 7 concert features the return of one of the Mud 
Lake series most popular groups, the Henhouse Prowlers.  The 
Chicago-based Henhouse Prowlers is a straight-up traditional 
bluegrass band playing both original contemporary and tradi-
tional bluegrass, but always with the integrity and profession-
alism of their forebears – living proof that bluegrass is alive and 
well in the 21st century.  This is no novelty act or sideline gig.  
The Prowlers play up to 200 shows a year in their pressed suits 
around a single microphone, including a number of previous 
performances at the Mud Lake Bluegrass Festival.  With banjo, 
bass, guitar, and mandolin completing the mix, rest assured 
these guys are the real deal.  Opening for the Prowlers will be 
Driftwood Denny (Garcia) and the Fever River String Band.  

The “bonus” tenth year 
show features the Bluegrass 
Boys Reunion, a once-in-a-
blue-moon, all-star group of 
friends and musicians who 
played with the “Father of 
Bluegrass” Bill Monroe.  Mud Lake Bluegrass organizer Jimmy 
Z (Zmudka) said, “For our tenth year we wanted to pay tribute 
to the man who inspired us, as well as all the musicians and 
fans who love bluegrass music. We can’t have Bill, for what 

would be his 100th birthday, 
but we did put together a one-
time only group of his former 
band members, The Bluegrass 
Boys. The group will consist of 
Tom Ewing (guitar and Monroe 
historian), Bob Black (banjo), 
Mark Embry (bass), and friends 

Brian Ray (mandolin), and Paul Keinutz (fiddle). Here is a rare 
chance to hear Bluegrass played the way Monroe would 
have done it. Performed by his former band members!

“Bluegrass Sundays” concerts are all-ages, free and open to 
the public, though donations are accepted to help support 
the cause.  Entertainment at the main stage gets underway 
at about 2 p.m. with the opening act, with headliners tak-
ing the stage at about 3:30 p.m.  Performances usually last to 
about 6 p.m. Guests are encouraged to show up early to catch 
the “Pickers Picnic” starting at noon.  Bluegrass pickers from 
novices to pros sit in on the impromptu jam sessions.  Guest 
instructors help out beginners with any questions they might 
have as well as organizing the various groups. Organizers do 
have concession stand selling ice cream, but if you want to 
drink beer you are advised to bring your own cooler. 

Mud Lake Park is located just a few miles north of Dubuque. 
Take Highway 52 north to Sageville, turn right on Mud Lake Road 
and follow the signs to the picnic at the park. Find the Mud Lake 
Bluegrass page on Facebook to keep up on this year’s series.
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Boogie Nights
 
Opening Friday, August 12  
Mississippi Moon Bar, Diamond Jo Casino

Story and photos by Mike Ironside

Maybe you’ve heard that there is a new 
dance club experience coming to town. 

Maybe you read advertisements looking for dancers, 
hula hoopers, roller girls, bartenders, and DJs.  Maybe 
you saw some crazy costumed characters in afro 
wigs at the July All That Jazz. Maybe you even heard 
it was to be called “Boogie Nights.”

What’s it all about?  That’s what we at 365 
wondered as well, so we decided to get the 
REAL STORY on this one. And it is a great story to 
say the least. We began by dispatching our first 
ever “365 Under Cover Correspondent” Kristina 
Nesteby to check out one of their existing clubs 
in Indiana on a wild Friday night. We sat in on 

the secret “character auditions” and were blown 
away by the talent. Then once our imagination 
was fully engaged we went down the Mississippi 
Moon Bar for a face-to-face with Boogie Nights 
founder, head “experience maker” and true fan 
of 70’s and 80’s style dance party fun. For a guy 
whose Atlantic City night club was just named 
the #1 in the market you may think he is some 
big time flashy promoter. But then again Todd 
Moyer knew him from his days in Atlantic City 
and true to his word, we quickly came to realize 
that Dave Pena is just like Todd. A kid at heart, 
with a passion for high energy fun, whom just 
loves to help people have a great time.

Before we got the story from Dave, we asked a 
couple of those at the audition why they were 
there.  Looking every bit the hot disco chick, 
dancer Kyle Huba answered directly, “I’m gonna 
boogie down. It’s been a dream of mine for a 
long time and what better job than to dance?” 

Looking pretty groovy himself, dancer Thomas 

Rafferty said, “I’m just helping out, trying to 
spread the word about Boogie Nights.  It’s 
gonna be fun.  It’s gonna be exciting.  And it’s 
gonna be a real change for Dubuque.  People 
should come out.”  

Okay, our interest is definitely piqued.  So 
we met Dave Pena, sat down in one of the 
Mississippi Moon Bar’s plush booths and asked 
him, “What is Boogie Nights?”  

“Boogie Nights is the ultimate ‘70s and ‘80s 
dance club,” he answered succinctly. Maybe 
“matter-of-factly” would be a better choice of 
words, as Dave Pena is anything but succinct.  
In fact Pena, being a high-energy personality, 
went on to describe a bit about the Boogie 
Nights experience by first describing what it 
isn’t.  It isn’t a typical dance club.  

Maybe you’ve been to a nightclub where the 
techno music is so loud you can’t seem to get 
the attention of the bartender.  When you 
finally do get drinks you stand there with your 
friends, sipping, looking around, and waiting for 
something actually fun to come through the 
speakers to motivate any of you to dance.  

That is not the Boogie Nights experience.  
Instead, imagine you’re in a club that looks, 
feels, and sounds like a classic New York disco of 
the late ‘70s and early ‘80s like Studio 54 or the 
Limelight.  The colorful lights reflect off a giant 
mirror ball onto a dance floor full of people of 
all ages (well over 21 at least) getting down to 
the groovy music.  A beautiful young woman in 
hot pants whizzes by on roller skates.  Suddenly, 
the music changes to something a bit more 
funky, an opening appears in the middle of the 

dance floor throng and break dancers begin to 
bust a move.  And that’s just the start.  

Because Boogie Nights is not just a mirror 
ball and a few greatest hits of the ‘70s and 
‘80s CDs.  “We made it very clear that Boogie 
Nights was going to be different from any of 
that.  It was not going to be what you would 
call an ‘oldies’ party by any means,” explains 
Pena of the Boogie Nights concept.  “We 
were going to try to find the perfect blend 
of entertaining anyone, regardless of age.  
The way to do that and the way to make the 
best impact and connect with people the 
most is with people.”  

Toward that end, Boogie Nights has hired a 
variety of fun, outgoing people and dressed 
them up in crazy disco-era and over-the-top ‘80s 
fashion, creating characters that as Pena says are 
“larger than life.”  Hula hoopers, roller girls, MCs, 
DJs, and both male and female dancers will be 
interacting with guests both on and off the 
dance floor.  Break dancers will be showing off 
their moves.  Costumed celebrity impersonators 
will make surprise appearances.  A giant “Boogie 
Beaver” mascot in a shiny hat that looks like he 
borrowed it from J.J. Walker will be dragging 
people out to dance.  Dy-no-mite!

{ cover story: boogie nights } do you get a free bowl of soup with that haircut?
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“We make sure it’s a club where everybody’s 
dancing. There’s always a packed dance 
floor. Nobody’s sitting around,” says Pena.  
“Everybody is dancing and having a good time 
and partying, and we’re dancing with them.   
But we also make sure that there are impact 
moments. If you’re having a bachelorette party, 
you’re going to be our star. We’re going to 
make sure, and I don’t want to give away all the 
details, but we’re going to make sure that you 
are recognized.  If it is your birthday, we’re going 
to make sure you’re recognized. If it’s your 50th 
birthday party or high school 
reunion, we’re going to make sure 
that we recognize you.”

Pena explains that the 
characters at the Diamond 
Jo’s Boogie Nights, which will 
occur every Friday night from 
8 p.m., will be different from 
those at other Boogie Nights 
locations in Atlantic City and 
at the Hollywood Casino in 
Lawrenceburg, Indiana (near 
Cincinnati).  He wants dancers 
and performers to create an alter-
ego, a bigger than life Boogie 
Nights persona they can have fun with.  “It gives 
them a chance to not be themselves,” he said.  “I 
grew up listening to KISS, watching Evel Knievel, 
Muhammad Ali … those people are larger than 
life, colorful people with big attitudes and big 
personalities.”  

In fact, images of some of those personalities 
might just show up on Mississippi Moon Bar 
video screens as Boogie Nights incorporates 
bits of classic imagery from the era, from TV 
commercials to celebrities and sports heroes.  
It’s all part of an all-immersive experience. “Our 
main goal is to give someone an experience 
that they will have nowhere else,” Pena states.  

While people who grew up in the ‘70s and 
‘80s will recall much of the imagery and music 
from their youth, Pena notes that younger 

people know most of the music from movies, 
television, and advertising. Some songs just 
cut across generations. “You go in any bar 
in America and hear “Don’t Stop Believing,” 
and you hear everybody singing together,” 
he says. “Now, imagine that with hundreds 
of people under a disco ball, lights flashing 
everywhere and all these great personalities 
and sexy people onstage throwing confetti at 
you. Now you’ve got a party!”  

Because Boogie Nights is a tribute to the classic 
disco scene, the DJ will play 
disco-era music like the Bee 
Gees, Donna Summer, and 
Village People but will quickly 
spin through a variety of styles 
– ‘80s pop like Michael Jackson, 
Madonna, Prince, Tony Basil, The 
Bangles, “hair metal” like Poison 
and Def Leppard, never staying 
for too long on any particular 
genre but switching it up to keep 
the fun flowing. 

“We never want to get bored so 
we’re constantly switching it up 
– using costumes, using props, 

using ideas,” explains Pena.  “It’s a strange thing 
but we actually have meetings around a round 
table talking about a beaver or pimp canes or 
roller skates or what corner of the room can we 
pop out of, or all kinds of strange things that you 
never thought you’d be talking about but we’ve 
had serious meetings with public relations and 
executives talking about all these things.”  

The fun, over-the-top approach makes it fun 
for both staff and guests alike.  Pena reports 
that other Boogie Nights locations draw a 
range of guests with some younger people 
dressing in vintage ‘80s styles, in a sense 
creating their own personas for the evening. “It 
gives them a chance to dress up and become 
much more exaggerated,” he said.  

Continued on the next page...

{ cover story: boogie nights } when mike was taking these photos, that was technically considered “work”.
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Natalie Coleman, a Diamond Jo beverage supervisor who is 
now helping launch Boogie Nights experienced the feeling 
firsthand:  “I was at the Hollywood Casino in Indiana and I 
walked in and felt like a different person for the night.  It was 
like Halloween, every Friday.  It was awesome.”  

It’s all about having fun and leaving any attitude or worries at 
the door.  “It’s really an escape.  People work hard all week long.  
They have a lot of things on their mind.  Real life is right in their 
face every single day,” Pena said.  “That’s why I do this too.  Peo-
ple like it and it’s a fantastic escape.”

Okay, so I think we’re getting the picture. So how did Dave Pena 
become the developer and producer of some of the most suc-
cessful dance clubs in the country?  

Pena explains that growing up in New York he wanted to be a 
radio DJ.  He eventually got a job as an intern at a college radio 
station where he developed a love of music and the entertain-
ment industry.  “I got to meet a lot of cool bands in the ‘80s,” 
he recalls.  “I’ll never forget going backstage to meet Poison on 
their first tour.” 

About the time he turned 18, he met a Japanese television crew 
that came into the radio station.  The stationmaster suggested 
he might apply for an internship for their New York studio.  “I 
faxed them the entire summer, every single day,” he laughs, “I 
was the biggest pain in the ass.”

He finally got a job as a production coordinator and eventually 
ended up on camera. “One of my first assignments was actu-
ally producing a segment on Aerosmith and Skid Row for Asahi 
TV,” he recalls.  “My second one was Paul McCartney at Madison 
Square Garden.”  

Before long, he was a Vice President of Japanese production 
company Motion Planet, producing entertainment and fash-
ion events and those weird, over-the-top Japanese TV shows.  
When high-definition TV began to be introduced in the U.S., he 
began producing concert programs in HD.  

“It was a dream come true.  I got to work with KISS.  I’m literally 
on a buffet line with Gene Simmons and I’m going on the road 
with them blocking (video shots) with the director for a con-
cert,” he raves.  “I used to paint my face like Gene Simmons and 
be in the Halloween parade as him, and I’m now in a recording 
studio where Paul Stanley and Gene Simmons are doing over-
dubs!  That was like a dream come true.  I worked with Christina 
Aguilera, Mary J. Blige who I found out went to my high school 
for a week … I got to work with so many cool people.  I really 
love the entertainment business.”  

Pena explained that after a long day of shooting, he would go 
out to dinner in New York with his Japanese clients, afterwards 
often celebrating with drinks and karaoke.  “We realized that 
we were entertaining our clients so much at Japanese karaoke 
bars,” he recalls, “why don’t we open our own karaoke bar?”  

Pena and a partner opened Planet Rose karaoke bar in New 
York’s East Village neighborhood in 2001.  After a couple of 
months, some good press and word of mouth spread and sud-
denly they had lines outside the door waiting to get in.  

Pena assigns the club’s success to having a unique take on a 
fairly common form of entertainment.  “Planet Rose karaoke 

lounge had a theme.  It was zebra print couches, hot pink neon 
bar.  It was a very thought-out formula,” said Pena of their kara-
oke club that broke the mold.  “It was karaoke, ALL the time.  
Sometimes?  No.  ALL the time.  And that’s what we did that was 
different than everybody else.”  

Next, Pena called all the casinos in Atlantic City until he found 
one interested in working with him to develop a karaoke club.  
“Tropicana picked up the phone and said, ‘Yeah, we’re actu-
ally developing this whole entertainment complex.’  It was a 
long time,” he noted of the development of the club.  “It was a 
two-year process but we had our dream of opening a karaoke 
lounge in Atlantic City.”  

Once established in Atlantic City, Pena began to look for his 
next project.  One night watching some music videos from the 
‘80s with his wife, they began to imagine a nightclub that cel-
ebrated the music and style of the era. “It can’t just be a club 
where we play some ‘back in the day’ music,” he recalls think-
ing.  “It’s got to be exciting for all demographics.”  

They found a space which had once been an Atlantic City 
steakhouse and transformed into what became the first Boo-
gie Nights, now a fixture in the entertainment scene.  A couple 
years later, an unused octagonal space in the Hollywood Casino 
in Lawrenceburg, Indiana became available and the second 
Boogie Nights was created.  “It became an overwhelming suc-
cess,” he states.  “I think people really needed it.  They need that 
escape and that’s what we provide.” 

365 designer, photographer and resident dance club enthusiast 
Kristina Nesteby traveled with some Diamond Jo staff to the 
Hollywood Casino Boogie Nights a few weeks back to check 
out the scene.  “It was just beyond what I could imagine,” 
reported Kristina. “The dance floor was never empty.  There 
were always people dancing. They really seemed to enjoy it.  
The characters really kept the energy going.” 

