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And just like that, we’re at 200 issues of 365ink. 
Funny, it doesn’t feel like more than 197 or 198. 
This column is about all you’re going to see to 
highlight the milestone unless I remember to 
squeeze a mention on the cover somewhere. 

We considered having a big party to celebrate, 
but we decided, instead, to squander that 
money on food and shelter. That and this whole 
Toys For Tots thing is pretty much sucking ev-
ery spare breath and minute I have to give. So 
I imagine I’ll finish the last touches on the lay-
out, smile for a minute, then head out to sort 
some toys. Maybe I’ll do a donut on the forklift 
or something. 

But really, 200 issues is pretty cool. There are 
so, so many reasons and excuses for us not to 
still be here, but here we are. And in this age of 
dying newspapers, we’re doing pretty darned 
good.

I thought about doing a 200 issue retrospective, 
maybe a little history about how it all happened 
and how we got here, but for all the fun stuff, 
there’s way too much stuff that just makes me 
angry or sick that I don’t care to go back and 
relive it. Needless to say, 365ink was born out of 
the same desire and goals as Dubuque365.com 
when it debuted a few years earlier. We wanted 
to celebrate Dubuque, highlight the things 
that deserved highlighting and give focus to 
those things that would otherwise have slipped 
throughout the cracks or lost the attention 
when up against so many other things. I think 
we’ve done a pretty decent job of that.

A lot of people think we’re a big company or 
a division of a bigger company. But that is not 
the case. Supported by a cast of characters (and 
trust me, sums of them are characters) who each 
pitch in in small ways to make 365ink come to-
gether every two weeks, the core of 365ink is 
three measly people, and only two of us are full-
timers. I don’t know if you’ve ever made a 40ish 
page newspaper before, but it’s a lot of work for 
three people. Fortunately, I found a couple of 
people as dumb as me to take on the challenge 
every other week. I think the only thing that 
keeps us from imploding is probably the “week 
off,” if you will, after each issue when we get all 
the other stuff in life accomplished before we 
enter another “paper cycle” as we call it.

In 200 issues, we’ve grown from, I believe, a 
scant 4,000 papers, to 10,000. We got to 8,000 
pretty fast, but steady growth has slowly helped 
us arrive at that lowly 10,000 number. We print 

that many because that’s how many we need. 
I don’t know how many people read it exactly, 
but rather than use some fuzzy bologna math 
to arrive at some marketing number, I just as-
sume that 10,000 read it. Based on the condi-
tion of some of the issues we pick up two weeks 
later from salons, doctors offices, etc., I would 
assume some issues get before a lot of eyeballs.

To those eyeballs, of which you are two (proba-
bly), I want to say thank you for reading 365ink. 
Without you, we’re nothing. Being so close to it 
sometimes makes it hard to grasp the impact 
of what our little-paper-that-could has on our 
community. But we certainly hear about it from 
others. Positive feedback is a nice thing. And I 
love hearing people say great things about us 
when they don’t know who I am.

There are so many partners and supporters 
whom I should write whole columns thanking, 
but I think that would bore you, so I’ll sum-
marize quickly. To the people who invested 
in what we’re doing with their trust and their 
money, we owe you our existence. Thank you! 
To the people we love who let us work through 
the night and understand that we have to go 
do odd things at odd times, we thank you. To 
the incredible roster of advertisers, we thank 
you, thank you, thank you. No gilding the lilly, if 
not for the business and organizations you see 
advertising in 365ink, we are dead in the water. 
From the bottom of my heart, I appreciate every 
tiny little ad placed in 365ink. 

To our large and consistent advertisers like Dia-
mond Jo Caisno, Premier Bank, Mystique Casino, 
DuPaco Community Credit Union, and so many 
more, you keep us alive through the cold dark 
months. To those venues with smaller budgets 
who still make big investments in us because 
you have faith that we hit your market so well, 
like Grand Opera House, Ohnward Fine Arts 
Center, Carnegie-Stout and Five Flags, thank 
you. To friends like Graham’s Style Store for Men 
and Women, Budweiser (7G) and Hy-Vee who 
have graced the pages of pretty much every is-
sue of 365ink ever, you are our rock. Thank you.

We hope to thrive for another 200 issues and 
beyond and welcome new partners who 
share our vision of a greater Dubuque com-
munity. If you love the arts and support a 
vibrant cultural landscape, please consider 
joining these 365ink partners who consis-
tently find success advertising in our pages 
while also investing in a stronger Dubuque. 
I know you’ll find us to be one of your saf-
est bets in 2014, too and take pride in telling 
your friends you’re a 365ink partner. I know I 
take pride in calling you ours.

{ bryce’s inkubator } when we get to 500 issues, I’d better be a figurehead boss.
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Fighting Saints Hockey  
Mystique Ice Arena  
November 22, 27, December 6, 7, 13 
The Saints are at home quite a bit this 
holiday season starting with Mustache 
Appreciation Night-It’s Facial Hair Friday 
Night at the Rink on November 22 at 7:35 
p.m. vs. the DesMoines Buccaneers. The 
Thanksgiving Eve. Wednesday, Novem-
ber 27, finds Saints hosting Chicago 
Steel. Back to back games on December 
6-7 start with Ron Burgandy Night… It’s 
Kind of a Big Deal on Friday vs. Team USA 
and then the much-loved Toys For Tots 
Teddy Bear Toss night arrives on Saturday 
the 7th at 7:05 p.m. Santa is on hand to 
present the Teddy Bear Toss presented by 
Queen B Radio: Bring a new teddy bear to 
the game, and throw it on the ice for the 
Marine Corps charity after the Saints’ first 
goal! And one last home game before 
Christmas comes on Friday, Dec. 13 at 
7:35 p.m., again vs. Team USA. It’s Fireman 
Bernie Bobblehead Giveaway night (first 
1,000 fans) presented by Dubuque Fire 
Equipment. Visit dubuquefightingsaints.
com for details and tickets.

A Roshek Christmas  
November 22 - January 2  
Rosheck Building  
Dubuque Initiatives announces its annual 
A Roshek Christmas to be held at the 
Roshek Building in downtown Dubuque 
from November 22, 2013 through January 
2, 2014. A special tree-lighting ceremony 
will take place on Friday, November 22nd 
from 5:30–7:30 p.m. in the Roshek Build-
ing Main Lobby.

This festive holiday happening has a twist! 
There will be traditional Christmas atmo-
sphere, including holiday displays, trees, 
and animated figures. In addition, an Inter-
national Tree invites one and all to hang an 
ornament reflective of the different areas 
and holiday traditions of the world; a mili-
tary tree pays tribute to our armed forces; 
and a special “letters to the military” (materi-
als provided) allows you to extend your holi-
day greetings to the brave men and women 
who so graciously serve our country.

The festivities include many free activities, 
such as entertainment; retail and restaurant 
specials from Body & Soul, Marella, Manna 
Java World Café, and Beijing Grill; Santa 
Claus; and more. Photos with Santa Claus 
will be taken by Hartig Drug with photo 
packages and Christmas cards available. 
The opening event will also include a spe-
cial reading of Yes, Virginia, There Is a Santa 
Claus, by a local celebrity guest, resurrecting 
the holiday tradition which began in 1937 by 
former Dubuque radio personality, the late 
Vaughn Gayman. Mr. Gayman performed 
this reading each Christmas Eve during his 
tenure of live broadcasts from the Roshek 
Building. Open daily from 7 a.m. to 9 p.m.

Jackson County   
Holiday Extravaganza  
Sat. (7 p.m.), Sun. (2 p.m.),   
November 23-24  
Ohnward Fine Arts Center  
Enjoy the holidays with great music by 
the Peace Pipe Players, song and dance 
from talented Jackson county residents. 
Also enjoy the 8th Annual Festival of Trees 
proudly displayed in the OFAC’s Drew Art 
Gallery. Tickets are $12 in advance or $15 
at the door for adults and $8 in advance or 
$12 at the door for students (18 and under). 
Visit www.ohnwardfineartscenter.com.

please do not throw real bears.{ community events }
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Dubuque Winter  
Farmers’ Market  
Every Saturday - 9 a.m. – Noon  
November – April  
The Colts Center, 1101 Central Ave. 
Now in its seventh year, the Winter Mar-
ket is open every Saturday morning from 
9am to noon, November through April. 
30 vendors provide a wide variety of 
produce, meats, eggs, cheese and baked 
goods throughout the winter. The vari-
ety and quality of food keeps the shop-
pers coming back. The great prepared 
breakfast times you came to love at 
Summer market from and East Mill Bak-
ery and Adobo’s Mexican Grill are also 
featured at Winter Market. 400 custom-
ers visit Winter Market each weekend. 
The Dubuque Winter Farmers’ Market is a 
volunteer-run project sponsored by The 
Four Mounds Foundation, Colts Drum & 
Bugle Corps, and Premier Bank. Stay up 
to date of market activities at facebook.
com/DubuqueWinterFarmersMarket.

Holistic Healing & Psychic Fair 
Saturday, November 23, 10 a.m. - 5 p.m. 
Grand River Center  
Body Lab’s Holistic Healing and Psychic 
Fair returns to the Grand River Center on 
Saturday, Nov. 23 from 10 a.m. - 5 p.m. 
Healing therapists, intuitive consultants, 
aura photo’s, psychics, health profession-
als, crystals, stones, jewelry, specialty 
gifts, spirituality resources, and more! 
$5 admission at the door (cash only). Gift 
Bags for first 25 people in the door plus 
hourly Door prize drawings. Four guest 
speakers and over 30 vendors and prac-
titioners will be on site to answer all of 
your questions, presumably before you 
ask them.