Concluded on page 38....

{ cover story: boogie nights } pardon me stweardess, i speak jive!
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Now Showing @ MINDFRAME
Friday, August 5 - Thursday, August 11

 The Change-Up (R) No Passes Allowed
Fri - Thu: (12:15), (2:35), (4:50), 7:30, 9:55

Rise of the Planet of the Apes (PG-13) No Passes
Fri - Thu: (11:40 AM), (2:10), (4:40), 7:15, 9:45

Cowboys & Aliens (PG-13) No Passes Allowed
Fri - Thu: (11:25 AM), (1:55), (4:30), 7:10, 9:40

Crazy, Stupid, Love (PG-13) No Passes Allowed
Fri - Thu: (11:45 AM), (2:20), (4:55), 7:25, 9:50

The Smurfs (PG) No Passes Allowed
Fri - Thu: (11:15 AM), (1:35), (4:00), 6:45, 9:00

Captain America: The First Avenger 3D (PG-13) 
Fri - Thu: (11:20 AM), (1:50), (4:25), 7:00, 9:35

{ movies } can i skip the popcorn and just get a jumbo butter?

The Help (Aug 10) Three very different, 
extraordinary women in Mississippi during 
the 1960s, who build an unlikely friendship 
around a secret writing project that breaks 
societal rules and puts them all at risk.  
Final Destination 5 (Aug 12) In Final 
Destination 5, Death is just as omnipresent 
as ever, and is unleashed after one man’s 
premonition saves a group of coworkers 
from a terrifying suspension bridge col-
lapse... SNORE!  30 Minutes or Less 
(Aug 12) Criminals kidnap a small town 
pizza delivery guy and forces him to 
rob a bank. With mere hours to pull off 
the impossible task, Nick enlists the 
help of his ex-best friend, Chet and as 
the clock ticks, the two must deal with 
the police, hired assassins, flamethrow-
ers, and their own tumultuous relation-
ship. Glee Live! 3D! (Aug 12) Whatever. 
Conan the Barbarian (Aug 19) A quest 
that begins as a personal vendetta for the 
fierce Cimmerian warrior soon turns into 

an epic battle against hulking rivals, hor-
rific monsters, and impossible odds. Fright 
Night( Aug 19) High schooler Charlie dis-
covers his new neighbor Jerry is a vampire 
preying on his neighborhood. Unable to 
convince anyone that he’s telling the truth, 
Charlie has to find a way to get rid of the 
monster himself in this revamp of the com-
edy-horror classic.  One Day (Aug 19) After 
one day together - July 15th, 1988, their col-
lege graduation - Emma Morley (Anne Ha-
thaway) and Dexter Mayhew (Jim Sturgess) 
begin a friendship that will last a lifetime.  
Spy Kids: All the Time in the World 
in 4D (Aug 19) With a little help from a 
couple of very familiar Spy Kids, Carmen 
and Juni Cortez, the new crew just may be 
able to save the world and possibly bring 
their family together while they’re at it.  
Flypaper (Aug 19) Patrick Dempsey saves 
Ashlety Judd during bank robbery and the 
two try to save the day, escape being killed, 
and avoid falling in love...almost.

coming to theaters :

THE BUZZ...
Universal has dropped their Clue remake, 
but Hasbro remains determined to 
provide new films based on all of their 
board games, so Gore Verbinski will still 
direct this for another studio. 

Ben Foster has joined John Travolta, 
Lindsay Lohan, Al Pacino, Kelly Preston, 
and not Joe Pesci on Barry Levinson’s 
Gotti: In the Shadow of My Father. He’ll be 
playing John Gotti Jr., because Ben Foster 
looks close enough to this, apparently.

For those looking for a needlessly 
detailed backstory of why exactly Tony 
Stark briefly showed up inThe Incredible 
Hulk, answers are on the way with the 
September 13 release of Thor on all the 
home video formats you’d expect. Marvel 

Studios has included as a bonus feature 
the short film The Consultant, focusing on 
Clark Gregg’s recurring, high-foreheaded 
SHIELD operative, Agent Coulson. Here’s 
a clip, featuring Gregg discussing whether 
to send out “The Consultant,” a character 
who sounds suspiciously like Robert 
Downey Jr. Man.

Reese Witherspoon has attached herself 
to Disney’s Wish List, a comedy about a 
woman whose childhood wishes come 
true 25 years too late.

Laurence Fishburne is going to bring 
his iconic diastema to the declining 
newspaper industry now. The actor 
and chief pharmacist of The Matrix has 
reportedly been cast as Perry White in 
Zack Snyder’s attempt at a Superman film, 
Man of Steel.

555 JFK Road, Behind Kennedy Mall
www.mindframetheaters.com  
Movie Hotline: 563-582-4971
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{ wingfest } bring a dozen wings every half-hour ‘till someone passses out, then every 15 minutes. 

Wingfest VI 
Saturday, August 13, 11 a.m. - 9 p.m.  
Sinsinawa Ave., East Dubuque 

Ah, chicken wings … the origins of the now ubiqui-
tous “Buffalo wings” said to be invented in the west-

ern New York town of the same name is the stuff of legend.  
Once a lowly byproduct reserved for making stock or worse, 
thrown out (gasp!) chicken wings are now one of America’s 
favorite foods.  And why not?  Deep-fried or grilled, dry-
rubbed or dripping with sauce, chicken wings are delicious!  
It only makes sense that we should celebrate their spicy 
awesomeness with a full-on festival in their honor.  

It is in that spirit that the East Dubuque Warrior Booster Club 
presents Wingfest VI, the Tri-State’s Sixth Annual Chicken 
Wing Cook-Off, the third largest outdoor in even in JoDa-
viess County all year. A pretty big feat consider that include 
Galena and the Terrotiries. Held on Sinsinawa Avenue in 
downtown East Dubuque (you know, the main drag) on 
Saturday, August 13, Wingfest will feature live music, cold 
beer, kids games and inflatable rides, a children’s petting 
zoo, and best of all, a huge variety of area “wing masters” 
cooking up their best recipes for chicken wings.  

The whole thing gets started at 11 a.m. with somewhere 
in the neighborhood of two-dozen or more area res-
taurants and backyard grill enthusiasts getting down to 
the business of concocting some seriously tasty chicken 
wings.  There will undoubtedly be a wide variety of styles, 
ranging from the more traditional “hot wings” (from 
“mild” to “are you insane?”) to more exotic flavors.  

Contenders will be competing in a variety of categories 
like best traditional wing sauce, best barbecue wing 

sauce, and most unique sauce, all to be determined by 
a panel of judges that includes civic leaders and local 
celebrities, but the important thing to remember is that 
the public tasting begins at 2 p.m.  This is where ordinary 
wing lovers like you (or certain members of the 365 staff) 
can invest a mere $5 in an opportunity worth far more – 
the chance to sample from the various wing recipes in 
the competition.  DO NOT MISS OUT!   

There will be cold beer and other food on hand from ven-
dors to complement your wing eating experience. With 
free inflatable rides from 12 to 5 p.m. and kids’ games 
from 1 to 4 p.m., you can keep the kids occupied while 
you stuff your wing hole.  

What more could you want?  What’s that … free enter-
tainment?  Well, Wingfest has got that too.  Boomtangle 
rocks Sinsinawa Ave. 12:30 to 4:30 p.m., followed by even 
more party music by Tastes Like Chicken, performing 
from 5 to 9 p.m.  All in all, it adds up to a great afternoon, 

filled with live music, family fun and if you weren’t yet 
sure, chicken wings.  On top of all of that, Wingfest is a 
fundraiser for the East Dubuque Warrior Booster Club, so 
it’s all for a great cause with a big thanks to sponsors like 
Runde Auto Group, Rentech, Crescent Electric Company 
and the JoDaviess County Convenion and Vistiors Bureau.

On a personal note, or we’ll call it an endorsement, 365’s 
publisher, Bryce Parks, has beenplaying Wingfest with his 
bands since it started. That’s me, so I’ll stop referring to 
myself in the third person (who am I, Bob Dole?) This event 
is just great. The chicken wings are always amazing and 
John “Digger” Digman and his crew simply go way above 
and beyond to make kids entertainment a huge focus of 
the day. And, you know, I happent to think the music is 
pretty good too.  If you like hot wings half as much as I do, 
you owe it to yourself to come check out Wingfest in East 
Dubuque. You’ll love it and the kids will too. And with all of 
the flood devestation over there last week, this is a great 
opportuinity to show some support for our neighbors 
across the crick. I’ll see you there. I’ll be the overheating 
fat guy with the guitar from 12:30 to 4:30. : )

 13
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{ farmers’ market blt day } i pledge allegiance to the united states of bacon.

Dubuque Farmers’ Markets 

“BLT DAY”!  
Saturday, August 6, 7 a.m. -12 p.m.

On Saturday, August 6, the Dubuque 
Farmers’ Market will celebrate the 

peak of summer produce with its first ever 
“BLT DAY!” Vendors have been encouraged 
to use this opportunity to promote their 
products related to BLTs: bacon, lettuce, 
tomatoes, and bread! 

There will a live supercast on all Radio 
Dubuque ststions (92.9 KAT FM, 97.3 KGRR, 
and 101.1 The River), promoting BLTs and 
celebrating the 12th Annual National Farm-
ers’ Market Week (August 7-13). In 2000, 
United States Secretary of Agriculture Tom 
Vilsack proclaimed the second week in 
August as National Farmers Market Week. 
Since 2000, the number of farmers markets 
across the US has grown 150%, from 2,863 
markets to 7,175 in 2011. 

Local cable channel classic, “The Garden 
Organic” will be on-site filming an episode, 
on a search to create the “best BLT ever!” 

Watch for it on Mediacom Cable Channel 16 
and the website: http://www.dubuque.k12.
ia.us/GardenOrganic/. 

BLT Day at the Dubuque Farmers’ Market 
is more than just an excuse to buy locally 
produced bacon, lettuce, and tomatoes. In 
addition to the great selection of produce, 
there are arts and crafts, fresh cut flowers, 
fruit, wine, cheese, poultry, brats, steaks, 
potted and hanging plants, honey, eggs, 
breads and baked goods. The day will also 
feature live entertainment all around the 
Dubuque Farmers’ Market. 

The Dubuque Farmers’ Market is open every 
Saturday morning, 7 a.m. to noon, from May 
through October. Stretching down Iowa 
Street from 11th to 13th Streets, and on 12th 
and 13th Streets from Central to Main, the 
market has grown in recent years to more 
than 100 vendors. 

Come celebrate BLT Day at the Dubuque 
Farmers’ Market--Iowa’s oldest open-air 
market! For more information, contact 
Dubuque Main Street at 563-588-4400 or 
visit www.dubuquemainstreet.org. 

  6
 AUG
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Summerfest  
The R Factor with The Legends   
Friday, August 12  
Town Clock Plaza 

Summer is festival season in Dubuque 
and August is the busiest festival 

month of them all with at least one event 
scheduled for every single weekend! The 
second Friday of the month, August 12, is the 
date for Summerfest Dubuque, the festival 
that celebrates summer and raises funds for 
a very worthwhile program. This year’s Sum-
merfest presents an evening concert under 
the Town Clock with two bands, along with a 
variety of festival foods and beverages.  

Kicking off the festivities at 5 p.m. will be 
local oldies favorites The Legends, opening 

for the ever-popular Min-
neapolis “party band” 
The R Factor, scheduled 
to perform from 7 to 10 
p.m.  Fans of “oldies” will 
want to check out The 
Legends for their reper-
toire of the 50s and 60s 
rock-n-roll, including 
songs by such favorites as 
the Beach Boys, the Bea-
tles, Buddy Holly, The Crystals, the Rolling 
Stones, and Patsy Cline, just to name a few.  

The R Factor has become something of a 
Summerfest tradition, having performed 
nearly every year since their first show 
in 2002.  Boasting a repertoire of 400 

popular songs delivered by a talented 
team of male and female vocalists, the 
group covers a range of styles and art-
ists.  From classic R&B to contemporary 
country, with rock, funk and all types of 

radio pop tunes on their list, The R Fac-
tor always surprises their audiences with 
the scope of their abilities.   The band is 
always backed by a highly skilled group 
of musicians, typically including a horn 
and rhythm section, and sometimes 
even strings.  

Summerfest is organized by the Dubuque 
Area Labor-Management Council in coor-
dination with a variety of local employers 
and unions.  Proceeds from the festival 
are invested in the Council’s “Education-

to-Employment Grant Program” 
– a scholarship program for stu-
dents training for skilled occupa-
tions in the Tri-State area.  Each 
year the Council helps a num-
ber of students prepare for work 
in variety of fields like welding, 
nursing, teaching, engineering, 
accounting, carpentry, and medi-
cal technology.  

While there is no admission fee 
to Summerfest, donations to the grant 
fund will be accepted at the gates by 
volunteers.  For more information on 
Summerfest or the Dubuque Area Labor-
Management Council’s Education-to-
Employment Grant Program visit www.
dalmc.com.