Ohnward Festival of Trees  
Through November 26  
Maquoketa, IA  
Bid on creative trees and beautiful wreaths, 
theatre entertainment, Santa, students and 
adults singing, piano, violin and bell players. 
Enjoy a beautiful holiday atmosphere of the 
many functions that will be held at the cen-
ter. The center will be open Monday-Friday 
from 9:00 a.m.-7:00 p.m. and Saturday and 
Sunday from 1:00-7:00 p.m. Get a Holiday 
Family Gift Pass (4 tix to any show) for just 
$80.  Call (563) 652-9815. 

Five By Design  
Thursday, November 21, 7 p.m.  
UWP Center for the Arts  
755 W. Main St., Platteville, WI  
Set in the format of a faux radio broadcast 
from a tiki room somewhere in the South 
Pacific, The Ultra Lounge Show travels to 
exotic locales for a taste of the rhythms that 
awaken the desire for sun on your skin and 
sand between your toes, listening to the 
ocean lap at the shore and delighting in the 
breezes that refresh your soul. The music 
of The Ultra Lounge Show not only takes 
you abroad but focuses on the kings and 
queens of cool…the artists that defined the 
atomic era:  Bobby Darin, Rosemary Cloo-
ney, Wayne Newton, Louis Prima & Keely 
Smith and the songs they made famous 
in fantastic new arrangements.  “Mack the 
Knife,” “Mambo Italiano,” “Danke Schoen,” 
and “Just One of Those Things” are but a few 
of the hits you’ll enjoy. For tickets or more 
information, visit www3.uwplatt.edu/cfa.

Oleanna 
Thursday-Sunday, November 21-24 
Clarke University  
Terence Donaghoe Hall   
Enjoy a riveting journey into the world of 

{ community events } jaime’s burritos are worth getting up early for.
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higher education by award-winning play-
wright David Mamet. Showtimes are at 
7:30 p.m. Thursday-Saturday and at 2:00 
p.m. Sunday. Tickets are available at the 
door. Visit www.clarke.edu/artsatclarke.

Attitude of Gratitude  
Saturday, November 23  
Grand River Center  
Opening Doors: Maria House and Teresa 
Shelter, in their mission to help home-
less women and children in the Dubuque 
community, are holding their 12th annual 
fall dinner and auction. Music will be pro-
vided by Tapestry. Dinner includes center 
cut Iowa pork roast with shallot and mush-
room demi-glaze, herb roasted potatoes, 
green bean almondine, pumpkin cheese 
cake with white chocolate and chocolate 
lovin’ cake. This year, a raffle will also be 
hosted. For an invitation and registration 
information, please visit www.opening-
doorsdbq.org, and click “Attitude of Grati-
tude” under the “Events” tab.

Sesame Street Live!  
Make a New Friend  
Tuesday-Wednesday, 
November 26-27  
Five Flags Civic Center  
Abby Cadabby and her Sesame Street 
friends welcome Chamki, Grover’s friend 
from India, to Sesame Street. Together, they 
explore the universal fun of friendship and 
celebrate cultural similarities, from singing 
and dancing to sharing cookies. Show-
times are 6:30 p.m. both days and 3:00 p.m. 
Wednesday. For tickets or more informa-
tion, visit www.fiveflagscenter.com.

Unscripted: Improv Comedy 
Tuesday, November 26, 7 p.m.  
Dubuque Senior High School Library 
Your suggestions set the stage for a hilari-
ous night of comedy as Dubuque Senior’s 
Improv Troupe performs a variety of hit 

improvisational games. Quick wit and 
funny talent abound in this audience par-
ticipation performance. These shows are 
highly interactive, hilarious, and thoroughly 
original. Tickets are $4 for adults, $4 for stu-
dents/seniors, and free for children under 7. 
Visit www.dubuqueseniordrama.com.

Christmas Candlewalk  
Friday, November 29  
Cable Car Square  
This evening at Cable Car Square, 4th and 
Bluff St., Dubuque, over 1000 luminaries 
light the way for holiday gift shopping at 
shops extending their hours for this spe-
cial night. Santa will make a special visit, 
descending the Fenelon Place Elevator 
and visiting with kids.

Copa Crew   
Big Band Holiday Show 
Saturday, November 30, 7 p.m.  
Ohnward Fine Arts Center  
Fast-paced holiday humor frames the Great 
American Songbook all backed by the 
Copa Crew Big Band sound. This versatile 
group has been entertaining midwestern 
audiences since 1993 and the holiday show 
is one of their best! Swing to the music of 
Cole Porter, Johnny Mercer, George Gersh-
win, and more. Enjoy holiday classics such 
as “White Christmas” and “Christmas Time 
is Here” as the Copa Crew takes you home 
for the holidays. The Copa Crew will start 
your season with high energy and keep 
you there through the New Year! Tickets 
are $22 in advance ($25/door) for adults 
and $13/$15 for students (18 and under). 
Visit www.ohnwardfineartscenter.com.

5th Annual Lemon Sisters   
Christmas Show  
Saturday, November 30, 7 p.m.  
Sunday, December 1, 2:30 p.m.  
Beckman Catholic High School  
1325 9th St. SE, Dyersville, IA  
The annual holiday performance from the 
Lemon Sisters returns. Admission to this 
show is a new toy or freewill donation to 
benefit needy children in our area.

Pet Pictures with Santa  
Sundays in December, 1-4 p.m.  
Petco, 2541 NW Arterial  
The store hosts Santa pet photos to ben-
efit the Dubuque Humane Society. For 
more information, visit dbqhumane.org.

{ community events } i lost my grover doll in tantara.
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{ locally shot indie film screening } that’s a lot of headroom.

Locally Shot  Indie Film  
Advanced Screening Events 
December 5 & 7  
Mindframe Theaters

The Other One, a feature film 
showcasing the sights and peo-
ple of the Great River Region, 
will have a special screening at 
Mindframe Theaters in Dubuque 
on December 5th at 6:30 & 8:30 
p.m., and on December 7th at 
10:30am.  After filming in Galena, 
Hanover, and Chicago IL, as well 
as Shullsberg, WI for an extremely aggres-
sive 17 day schedule (most feature films 
shoot for 37+ days), Sterling Rock Produc-
tions completed this supernatural drama 
and will exhibit in film festivals worldwide 
beginning this winter. As seen in the movie 
poster, the Apple River in Hanover posed 
beautifully as the favorite artwork to pro-
mote the film and intrigue the viewer.

As visually stunning as it is mys-
teriously spooky, The Other One 
takes place in an isolated but famil-
iar farmhouse.  Having survived a 
school shooting, a woman returns 
home to care for her ill mother, and 
discovers that her entire life is a lie.  
The film tackles dementia, school 
violence, ghosts, grief, and family 
secrets, with gorgeous cinematog-
raphy, powerful acting, and a beau-
tiful and unusual sound score. 

The Dec. 5th and 7th showings 
are sneak peeks for the Great 
River Region, prior to the official 
premiere of The Other One to be 
held on the festival circuit in 2014.  
Although the film contains mature 
subject matter, the filmmakers art-
fully tell the story without using 
violence, profanity, inappropriate 
nudity or sex scenes in the film.  The 
screenings are open to the public 

and the $15 admission fee helps support 
the upcoming festival tour of the film.  

After all three screenings, the filmmak-
ers will host a talk-back with the audi-
ence, and during the double screening on 
Thursday evening, Suzy Wright, President 
of the Great River Film Initiative, will host 
the Q&A to be followed by a reception 
in the Mindframe Theater lobby.  Tickets 
are available for purchase online at www.
TheOtherOneMovie.com.
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is it christmas yet?{ holiday community events }

Holly Ball  
Sunday, December 1, 5 p.m.  
Dubuque County Fairgrounds  
Hunter Fuerste and his American Vintage 
Orchestra present an authentic recreation 
of the big band era, the music of 1935 to 
1945. Dance to holiday favorites with the 
14-piece big band. For more information, 
visit www.hunterfuerste.com.

Playathon 
Friday, December 6, 4-8 p.m.  
Roshek Building  
The Northeast Iowa School of Music 
(NISOM) presents their annual recital and 
fundraiser. The public is invited to join at 
the Festival of Trees in the Roshek Building 
where students will be performing and 
providing entertainment for the holiday 
crowd. Be sure to visit Santa while you’re 
at the festival. The recital is free, but dona-
tions will be accepted.

Away in the Basement:  
A Church Basement   
Ladies Christmas  
December 6-8, 12-15, & 19-22  
Bell Tower Theater  
Enjoy a Christmas program of good 
tidings, great humor, and joy. In this 
musical comedy by Greta Grosch with 
music and lyrics by Drew Jansen, children 
are rehearsing in the sanctuary for the 
Sunday School Christmas program one 
Saturday morning in 1959. The Church 
Basement Ladies are finishing up the 
goodie bags and putting final touches 
on the Nativity pieces, when, once again, 
they are called upon to step in and save 
the day. Performances are 7:30 p.m. on 
Thursdays, 8:00 p.m. on Fridays and 
Saturdays, and 3:00 p.m. on Sundays at 
Bell Tower Theater in Fountain Park Plaza, 
2728 Asbury Rd. For tickets or more 
information, call (563) 588-3377 or visit  
www.belltowertheater.net.

Annual Holiday Open House 
Saturday, December 7, 10 a.m.- 5 p.m. 
Sunday, December 8, 11 a.m.- 4 p.m. 
Outside the Lines Art Gallery   
OTLAG hosts their annual Holiday Open 
House where tea and cookies await 
customers to enjoy as they shop. One 
lucky customer will win a $100 gallery 
gift certificate. Gallery artists will be on 
hand for the Open House 11:00 a.m.-
3:00 p.m. both days. On Saturday, Gail 
Chavenelle will sign and have miniature 
sculptures $5 off this day only. On Sunday, 
Ali Kauss will have a Jewelry Trunk Show 
with original design necklaces, pendants, 
and bracelets crafted from sterling silver, 
pearls, and semi-precious stones as well as 
unexpected elements such as antler.  For 
more information, visit www.otlag.com.

9th Annual Diggs  
Christmas Charity Auction  
Saturday, December 7, 4 p.m.  
New Diggings General Store & Inn  
2944 County Rd. W.  
Do some Christmas shopping while helping 
raise money for local food pantries, Toys for 
Tots, college scholarships, and more. This 
event is simply a hoot. No one hosts an auc-
tion quite like Lou and Kelli. For more infor-
mation, visit www.newdiggs.com or see 
Page 10 for an ad with more details.
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Jim Brickman   
The Magic of Christmas  
Tuesday, December 3, 7 p.m.  
Grand Opera House

Performing live in one spectacular con-
cert, Jim Brickman The Magic of Christmas 
arrives in Dubuque at Grand Opera House 
on Tuesday, December 3, 2013 at 7pm.

Jim Brickman brings the spirit of the season 
to life once again with The Magic of Christ-
mas. A beloved tradition for 17 years, Brick-
man, along with special guest performers, 
delivers the perfect blend of music and 
entertainment, making lasting memories for 
the whole family. Emotion, intimacy, warmth, 
and humor come together for the ideal win-
ter’s night celebration, featuring holiday 
favorites and songs from his latest CD, The 
Magic of Christmas, along with the hits that 
made Jim the best-selling pianist of our time.

Showcasing brand-new music, mixed 
seamlessly with classic and contemporary 

holiday songs, audi-
ence members 

return year after 
year to experi-
ence the spirit 

of the season in an unforgettable evening 
of laughter and memories. “This truly is the 
most wonderful time of the year,” Brick-
man says. “Every night, it’s a different audi-
ence in a different city, but it’s the same 
heart-warming expression of joy and hope 
on each face during the season!”

Jim Brickman amassed 27 Top 40 singles 
on the adult contemporary charts, includ-
ing 14 Top 10 smashes. His collaboration 
with country songstress Martina McBride,  
“Valentine,” scored a number 1 hit on Bill-
board’s Adult Contemporary Chart and a 
top 10 country hit in 1998. Other Brickman 
staples include  “Peace” and “The Gift,” 
both with Collin Raye, “Simple Things” with 
Rebecca Lynn Howard, “Never Alone” with 
Lady Antebellum, and “Love of My Life” 
with Michael W. Smith.     

Throughout his long career, Brickman has 
also shared his artistry with luminaries such 
as Kenny Loggins, Carly Simon, Herb Alp-
ert, Michael Bolton, Donny Osmond, Olivia 
Newton-John and more. Along the way he’s 
been rewarded for his melodically sublime 
style with two Grammy Award nomina-
tions, a couple of SESAC “Songwriter of the 
Year” Awards, a Canadian Country Music 
Award and a Dove Award presented by 
the Gospel Music Association. He’s also the 
author of two best-selling books, 2001’s 
Simple Things and 2005’s Love Notes, co-
written with Cindy Pearlman.

Brickman has been a strong supporter of 
PBS, filming four TV specials for the revered 
television network – 2000’s My Romance: 
An Evening with Jim Brickman, 2002’s Love 
Songs and Lullabies, 2005’s Jim Brickman 
Live from Disney’s Magic Kingdom, and 
2009’s Beautiful World. In March 2013, 
Brickman brought together the stars of the 
70’s with Jim Brickman Presents Celebra-
tion of the 70’s. Filmed live for Comcast On 
Demand, this special will be released to the 
public later this year.

Ticket prices are $40 and $30. Tickets are 
available by calling 563-588-1305, online at 
www.thegrandoperahouse.com, or at the 
Grand Opera House Box Office located at 
135 West 8th Street, Dubuque IA. For event 
details, theater location and more details, 
visit www.thegrandoperahouse.com.

For more information about Jim Brick-
man and The Magic of Christmas 

visit www.JimBrickman.com.

oh, that brickman is just dreamy!{ holiday entertainment }
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The 4th Annual Theisen’s Stuff the Truck 
event to benefit Marine Corps Toys For Tots 
returns Saturday and Sunday, December 7th 
and 8th. Radio Dubuque will supercast live 
at the Dubuque Theisen’s on Sept. 7th while 
shoppers take advantage of their annual toy 
sale, 25%-40% off (or bring in a toy). Santa 
will pop-in during the day and the Marine 
Corps will be there too as will the Boy Scouts 
of Dubuque as we look to match the amazing 
$10,000 in cash and toys raised in 2012!

Theisen’s is a WONDERFUL supporter of 
Toys For Tots. You should be a WONDERFUL 
supporter of this Dubuque-based, locally-
owned business and stop by that weekend 
to buy something on sale for a local child 
and a few nice things for yourself and your 
family while you are at it. 

Every year since 1946, the Marine Corps 
Reserver Toys For Tots Programs has 
brought the hope and joy of the holiday 
season to millions of children and families 
across America, and Dubuque is once again 
proud to be a strong part of that effort.

After being recognized as one the best 
run among over 700 Toys For Tots efforts 

nationwide, the Tri-State Toys For Tots 
locomotive is already full steam ahead for 
2013, but it is up to you to make the effort 
a success once again. The goal is to fully 
support the needs of nearly 5,000 children 
in Dubuque County, IA, Grand County, WI, 
and Jo Daviess County, IL.

Keep an eye out in your favorite local 
retailers for official Toys For Tots 
donation bins. Plus, look and listen for 
more information on local special event 
supporting Toys For Tots including the 
awesome Teddy Bear Toss with Santa Claus 
at the Dubuque Fighting Saints game the 
night of the Stuff the Truck event, Dec. 7th. 
at the Mystique ice Arena. 

You may also choose to coordinate a toy 
drive inside your workplace. If so, e-mail 
bryce@dubuque365.com to coordinate. 
You can also keep up with local toys drive 
events and more on Facebook.com/
DBQToysForTots. Information about the 
Marine Corps Reserve Toys For Tots Charity 
as well as online donations can be made 
at www.toysfortots.org. All donations stay 
local and cash donations are tax deductible.

Locally, Toys For Tots serves children and 
families through the many agencies that 
serve those families year round including 
the Salvation Army, the Dept. of Human 
Services, Project Concert, Operation New 
View, Veterans Affairs, the Grand County 
Holiday Project and more, but does not 
serve families directly.  GIVE HOPE this 
holiday season, and Semper Fi!

Mentalist Jym Elders   
“Psychic Magic”  
A benefit for Toys For Tots  
Saturday, November 23, 8 p.m.  
Eronel Art+Music Venue  
Mind-boggling mentalist Jym Elders comes 
to Eronel Art+Music venue in Dubuque on 
Saturday, November 23, 7 pm. for a special 
benefit show in support of Marine Corps Toys 
For Tots. Seating in limited and advanced 
tickets are available through 365ink or at the 
door on the night of the event. 

For centuries man has amazed his fellow 
beings with unbelievable feats of mind 
reading, thought transference, predictions 
of the future, and mind over matter. Psychic 
magic has always been a spectacle to see, 
and the incredible mentalism of Jym Elders 
delivers in a BIG way!

Jym Elders is an expert on all things para-
normal. His unique style of Mentalism 

has taken him all across the country from 
New York to Los Angeles including several 
appearances for radio and television. His 
peers refer to him as the “The Crown Prince 
of the Mystic World”. 

The Mentalism show of Jym Elders utilizes 
complete audience participation as he 
undertakes everything from dangerous 
stunts (can you say Russian Roulette) to con-
tacting spirits live in front of your eyes. 

“He’s the real deal, performing the impos-
sible time after time, say Dr. Russ Watson, 
Dept. of Psychology, College of DuPage. 
“He’s the best I’ve seen.” 

The event ail also include a charity raffle with 
great prizes including tickets for local enter-
tainment, dining and more. For advanced 
tickets call 563-588-4365 or e-mail bryce@
dubuque365.com. All proceeds benefit 
Marine Corps Toys For Tots and stay local.

stuff that truck, yo!{ toys for tots events }
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play christmas skynyrd!{ holiday entertainment }

Dubuque Symphony Orchestra’s 
Holiday Celebration Concert 
December 7, 2013  7:30 p.m. 
December 8, 2013  2:00 p.m. 
Five Flags Theater

The D.S.O. invites you to a one-of-a-kind Christmas cel-
ebration that will warm your spirit and prepare you for a 
joyous holiday season. The Dubuque Chorale, members of 
the Heartland Ballet, and the orchestra perform dazzling 
seasonal favorites, including a new piece by Dubuque 
native and composer Michael Gilbertson. We are excited 
to welcome soprano Sarah Ellis as our featured soloist.

 Hailing from Platteville, WI, Sarah Ellis now resides in the 
Big Apple as a professional actor, singer and dancer. Since 
leaving the Midwest, Sarah has received her BFA in Musi-
cal Theatre at Penn State University. Favorite roles include 
Maureen in Rent, Lois Lane in Kiss Me Kate, Amber in Hair-
spray, and Sandy in The Prime of Miss Jean Brodie, directed 
by Tony Nominee Susan H. Schulman.