{ summerfest } i don’t know but the r-factor sounds like math and i hate math!
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Thursday, August 4
98 in the Shade
Tony Roma’s, 6 PM 

American Band
Eagle Point Park Band Shell, 7:30 PM 

JJ Schmitz, 8 PM
Campfire Kings, 10 PM
Sandy Hook Tavern

The Weather Duo
Monk’s Kaffee Pub, 9 PM 

Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 9 PM  

Friday, August 5
Rock n Roll Rewind (sched. page 10)
Mississippi Moon Bar, 5-11:30 PM

Johnnie Walker
Stone Cliff Wine Bar, 7 PM 

Charles Walker
Galena Brewing Co., 7:30 PM 

Boxkar
The Yardarm, 8 PM 

Josey Wails 
Mystique Encore, 8 PM

Diva Kai
Monk’s Kaffee Pub, 9 PM 

Okham’s Razor
Grape Escape, 9 PM  

Eugene Smiles Project 
Bank Bar & Grille, 9 PM  

A Pirate Over 50
Embe Eatery & Lounge, 9 PM 

Denny Garcia
Keil’s Tavern, 9 PM 

Liberty Valance
Sandy Hook Tavern, 10 PM

Saturday, August 6
Fever River String Band
Dubuque Farmers Market, 9 AM

Rock n Roll Rewind
Moon Bar, 1 PM – 11:30 AM
(see full schedule inside)

Kevin Beck & Johnny Walker
The View, 2 PM 

The Resistors 
BBQ & Blues Fest
Galena Cellars Vineyard, 2 PM 

Zero 2 Sixty, 3 PM
Doug Allen & the Chicago Mob, 8 PM
Taste of Dubuque, McGraw-Hill Lot

Boots Hefel Band
Offshore, 5 PM 

Sunshine
Diamond Jo Casino, 6 PM 

Blue Willow
Stone Cliff Wine Bar, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

Charles Walker & Band
Galena Brewing Co., 7:30 PM 

Bryan Popp & Corey Jenny
Spirits, 8 PM 

Henhouse Prowlers
Mystique Casino, 8 PM 

The Lonely Goats
Miss Kitty’s Grape Escape, 8 PM 

Paul McHugh
Frank O’Dowd’s Pub, 8 PM 

Buzz Berries
Epworth Town & Country Days, 8 PM 

Slip Silo
Off Minor, 9 PM 

Liberty Valance
Northside Bar, 9 PM 

Sunday, August 7
Tony Walker
The View, 1 PM 

Laura & The Longhairs 
Catfish Charlie’s River Club, 2 PM 

Driftwood Denny & Fever River 
String Band, 2 PM
Henhouse Prowlers, 3:30 PM
Mud Lake Bluegrass

Marty Raymon
Shark’s Roadhouse, 2 PM 

Open Mic
Galena Brewing Co., 3 PM 

Jim the Mule 
New Diggings General Store, 3:30 PM 

Nothin but Dylan
Offshore, 3:30 PM 

Chuck Bregman
Anton’s Saloon, 4 PM 

Boots Hefel Band
Park Farm Winery, 5 PM 

Monday, August 8
Totimoshi, Above All Grounds, 
Legal Fingers
Off Minor, 9 PM 

Tuesday, August 9
Just Cuz
Tony Roma’s, 6 PM 

New Voices: Open Mic 
Rendezvous Coffee & Tea, 6:30 PM 

Cal’s Open Mic
Sandy Hook Tavern, 8 PM 

Wedneday, August 10
Johnnie Walker
Riverboat Lounge, 5 PM 

Taste Like Chicken 
Champps Bike Night, 6 PM 

Tapestry
Manna Java World Café, 6 PM 

Acoustic Jam 
Cornerstone, 6 PM 

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

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

Hemlock, Mutilated By Zombies, 
The Tapeworm Trend 
Off Minor, 9 PM 

Thursday, August 11
Upper Main Street Jazz Band
Riverview Barbeque, Alliant 
Amphitheater, 5:30 PM

Ralph Kluseman & Johnny Walker 
Tony Roma’s, 6 PM 

Fever River String Band
Platteville Music in the Park, 6 PM 

Tri-State Wind Symphony
Eagle Point  Band Shell, 7:30 PM 

Jerr & Jeff 
Sandy Hook Tavern, 8 PM

Friday, August `1
Legends, 5 PM / R Factor, 7 PM
Summerfest Dubuque, Town Clock

David Church, Hank Williams 
Tribute, 7:30 PM
Grand Opera House

Half Fast , Rockin’ on the River, 
Spirit of Dubuque, 7 PM

Nothin but Dylan
Galena Brewing Co., 7:30 PM 

Johnnie Walker
Spirits, 8 PM 

The Johnny Rockers
New Diggings Music Fest
New Diggings General Store, 8 PM 

Gareth Woods
Frank O’Dowd’s Pub, 8 PM 

The Fast Clydes
Bank Bar & Grille, 9 PM  

Renegade
Northside Bar, 9 PM 

Shaun Cavanaugh
Embe Eatery & Lounge, 9 PM 

Saturday, August 13
Shaun Cavanaugh
The View, 1 PM 

{ budweiser live music listings • august 4 -20 }
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Saturday, August 13 
The Wundo Band, 2 PM 
Clovis Mann, 8 PM
New Diggings Music Fest
New Diggings General Store 

Ruby blonde
Council Hill Station, 3 PM 

98 in the Shade
Whitetail bluff Campground, 5 PM 

Buzz Berries
Holy Cross Street Dance, 7 PM 

Jordan Danielson
Miss Kitty’s Grape Escape, 8 PM 

Boomtangle
Taste Like Chicken
Wingfest, East Dubuque 

Johnny Rocker
Galena Brewing Co., 7:30 PM 

Great White with Adlers Appetite 
and host Bobbi Brown
Mississippi Moon Bar, 8 PM

JJ Schmitz 
Dubuque Driving Range, 8 PM 

MisBehavin’
The Yardarm, 8 PM 

Massey Road
LuLu’s, East Dubuque, 8 PM 

Justin Morissey 
Miss Kitty’s Grape Escape, 8 PM 

Gareth Woods
Frank O’Dowd’s Pub, 8 PM 

Simon Flory
Monk’s Kaffee Pub, 9 PM 

Mississippi Band
Northside Bar, 9 PM 

Johnny Trash
Cuba City Firemen’s Dance, 9 PM 

The Resistors
Embe Eatery & Lounge, 9 PM 

Lovin’ Country
Mystique Casino, 9:30 PM 

Rukus
Dirty Ernie’s, 9:30 PM 

Midwest Hearbreakers  
(All Male Revue) 
Sandy Hook Tavern, 10 PM

Sunday, August 14
Ruby Blonde / Open Mic
Embe Eatery & Lounge, 12 PM

Fever River String Band
Council Hill Station, 1 PM 

Driftwood Denny Garcia 
Catfish Charlie’s River Club, 2 PM 

Playground of Sound, 2 PM
New Diggings Music Fest
New Diggings General Store 

Brian Pop & Corey Jenny
The View, 2 PM 

Marty Raymon
Shark’s Roadhouse, 2 PM 

Open Mic
Galena Brewing Co., 3 PM 

Shake Rattle & Roll
Offshore, 3:30 PM 

Danika Holmes
Park Farm Winery, 5 PM 

The Collective
Music in Jackson Park, 6 PM 

Johnny Rockers 
Sandy Hook Tavern, 8 PM

Monday, August 15
C.J. Boyd
Monk’s Kaffee Pub, 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

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

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

Off Minor 
920 Main Street, Dubuque, IA

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.EN
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Tuesday, August 16
The Lonely Goats
365 Business PM, 4th Street, 6 PM 

Johnnie Walker
Tony Roma’s, 6 PM 

New Voices: Open Mic 
Rendezvous Coffee & Tea, 6:30 PM 

Rosalie Morgan
Riverboat Lounge, 7 PM 

Cal’s Open Mic
Sandy Hook Tavern, 8 PM 

Wednesday, August 17
98 in the Shade
Champps Bike Night, 6 PM 

Acoustic Jam 
Cornerstone, 6 PM 

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

Open Mic with Dave,  
Cricket, & Tim
The Lift, 9 PM 

Thursday, August 18
Tri-State Wind Symphony
Eagle Point Park Band Shell, 
7:30 PM 

Pat Benatar and Neil Giraldo
Mississippi Moon Bar, 8 PM

The Lonely Goats
The Cornerstone, 9 PM 

Freestyle 
Sandy Hook Tavern, 8 PM

Jazz Jam with ‘Round Midnight
Bank Bar & Grille, 9 PM  

Friday, August 19
Darryll & the Du Rocks 
The View, 2 PM 

The Blue Olives
All That Jazz, Town Clock, 6 PM 

Just Cuz
Ground Round, 7 PM 

Andrew Houy
Galena Brewing Co., 7:30 PM 

Massey Road
Grand Tap, 8 PM 

Mississippi Band
Mystique, 8 PM 

Bad Fished
The Yardarm, 8 PM 

Jason Brown The One Man Band
Miss Kitty’s Grape Escape, 8 PM 

Katie & Brownie
Frank O’Dowd’s Pub, 8 PM 

Fever River String Band
South Main Events, 8 PM 

Okham’s Razor
Steve’s Pizza, 8 PM 

Melismatics 
Bank Bar & Grille, 9 PM  

David Zollo & The Body Electric
The Lift, 9 PM 

The Lonely Goats
Jumpers, 9 PM

Bucket House Hooligans, Voice of 
Addiction, Kerosene Circuit
Off Minor, 9 PM 

Shaun Cavanaugh
Embe Eatery & Lounge, 9 PM 

Randy Rogers
Keil’s Tavern, 9 PM 

12 Car Pileup 
Sandy Hook Tavern, 10 PM

Saturday, August 20
Global Music Fest
Global Goods, Main Steet, 11 AM

Fever River String Band
Galena Brewing Co., 7:30 PM 

Okham’s Razor
The Cornerstone, 8 PM 

Johnny Rocker
Miss Kitty’s Grape Escape, 8 PM 

Ben Casteneda
The Lift, 9 PM 

{ budweiser live music listings • august 4-20 }
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{ mantastic guyathalon / area concerts } i’m always the out of focus guy!

Mantastic Guyathalon 
Golfing, Bowling, Bean Bags, Homerun Derby 
August 12-14, 2011 

On August 12-14, 2011 the Dubuque 
Regional Sports Commission will host 

the first “Mantastic Guyathlon”. The Mantas-
tic Guyathlon will include teams of 2 people 
and some skill level, if you wish, in the four 
sports of golf, bowling, bean bags and a soft-
ball homerun derby. This is a perfect oppor-
tunity to participate in a weekend filled with 
pure competition and maybe even a chance 
to prove just how manly you really are.

The event opens with a rules meeting on 
Friday evening at the Mystique Casino, with 
competition starting Saturday with a two-
flight, two-man best shot at the Meadows 
Golf Course. But save your energy, because 

bowling also happens the same day at Cre-
slanes, 9 Pin Baker format, five teams per 
pair of lanes with cross-lane bowling. Teams 
will bowl alternate frames. Then on Sunday, 
McAleece Park hosts a home run derby in 
two flights. Batter/Pitcher must be Guyathlon 
Teammates. An out is registered when a player 
swings at pitch and does not hit a home run. 
The competition will have four rounds start-
ing wit ten outs per round per player. Fierce 
bean bag tournaments competition takes 
place in two-flights opposite the Home Run 
Derby wrapping up the competition.

The top five teams receive cash prizes for each 
event as do the top five 5 teams overall. A total 
of 104, 2 person teams will be eligible to com-
pete in the Mantastic Guyathlon. Teams will 
be submitted into the competition based on 
the received date of their completed registra-
tion form. Forms are available online at trav-
eldubuque.com as are all official rules. There 
is a $200 entry fee per team. Payment covers 
all costs incurred for each sporting event. Pay-
ment may be received in cash, credit card 

or check. Checks must be written out to the 
Dubuque Convention & Visitors Bureau. The 
event is sponsored by the Mystique Casino, 7G 
Distributing (that’s Budweiser to you and I) and 
the Dubuque regional Sports Commission.
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The Frontmen 
Saturday, August 27, 7 p.m., 9:30 p.m. 
Mystique Casino 

Richie McDonald formerly of Lonestar, 
Larry Stewart of Restless Heart, and Tim 

Rushlow formerly of Little Texas will be perform-
ing two intimate acoustic shows at Mystique 
Casino on Saturday, August 27. The three front 
men combined have thirty number one hits and 
over 30 million records sold. They come from 
three of the most successful country bands. 
They will be performing a combination of all of 
their hits and tell the stories behind the hits.

Richie McDonald formerly of Lonestar has sold 
over 15 million albums. McDonald has won a 
Grammy Award, CMA Award, and two ACM 
Awards. Some of Lonestar’s hits include “Amazed”, 
“I’m Already There”, “What About Now”, “My Front 
Porch Looking In”, and “No News” 

Larry Stewart of Restless Heart is a four time 
Grammy Award Nominee, seven time CMA 
Award Nominee, and winner of an ACM 
Award. Restless Heart has sold over 5 mil-
lion albums during their career. Their hits 
include “I’ll Still Be Loving You”, “The Bluest 
Eyes in Texas”, “That Rock Won’t Roll”, “Why 
Does It Have to Be (Wrong or Right), and 
“Fast Movin’ Train”.

Tim Rushlow formerly of Little Texas has 
won an ACM Award and CMA Award. He was 
nominated for three Grammy Awards. He has 
sold over 11 million albums. Hits from Little 
Texas include “What Might Have Been”, “God 
Blessed Texas”, “You and Forever and Me”, 
“Amy’s Back in Austin”, and “She Misses Him”.

Tickets are $20 in advance and $25 the day 
of the show. at the Allure Club. Must be 21.

 27
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Godsmack  
Five Flags Center,   
Tuesday August 23, 2011 at 7:30PM!

Eric Ryan Productions and SMG Pres-
ent Godsmack in concert! General 

admission standing room only are $42.50 
while reserved elevated seats are 42.50* or 
$29.50* Tickets are available at Five Flags 
Box Office, Ticketmaster Outlets, 1-800-745-
3000, or ticketmaster.com

All Wound Up hit the shelves in 1998 and 
Godsmack hit the road on their first head-
lining “Voodoo” Tour. The bands strong live 
performances, coupled with high record 
sales and growing number of fans, landed 
them time slots on Ozzfest 1999 and 2000, 
a European tour with Black Sabbath and an 
appearance at Woodstock 1999.

In 2000, Godsmack released their second 
CD, Awake. This album’s title track domi-
nated rock radio and broke chart records 
throughout 2000 and 2001. The CD’s instru-
mental track “Vampires” earned the band 
its first Grammy nomination. In March of 
2004, Godsmack released their first acous-
tic EP, The Other Side which included new 
versions of previous hits like “Keep Away”, 
“Re-Align” and a haunting new version of 
the Navy’s recruit song, “Awake”! Godsmack 
filled in breaks from the big stage with 
Metallica with intimate storytelling acous-
tic shows giving their fans the explanation 
behind the title, The Other Side. Stripped 
down to nothing, Godsmack continued 
to deliver one of the best acoustic perfor-
mances of our time.

 23
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there’s blood on my amp and my les paul’s beat...{ mississippi moon bar entertainment }

.Great White  
with Adler’s Appetite and Bobbi Brown 
Saturday, August 13th, 8 p.m. 
The Grammy nominated Blues/Hard Rock 

band, Great White, will rock the stage 
at Mississippi Moon Bar. This Southern 

California group first took a bite out of the 
rock scene in 1984 with hits like “Rock Me,” 
“Call it Rock ‘n’ Roll,” “House of Broken Love,” 
and the rock anthem, “Once Bitten, Twice Shy.” 
What makes this show special is that, as they 
say in the biz, the got the banc back together. 
The original members on Great White are all 
together again on stage. 

Special guest act Adler’s Appetite features 
original Guns-N-Roses drummer, Steven 
Adler, and his all-star band. His band features 
members of Quite Riot, Faster Pussy Cat, 
Enuff Z’Nuff and Lady Jack.  Hosting the eve-
ning is Bobbi Brown, the infamous “Cherry 
Pie” girl from the 80’s MTV video by Warrant 
(she was also in Great White’s Once Bitten 
Twice Shy video). Rock Star V.I.P Seating is 
available. Just buy a seat in the Red Velvet 
Suite and get an hour of free beer, Meet and 
Greet with members of the bands and Bobbi 
Brown. Tickets range from $19.80 to $75.