Plan now to make us a part of your Christmas festivities. 
If you’ve never experiences this annual treat, 365ink high 
encourages you to put in on your bucket list. It’s a fun 
heart warming show for everyone, whether you love the 
symphony or just love Christmas.

Tickets ($13 - $75) are available at the Five Flags Center Box 
office @ 563-589-4258 or through Ticketmater.com.

Dubuque Symphony Orchestra’s  
Holiday Family Concert  
December 7, 2013  1 p.m.  
Five Flags Theater

This special one-hour performance features the full 
Dubuque Symphony Orchestra, members of the Heart-
land Ballet, and an honor choir comprised of local third, 
fourth and fifth grade students.Appearances by soprano 
Sarah Ellis and a visit from Santa add to the excitement! 
A wonderful mix of classical selections, familiar Christmas 
carols and audience sing-alongs, this concert is as much 
fun for the adults as it is the kids!

Santa will be available 
in the Five Flags Theater 
lobby after the concert 
to take pictures and visit 
with all the kids. We ask 
that parents bring their 
own cameras.

Tickets are $10 for chil-
dren 12 and under and 
$20 for adults. Box seats 
are just $30. Tickets avail-
able at the Five Flags 
Center box office and 
through Ticketmaster.

Find More Great 
      Christmas Shows 
                  on Page 27-28!
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{ holiday entertainment } the name is mcdonough. jim mcdonough.

Jim McDonough’s   
Holiday Grande 2013  
Saturday, Dec 14,2:30 & 7:30 p.m. 
Five Flags Theater

Jim’s McDonough’s annual “Holiday 
Grande” concert tour has become a 
must-attend tradition for thousands of 
families each Christmas. The spectacular 
holiday stage production includes Jim at 
the grand piano, his 15-piece orchestra, a 
cast of singers and dancers, elaborate sets 
and costumes and the true spirit of the 
season.

In 2010, Jim was honored by the legend-
ary piano maker, Steinway & Sons, naming 
him to its worldwide artist roster. From 
classical pianists like Lang Lang, to jazz 
stars like Diana Krall and Harry Connick 

Jr., to pop icons like Billy Joel, to “immor-
tals” like Irving Berling and Cole Porter; 
as a Steinway Artist, McDonough joins 
an exclusive international list of the most 
accomplished and discriminating per-
forming artists.

Today, Jim is touring the country, prepar-
ing a new CD, and working to get the 
word out about his music to fans from 
coast to coast.

Tickets for this holiday classic are $34, 
$38 and $43. All tickets are reserved seats 
and facility fees may apply. Groups of 20 
ore more receive a discount, Call (800) 
375-7095 for more information to locally, 
(563)-589-4258 for the box office or visit 
www.fiveflagscenter.com or ticektmaster.
com for tickets.

On This Day Earth Shall Ring: 
Christmas at Heritage Center 
Saturday, December 14, 7 p.m. 
Heritage Center, Univ. of Dubuque 
Following in the tradition of 15 years of 
“Christmas on the Quad,” please plan to 
join in for this new UD tradition in the 

acoustically unparalleled John and Alice 
Butler Hall. UD’s Fine and Performing Arts 
Department celebrates the birth of Christ 
through this dynamic concert production 
featuring choral, instrumental, and dance 
performances. This artistic gift to the 
community offers free admission for all, 
and promises to bring renewed  spiritual 
meaning to the Christmas season. A holi-
day pre-show dinner buffet will be offered 
in conjunction with this concert. 

This show features free general admission 
admission for everyone to come and dis-
cover the new center and celebrate the 
joy of Christmas. There will be a reserved 
seating section for series subscribers. A 
pre-show dinner will also be served with 
a reservation deadline of December 1. Call 
for details, 563-585-SHOW.
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Warren Plaza Hy-Vee 
Grand Re-Opening
 
by Bryce Parks

It’s not everyday that the remodeling of a store garners as 
much attention and excitement as the grand re-opening 
of the newly remodeled Hy-Vee in Warren Plaza (by Tar-
get), but it’s not everyday that a remodeling job has such 
an impactful presence in the community.

For those who have frequented this Hy-Vee, the oldest of 
the three in Dubuque, over the last 14 months, you have 
been witness to some pretty monumental changes.  

I can attest to the age of this store. I worked at this very 
Hy-Vee 25 years ago. I’m sure if I go digging, I can still find 
my old nametag with the “Hy-Vee Hunk” sticker on the 
back which I once inherited from a big package of ched-
dar cheese. I don’t suppose that would fly these days. 

I’d say there are still a lot of memories of this old place for 
me, but the truth is, there is nothing in this amazing new 
facility that remotely looks like the old place. The memo-
ries are still there, but this is defniately a new store, top to 
bottom, not just a fresh coat of paint.

I sat down in the super cool new Market Café, just one 
of many very hip new amenities of the new store, to talk 
with Store Director,Abbie Olson (pictured above), about 
what people can expect now that the work is finally done.

“We stayed open through the whole thing, five phases 
of remodeling. It’s hard to operate, but we still wanted 
to be here for our regular customers, and we’re thrilled 
that through some of the busiest work, our core shop-
pers stuck with us. I worried about how many com-
plaints we’d have when we were really tore-up, but 
everyone was really understanding and patient. They 
knew what was coming. As each phase was done, they 
could see the changes as we were just working our way 
across the store.”

For many, the addition of many new departments will be 
the highlight of your visit to the new store. To the delight 
of a huge audience, they finally have a Health Market and 
unlike the other stores, this one is front and center right 
after the produce department.

“It just makes sense,” says Olson. “The flow from the pro-
duce and organic produce into the Health Market really 
works well. And the salad bar is also right here next to it.”

In addition to the huge Health Market feature is the addi-
tion of Chinese, Italian and Sushi that many Dubuquers 
have come to look for at the other local Hy-Vee’s. And 
then there is the Market Café. This is no grocery store 
cafeteria. When you enter through the swanky automatic 

sliding glass panel doors, you 
basically sink into a very mod-
ern and cozy restaurant, com-
plete with a slew of flat screen 
TV’s and even a bar. You can 
bring in the food you select at 
one of the great options just 
outside the Market, or you can 
choose to order a selection of 
appetizers, sandwiches and 
salads off the menu with table 

service and beer and wine available. Yes, you could have 
a real date at Hy-Vee!

While Abby says the staff seems energized every time a new 
department opens, they do seem to love the new dining 
options. “When we got Chinese and Italian, it was the cool 
thing. Now we just opened the salad bar yesterday, and I 
think every employee is having the salad bar for lunch today.”

{ hy-vee grand re-opening } i’ve died and gone to hy-vee!
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“Our delicatessen was always here, but it has also 
expanded. For example, we’ve always had international 
cheeses, but we expanded that and have an entire inter-
national cheese counter with a cheese specialist on staff.”

Speaking of specialists, there are two full time chefs now 
on staff who will work right out on the shopping floor 
at a special built in kitchenette of sorts and do cooking 
demonstrations (and hopefully provide samples) for the 
visitors to the store.

When I learned that despite the store adding 12,000  sq. 
feet, expanding from 58,000 to 70,000 sq. feet, this was 
still the smallest Hy-Vee in Dubuque, I was honestly 
shocked. In my visit, if there was once word that kept 
coming to mind, it was space. The store feels open. Not 
vast and gigantic, just spacious and flowing. Especially 
in places like the meat department near the back of the 
store. It feels like there is just a ton of open space to move. 
I don’t see a lot of traffic jams happening here. 

From outside, the store looks enormous, now taking up a 
good 70% of the east facing retail space of Warren Plaza. The 
new wine and spirits department is like a store unto itself, 

and the guys and gals rolling out of the bakery as I was tak-
ing pictures were featuring tempting baked goods that you 
just weren’t seeing offered in a grocery store not so long ago.

While all of the things we as customers can touch and see 
generate a lot of smiles in every aisle, for Olson, it’s the 
new things we can’t see which make her happiest. 

“For me, it’s just being new and clean and having a fresh 
start. The store was old. Its remodel was supposed to 
happen over 7 years ago. I love having a new facility and 
it’s great for the staff’s energy, too. Things like new refrig-
eration thats works well and energy efficiency through-
out the store is so nice.” 

When the infrastructure works well and is smartly orga-
nized, it makes the jobs of the entire staff easier and more 
efficient, which translates to more time and contact help-
ing customers find what they want.

One other challenge customers can’t necessarily appre-
ciate is having to add and train about 150 or more new 
staff throughout the process. It would be daunting 
enough working people into positions and depart-
ments that never even existed in the store before, but 
just finding them was the first step. “With Dubuque’s low 

unemployment rate, we had to get creative and go out 
recruiting to fill our demand. But we got there.”

Like many, I noticed the polished concrete as soon as 
I entered the produce section. It’s generated a lot of 
comments according to Abbie. “Some love it and some 
think it’s weird. It’s piecemeal and patchy (because the 
smoothed over remnants of old walls and changes in 
concrete are still visible) but for us as a business, it saves a 
lot of money. You don’t have to strip and wax anymore.” I 
personally like the re-purposed feel of the floor. It works 
great but doesn’t hide the character of its years of service. 
Kind of like myself.