Pat Benatar and Neil Giraldo  
Thursday August 18th, 8 p.m. 

Four-time Grammy Award and three 
time American Music Award win-

ner Pat Benatar makes her first Dubuque 

appearance at Mississippi Moon Bar. Pat 
will be performing hits from her career that 
earned 7 Platinum and 3 Gold records includ-
ing “Love is a Battlefield,” “Hit Me With Your 
Best Shot,” “Heartbreaker,” “Shadows of the 
Night,” “Promises in the Dark,” and more. Tick-
ets Range $35 - $95.

ASIA featuring John Payne  
Saturday, September 3,  8 p.m. 

Just announced is the Spetemeber 3rd 
performance of Asia featuring John 

Payne. They highly-regarded classic rock band 
featuring 14 year ASIA member John Payne, 
performing their mega hits including Heat of 
the Moment, Soul Sur-
vivor, Only Time Will 
Tell, Days Like These, 
and The Smile Has Your 
Eye. Though the band 
does not have original band members, John 
was a long time memebr of ASIA and con-
tinues the excellence he shared with original 
bandmates for years. ASIA has been electrify-
ing audiences all over the world since 1985; 
this will be their first appearance in Dubuque. 
Ticket prices will range from $10-$35.

The Rat Pack 
Sunday Sept 4, 4 p.m. 

The Rat Pack tribute show brings some 
hip cats to town for a night of classic 

crooning and vegas memories. The Rat Pack 
was a group of actors originally centered in 
the mid-1960s it was 
the name used by the 
press and the general 
public to refer to a 
the group, that called 
itself “the summit” or 
“the clan,” featuring Frank Sinatra, Dean Martin, 
Sammy Davis, Jr., Peter Lawford, Jerry Lewis. 
Sinatra, Martin and Davis were regarded as the 
group’s lead members. Now you can relive the 
glory days of the Rat Pack in this high energy 
stage show. 

You must be 21 to attend all shows at the  
Diamond Jo Casino.
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ADOBOS MEXICAN GRILL

by Rich Belmont

Adobos is a Spanish word with many 
English translations.  It can mean pickles, 
preparations, chili sauces, marinades, spices 
and even seasonings.  Chef Jaime Salazar 
chose this word for the name of his new 
restaurant because his cuisine is based 
on his own recipes for sauces, marinades, 
spices and special seasonings.  He buys 
large bags of fresh herbs like cilantro and 
Mexican oregano which has a stronger 
flavor than the Italian and Greek varieties.  

And I counted over 65 spices on the shelf in 
his kitchen.  He uses all of these ingredients 
to produce flavors true to his homeland.

You see, Jaime Salazar, who is from San 
Luis Potosí, Mexico, has 15 years experience 
cooking American food in local restaurants.  
He was a student of culinary arts at 
Highland Community College in Elizabeth, 
IL. Now with the help of his partner and 
brother-in-law, Alfredo Jimenez, who is 
from Veracruz, he is fulfilling his dream 
of running his own restaurant offering 
authentic flavors of Mexico.

This place is not fancy. There are some  
sombreros and paintings on the wall to give 
you a feel of old Mexico. However, the patrons 
flocking to Adobos are not coming for the décor. 
They are there to experience the tastes they 
remember from South of the Border. You will 
know this as soon as you walk through the door 
because half the people enjoying lunch or dinner 
are from Mexico!  They already understand the 
menu so for those of us just getting into Mexican 
food here are a few definitions:

• BURRITO (bur-EE-Toh) also called Burro.  A 
large flour tortilla folded and rolled around 
choice of meat and beans.

• CHALUPA (cha-LOO-pah) Corn tortilla 
dough formed into the shape of a boat and 
filled with ground beef, beans and cheese.

• CHILE RELLENOS (CHEE-leh rreh-YEH-nohs) 
Mild, roasted Poblano pepper, stuffed with 
cheese, dipped in egg batter and fried.

• CHIMICHANGA (chee-mee-CHAN-gah) 
Deep fried burrito filled with choice of 
meat, beans and topped with lettuce, 
tomatoes, cheese and guacamole.

• ENCHILADA (en-chuh-LAH-dah) Soft corn 
tortilla wrapped around choice of meat or 
fish and topped with tomato salsa, cheese 
and guacamole.

• FAJITAS (fah-HEE-tuhs) Strips of skirt 
steak or chicken or shrimp or chorizo or any 
combination marinated and grilled then placed 
in flour tortillas and garnished with onions, 

peppers, guacamole, pico de gallo and beans.

• FLAUTA (flauw-tah) Corn tortilla rolled 
around a filling and deep fried.

• QUESADILLA (keh-sah-DEE-yah) Flour 
tortilla filled with cheese and choice of 
meats, folded in half and grilled.

• QUESO FUNDIDO (KEH-so fun-DEE-doh) 
Melted cheese.

• TACO (tah-COH) Small folded corn or flour 
tortilla filled with choice of meat and beans.

• TAMALE (tuh-MAH-lee) Chopped meat 
or vegetables wrapped in a softened corn 
husk and steamed.  The husk is not eaten.

• TAQUITO (ta-QUEE-toh) Same as Flauta.

• TORTILLA (to-TEE-yuh) Round, thin 
unleavened bread made from corn or 
wheat flour and baked on a griddle.

• TOSTADA (toh-STAH-duh) Crisp, fried 
tortilla topped with refried beans and 
garnished with meat and cheese.

Now that we are familiar with some of the 
terminology we can order like experts.  To 
start with the waitresses are eager to serve 
you.  During recent visits Liz Harris or Chris 
Kennedy immediately invited my guests to 
relax and enjoy some refreshing beverages.  
They offered us Margaritas, Daiquiris, several 
domestic beers and eleven Mexican beers 
to choose from.  For something different 
they suggested we  try a Horchata.  This 
is made in-house from rice, milk, vanilla 
and cinnamon.  Then there are the sodas 
imported from Mexico called Jarritos.  They 
have less carbonation than we are used 
to.  They are sweetened with sugar cane 

Adobos Mexican Grill
756 Main Street, Dubuque, IA 52001, 563-556-4407

HOURS: Sun – Thu, 11 a.m. - 9 p.m., Fri - Sat, 11 a.m. - 10 p.m.
DINING STYLE: Come as you are    NOISE LEVEL: Conversational
RECOMMENDATIONS: Guacamole, Adobos Burrito, 
Fajitas Al Carron or Diablos, Chicken Chimichanga, Adobos 
T-bone steak, Carne Asada, Pollo Al Carbon, Tacos Carne 
Asada or Al Pastor or De Carnitas, Banana Burrito, Flan.
LIQUOR SERVICE: Bottled Beer,  Margaritas and Daiquiris
PRICES: Lunch: $1.75 to $8.99, Dinner:  $7.99 to $14.99
PAYMENT OPTIONS: Cash, Debit, Visa, MasterCard, local checks
WHEELCHAIR ACCESS: Front Door and Restrooms
KIDS POLICY: Menu, High Chair, Booster, 
TAKE OUT: Yes RESERVATIONS: No 
DELIVERY: No  CATERING: Yes 
PARKING: On street

{ 365 dining: adobos mexican grill } 11 herbs and spices? you’re jsut being lazy colonel!
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{ 365 dining: adobos mexican grill } fresh hot tortilla chips = happiness!

and are caffeine free.  The flavors can vary 
but we had our choice of lime, pineapple, 
mandarin, mango, grapefruit, fruit punch 
and tamarind.  This last one is the most 
popular throughout Mexico.  It is made from 
the fruit of the Tamarind tree and has an 
unusual sweet and sour taste.

Then homemade tortilla chips and salsa 
were brought to the table. The sauce is 
made from fresh Tomatillos (tohm-ah-TEE-
ohs), jalapeños, tomatoes, onions, garlic 
and cilantro. The Tomatillo is a Mexican fruit 
resembling a tomato with a paper like husk 
and a tart lemony herb flavor.  You must not 
eat too many chips, though, because there 
are so many things to sample.

For appetizers you might like some Nachos 
or Queso Fundido.  This is simply Spanish for 
“melted cheese”.  Here Jamie uses Queso 
Chihuahua, a soft white cow’s milk cheese 
and combines it with bell peppers, onions 
and tomatoes and serves it with chips.

The Tacos Rancheros (below) are on corn 
or flour tortillas and can be ordered as an 
appetizer or as a meal by themselves.  Tacos 
al Pastor are grilled pork loin chunks in a Chile 
Pasilla (pah-SEE-yah) marinade.  Jaime uses 
mild chili powder, paprika, apple vinegar 
and Guajillo peppers for this marinade.  
Tacos de Lengua are beef tongue and are 
a favorite in Mexico.  Tacos Carne Asada are 

char-broiled skirt steak, and are the most 
popular in this country. Tacos de Chorizo 
(cor-EE-zoh) has Mexican sausage made by 
Jaime’s cooks who follow his special recipe 
calling for fresh pork seasoned with garlic 
and powdered chili peppers.  My favorite 
is the Tacos Carnitas with deep-fried pork 
shoulder marinated in Tequila, spices, beer, 
citrus and milk.

For lunch I recommend the Taco Salad in 
a crispy shell with beef or chicken, beans, 
lettuce, tomatoes, cheese, sour cream and 
guacamole.  My favorite lunch, though, is 
the Adobos Burrito.  This is large flour or 
spinach tortilla filled with choice of steak, 
chicken, Carnitas or ground beef.  It contains 
shredded cheese and pico de gallo and is 
covered with a fabulous cheese sauce.  

There are so many delicious house 
specialties for dinner it is hard to pick just 
one.  The Adobos T-bone steak is coated 
with Jaime’s special blend of spices and 
charbroiled with roasted jalapeño peppers.  
Bryce Parks, 365ink publisher, loves the 
Carnitas.  This is seasoned pork sliced into 

chunks and deep fried until crisp, then 
served with Tomatillo sauce, rice, beans 
and flour tortillas.  The Pollo Al Carbon 
is an intriguing dish.  A chicken breast is 
basted with Achiote (ah-chee-OH-tay) 

and marinated in chili powder and orange 
juice.  Achiote is made from the seeds of 
the Annatto tree.  The pulp surrounding the 
seeds adds a slightly sweet and peppery 
flavor to the chicken. Carne Asada is 
another great specialty. A tender skirt steak 
is grilled with onions and served with rice, 
beans, flour tortillas and guacamole salad.  
Chimichanga are always a crowd pleaser.  
Two flour tortillas are filled with your choice 
of grilled beef, grilled chicken, shrimp or 
crabmeat and then  deep fried and topped 
with nacho cheese, enchilada sauce, lettuce, 
guacamole and tomatoes accompanied by 
refried beans and rice.

Camarones al Mojo de Ajo

Of course, Fajitas are always popular.  The Al 
Carbon is marinated strips of beef, chicken and 
grilled onions. The Fajitas Diablos (pictured 
at the bottem center of the facing page) is 
a combination of beef, chicken, shrimp and 
chorizo marinated in orange juice and chili 
powder.  Diablo is the devil so you can expect 
anything with this name to be hot!

Adobos is all about sauces.  So don’t forget 
to ask to try some of Jamie’s magic potions.  
He has many he would like to share with 
you.  For example:  Chipotle   (chi-POHT-lay) 
made from smoked, dried jalapeño (hah-
lah-PEH-nyoh) peppers and garlic; Chili 
Piquin made from the piquin also known 
as bird pepper, Tomatillo with Jalapeño and 
Garlic Sauce; Tomatillo and Chili de Árbol 
peppers with cilantro and onion; Tomatillo 

Sauce made from roasted puya peppers, 
garlic and tomato; and finally La Diabla 
Sauce.  This is really spicy because it contains 
hot sauce, chipotles, garlic, white wine and 
chicken paste.  

Remember I said not to eat too many chips?  
You needed to save room for dessert!  There 
is always Fried Ice Cream but the Flan is 
especially good and is homemade from 
eggs, condensed milk, vanilla and sugar.  
The Banana Burrito is my favorite.  It has a 
ripe banana and ice cream on a fried tortilla.
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...continued from page 3.

In fact, if you look up the event on Wikipedia, 
you can see this very eerie photo of the fire 
with eric right in the middle of the pic, with 
his back to the camera, still looking very L.A. 
in a shiny shirt and spiked blond hair. He was 
one of the lucky people to survive the blaze 
because he jumped of the back of the stage 
instead of the front.

“I never talk about it.” Eric explains. “I’ve 
been very lucky that I was able to stay low 
about the whole thing afterwards. I think I 
spent three or four weeks in shock, scared 
to death. It was very confusing. I didn’t play 
drums for a month at least. Music Cares 
actually found me a got me counseling for 
a while and even replaced my gear (which 
was obviously all lost in the fire). I eventually 
got my head on and got a gig and that was 
really huge for getting my mind off of it.”

Surely, his mind is never completely off of it. 
Fault for the fire was eventually placed greatly 
on the band’s tour manager. Eric was not at 
fault for the stage pyrotechnics that started 
the fire. He was technically a hired gun for Jack 
Russell. Another hired gun, guitarist Ty Longly, 
died in the fire. And without even getting 
into the feelings that must still weigh heavily 
regarding the lives lost in West Warwick that 
night, to have the greatest job you ever had 
turn into something that you don’t even want 
on your resume overnight is a pretty hard 
blow to take professionally and might make a 
lot of people just hang it up. But Eric perse-
vered. Thought it is hard to find good time in 
the tragedy, Eric did learn a lot and saw a lot in 
his time on the road with Russell.

“Jack’s solo album didn’t do well so he went 
to Mark Kendall, Great White’s original lead 
guitarist, about coming back on the road. 
Jack asked me to stay on with the band and 
tour as Jack Russell’s Great White and I did. 
Things were going awesome. We played 
for 15,000 people in Omaha with Journey 
and Eddie Money and all these bands. I was 
standing backstage with Cheap Trick and 
just couldn’t believe I was there. We were 
about to shoot a live DVD in Cleveland and 
things were just clicking when we went to 
Rhode Island. But it all ended there ... when 
they got it back together later I just didn’t 

want anything to do with it at all, I could 
even think about going back to that.”

So Eric moved on as best one can. He still 
talks to the guys or rare occasions, but not 
too much. Russell called more recently 
about playing on his next solo record but 
Eric seemed skeptical, worried more about 
Jack taking care of himself on the road, and 
not optimistically. The crash that Russell took 
after the tragedy was pretty epic. A facelife 
and a rehab stint later he’s got the original 
Great White back together and now refers 
to the time Powers spent in the band as the 
“Fake White” years, which I know makes Eric 
mad, but he shrugs it off. “He’s got typical 
LSD,” scoffs Eric. (That’s Lead Singer Disease 
for the initiated, i.e. and big ego). I’m sure 
healthy does of PR maneuvering in promot-
ing the importance of the “original” line-up 
plays into that as well. He was clearly a big 
fan of Eric during their time together. I’m 
sure Eric knows that despite what Jack feels 
he needs to say to the press.

It was actually Eric’s relationship with 
another backing player in “Fake White” 
that eventually got him more work back 
in L.A. as he put his life put back together. 

Though Great White is a straight ahead 
blues based rock and roll band, Eric’s 
own drum tendencies seem to lean to 
much more diverse and technical playing, 
though Eric says he cares a lot more about 
feel and emotion in a player these days 
than technique. The quality of Eric’s play-
ing shows simply by his resume following 
his time with Great White. Touring with vir-
tuoso performers like Reeves Gabrels, who 
gained fame in Tin Machine with David 
Bowie, Dave Mason (pictured below), who 

other than gaining fame with Traffic, also 
wrote tunes like “Feelin’ Alright” and “We 
Just Disagree”, and Nils Lofgren, a 25-year 
member of Bruce Springsteens E-Steet 
Band as well as Neil Young’s Crazy Horse. 
You know these guys demand you bring 
the chops and Eric’s got them. Dave Felice, 
who toured with Eric in Great White (but 
also does not list the experience on his 
resume) as well as with Reeve’s Gabrels, 
but Eric on tour with the Rembrants for a  

 

Eric and Dave Felice

while too (you know, the Friend’s theme 
song guys).

A move to Minneapolis some years ago 
brought new opportunities for Eric and 
some of the touring I mentioned above 
happened during that time. “Sometimes 
we go out for two months and sometimes 
for two days”, explained Eric. “It’s a lot easier 
for single guys, but there are a lot of guys 
doing this with families at home.” Having 
a good home life has become the most 
important thing to Eric as he’s grown-up 
and just this week they’ve taken their next 
big leap. They moved to Nashville just this 
weekend and while Regina already has 
work there, Eric who really enjoyed the 
city from previous visits, was not blind to 
the fact that it might be as big as L.A. for 
the recording industry. “Minneapolis just 
wasn’t right for us and there’s a lot going 
on down here, but also a lot of amazing 
players, so it won’t be easy. The studio 
scene is hard to break into on a prime time 
level, but that would be great.” 

Luckily for Eric, he’s a great drummer, with 
great support around him and as clear 
determination to keep t beat going strong. 
Now if he can just trade in that L.A. ward-
robe for a cowboy hat. Or course, he was in 
Minnesota there for while and that’ll take 
the trendiness out of anyone in a hurry. : ) 

Great White plays the Mississippi Moon Bar 
on Saturday, August 13th at 8 p.m. Eric is  
hoping to make it to the show when he 
visits mom and dad in Dubuque during 
a still-necessary trip back to Minneapolis.  
I hope he does.

{ bryce’s inkubator continued } all the world’s a stage a we are merely players.
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New Diggings Music Festival 
August 12-14  
New Diggings General Store

The New Diggings General Store, located “miles away from 
the real world” in the rolling hills of southwest Wisconsin, 
hosts the New Diggings General Store Music Festival August 
12-14.  A full weekend of great food, fun, 
and free live music is the focus of the 
festival, which celebrates its sixth year.  

Of course, central to the Music 
Festival is music and this year’s event 
has a great weekend schedule in 
place. “For me it’s about the music,” 
said Lou Uran, co-owner of the New 
Diggings General Store with his wife 
Kelli Kerrigan. “That’s what it’s about.”  

The festival starts off on Friday, August 12 at 8 p.m. with the 
rockabilly madness of the Johnny Rockers inside the New 
Diggings General Store.  Saturday will be a full day of music 
with the always-entertaining Wundo Band playing in the 
outdoor beer garden from 2-6 p.m., followed by the bluesy 
groove rock of Clovis Mann inside the 
General Store from 8 p.m. to midnight.

Sunday afternoon, Playground of 
Sound, featuring guitar wizard Joel 
Pingitore, will rock the General Store 
beer garden from 2-6 p.m., sponsored 
by Rose and Bob Harris.  Fans of 
Hendrix, SRV, Clapton, Santana, Chris 
Duarte, and Buddy Guy definitely 
need to schedule some “recess” with 
the Playground.  

In addition to the music lineup, the festival 
will feature a range of artists booths 
displaying a variety of art, a caricature 
artist, a back massage booth, a tarot card 
reader, and a tattoo bus by Empire Tattoo of 
Platteville, Wisconsin. 

A festival is not complete without food, and 
hungry festival goers will not be disappointed. 
In addition to the New Diggings General 
Store’s new expanded menu, with great 
stuff like cheeseburgers, fried chicken, pizza, 

fish & chips, and Kelli’s famous barbeque pulled pork 
sandwiches, Lou and Kelli will be serving up their tasty 
“fiesta sausages” (an Italian sausage with jalapenos and 
cheese inside!)  Not coincidently, all of the menu items 
pair quite well with cold beer (great for staying cool in 
the outdoor beer garden).  

Of course, part of the New 
Diggings experience is the trip 
to get there and the rich history 
once you arrive. Founded by 
lead miners as “Natchez” in 
1824, New Diggings was an 
early outpost of our nation’s 
westward expansion and a 
settlement for miners even 
before Dubuque was opened 
for settlement in 1833.  In fact, 
Lou reports that the University of 

Wisconsin Badgers can trace the name of their mascot 
to the nickname given to area miners from Europe who dug 
“burrows” into the hillsides in which to survive the winter.  

Lou also reports that the first structure to exist 
on the foundation on which the 
General Store now sits was built in 
1844.  The current building was built 
in 1890 after the original structure 
was partially burned down in 1889.  
It served as a bar and grocery store 
on the first floor and a bordello 
upstairs up until Prohibition.  During 
Prohibition, the building became a 
community gathering place.  They 
showed movies in the bar area and 
the kids roller-skated upstairs.  

After the repeal of Prohibition, the place 
reopened as bar known as the Dew Drop 
Inn, a business that operated from the 1930s 
through the late ‘60s or early ‘70s.  It oprated 
under different names for a couple years at a 
time during the ‘70s, including Paul & Dean’s 
until it closed.  In the mid-‘80s the location was 
rediscovered and reopened and has been in 
operation in one form or another since.  

Since Lou and Kelli have begun operating the 
establishment, the couple has refurbished the upstairs 
into guest rooms, expanding the property’s function 
as the New Diggings General Store & Inn, making the 
transformation from a place to visit for a few hours to 
a place to stay for the weekend. “People really do make 
this a destination,” Kelli explains, “a girl’s weekend, or an 
anniversary, or just a whole big gang of people that go 
and do some sightseeing during the day and they come 
back at night, listen to a band, have drinks, and they 
don’t have to worry about going anywhere.”  

The couple has also added a regular menu of food 
recently.  Utilizing their experience in serving food for 
special events, Lou and Kelli have added a full menu, from 
appetizers to dinners, making the old General Store into a 
full-service getaway.  Whether you stop for the afternoon 
or stay the night, the New Diggings General Store & Inn is 

a destination worthy of the drive.  

Live music and parking for the New 
Diggings General Store Music Festival is 

free all weekend. As of press time, a limited 
number of rooms in the New Diggings 

General Store & Inn were still available.  For 
more info call (608) 965-3231.  

Music Schedule  
Friday, August 12 
The Johnny Rockers, 8 p.m. (inside)  
Saturday, August 13 
Wundo Band, 2 p.m. (beer garden) 
Clovis Mann, 8 p.m. (inside)  
Sunday, August 14 
Playground of Sound, 2 p.m. (beer garden)

{ new diggings music festival } i suggest pacing your self with one of kelli’s bbq pulled pork sandwiches every three beers.
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Magician Vanishes from  
Hollywood, Reappears in Galena!

It’s like a story out of Hollywood, a comedy of 
sorts. A Midwestern boy moves out west to find 
magic, fame, and fortune in the land of dreams. 
He tastes success, but longs for the simple life of 
his youth. He returns to a small town in Illinois, 
and starts his theatre of dreams, believing that 
if he builds it, they will come.

John Carney is a magician, with a mission. Say 
THAT fast three times!

Making a leaping bound of faith, comic 
magician John Carney moved his show to the 
Trolley Depot Theatre in Galena, IL, where he 
now performs weekly. He is trying his hand at 
running his own theatre, which features comedy, 
and astounding feats of sleight of hand. What’s 
that, you say? You’re not crazy about magic? Well 
Carney is no ordinary magician.

You won’t see any big boxes, tigers, dancing 
girls, or lasers. Just a quirky guy, wisecracking, 
and doing some pretty astonishing things. And 
all the while, you’re laughing yourself silly.

Carney’s credits are impressive: comedy clubs; 
casinos in Vegas, Tahoe, and Atlantic City; 
and high regards for his acting turns in plays 
and comedy shows, as well as guest shots on 
sitcoms such as Two and a Half Men . He recently 
appeared on Late Show, with David Letterman.

He is also pretty well regarded by his peers, 
having won several international competitions, 
and was chosen by Hollywood’s famous Magic 
Castle as “Magician of the Year,” seven times, 
more than anyone in its history. He is also the 
author of several books on advanced sleight of 
hand and its psychology, which are considered 
modern classics by those in the know.

So you might ask, what made this Carney 
fellow pull up stakes in Hollywood to set 
up his comedy/magic show in a tiny town 
like Galena? His answer might surprise you. 
“Adventure,” says Carney.

“It’s always been my dream to have my 
own theater,” he says. “My whole life I have 
traveled around the world, going from place 
to place. I wanted to settle in one location 
for a while and have a nice quality of life, but 
with enough tourists to support my show. 
And I wanted to get out of Hollywood and 
back into the Midwestern mindset. Galena 
sounded like a good fit.”

A native of Des Moines, Carney has long 
dreamed of his own place, where he could 
hone his craft. “I’ve brought lots of new material 
to work on, to try it out in the line of fire. I have 
a lot more freedom here. Because it’s my own 
theatre, I can set things up the way I want, and 
try different things every night. Not to mention 
that I can walk to work, instead of 
packing up and flying across the 
country, or fighting the LA freeways.”

CARNEY is definitely not your typical 
“magic” show. He produces items from 
a portable black hole, plucks hundreds 
of dollars from mid-air (alas, only an 
illusion), and bakes a cake in the shoe 

of an audience member. He portrays several 
characters, including his mentor, a Midwestern 
gentleman magician, as well as Mr. Mysto, 
a fractured, bumbling wonder worker, who 
somehow manages to make things work, in 
spite of himself. Along the way, there’s plenty 
of audience participation and lots of laughs.

As word gets out, seats are filling and it’s 
becoming a real Field of Dreams. You know 
what they say: “Galena ... If you can make it 
there, you can make it anywhere.”

That’s the whole point, after all. With magic, 
anything can happen.

Catch one of John’s shows in his 
Galena Theater, located at 314 South 
Main St. on Thursday - Saturday 
nights at 8 p.m.. Tickets are $12 for 
adults and $8 for kids under 12. Call 
818 789 5646 for ticketing and learn 
more at CarneyMagic.com.

{ galena magic / the pet corner } watch me pull this magician out of my carry-on!

A Spoonful of Sugar (or Peanut  
Butter) helps the medicine go down.
by Mary Erschen  
Pet parents surveyed honestly admitted to 
sharing celebrations, kisses, beds, homes, 
and hearts with furry family members. 
When sharing with our pets, however, is 
it OK to also share what’s in the bathroom 
medicine cabinet?

Veterinary medicines are formulated to 
work quickly on animals and are designed 
to fit pets of varying ages and sizes. The 
problem is people don’t usually have 
pet medications on hand, but most of us 
keep some common human medications 
available. Some human medications 
work for pets and contain the same 
active ingredients as pet versions. Human 
medicines work for pets in lower doses. 
With the right choice, amount and 
veterinary permission you can help pets 
relieve symptoms. 

Always call your vet before giving any 
human medicine to verify that it’s safe 
and works for the pet’s condition. Mention 
supplements and other medications your 
pet takes so the veterinarian can advise 
you of any interactions. A pet dose is 
usually based on weight; dogs and cats 
do not get the same dosage of human 
medicine as people because their bodies 
metabolize and work differently than ours. 
Know your pet’s weight before measuring 
any medications.

Liquids are easiest to scale down to pet 
dose, but pills also can be crushed between 
two spoons and divided into doses. A pill 

cutter or mortar and pestle also work. Pet 
medications can be administered in dabs 
of peanut butter, folded in soft cheese 
slices         or hidden in hotdog coins.

Your medicine cabinet may contain 
many medications veterinarians often 
recommend:  A&D‚ ointment, Anbesol‚, 
Benadryl‚, Betadine‚, Bufferin‚, Burows 
Solution, Caladryl‚, Cortaid‚, Desitin‚, 
Dramamine‚, Dolcolax‚, Epson salts, 
eye lubricants, Iodine, Ipecac syrup, 
Kaopectate‚, Lanacane‚, Metamucil‚, 
Mylanta‚ liquid, Neosporin‚, oatmeal soap/
bath, Pedialyte‚, Gatorade‚, Pepcid AC‚, 
Pepto Bismol‚, Phillips Milk of Magnesia‚, 
Preparation H‚, Robitussin Pediatric‚, 
Solarcaine‚, Tylenol‚, Vicks‚, Vaporub‚ and 
Witch Hazel. 

Never use the following with cats:  
Bufferin‚ or Buffered aspirin (pain in dogs), 
Preparation H‚ (sanitary soreness in dogs), 
Pepto Bismol‚ (gastrointestinal in dogs), 
Ipecac Syrup (emetic to induce vomiting 
for dogs), Lanacane‚ (topical anesthetic for 
dogs), Mylanta‚ liquid (digestive upset/gas 
in dogs), Anbesol‚ (never use more than 
once with cats; dogs use twice a day for 
two days). Too much Tylenol‚ can be fatal 
in cats. Never use Robitussin‚ or Tylenol‚ 
for either dogs or cats without special 
veterinarian advisement. 

We share many good things with out pets. 
Knowing how to share healing remedies 
with them when needed helps protect and 
care for those who love us unconditionally.

Mary Erschen, Iowa-licensed pet care pro-
vider, Red Cross Pet CPR/First Aid Instruc-
tor and owner of FidoFit in Dubuque, 
563·582·5160. 
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{ fishtival / flood relief } see that pepper sprout ad. yeah, i ate that.

Community Foundation   
of Greater Dubuque   
supports storm relief efforts  
throughout the region

The Community Foundation of Greater 
Dubuque (CFGD) is accepting gifts from 
donors, which will assist Tri-State area resi-
dents as they address damage from recent 
storms and flooding.