The grand reopening will have been Wednesday, the day 
before we go to press. With the opening bakery and salad 
bar just days earlier, the last steps are complete and every-
thing is done. The have a professional cheese carver from 
California coming in to carve a 500 pound block of co-jack 
this weekend (Nov. 23) and they will be giving away three 
$500 gift cards each of the first three weeks of reopening. In 
addition to Facebook specials (facebook.com/DodgeStHV) 
and grand reopening ads being released, Abby says they’ll 
also come back with some more fun stuff in January.

So if you’ve been shying away from the old-new Hy-Vee 
for the last year, it’s time you treated yourself to the new 
face of grocery shopping in Dubuque. After all, you’ve 
got a Thanksgiving meal to prepare and you’re going to 
need some supplies! Who knows, maybe you’ll see this old 
Hy-Vee Hunk following his wife around the Heath Market 
looking for gluten free, sugar free, dairy free cookies.

{ hy-vee grand re-opening } only the magic of panorama could capture the magic of hy-vee!
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{ donna ginter }

Donna Ginter’s   
Thanksgiving Dinner:  
A Community   
Tradition Continues

By Mike Ironside

For many, Thanksgiving is a time when 
we get together with our families, share a 
meal and probably eat a bit too much.  But 
for some, because of work, because the 
distance is too great to travel or maybe there 
is no one with which to share, Thanksgiving 
can be an especially lonely day.  It was for 
these people that Donna Ginter began 
sharing her Thanksgiving more than 50 
years ago.  

Sadly, we lost Donna this summer after 
one final installment of her annual Catfish 
Festival but the Thanksgiving tradition 
she started will continue on, through the 
dedication of her family and friends.  While 
her daughter Kathy Ginter admits it will be 
strange to host the annual dinner without 
her mother at the helm, she reports that the 
usual crew has things well in hand.  

“Everything’s going very well,” Kathy said,  
“Mom had us pretty well prepped for this 
day.  We’re doing good.  We know what 
we’re doing,” she added, laughing, “let’s 
put it like that.  We have no problems.  
Everything seems to be going smooth.  
She’s trained us.  We all have our little jobs 
and know what we’re doing.  Our director’s 

gone but she’s with us in spirit.”  

Kathy, along with her sisters Genny Ginter, 
Sue (Ginter) Tracy, and the rest of the family 
and friends are making preparations for the 
dinner including cleaning and preparing 
the dozens of roasters that will be used to 
roast the nearly 100 turkeys that will be 
consumed on Thanksgiving day.  

One of Sue’s jobs is to manage the drivers 
that will deliver somewhere between 1700 
and 2000 meals to elderly and disabled 
people around Dubuque.  Another 400 or 
so people will join the dinner festivities at 
the Knights of Columbus Hall Thanksgiving 
afternoon.  Sue is also calling a long list of 
past dinner recipients to see if they would 
like to be on the list this year.  

“My mom always called everybody that 
was on the list that got dinners delivered 
last year, just to see if they wanted to have 
them delivered this year,” she explained.  “A 
lot of them are older people and a lot of the 
people this year didn’t think it was going to 
carry on just because she’s passed.”  “She 
had to fumble through Mom’s chicken 
scratch writing,” Kathy added, chuckling.  

“You’ve seen that before, I’m sure,” Sue 
followed up.  

I have seen that, I have to admit.  Anyone 
who knew Donna, knew she was meticulous 
about making notes in her notebooks, 
especially in planning the annual festivals 
she directed, the aforementioned Catfish 
Festival in early summer and Riverfest in 
September.  Her daughters admit they have 
boxes and boxes of notes for both Catfish 
and Riverfest.  Aside from the delivery lists, 
the Ginter kids probably don’t need notes 
on how to conduct the annual Thanksgiving 

dinner.  They grew up as part of the crew 
that makes it happen each year.  

“Well, it’s one of those things where we’ve 
been doing it since we were just little girls,” 
notes Sue.  “From day one we’ve been 
doing it.  We don’t know anything else for 
Thanksgiving.  It’s what we’ve always done.”  

“I think it started out with five or six truck 
drivers that didn’t have any place to go so 
they just came to our home,” explains Kathy.  
“You know my mom owned the Silver Dollar 
and the apartments upstairs, they were 
rented out by the room to truck drivers 
that were passing through.  It was usually 
the same truck drivers all the time; they 
delivered to the Pack (Dubuque Packing 
Company).  Some of them got stuck here 
over the holiday so she would bring them 
home with her.   Eventually, there were 
people who lived at the Merchant Hotel – 
needy people or people who were down 
and out who lived down there.  They also 
rented rooms there, I think, by the week 
and they would frequent my mom’s bar.  So 
then, she would invite them because they 

the ginter girls... I know exactly how you feel - Bryce!
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{ donna ginter }

didn’t have family or a place to go.  So we 
moved it to the Silver Dollar.  Then it got 
bigger and bigger…”  

“It was one of those things for those people 
down on that end of town (where) you had 
to go and clean up, take a shower, put clean 
clothes on and come to the dinner,” added 
Sue.  “You had to wear your best,” said Kathy.  

As more people without family to share the 
holiday joined Donna’s dinner each year, 
the event eventually outgrew the Silver 
Dollar and was moved up to the Knights 
of Columbus Hall on Locust Street where 
it has been held ever since.  Kathy and Sue 
estimate it’s been at KC Hall for 30 or 35 
years.  

Surprisingly, Kathy and Sue admitted 
that Donna did not like turkey herself and 
wouldn’t eat it, possibly in part because of 
the overwhelming and lingering smell that 
was created when they used to roast dozens 
of turkeys in her home.  “That, we don’t 
miss,” admitted Sue. 

Both volunteers and guests will, however, 
miss Donna, the grand matriarch of the 
Thanksgiving dinner, keeping everyone 
in line with her handy bullhorn.  With 
Donna’s passing, the family decided to 
let the signature festivals Catfish Festival 
and Riverfest pass as well.  Ostensibly 
fundraisers for the Thanksgiving dinner, 
both events have had a run of bad weather 
in recent years.  “(Riverfest) was declining 
over the years,” admitted Kathy.  “People 
weren’t coming.  We hadn’t wanted to do it 
for a long time; we just did it because our 
mother wanted to do it.”  “Well there’s so 
many (festivals) in town,” added Sue.    

“Riverfest was actually kind of bittersweet 
for us, you know, to give it up,” said Kathy, 
“actually both of them.  Riverfest was a 
good festival and my mom, well, she really 
kept it going.  It was probably one of the first 
festivals in Dubuque.  It set the standard for 
all of them.  We kind of kicked around the 
idea of still doing it and doing the arts and 

crafts in the park.  We just decided we didn’t 
have time.”  

With her family and employees running 
the West Dubuque Tap, the restaurant 
and neighborhood tavern business that 
followed her Silver Dollar days, Donna 
was the one who worked to organize the 
festivals.  Not that everyone else wasn’t 
involved as well (in addition to holding 
down business at the West Dubuque Tap), 
but Donna was the driving force behind the 
festivals.  

Our favorite pic of Donna is above, by Ron Tigges. 
If ever a photo summed up a person’s spirit...

“Catfish is really bittersweet for us because 
she pretty much just died down there in 
her trailer,” said Kathy.  Having survived 
heart failure in early 2012, Donna powered 
through both Catfish and Riverfest that 
year to organize and implement one 
last Catfish Festival over Memorial Day 
weekend 2013, only leaving us on the 
following Tuesday, once the festival was 
finished. “She held out for it,” said Sue.  

Kathy admits she is surprised that no one 
stepped up to take over Riverfest.  There 
were, reportedly, some who volunteered 
to help but without Donna as director, it 
seems no one has the time, contacts, and 
tenacity to see it through.  

As an alternative to the festivals, the 
West Dubuque Tap is hosting a raffle as 
a fundraiser for this year’s Thanksgiving 
dinner.  Those who want to support the 
cause can buy tickets for the “Christmas 
Jackpot” at the West Dubuque Tap (1701 
Asbury Road) for a dollar each or six for 
$5, with a single winner to be drawn on 
Christmas Eve.  That’s a pretty fun way to 
support a great cause.  

Another way people can contribute to 
the Thanksgiving dinner is to volunteer.  
As most of the prep work is all done by 
family and friends, many of whom have 
been doing it for years, the need for 
volunteers is primarily on Thanksgiving 
day.  Volunteers can show up at Knights 
of Columbus Hall on Thanksgiving day 

anytime after 9 a.m. until 4 p.m., serving 
as long as available.  The only exception 
is for volunteer drivers, who must commit 
to deliver meals between 9 a.m. and 1 
p.m.  Volunteers can also sign up for shifts 
at KC Hall through nonprofit volunteer 
coordinators ResourcesUnite.  You can find 
them on Facebook.  

And of course, a straight-up cash donation 
always works.  As you can imagine, it’s 
not cheap to put on a free Thanksgiving 
dinner for a couple-thousand-plus people.  
That’s a point we want to underline – the 
dinner is still free. There has, apparently, 
been a rumor going around that they were 
going to charge $10 for delivery this year 
and that is completely false.  

“Nothing has changed, except for the fact 

that my mom is not going to be there,” said 
Kathy, though that is, of course, a very big 
change.  Still, despite the absence of the 
founder of the feast, her family and friends 
plan to continue the tradition Donna 
Ginter started 53 years ago.  As Kathy said, 
“It wouldn’t have been right, not doing it.”  