Nancy Van Milligen, CEO of the CFGD said, 
“We are working with area agencies that 
have identified Tri-State residents with the 
greatest needs from this weeks storms and 
flooding.   Through our established Disaster 
Relief Fund, we are connecting our donors to 
flood victims in the Tri-State region.”

The Community Foundation can accept gifts 
of various types including cash, check, stock 
gifts and more.   You can send your dona-
tions of cash or checks (made out to “Com-
munity Foundation – Disaster Relief Fund”) 
to the Community Foundation at 700 Locust 

Street, Suite 195, Dubuque, Iowa, 52001.   
You can also drop off your donation at the 
Community Foundation office located on 
the mezzanine level of the Roshek Building 
in downtown Dubuque.   For more informa-
tion or assistance in making a donation, 
please contact the Community Foundation 
of Greater Dubuque at 563.588.2700 or email 
nancyvanm@dbqfoundation.org.

The Community Foundation of Greater 
Dubuque is dedicated to improving the 
quality of life in our region by serving 
donors,  making grants to local nonprofit 
organizations, and providing community 
leadership through convening and collabo-
ration. For more information, visit www.dbq-
foundation.org.

“Fish-tival”
August 5-7  
Bellevue, IA 
What do you get when you cross a fish with 
a festival?  A “Fish-tival” of course!  The newly 
formed Bellevue Arts Council celebrates “art, 
music, food and culture of life in a popular 
Mississippi River town” with the first ever 
“Fish-tival” … uh, festival, August 5-7 in 
downtown Bellevue.  

Visitors to Bellevue during the weekend fes-
tival will have the opportunity to sample a 
selection of specialties offered by regional 
eateries and wineries, as well as see perma-
nent art exhibits and art vendors.  Art lovers 
will be able to observe artists in residence 
as they work on exhibit pieces along the 

river walk.  Kids can participate in children’s 
hands-on workshop.  Everyone can enjoy 
dance performances and a broad range of 
musical entertainment.  The Department 
of Natural Resources (DNR) will be offering 
river exploration, education, and boat trips.  

Fish-tival is a free arts and culture festival 
presented by the Bellevue Arts Council, Bel-
levue, Economic Tourism Association, Off 
the Wall and Great River art galleries, Water 
Street Market, The Cellar Urchin Gallery & 
Frame Shop, Brush Creek Winery, Hospice 
of Jackson County, Jackson County Tourism, 
Backwater Bicycle Shop, and Patzners Pro 
Shop.  For more information, including a full 
schedule of activities, visit the Bellevue Arts 
Council web site at bellevueartscouncil.org.
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{ music in the gardens / all that jazz } That arboretum logo is lookin’ way 70’s to me!

Music in the Gardens  
Upcoming Performances  
Sunday, 6:30 p/m.

The Duke’s of Dubuque   
directed by Paul Hemmer 
August 7 

The Duke’s of 
Dubuque led by 

Paul Hemmer bring Chi-
cago style jazz to the 
Dubuque Arboretum 
Sunday August 7 from 
6:30 to 8:30. The tradi-
tional combination of 
Trumpet, Clarinet, Trom-
bone, piano, banjo, bass 
and drums will set your 
toes tapping with tunes from the 20s, 30s 
and 40s. We know you’ll enjoy this familiar 
blend of great songs and wonderful musi-
cians. Emma Daugherty sponsors the show in 
memory of Bill Schmid, her grandfather, who 
was a long time member of the Aboretum.

Just Voices, August 14 
Just Voices is a nine member a cap-
pella group located out of Dubuque, 

Iowa. Their music is an eclectic menagerie of 
genres and styles including jazz, pop, classic 
rock, religious and patriotic.  In true a cappella 
style, no instruments are used. All of their 
music is created by the human body. Their 
harmonies range from three to eight parts.

Just Voices started as a group of friends 
Christmas Caroling. It wasn’t just any carol-
ing; however, as they rehearsed and sang in 
parts. All of the music was a cappella.  Some 
of the members of the caroling group really 
liked the sound of the group and thought 

that it would be a great thing to do year 
round. Just Voices was born.  They have 
been together for over ten years. Each 
year they remain true to their roots, and 
still go Christmas Caroling, in addition to 
other performances, private party func-
tions, etc. at that time of the year. Mem-
bers of the group are, Alan and Janann 
Dostal, Bob and Cindy Wagner, Tony 
Quinn, Sara Hofer, Deb Bakken, Joanne 
Hillery, and Tom Goodman.

Sousla, August 21 
SoulSa is a latin music group located 
in the Dubuque and tri-states areas 

that specializes in Salsa, Merengue, Cumbia, 
Cha Cha and Mambo styles. SoulSa was 
formed in 2007 under a different name and 
reformed in 2008 as “SoulSa”. SoulSa, also 
known as Alma Salsera it’s just that. Latin 
Grooves coming from the very Soul...Polish 
your shoes and prepare to have a great time 
while dancing and grooving to some intri-
cate and fun sounds...

All That Jazz presents: The Blue Olives
Friday, August 19, 5 - 9:30 P.M. 
Town Clock Plaza, Dubuque

The month of August may be jam-
packed with festival fun, but that 

doesn’t mean there isn’t room for an All 
That Jazz on the calendar!  The popular 
summertime concert series returns with an 
installment scheduled for Friday, August 19 
featuring the Dubuque debut of Chicago 
blues, rock and funk band The Blue Olives. 

Regulars at Chicago’s House of Blues, The 
Blue Olives have performed over 3100 
shows in nine states and play 150 shows 
a year. A sassy four-piece horn section, 
killer vocal harmonies, searing guitar and 
funky bass and rhythm sections, including 
a drummer who has toured internation-
ally with Grammy award winning groups 
DC Talk & Rebecca St. James, are the cor-
nerstones of this powerhouse 
band. The blue Olives have 
over 400 songs in their reper-
toire, with three major albums 
released and a fourth to be 
released this year.  

With a focus on playing original 
material, The Blue Olives still 
bring their tremendous wall of 
sound to cover songs from musi-
cians like Steely Dan, B.B. King, 
Aretha Franklin, Chicago, and 
many more.  They have shared 
the stage with Eddie Money, Ronnie Mon-
trose, Lynyrd Skynyrd, Santana, Sting, Robin 
Trower, Ted Nugent, Los Lobos, James 
Taylor, and Steve Winwood and have per-
formed at Milwaukee’s popular Summer-
fest five times.  

The Blue Olives will play from 6 to 9:30 p.m. 
with the Senior High School Jazz Combo 
opening the festival concert, performing 
from 4:45-5:30 p.m.

Always one of the summers’ more popular 
festivals, All That Jazz brings thousands to 
downtown’s Main Street area around the 
Town Clock.  Hosted by Dubuque Main 
Street with the help of a number of down-
town sponsors, the festival has in recent years 
been a series of free concerts at the Town 
Clock on the third Fridays of June, July, and 
August, and the first Friday of September, 
each with a different style of jazz-inflected 
music.  The August concert is sponsored by 
Dubuque Bank & Trust, Cottingham & Butler, 
and the Alliant Energy Foundation. 

In addition to great live music and those 
cold beverages served up by the Dubuque 
Jaycees, All That Jazz always offers a range 
of tasty festival foods from local restaurants 
including favorites like Athenian Grill, Carlos 
O’Kellys, the Dubuque Colts, Freddie’s Pop-
corn, George & Dale’s, Chocolaterie Stam, 
Rhody’s Food & Spirits, Sugar Ray’s BBQ, 
Town Clock Inn, and West Dubuque Tap. 

Dubuque Main Street will be selling T-shirts 
and limited edition prints featuring the art-
work of award-winning designer Michael 
Schmalz of Refinery Design Company, as 
well as the Dubuque … and All That Jazz! 
compilation CD featuring Orquesta Alto 
Maiz and a variety of past performers. 

The final installment in the All That Jazz 
concert series will feature the retro R&B, 
soul, funk, gospel, and jazz inspired original 
music of Indianapolis-based Cynthia Layne 
on September 2.  For more information, 
visit www.dubuquemainstreet.org.

  7
 AUG

 14
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 21
 AUG
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 AUG
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Not long ago, my husband liberated a nice 
bookcase from his home office and put it 
in the kitchen, and already it’s jam-packed 
with cookbooks. I love cookbooks. I’ve got 
tomes on Thai food, Indian, Midwestern 
(whatever that is – it was a gift), baking, 
and Mediterranean, among (many) others. 
I love nothing more than reading a new 
cookbook, preferably at my kitchen table, 
as I eat and drink a little snack. Even if 
what I’m having is green tea and toast, 
and the book is “Shakespeare’s Kitchen,” 
the contrast between my pathetic snack 
and the book’s tantalizing dishes doesn’t 
bother me.

Take that book, for instance. Subtitled 
“Renaissance Recipes for the 
Contemporary Cook,” it tells how to make 
the sixteenth century’s most popular 
foods. Why would anyone want to do 
that? Two reasons: 1) they are delicious, 
and 2) they allow both cook and guests to 
taste what people ate during a far-off time. 
Perhaps The Bard himself supped on Fish 
Bisque with Chestnuts and Artichokes, 
or rushed home from an opening to dig 
into Chicken with Wine, Apples, and Dried 
Fruit. And now we can, too. In fact, I made 
that chicken dish, and it was great.

I love lots of books. My coffee table groans 
under the weight of books like “Extreme 
Birds,” “How to Be Sick,” “iPod Touch for 
Dummies,” and Gerard Manley Hopkins’ 
poems.

Cookbooks, though, are different. They 
invite you in. Many have full-color photos 
and suggestions for dinner party menus, 
with instructions like “brown chicken in 
oil with garlic,” which my mom and I used 
to joke should be the first step of any 

supper recipe. Cookbooks 
are designed to entice and 
instruct you, and take you by 
the hand in doing so. (I have 
typed up  recipes for dishes 
my children remember 
from their younger years, 
and occasionally include 
encouragement like, “Don’t 
be scared by this next part. 
You can do it.”)

It reminds me of Dr. Spock’s 
famous childcare book, which starts out, 
“You know more than you think you do.” 
He wanted to instill confidence in young 
parents. I’m not sure if a cookbook could 
begin with that line. In the kitchen, all too 
often I know much less than I think I do. 
I used to make all kinds of things, from 
shrimp scampi to crepes Suzette, but my 
skills have rusted with disuse. It’s hard to 
believe that I used to make lasagna from 
scratch, by which I mean creating the 
sauce from fresh tomatoes and frying up 
seasoned meat balls to chop and tuck 
among the layers. 

My husband cooks dinner every night, 
but he doesn’t use recipes. About the 
only time I rouse myself to cook dinner is 
when we have friends over. Then I scour 
my cookbooks and my dangerously large 
collection of recipes copied or torn from 
magazines, and have to run to the store 
for items we don’t usually have on hand 
– capers, goat cheese, dried cherries. 
You can’t walk next door and borrow 
a cup of buckwheat groats, not in my 
neighborhood, anyway.

I love my files of recipes, but a cookbook 
is an all-encompassing experience. I savor 

the preface, because it reveals so much 
about the author, the chef. Julia Child’s 
“Mastering the Art of French Cooking,” 
which I bought while reading “Julie and 
Julia,” begins airily: “This is a book for the 
servantless American cook who can be 
unconcerned on occasion with budgets, 
waistlines, time schedules, children’s 
meals, the parent-chauffeur-den-mother 
syndrome, or anything else which might 
interfere with the enjoyment of producing 
something wonderful to eat.”

Her cookbook, which sounds intimidating, 
is actually one of the easiest to follow. Each 
recipe is organized with the ingredients 
and the pans or utensils required for each 
step. I made a dish from that book -- Cherry 
Clafouti, a dessert of batter poured over 
fruit and then baked in the oven. It turned 
out perfectly, despite my forgetting to 
butter the baking dish. 

I have acquired nearly every cookbook 
written by Diana Henry, a British author living 
in the U.S. From the moment I looked through 
“Roast Figs, Sugar Snow,” I knew I had to have 
them all. The evocative title forced that book 
onto my shelf. Another is “Crazy Water Pickled 
Lemons.” How could I resist?

Even Martha Stewart, 
that intimidating icon of 
homemaking, has found her 
way to my shelves. I’ve got 
her “Cooking School” and her 
“Baking Handbook.” The latter 
contains a recipe for a birthday 
cake baked in a silver bowl, then 
sliced into four layers separated 
with both custard and jam. I love 
marveling over its picture, and 
knowing that I could make it, 

right here in my own kitchen, if I put my 
mind to it.

That’s what makes cookbooks special. 
Not only can you read them and fantasize, 
you can, should you choose to, make the 
exact dish you’ve been reading about. All 
you need is the ingredients, the pots and 
pans, balloon whisks and egg separators, 
and you, too, can produce bouillabaisse, 
or Pumpkin Scones. I could read a book 
about the construction of houses or 
radios and still have not a clue about 
how to make either one. But give me the 
recipe for Chocolate-Chestnut Cake from 
Nigella Lawson’s exuberant “How to Be 
a Domestic Goddess,” and I’ll bet I can 
serve you a piece of that cake, even if the 
frosting is a little messy.

As a high school senior, I won a college 
scholarship from Betty Crocker. The test 
was easy for a girl who’d grown up poring 
over her mother’s cookbooks and helping 
her bake cookies. With guides like her, 
and these generous cookbook authors, 
any cook can be a goddess (or god!), 
producing divine food.

e-mail pam: pam2617@yahoo.com

The Joy of Cookbooks  
by pam kress-dunn

real men don’t use measuring spoons!{ pam kress-dunn }
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{ mattitude } i’ve lost my marbles!

A few weeks ago, I was shuffling toward the 
basement shack with a steaming cup of cof-
fee in one hand and the morning paper in 
the other. What began as a typical Saturday 
morning, turned into one of those lessons 
that life seems to hand you from time to 
time. Let me tell you about it…

I turned the dial up into the phone portion 
of the band on my ham radio in order to lis-
ten to a Saturday morning swap net. Along 
the way, I came across an older sounding 
chap, with a tremendous signal and a gold-
en voice. You know the kind, he sounded 
like he should be in the broadcasting busi-
ness. He was telling whoever he was talking 
with something about “a thousand marbles”. 

I was intrigued and stopped to listen to what 
he had to say. “Well, Tom, it sure sounds like 
you’re busy with your job. I’m sure they pay you 
well but it’s a shame you have to be away from 
home and your family so much. Hard to believe 
a young fellow should have to work sixty or 
seventy hours a week to make ends meet. Too 
bad you missed your daughter’s dance recital.” 

He continued, “Let me tell you something 
Tom, something that has helped me keep a 
good perspective on my own priorities.” And 
that’s when he began to explain his theory 
of a “thousand marbles.”

“You see, I sat down one day and did a little 
arithmetic. The average person lives about 
seventy-five years. I know, some live more 
and some live less, but on average, folks live 
about seventy-five years.” “Now then, I multi-
plied 75 times 52 and I came up with 3900 
which is the number of Saturdays that the 
average person has in their entire lifetime. 

Now stick with me Tom, I’m getting to the 
important part.” 

“It took me until I was fifty-five years old to 
think about all this in any detail”, he went on, 

“and by that time I had lived through over 
twenty-eight hundred Saturdays. I got to 
thinking that if I lived to be seventy-five, I only 
had about a thousand of them left to enjoy.” 

“So I went to a toy store and bought every 
single marble they had. I ended up having to 
visit three toy stores to round-up 1000 marbles. I 
took them home and put them inside of a large, 
clear plastic container right here in the shack 
next to my gear. Every Saturday since then, I 
have taken one marble out and thrown it away.” 

“I found that by watching the marbles dimin-
ish, I focused more on the really important 
things in life. There is nothing like watching 
your time here on this earth run out to help 
get your priorities straight.” 

“Now let me tell you one last thing before 
I sign-off with you and take my lovely wife 
out for breakfast. This morning, I took the 
very last marble out of the container. I figure 
if I make it until next Saturday then I have 
been given a little extra time. And the one 
thing we can all use is a little more time.” 

“It was nice to meet you Tom, I hope you 
spend more time with your family, and I 
hope to meet you again here on the band. 

You could have heard a pin drop on the band 
when this fellow signed off. I guess he gave us 
all a lot to think about. I had planned to work 
on the antenna that morning, and then I was 
going to meet up with a few hams to work on 
the next club newsletter. Instead, I went up-
stairs and woke my wife up with a kiss. “C’mon 
honey, I’m taking you and the kids to breakfast.” 

“What brought this on?” she asked with a smile. 

“Oh, nothing special, it’s just been a long 
time since we spent a Saturday together 
with the kids. Hey, can we stop at a toy store 
while we’re out? I need to buy some marbles.”

The story of 1000 Marbles - as told by John Maxwell
by matt booth

Mattitude Improvement Tip 
Always Believe the Body Language
If someone’s words do not match their nonverbal behaviors, you should pay careful 
attention. For example, someone might tell you they are happy while frowning and 
staring at the ground. Research has shown that when words fail to match up with 
nonverbal signals, people tend to ignore what has been said and focus instead on 
nonverbal expressions of moods, thoughts, and emotions. When the message doesn’t 
match the body language, always believe the body language.
Matt Booth works with organizations who want to improve people’s attitudes, communication 
skills and ability to focus so they can do what they do better! To create a lasting impact at your next 
event, contact Matt today! 563-590-9693 or matt@mattbooth.com.
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Snacking after school is a big part of a kid’s 
diet.  Kids have smaller stomachs, making 
snacking essential when getting in a day’s 
worth of nutrients.  Snacks should be tasty 
yet nutritious for kids, and simple for parents. 

Use the tools: 
MyPlate has recently replaced MyPyramid.  
The new guide easily depicts recommended 
portion sizes of food groups, and works for 
both meals and snacking.  Remember to 
keep half your plate, or snack in this case, full 
of fruits or vegetables.  

Positive Outlook:   
Think of snacks as an opportunity to eat 
healthy, not as one to eat extra.  

Open Options:   
Let the kids choose from several options 
at snack time.  Have foods available you 
know they will like, paired with the foods 
you wished they’d eat more of.  If you keep 
putting a food in front of them, they are more 
likely to eventually try it.   

The Golden Rule:   
It is the parent’s job to decide what foods are 
served, when they are served and where they 
are served.  It is important to offer a variety of 
foods every day.  The child has a job too!  The 
child decides which foods to eat and how 
much to eat.

Top 5 Dietitian Picks 
Remember to keep half your snack a fruit or 
vegetable.

1. Lite or fat-free yogurt paired with sliced 
bananas or berries and a dash of granola.  
Try the new Chobani Champion Kid’s Greek 
yogurt for a boost of protein.

2. Clif kids twisted fruit ropes.

3. Kashi chewy granola bars or Clif kids Z 
granola bars with an apple.

4. 2% string cheese sticks paired with grapes 
or baby carrots.

5. Teddy Grahams or whole grain gold fish 
paired with a banana or orange slices.

Studies have shown that kids involved in food 
prep are more likely to eat what they make.  
Here are some fun snack ideas to get them 
involved.

1. Layered Fruit Fun: In an ice cream cone, 
layer cut-up fruit (such as strawberries, 
blueberries, peaches or bananas) with vanilla 
or fruit-flavored yogurt.  Add a layer of granola 
or crushed graham cracker for a little crunch.

2. Effortless Apple Crisp: Stir 2 tablespoons 
crushed cinnamon crunchy granola bars and 
a dash of cinnamon into an applesauce cup.  

3. Frozen Banana Crunch:  Slice a banana 
into four pieces, cover pieces with yogurt 
and sprinkle each piece with a crushed low-
sugar cereal.  Wrap them in waxed paper or 
aluminum foil and place in the freezer.  After 
being frozen, let thaw for several minutes and 
enjoy them as a chilled treat!

After School Snacking 101
with nutritionists pat fisher
& megan horstman

You sell WHAT?!
 
Most days I spend working with clients 
trying to help them achieve their vision 
for their gardens. This past week however, 
I spent my days doing something quite 
different. Each season I and several of our 
staff attend various trade shows in search 
of the next big thing. Sometimes that 
includes seeking out new plants, learning 
new techniques, or looking for cool, 
new garden art. This time it involved 
glass baby bottles, funky natural 
looking roots used as home décor 
and Easter eggs. Yes, Easter eggs! 
Our trip to the merchandise mart 
in Chicago proved to be a success 
as we made our way through 
the showrooms. We purchased 
much of what we will offer 
our customers next spring and 
summer and also found some cool new 
additions to our green baby section. 
 
You didn’t know that a hardware store 
would sell cloth diapers?! One visit to our 
32nd Street location and you will quickly 
discover that we like to think outside of 
the box when it comes to our merchandise 
selection. Shortly after the birth of my 
daughter Skylar, I discovered Dubuque 
lacks in the retail baby segment. I should 
have realized this when I went looking 
for maternity clothes and found about 
two options, but it really became evident 
when we began to register for our baby 
shower. New options in cloth diapers have 

recently made a major comeback and I 
was frustrated to have to drive to Madison 
to purchase ours. Think cute patterns 
along with snaps and Velcro to make them 
easy to use. It was then that (with a lot of 
convincing) we decided to expand into the 
fun world of baby products at the store. 
 
With that in mind, I am soliciting local 
moms to write me with requests for 

products you are currently going out 
of town to purchase. We are currently 
scooping out glass baby bottles, 
trendy diaper bags (i.e. no Winnie the 
Pooh!), muslin swaddling blankets, 
and car seat covers. If you have 
any suggestions of brands, price 

points, etc., please email me with 
your thoughts. No suggestion 
is too strange; after all, did I 

mention we are a hardware store that 
is selling cloth diapers?! Email me at sara.
selchert@stevesace.com.
 
Here are some other cool items we 
discovered and are looking forward to 
sharing with you in the near future…
 
• Tea- a- ritas 
• Super cute patterned puzzle books
• A hip selection of modern succulents  
   and other permanent plants for  
   your home décor
• Cool clear hanging vases perfect for 
   garden fresh cut flowers
• Mini Martini Mixers- yum!
• A festive holiday drink called “Glogg”

{ advice from sara, pat & megan } Steve’s now sells babies?
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By Bob Gelms

Kurt Vonnegut’s novel Slaughterhouse Five 
was banned recently by the Republic Mo. 
School district for having too much violence, 
too much sex and too much profanity. One 
man in town thought the book was inap-
propriate for high school kids to read. He 
managed to get it banned. The vote was 4-0. 
Unanimous…pretty good…considering…
considering that three of the board mem-
bers hadn’t read the book and they admitted 
it. After all why should you have to read the 
stuff you are banning? It’s better to be safe 
and ban the book than to take the chance 
that you might be letting a whole gen-
eration of sweating, sex starved, obscenity 
spewing, Droogs (see A Clockwork Orange), 
grow up to take over the world and say nasty 
things about the Blessed Virgin’s face on a 
taco shell, the Tea party, or Ronald Reagan.

Slaughterhouse Five is about the, among a 
lot of other things, firebombing of Dresden 
Germany during WWII. The main character 
in the book, Billy Pilgrim was present during 
the bombing after having been taken pris-
oner by the Germans. He was housed in the 
basement of a slaughterhouse. The things 
he sees and the things he is made to do 
are unimaginable, except, of course, by Mr. 
Vonnegut who, in real life, lived Billy Pilgrim’s 
story. In real life the Allies used Dresden, a non 
military target, as a kind of example of what 
we would do to the rest of the country if the 
German’s didn’t surrender. The firebombing 
killed almost as many people as Hiroshima. 
Admittedly, this is exceptionally difficult to 
understand in light of 9-11 because it begins 
to look a lot like terrorism. In any event one 
would think, as did the Republic Mo. school 
board that Kurt Vonnegut could have had 
and should have had the common decency 
when writing about WWII to leave out all the 
violence. But nnnnnnnnnooooooo, he had 
to describe things in such a way as to make 
people feel like war is a bad thing.

There is a lot of sex in Slaughterhouse Five. 
We are all adults here and most of us know 
that men and women have physical relations 
in the context of a marriage between a man 
and a woman. We all know, too, that there 
are men who have sex with other men and 
women who have sex with other women, 
and some people who have sex with beasts 
of the Earth, warm pieces of organ meat and 
the occasional inanimate object. I don’t think 
I need to spell out what will happen to these 

profligate sinners. Sufficed it to say that Pas-
tor John Hagee or, say, Michelle Bachman’s 
husband could set these rutting animals 
straight faster than you can say John Edwards 
or Arnold Schwarzenegger. We don’t need 
to have our children exposed to this kind of 
trash. They would be better off on the inter-
net or watching late night cable movies than 
reading the filth in Vonnegut’s book.

In Slaughterhouse Five people say atrocious 
things…things that are obscene, vile and 
anatomically impossible. We need to be pro-
tected from this assault on the American Val-
ues handed down to us from the Founding 
Fathers; men who never took the Lord’s name 
in vain and not because they were all athe-
ists either. They didn’t have potty mouths 
back then. How could they when falling from 
their lips were inspirational words of freedom, 
liberty and the pursuit of happiness and not 
because to achieve these things you had to 
be white, male, and a property owner. You 
have to remember that back then women 
were chattel, people of color weren’t human 
and bad language could get you hooked 
up in stocks for the weekend. Think about 
it, nowadays, women have the right to vote, 
people of color are free and we have a lot of 
bad language being tossed around by our 
youth, rap artists, gangsters and other Demo-
crats. Don’t you see the connection? Slaugh-
terhouse Five is part of the problem and not 
part of the solution.

Why, Slaughterhouse Five could bring down 
our society if left unchecked. These brave 
school board members in Republic Mo. 
should be given medals for having the cour-
age to ban a book they hadn’t read. It brings 
a tear to my eye when I think how like they 
are to the valiant honorable people we look 
up to in Congress.

The day Slaughterhouse Five was banned 
was a good day for Amerika.

Kurt! You Naughty Boy, AGAIN! 

{ river view bbq/ bob’s book reviews } i thought kurt was great in rodney dangerfield’s “back to school”!

American Red Cross of the Tri-States presents the   
First Annual River View Barbeque 
Alliant Energy Amphitheater, Port of Dubuque
Thursday, August 11, 5:30 PM
The American Red Cross of the Tri-States is 
hosting its first annual River View Barbeque at 
the Alliant Energy Amphitheater on Thursday, 
August 11, 2011. Guests will have the opportu-
nity to take in the beautiful view of the Missis-
sippi, enjoy delicious barbeque fare provided 
by competitive barbeque expert, Steve Geisz, 
listen to music by the Upper Main Street Jazz 
band, and bid on a variety of unique silent 
auction items, including a 4-hour tour on the 
7G beer bus for up to 16 people.

The event starts at 5:30 and goes until 9 p.m., 

and is open to the public. Individual tickets are 
$20 in advance or $25 at the door. Reserved 
tables of 8 are also available for $200.

All the proceeds raised from this event will 
help the American Red Cross of the Tri-States 
provide lifesaving programs and services to 
the Tri-State community.  The event is spon-
sored by the title sponsor, Mystique Casino, 
as well as Beacon of Hope Hospice, Dupaco 
Community Credit Union, Bard Materials and 
Turpin Dodge Chrysler Jeep. For more infor-
mation, or to RSVP, call 563-583-6451 ext. 306. 
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{ library events / elegantees event } i went to the library and kearned jung-fu, just like neo!

Art @ Your Library  
Seeking Artists
  The Carnegie-Stout Public Library Art 
Subcommittee is seeking artists inter-
ested in exhibiting in the 2012 Art @ your 
library®  series.  Applications are available 
by accessing the Library’s web site at 
www.dubuque.lib.ia.us     The application 
form will be found by clicking on the link 
Art @ your library®  on the left hand side 

of the screen.  Artists are asked to submit 
three representative samples of their work 
with the application. The Art Subcom-
mittee of theLibrary will meet four times 
a year to review submissions.   Artists are 
also invited to participate in a holiday 
exhibit and sale which will be held mid-
November through the holidays and ap-
plicants can indicate interest in this on the 
same application.

Elegantees
“Fashion Fights for Freedom”
Sunday, August 14  
Diamond Jo Harbor Room 

Elegantees, the affordable fashion 
brand started by Dubuque native Katie 

Behnke hosts a public fashion show “Fashion 
Fights for Freedom” Sunday, August 14 in the 
Harbor Room at the Diamond Jo Casino. The 
show, which will introduce Elegantees’ newest 
collection and feature nearly 30 local models 
is co-produced by Behnke and fashion insider 
and Dubuque native Hayley Cross.  Proceeds 
from the show’s ticket sales will be donated to 
Nepali Rescue Project, a not-for-profit with a 
mission to fight sex trafficking in Nepal. 

Behnke began the Elegantees brand a year 
ago while working in the New York City fash-
ion industry.  An affordable line designed with 
“modest elegance” and constructed primarily 
out of comfortable T-shirt fabric, Elegantees is 
also a brand with a mission to fight sex traf-
ficking around the world.  Behnke is working 
to create a successful business model that 
donates profits toward efforts to free victims 
from sex trafficking. 

When Behnke started Elegantees, she dreamed 
of mounting a fashion show in Dubuque.  After 
sharing her vision with Hayley Cross, a Hemp-
stead classmate with experience in the fash-
ion industry, her dream began to take shape.  
Cross took on the challenge, coordinating the 
local show while Behnke designs the clothing 
line in New York City this summer. 