For more information, or to reserve a 
delivered meal for someone in need, 
call 563-583-8535.  If you’re alone on 
Thanksgiving and want to join in the 
celebration, stop down at the Knights 
of Columbus Hall (781 Locust Street) on 
Thanksgiving Day, Thursday, November 
28 starting at about 1:30 p.m. until about 4 
p.m. (but don’t be too late!).  Reservations 
are not necessary and all are welcome.  
That’s just the way Donna wanted it.  

hey tenderfoot, move your chicken wings, turkey!
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Tim Wilson  
November 23, 7 p.m. & 9 p.m.  
Mystique Casino  
As heard on the bob & Tom show. Tim 
Wilson is an American stand-up come-
dian and country music artist. His act 
combines stand-up comedy and origi-
nal songs. He has released more than 
a dozen comedy albums including sev-
eral for Capitol Records Nashville, and 

has made frequent appear-
ances on the John Boy and 
Billy, Big D and Bubba and Bob 
and Tom show. Wilson has 
also appeared on numerous 
television programs including 
The Tonight Show with Jay 
Leno and American Revolu-
tion Country Comedy on CMT. 
Tim will have two shows at 
Myatique Casino on Saturday, 
November 23, at 7 and 9 p.m. 
Visit www.mystiquedbq.com 
for more information and tick-
ets ($15 / $20 day of).

Gregory James  
Wed., November 27,   
8 p.m. - 12 a.m.  
Mystique Casino  
Celebrate Thanksgiving Eve with your favor-
ite Motown sounds including Stevie Wonder, 
Wilson Pickett, The O’Jays, James Brown, The 
Staple Singers, Smokey Robinson, and many 
more! Gregory James’ soulful voice will put 
you right back in another era during this free 
performance.

Bojangles Nightclub Presents 
Pastmasters  
December 7, 7 - 1 PM  
Mystique Casino  
Live from Cedar Rapids, Past Masters bring 
their roster of 60’s & 70’s pop dance hits to 
Bojangles Nightclub at Mystique Casino. 
Bojangles is a special nightclub set-
ting deisgned espeically for the mature 
crowd of fun lovers. So never fear, no 
blasting your ears out here. Just great 
dancing to tunes you’re sure to love! 
“We’ll Play what others wont!,” exclaims 
their Facebook page. So come dance 
and party like you used to when great 
music ruled the airwaves!

Wheelhouse 
Sat., December 28,  
8 p.m. - Midnight  
Mystique Casino  
Made up of members of The 
Mighty Short Bus and The Lucas 
Cates Band, the Mighty Wheel-
House is a stripped down, Ameri-
cana powerhouse. Three part 
harmonies, fiddle and guitar 
leads, and driving rhythms define 
the sound of Madison’s newest 
supergroup. The dynamic music 
ranges from the more cosmopo-

litian sounds of Motown and Austin, to the 
down home bluegrass of the Appalachian 
hills. The WheelHouse delivers both original 
music that is garnering national record label 
interest, and covers that will keep you enter-
tained all night long. And hey, it’s a free show!

Mystique Entertainment
{ mystique entertainment } Wilson!
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Thursday, November 21

Five By Design
UW-Platteville CFA, 7 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with  
‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

The Skywalkers
The Cornerstone, 8:30 PM

Ida Jo, eronel, 9 PM 

Friday, November 22

Acoustic session
Council Hill Station, 1 PM 

Johnny Rockerbilly Trio
Grape Escape, 2 PM 

Hard Salami, Paradise, 3:30 PM 

Johnnie Walker, Benjamin’s, 4 PM 

Beer Pairing Dinner
Galena Brewing Co., 5 PM 

Jason Ray Brown
Grape Escape, 6 PM 

Open Mic with Becky McMahon
Stone Cliff Wine  
& Beer Bar, 7 PM 

Zero 2 Sixty 
Dubuque Driving Range, 7 PM

Larry Michael
Shark’s Roadhouse, 7 PM 

Campfire Kings 
Galena Brewing Co., 7:30 PM 

Sam Wyatt
Frank O’Dowd’s Pub, 7:30 PM 

Live Band Karaoke
Mississippi Moon Bar, 8 PM 

Massey Road, Spirits, 8 PM 

Bill Melton, Keil’s Tavern, 8 PM 

Michael Breitbach
The Cornerstone, 8 PM 

Jason Ray Brown
Grape Escape, 8 PM 

DJ Jevity, eronel, 9 PM 

Mike Hard, Dredge, Lines
The Lift, 9 PM 

Kruser, Northside Bar, 9 PM 

Laura Moonshadow
The Depot, Cuba City, 9 PM 

Saturday, November 23

Acoustic session
Council Hill Station, 1 PM 

Johnny Rocker Duo 
Grape Escape, 2 PM

Hot Mess, Courtside, 3 PM 

Blue Willow
Stone Cliff Wine & Beer Bar, 7 PM 

Unstrung Heroes
Annual Coffeehouse Concert
Holiday Inn Ballroom, 7 PM 

Tim Wilson
Mystique Casino, 7 & 9 PM 

Rodney Carrington:  
Laughter’s Good Tour
Mississippi Moon Bar, 7 & 9:30 PM

Open Mic 
Dubuque Driving Range, 7 PM

Derty Rice 
Galena Brewing Co., 7:30 PM 

Sam Wyatt
Frank O’Dowd’s Pub, 7:30 PM 

Hot Mess, Airline Inn, 8 PM 

Ignighter
Surf Golf & Sports Club, 8 PM

Arp of the Covenant 
The Cornerstone, 8 PM 

Lojo Russo, Grape Escape, 8 PM 

The O’ My’s, F. Stokes  
The Lift, 9 PM 

Brown Bottle Bandits 
Spirits, 9 PM 

Half-Fast, Jumpers, 9 PM

Moonshine Sorrow 
Northside Bar, 9 PM 

Jabberbox
The Barn, Sherrill, 9 PM 

Classical Blast 
The Depot, Cuba City, 9 PM 

Crude But Effective
Embe, 9 PM 

Taste Like Chicken 
Sandy Hook Tavern, 10 PM 

Sunday, November 24

Open Mic with Scott Rische
Grape Escape, 12 PM 

Acoustic session
Council Hill Station, 1 PM 

Classical Blast
Iron Horse Social Club, 3 PM 

Andy Wilberding
Stone Cliff Wine  
and Beer Bar, 4 PM 

The Lonely Goats  
Sandy Hook Tavern, 6 PM 

Miss Kitty Quiz Show  
Grape Escape, 8 PM 

Tuesday, November 26

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

Castaneda & Healy  
Riverboat Lounge, 7 PM

Thanksgiving Eve
Wednesday, November 28

Northside Thanksgiving Bash
Laura & The Longhairs, 3 PM
Pash N Brew, 9 PM
Northside Bar 

Boys Night Out
Taste Country Market Place, 
6 PM 

Acoustic Jam 
The Cornerstone, 6:30 PM 

Laughing Moon Comedy
Mike Merryfield, 8 PM
Johnnie Walker, 9:30 PM 
Mississippi Moon Bar 

Gregory James
Mystique Casino, 8 PM 

Taste Like Chicken
Spirits, 8 PM

MyGodTheHeat, The Bradshaws 
eronel, 9 PM 

Buzz Berries
Dagwood’s, 9 PM 

Brown Bottle Bandits
Dirty Ernie’s, 9 PM 

Crystal Leather
Sandy Hook Tavern, 9 PM 

Thanksgiving Day
Thursday, November 28

Andreas Transo
Frank O’Dowd’s Pub, 5 PM 

Jazz Night with  
‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

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

Friday, November 29

Terry McCauly, Courtside, 6 PM 

John Moran
Stone Cliff Wine & Beer Bar, 7 PM 

Set in Stone 
Dubuque Driving Range, 7 PM

Roy Schroedl
Perfect Pint, 7 PM 

Johnnie Walker 
Galena Brewing Co., 7:30 PM 

{ budweiser live music listings • november 21 - december 12 }

TR I-STATE L IVE MUS IC

...continued on page 22
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Friday, November 29 

Andreas Transo
Frank O’Dowd’s Pub, 7:30 PM 

Free Fallin’: Tom Petty Tribute 
Mississippi Moon Bar, 8 PM 

Daniel Anderson Trio 
Spirits, 8 PM 

The Lonely Goats 
Grape Escape, 8 PM 

Jordan Bergren 
The Cornerstone, 8 PM 

David Zollow & The Body Electric 
The Lift, 9 PM 

River City Rounders
Eichman’s, 9 PM 

Matt McPherson
Keil’s Tavern, 9 PM 

Brown Bottle Bandits
Dagwood’s, 9 PM 

Boys Night Out
Budde’s, 9:30 PM 

Six Shots ‘til Midnight 
Sandy Hook Tavern, 10 PM 

Saturday, November 30

Acoustic session
Council Hill Station, 1 PM 

Johnny Rocker Duo
Grape Escape, 2 PM

Roy Schroedl 
Stone Cliff Wine & Beer Bar, 7 PM 

Buzz Berries
Toys for Tots Fundraiser
Timber Lanes, Maquoketa, 7 PM

Country Tradition
Mooney Hollow Barn, 7 PM 

Crude But Effective
Old School Saloon, 7 PM 

Outta Control
Galena Brewing Co., 7:30 PM 

Andreas Transo
Frank O’Dowd’s Pub, 7:30 PM 

Close To You:  
The Music of The Carpenters 
Mississippi Moon Bar, 8 PM

Wheelhouse 
Mystique Casino, 8 PM 

Coupe DeVille
Palace Ballroom, Farley, 8 PM 

Bill Melton,Keil’s Tavern, 8 PM 

The Matriarchs
The Cornerstone, 8 PM 

Justin Morrissey 
Grape Escape, 8 PM 

Midnight Ghost Train, Amerik 
Inquisition, eronel, 9 PM 

River Glen, The Whores 
The Lift, 9 PM 

Patchy Fog, Spirits, 9 PM 

Weed & Roses
Denny’s Lux Club, 9 PM 

Brown Bottle Bandits 
Jumpers, 9 PM

Ignighter, Northside Bar, 9 PM 

Stoneheart, Bronco Inn, 9 PM 

Massey Road, Perxactly, 9 PM 

Full Code, Embe, 9 PM 

Renegade 
The Depot, Cuba City, 9 PM 

Sunday, December 1

Open Mic with Scott Rische
Grape Escape, 12 PM 

Open Mic with Matt Meyer
The Cornerstone, 1:30 PM 

Frank & Kenny from Wheelhouse
New Diggings Gen. Store, 3:30 PM

Becky McMahon & Charles Harris
Stone Cliff Wine and Beer Bar, 3 PM 

Miss Kitty Quiz Show  
Grape Escape, 8 PM 

Mount Carmel, Legal Fingers
The Lift, 9 PM 

Tuesday, December 3

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

Wednesday, December 4

Acoustic Jam with Roy Schroedl 
The Cornerstone, 6:30 PM 

Laughing Moon Comedy
featuring JR Brow 
Mississippi Moon Bar, 8 PM 

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

Thursday, December 5

The Wundos
Fried Green Tomatoes, 5 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with  
‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

Proud Feet
The Cornerstone, 8:30 PM

Friday, December 6

Open Mic with Becky McMahon
Stone Cliff Wine & Beer Bar, 7 PM 

Wundos 
Dubuque Driving Range, 7 PM

Johnnie Walker
Timmerman’s, 7 PM 

Corey Jenny, Perfect Pint, 7 PM 

{ budweiser live music  •  november 21 - december 12 }

TR I-STATE L IVE MUS IC
...continued from page 19

Larry Michael
Shark’s Roadhouse, 7 PM 

R&R Boogie Band 
Galena Brewing Co., 7:30 PM 

Jon Conover
Frank O’Dowd’s Pub, 7:30 PM 

MissBehavin’ 
Mississippi Moon Bar, 8 PM 

Laura McDonald & Jeff Weydert
Spirits, 8 PM 

PeeWee Moore
eronel, 9 PM 

Spare Parts, The Lift, 9 PM 

Menace
Sandy Hook Tavern, 9 PM 

Saturday, December 7

Peewee Moore
Grape Escape, 2 PM

9th Annual Christmas Auction
New Diggings Gen. Store, 4 PM

JJ Schmitz  
Stone Cliff Wine & Beer Bar, 7 PM 

Country Tradition
Mooney Hollow Barn, 7 PM 

The Old ‘57s
Galena Brewing Co., 7:30 PM 

Jon Conover
Frank O’Dowd’s Pub, 7:30 PM 

Club 84: Kung Fu Disco 
Mississippi Moon Bar, 8 PM

8 Balls 
Dubuque Driving Range, 8 PM

Jeremy Arling & Jeff Weydert
R Place, 8 PM 

Johnny Rocker Band  
Miss Kitty’s Birthday Party 
Grape Escape, 8 PM 

The Mighty Wheelhouse
The Lift, 9 PM 

Hot Mess, Spirits, 9 PM 

Jabberbox
Denny’s Lux Club, 9 PM 

Zero 2 Sixty 
Jumpers, 9 PM

Renegade
Northside Bar, 9 PM 

Pash N Brew
Shenanigan’s Pub, 9 PM 

Hard Salami
Budde’s, 9 PM 

Ignighter
Scooters, 9 PM 

Aaron Williams & The Hoodoo
Sandy Hook Tavern, 10 PM 

Sunday, December 8

Open Mic with Scott Rische
Grape Escape, 12 PM 

Open Mic 
The Cornerstone, 1:30 PM 

Johnnie Walker 
Stone Cliff Wine and  
Beer Bar, 4 PM 

The Skywalkers 
Sandy Hook Tavern, 6 PM 

Tuesday, December 10

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

Wednesday, December 11

Acoustic Jam 
The Cornerstone, 6:30 PM 

Laughing Moon Comedy
Mississippi Moon Bar, 8 PM 

Thursday, December 12

Tapestry
Manna Java World Café, 6 PM 

Dueling Pianos
Mississippi Moon Bar, 8 PM 

Jazz Night with 
 ‘Round Midnight Trio
Monk’s Kaffee Pub, 8 PM 

John Dee Graham, Mike June
eronel, 9 PM 

Visit Dubuque365.com for 
up to date live music listings!
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{ potosi brewfest } i better just have one... at a time.
a festivus for the rest of us, almost one for each of us.

Live Band Karaoke  
Friday, November 22, 8 p.m.
You’ve dreamed it, now live it! Perform on 
stage with Live Band Karaoke. We’re taking 
karaoke to a whole new level! Sing all your 
favorite songs from rock, pop, heavy metal, 
top 40, country and more with a LIVE band 
on our Mississippi Moon Bar stage.

Mike Merryfield Comedy  
November 27, 8 p.m.  
Mike Merryfield has been performing 
comedy for nearly a decade. With his 
impeccable sense of timing, strong 
character acting, and the ability to deliver 
jokes with multiple punch lines to keep 
audiences laughing this is a show you 
won’t want to miss!

Free Fallin’   
A Tribute to Tom Petty  
November 29, 8 p.m.  
Back by popular demand, Free Fallin’ 
performs with the power and passion 
that went into over 30 years of Tom 
Petty’s bestselling songs. Through 
instrumentation, looks, and authentic 
costumes, Free Fallin’ brings back the 
Heartbreakers to give you a show that 
you will never forget. No Cover!

Close to You:   
The Music of The Carpenters 
Saturday, November 30  
Singer Lisa Rock and her 6-piece band 
are bringing the music of The Carpenters 
back to the stage with their spot-on 
renditions of Carpenters classics. Shows 
are at 4 & 7 p.m. Tickets: $15-$20.

J.R. Brow Comedy
Wednesday, December 4, 8 p.m.
Like the rarest of breeds, J.R. electrifies 
audiences with his high energy storytelling 
and spot-on mimicry. When his guitar 
comes into the act, the originality peaks 
with his unique musical prowess. J.R. has 
opened for performers like Dana Carvey, 
Ray Romano, Bill Hicks, and Steven Wright. 
He has been featured on Comedy Central’s 
Live at Gotham and CBS’s Late Late Show 
with Craig Ferguson, as well as many other 
television spots. $10 - $15

Missbehavin’  
Friday, December 6, 8 p.m.
Six experienced music pros, four of whom 
have international touring and recording 
experience; playing everything from 
Motown to Journey.

Hairball  
Friday, December 13, 8 p.m.  
Hairball is the world’s ultimate “80’s Rock” 
impersonation act, recreating the good-
time party atmosphere of the decadent 
decade with unmatched authenticity. 

John Tesh - Big Band Christmas
Sunday, December 15, 7 p.m.
Much more than a TV host, John Tesh has 
penned some of the most recognizable 
jingles and theme songs on Television 
is now a bandleader with a devoted 
following. Tickets: $25-35  - NEW!

New Year’s Eve Dueling Pianos  
Tuesday, December 31, 8 p.m.  
Come swing, sway and shout the night 
away at New Year’s Eve Dueling Pianos. 
Balloon drop, party favors, a champagne 
toast at midnight and more! $10.  - NEW!

Dubuque Symphony Orchestra:  
Ultimate Rock Hits    
Friday, January 17, 2014    
The Dubuque Symphony Orchestra joins 
forces with local musicians to present a 
one-of-a-kind rock experience! - NEW!

Jo Dee Messina - NEW!  
Saturday, February 8 , 8 p.m.

Atlanta Rhythm Section   
& Head East - NEW!  
Saturday, February 15, 8 p.m.

Herman’s Hermits   
Starring Peter Noone - NEW!  
Saturday, March 29, 4 & 7 p.m.

All shows at the Mississippi Moon Bar are 21+ only and tickets for all performances are available  
at the Diamond Club inside the Diamond Jo Casino or online at www.DiamondJo.com.

 LAUGHING MOON COMEDY - WEDNESDAYS!      DUELING PIANOS - THURSDAYS!     CLUB 84 - SATURDAYS! 

Rodney Carrington: Laughter’s Good Tour  
Saturday, November 23, 7 & 9:30 p.m.  
Rodney Carrington is a multitalented comedian, actor, and country music artist.  
Rodney has recorded eight major record label comedy albums selling over three 
million copies.  Rodney has also starred in his own TV sitcom Rodney, which ran 
for two seasons on ABC and he co-wrote and co-starred with Toby Keith in the 
feature film Beer for My Horses. Rodney’s comedy act typically combines stand-
up comedy and some of his original songs.  According to Pollstar, Rodney has 
been one of the top ten highest grossing touring comedians for the last ten years 
and among the top 4 or 5 for the last several years.  He regularly performs to 
sold-out crowds across the U.S. and Canada and has been on The Bob and Tom 
Show.  Shows are at 7:00pm & 9:30pm with ticket prices ranging from $40-$50.
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Ichiban Japanese Steakhouse  
and Sushi Bar

by Rich Belmont
Ichiban is pronounced “Itchy-Bon” and is the Japanese word 
for “First” or  “Number One”.  Ichiban Japanese Steakhouse 
& Sushi bar is a chain of restaurants originating in Japan.  
Ichiban franchises operate autonomously.  Individual owners 
have little corporate oversight and are really independent 
restaurants.  Which is why you can find an Ichiban in most 
major cities and some are classy and some not so much.