The Nepali Rescue Project is a mission of 
L*PIDA, a non-profit organization that has cre-
ated a business model for women in Nepal 
who have been rescued from human traffick-
ers. Upon being rescued, these women are 
counseled, given life skills training and then 
employment. L*PIDA is a wordplay on elpida, 

the Greek phonetic pronunciation of “hope.” 

While Elegantees is still building a brand and 
working to reimburse investors, the company 
is also making strides to further the mission 
in tangible ways.  Behnke and her team are 
establishing relationships with factories in 
Nepal through L*PIDA, as well as in Peru.  

Elegantees production manager Richard Matic 
has spent time in Lima, Peru establishing rela-
tionships with factories and the broader com-
munity.  Behnke and Matic are are hoping to 
travel to Lima this year to give work for a future 
Elegantees collection to factory workers who 
have been rescued or were considered to be 
at “red light risk” for being trafficked. 

Understanding the economic opportunity is 
a key element to fight trafficking, Matic has 
observed the situation in Lima, firsthand. 
“Employment boosts the value of a family, 
and helps keep families together,” he says.  
“A focus on the family keeps children from 
being trafficked.” 

The “Fashion Fights for Freedom” benefit will 
be held on Sunday, August 14, in the Diamond 
Jo Harbor Room. Show times are at 1:00, 3:30 
and 6:00 p.m. Tickets are just $5 {$15 for VIP} 
and can be purchased in advance at www.
elegantees.com.  Advanced ticket purchasers 
will be entered into a drawing to win a $100 
Elegantees shopping spree.  

Items from the Elegantees collection will 
be available for purchase at the show. All 
attendees are invited to take advantage of 
the one-day special: $10 off $50 purchase, 
$25 off $100 purchase.  How often do you 
have the opportunity to help create a better 
world by shopping?  For more information,  
visit elegantees.com. 

 14
 JULY

Fix Your Car 
Did you know that Carnegie-Stout Pub-
lic Library card holders have access to 
online automobile repair information?   
Domestic and foreign cars, 1945 – 2009 
are included. Troubleshooting guide cov-
ers the engine, drivetrain, brakes, wheels, 
suspension, accessories, instruments 
and climate control.   Car repair and tips 
includes 33 categories of auto care and 
maintenance, plus a glossary of automo-
tive terminology.   Also see services bul-
letins and recalls.   It’s like having a com-
plete “Chilton’s” library in your pocket!
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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.

shouldn’t you be working or something?

Spot the Difference 
Can you spot 10 differences between the two versions of this  
photo of 365’s Mike Ironside posing with the 92.9 Kat-FM Kat at Taste of Dubuque?  
Answers on page 39.

Answer on page 35
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In the immediate after-
math of a disaster, federal 
assistance is made avail-

able only after a formal request has been 
made by a state’s governor. To effect the 
state’s role, the city must declare a state of 
emergency such as occurred on Thursday, 
July 28, 2011 in Dubuque.

Disaster Declaration: “The City of Dubuque 
has suffered from a number of thunder-
storms and heavy rain resulting in flood-
ing throughout the county on July 27th 
and 28th, 2011 causing severe damage to 
public and private private property, disrup-
tion of utility service, and endangering the 
health and safety of the citizens of the City 
of Dubuque within the disaster area.  There-
fore, the City has declared a state of emer-
gency authorized under Iowa State Statute 
and will execute the expenditure of emer-
gency funds from all available sources, the 
invoking of mutual aid agreements, and the 
applying to the State of Iowa for assistance.”

The process then required that Iowa Governor 
Branstad order a preliminary disaster report to 
be completed. Once the report is finished, the 
governor can then request from the President 
a major disaster or emergency declaration for 
affected areas. This request can be transmit-
ted as soon as it is obvious that the destruc-
tion is significant. Once the President makes 
this declaration, it initiates the efforts of the 
Federal Emergency Management Agency, 
known as FEMA. FEMA reacts as quickly as 
possible to the devastation caused by a disas-
ter to provide immediate aid and relief to 
those affected; this is known as the disaster 
response phase. After the disaster is over and 
it is time to rebuild, the recovery phase begins, 
and with it come additional sources of aid. 
 
(Below: 17th St. flood by Alan Huckelberry)

The City of Dubuque has developed a web-
page with information related to storm recov-
ery efforts and tips at www.cityofdubuque.
org/stormrecovery which includes informa-
tion on assistance, clean-up tips, and links 
to additional resources. Please note that 
residents whose home or property was dam-
aged are encouraged to document it with 
before and after photographs and keep 
receipts and other records related to repairs 
and clean-up. Residents with property dam-
age from the July 28 storm are also encour-
aged to call the Project Concern Information 
Line at 211 or 563-557-8331 to submit their 
address and contact information. This infor-
mation will be used in determining damage 
for a preliminary damage assessment that will 
be sent to the State of Iowa and the Federal 
Emergency Management Agency (FEMA). 

As we all know, it’s easy to be positive 
when things are going well…whereas the 
true test of character is during the difficult 
times.  Character was personified in so 
many ways…through City staff, our Public 
Works Department, Firefighters, Police Offi-
cers, elected officials, citizen volunteers and 
community organizations, and neighbors 
helping neighbors.  A crucial component 
was empowering citizens through ongo-
ing communications from the City’s Public 
Information Officer and area media who 
worked closely with the City’s Emergency 
Operations Center staff. All provided her-
culean efforts to keep us all safe and are 
deserving of both our gratitude and sup-
port as we work through the recovery in the 
weeks and months ahead.  

Recognized in 2007 as an All America City for 
the ability of our citizens to work together 
to tackle community-wide challenges and 
achieve uncommon results was yet again 
characterized on July 28, 2011!

Managing Disaster
by mayor roy d. buol

{ mayor buol on dubuque } i have a lease with an option to buy on dubuque.

Do you need assistance with storm  
clean-up?

Do you know someone who does? 

Would you or your group like to volunteer 
to help others who need assistance? 

City of Dubuque residents in need of 
assistance with storm clean-up are 
encouraged to call 563-690-6048 or 
visitwww.cityofdubuque.org to request 

assistance and describe their 
need. This program is focused 
on assisting elderly, disabled, and 
low-income residents impacted 
by last week’s storm who do not 
have other assistance available. 

Volunteers are being recruited 
to assist with removing storm-
damaged items from basements, 
cleaning and disinfecting flooded 
basements, and other tasks. A City 
of Dubuque Housing Department 

inspector will conduct an on-site assessment 
for each request to determine resource needs 
and to insure volunteer safety. Individuals 
or groups interested in volunteering to 
provide this type of assistance should 
contact Volunteer Services Coordinator 
Mary Bridget Corken at 563-690-6048 or  
volunteer@cityofdubuque.org. 

For the latest information on storm 
recovery, visit www.cityofdubuque.org/
stormrecovery.

Volunteer Assistance Available for Storm Clean-Up
Volunteers Also Needed 
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So how did the winning Boogie Nights for-
mula find its way to Dubuque? 

“I got a call from Todd Moyer, the General Man-
ager at the Diamond Jo,” reveals Pena.  Having 
formerly worked in Atlantic City, Moyer knew of 
Boogie Nights and its success.  “Boogie Nights 
had been extremely successful in Atlantic City.  
We’d won nightlife awards.  We’re kind of an 
institution in a way,” explains Pena.  “So he 
reached out to me and said, ‘Hey, I’ve got this 
space.’  Once he called me I realized that he 
has the right kind of energy that I like to work 
with.  When we put our minds to something, 

it’s gonna happen and we’re gonna deliver it 
and it’s gonna be something big.”  

Realizing that Moyer is the same kind of ener-
getic personality, Pena decided to come out to 
Dubuque to see the Mississippi Moon Bar to 
see if the space would work for Boogie Nights.  

“He called me out here to take a look at this 
room and I was just blown away,” he said.  “The 
Mississippi Moon Bar is a fantastic venue. The 
Diamond Jo is an awesome casino. It’s a great 
room.  I’m looking at the room right now and 
I can’t even stop thinking about all the pos-
sibilities of this room and how to transform it 
into Boogie Nights.  I came out in the spring to 
take a look at the venue and I was blown away 
by how gorgeous this theater is.  It reminds 
me of the Roseland or Irving Plaza in New York 
or House of Blues or something like that.  It’s 

a state-of-the-art facility so it makes it easier to 
transform a room into a club that is going to be 
filled with theatrics and filled with movement 
and utilizing light, sound, video imagery, and 
most of all, the performers interacting with the 
customers and hopefully really giving people a 
mind-blowing experience.”  

Better get out your dancing shoes.  

Boogie Nights, the “ultimate ‘70s and ‘80s 
dance club” opens Friday, August 12 at the 
Mississippi Moon Bar in the Diamond Jo 
Casino and returns every Friday night at 8 p.m.  
Guests must be 21 or older to enter.  For more 
information, visit www.diamondjo.com. 

Dear Trixie:  
My teen age sons keep sneaking out of the 
house. Last   Tuesday night I heard a noise 
and went to investigate. It was “Matt” and 
“Tommy”. I caught them crawling back in 
through their bedroom window. They claimed 
they were playing Truth or Dare and had to run 
around the house without waking the parents. 
I don’t believe them because the smelled like 
beer and cigarettes. I suspect they did it again 
last night because this morning I found the 
screen off their window. I work forty hours a 
week and can’t stay up all night trying to catch 
them. How can I keep them home where they 
belong? - Deperate Mom

Dear Mom: 
Invisible fencing.

Dear Trixie: 
I’m a lonely 52 year old woman who really wants 
to meet some men. I recently moved to a large 
apartment complex in the hopes of meeting 
fun, single people. There is a swimming pool, 
a game room and tennis courts but no matter 
where I go nobody pays any attention. How can 
I get one of those cute guys in my apartment? 
- Freida

Dear Freida: 
Leave the keys in the door.

Dear Trixie:  
I have joined a dating service and have my 
first date next Friday. I’m not sure what to talk 
about. I know it’s good to ask them ques-
tions because people like to talk about them-
selves. I need some ideas Trixie, otherwise I’ll 
just keep talking about the weather. Help! 
- New Woman

Dear New Woman: 
It’s very good to ask questions! Ask background 
questions like, Where were you born? Where 
did you go to school? Do you like to torture 
small domestic animals? Ask thoughtful ques-
tions like, “What are your hobbies? Who are 
your heroes? How many restraining orders do 

you have against you? Ask sexy questions like, 
Do you french kiss on the first date? Are you 
a boxer or a briefs man? Have you ever done 
it with your sister? By asking the correct ques-
tions you can learn a lot about your potential 
partner. But just in case, have a buddy outside 
to write down his license plate number. In case 
he kills you.

Dear Trixie:  
I’m halfway through my junior year in high 
school and all my buddies are lining up college 
brochures. It’s not that I’m stupid and can’t get 
into college, I just didn’t put  much effort into 
going to actual classes or turning in essays. My 
parents want to know which college I plan to 
go to and I’m getting nervous. Do you think it’s 
too late for me to get accepted now, even if I 
bust my ass until graduation? I really think I can 
raise those SAT scores. I know I’m not an idiot. 
- Basically Lazy

Dear Lazy: 
You are an idiot. But not as big an idiot as one 
might expect. The trick to being a success in 
America is to make the most money with the 
least amount of effort and jail time. Your per-
sonal history of massive underachievement 
can work to your advantage. There are plenty 
of private colleges whose only academic 
requirement is the ability to pay tuition. Don’t 
ruin your life by raising your parent’s expecta-
tion level. As long as they think your best effort 
is a 2.00 GPA you’ll  be free to party and chase 
hot chicks and no one will be surprised when 
you’re put on academic probation. Good luck, 
kid.

Dear Trixie: 
I’m going to college this fall at the Uni-
versity of Iowa. My mom was a Chi 
Omega sister and she thinks I should defi-
nitely join a sorority. What do you think? 
--Future Freshman

Dear Future Freshman: 
Sororities are a great way for you to meet peo-
ple and learn new ways to vomit up food.

{ boogie nights / trixie kitsch } i never wanted to be a guitar so much!

...continued from page 14
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{dr. derp / puzzle answers} don’t look directly at the dr., be bites.

Aries 3/21-4/19 
Today you will embark on an 
epic quest to find your mytho-

logical last pair of clean underwear. God-
speed, you brave porky piggin’ adventurer.

Taurus  4/20-5/20  
Your love of people watching 
will hit it’s plateau at the county 

fair. Its like late night walmart people watch-
ing, but in broad daylight! Of course your 
mustard splattered midriff shirt matches 
your purple spandex capris and camou-
flage crocs! Duh it’s called fashion, people.
 

Gemini  5/21-6/21  
You will become hopelessly 
enamored with your own 

ghastly mug after staring at your reflec-
tion for several hours trying to get the 
hang of your fancy new nose-hair trimmer.
 

Cancer  6/22-7/22 
You will realize the tag in your 
shirt is itching your neck a little 

bit. Scratch that, now it’s itching an a lot-bit. 
Why is this happening to you? WHY?

Leo  7/23-8/22 
After years of searching, you’ve 
finally found a furniture set you 

think would look great in your house. Unfor-
tunately you saw it while glancing in some-
one else’s window. Don’t worry, they have 
to leave for work sometime...

Virgo  8/23-9/22 
You will become a spokesper-
son and enthusiast for sump 

pumps after one saves your beloved base-
ment full of junk you never use during the 
epic flood of ‘11.

Libra  9/23-10/22  
You will realize there was a void 
in your life only after it was 

recently filled. Filled with a nightmarishly-
adorable kitty-cat mailbox. Who says 
mailmen are only afraid of dogs?

Scorpio 10/23-11/21  
Today you’ll find that noth-
ing says “welcome home” like 

snapping your key off in your front door. 
Hope you’re handy!

Sagittarius 11/22-12/21 
You will announce your arrival 
to living in a new neighbor-

hood by mowing your grass while wear-
ing a pair of cowboy boots and a slice of 
cheese. That ought to make them think 
twice before asking to borrow a cup of 
sugar.

Capricorn  12/22-1/19 
You can add to the list of “things 
you never thought you’d do” 

after successfully kayaking to work down 
17th street. Now if only the drive thru at 
KFC was open at the time...

Aquarius 1/20-2/18 
You will strike it rich by invent-
ing “Another Dog’s Poop” 

flavored dog biscuits. If you’re asking 
questions, have you ever watched dogs 
and what they eat? Exactly.

Pisces  2/19-3/20  
Today you will rush to the store 
for some pickled herring, and 

realize you already have a jar at home. 
Gross, man.

SudokuCrossword

PUZZLE ANSWERS (From page 36)
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