Ichiban Dubuque is one of the classy ones.  That’s because its 
young owners and staff are experienced, hard-working and 
fiercely dedicated to success.  If you were to ask them they 
would say they are committed to doing whatever it takes 
to make Ichiban Dubuque the Number One Ichiban in the 
world and the Number One restaurant in Dubuque.

The owners of Ichiban Dubuque 
are Guang Ming (Sam) Chen, his 
sister Lan Xiu (Cici) Chen and his 
wife Yi Mei (Cindy) Chen.  They 
grew up in Fujian, China and 
immigrated to New York City.  At 
the time they did not speak any 
English but were able to find 
work in Asian restaurants.  After 
several years, Sam moved to Tulsa 
Oklahoma where he opened his 
own China Buffet.  Then he went to 
Jacksonville, FL and started Kobe 

Japanese Fusion Style Sushi & Steak.  His sister Cici joined with 
him and together they purchased Ichiban Steakhouse and 
Sushi Bar in Jacksonville.  About four years later they decided 
to sell that restaurant and move to Dubuque so they could be 
closer to their sister Amy Chen and her husband, Michael Zhu, 
the owners of Little Tokyo in Galena, IL.  They opened Ichiban 
Dubuque on March 17, 2013.

Ever since, it has been one non-stop party.  There are a number 
of signature drinks to get you started: like the Japanese 
Cherry Blossom made with Gekkeikan Sake, grenadine and 

Sprite.  Other great libations include the Japanese Slipper, 
made with Midori, Cointreau and lemonade, the Klondike with 
Frangelico, peppermint and cream and the Sumo containing 
Midori,  Malibu Rum, pineapple juice and Sprite.  There are a 
number of great beers and 7 choices 
of cold sake.  I, myself, prefer hot 
sake which is always heated to the 
proper temperature of 98° F.

When you are in a party mood consider ordering a flaming 
Scorpion Bowl.  This is one drink you don’t want to drink all by 
yourself.  It is a mix of Southern Comfort, Amaretto, Absolut 
Vodka, Bacardi Rum, Jim Beam, Sloe Gin and orange juice.

First up on the menu are soups and salads.  The soup choices 
include  Clear Soup  chicken broth with fried onions, mushrooms 
and scallions,  Gyoza chicken soup  with dumplings, and my 
favorite, Miso Soup.  Miso is traditional Japanese seasoning 
available in many  flavors. The one used in this soup is a salty 
soybean paste that adds a distinct earthy flavor. 

The salads are fresh and there are 8 to choose from. The 
fresh, seasoned, marinated seaweed salad is surprisingly 
sweet.  The House Salad is served with a wonderful ginger 
dressing.  It’s homemade and contains celery, apples, ginger, 
lemons, onions, oranges, Japanese vinegar, vegetable oil, 
mayonnaise, ketchup and soy sauce.

Now it’s time to dig into the fun stuff: 
Sushi (Sue-She) and Sashimi (Sah-Shee-
Mee).  The word Sushi means “sour 
tasting” and refers to specially prepared 
vinegared rice.  Sushi is always a 
combination of rice with a topping or 
filling of fish, seafood, vegetable or 

even egg.  Fish in Sushi can be either raw or cooked.

Sashimi (pictured above) is the art of preparing raw, very 
fresh seafood cut into thin slices that are then dipped into a 
mixture of soy sauce and wasabi.  Sashimi is not served with 
rice.  The Ichiban menu has fish symbols next to all the raw 
fish items on the menu.  This makes it easy to identify what is 
cooked and what is not.

Sushi and Sashimi require the absolute freshest sushi-grade 
seafood.  To insure  quality and freshness Sam drives to Chicago 
every Monday so he can inspect the seafood he purchases 
from a Japanese wholesaler.  Then every Friday more fresh fish 
is delivered from King Food Service in Rock Island, IL.

The taste and the presentation are up to the Itamae or Sushi 
Chef.  And this Sushi Bar has a good one.  He is Lin Xing 
(Franky) Qiu.  He has 12 years experience and trained under 
the well-known Master Sushi Chef, Hashimoto at Sakura 
Japanese Restaurant in New York City. An Itamae is a true 
artist and skilled craftsman.

There are too many Signature Rolls on the menu so I we will 
look closer at one my tasting team likes a lot.  The Manhattan 
Roll is Spicy Tuna, Crunch Avocado inside and is topped 
with Lobster Tempura, Avocado, Wasabi Tobiko with Wasabi 
Mayo and Eel Sauce.  Just so you know: when you see the 
word “Spicy” on the menu it usually means fish is mixed with 
Sriracha Sauce.  The crunch refers to tempura batter and 
wasabi Tobiko is flying fish roe with wasabi.

{ 365 dining: ichiban japanese steakhouse & sushi bar }

Ichiban Japanese Steakhouse & Sushi Bar
3187 University Avenue, Dubuque, IA 52001
563-845-0698  •  IchibanRestaurant.org & Facebook

HOURS: Lunch: Mon - Thu: 11 a.m. - 2:30 p.m.  
Fri – Sat: 11 a.m. –  3 p.m.
Dinner: Mon – Thu: 4:30p.m.-10 p.m.,  
Fri - Sat: 3 - 11 p.m., Sun: 11:30 a.m. – 9 p.m.
DINING STYLE Casual  NOISE LEVEL: Conversational 
RECOMMENDATIONS: Drinks: Signature cocktails, Hot & 
Cold Sake, Scorpion Bowl, Appetizers:  Sushi and Sashimi, 
Tuna Tataki, Crispy Tuna Dumpling, Dragon Ball Entrées:  
Sushi or Sashimi Deluxe, Sushi for Two, Snow Crab Roll, Ich-
iban Roll, Smoked Salmon w/Avocado, Hibachi Filet Mignon 
and Shrimp or Scallops, Manhattan Roll, Sukiyaki Steak, 
Shrimp Tempura, Bento Box with Tempura or Teriyaki
LIQUOR SERVICE: Full Bar
PRICE RANGE: Appetizers: $3.50-$11.95; Sushi: $3.50-
$23.50; Entrées: $8.95-$29.95
PAY OPTIONS: Cash, M/C, Visa, Disc, Amex, NO checks
ACCESSIBILITY: Front Door & Restrooms
KIDS POLICY: Menu, Booster, Highchairs
RESERVATIONS:  Yes  CATERING: No  TAKE OUT:   Yes 
DELIVERY:  No  PARKING: Private Lot

i thought bento box was a sport?
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The Sushi for Two is a delight to behold and to eat.  It is 
literally a wooden boat with 16 pieces of sushi plus shrimp 
tempura and a spicy tuna roll.  The sushi is Chef’s choice and 
our boat contained salmon, white tuna, yellowtail, shrimp 
and some other assorted fish.

Here are a few rules of polite sushi eating:
• It is perfectly ok to eat sushi with your fingers.
• Sashimi should always be eaten with chopsticks.
• When sitting at the sushi bar it is polite to order only one 
roll at a time.
• It is ok to pick up a rice bowl and hold it close to your lips 
while you shovel the rice into your mouth with chopsticks.
• You are supposed to drink soup right from the bowl.  If you 
are served a spoon it is ok to ignore it. Use chopsticks to eat 
anything in the soup.
• Admire the sushi before you eat it because it is a work of art.
• Place sushi in your mouth upside down so the fish is directly 
against your tongue.
• Sushi is served with soy sauce (Shoyu), pickled ginger (beni 
shoga) and wasabi (Japanese hot horseradish).
• With sushi it is incorrect to mix soy sauce and wasabi all 
together.  Keep wasabi to one end of the dish and mix it in 
the soy sauce a little at a time.
• Only dip the fish part in the soy sauce, not the rice.
• Do not eat ginger with Sushi.  Take a bite of it between Sushi 
rolls to cleanse your palate.
• Observe your Itamae preparing Sushi  with his super sharp 
Sushi knife.  You should tip your Itamae but never give cash 
directly to him because he does not handle money.  Place it 
in the tip jar provided.

There are several Tempura (tem-pour-ah) and Teriyaki (terry-
ack-ee) dishes on the menu as well.  Tempura is simply food 
that has been battered and deep fried.  Sam prepares his own 
tempura by mixing it in small batches with chopsticks and a 
whisk while keeping it cold by immersing it in a cold water bath.

The teriyaki sauce, served with many bento box options (above), 
is home made as well and involves a great deal of preparation.  
Chicken bones, oranges, apples, carrots, celery, green onions, 
garlic, ginger and bok choy are added to a large pot and 
simmered for 5 hours.  Then soy sauce and sugar are added.

Sitting at a Hibachi table is a lot of fun.  The Hibachi is the 
flat top grill where Teppanyaki style cooking takes place.  The 
head Teppanyaki Chef is Reeza Bheldy.  He and his cooks put 
on a show juggling utensils, spinning eggs, jiggling spices 
and arranging onion rings into fire-shooting volcanoes or 
smoking choo choos.  

My favorite Hibachi dinner is Filet Mignon with either Shrimp 
or Scallops.  The flavor of Teppanyaki style is unlike any 
other because lots of butter, garlic, soybean oil and teriyaki 
sauce is mixed in.  The accompanying vegetables are stir-
fried enhancing the Black Angus Choice grade steaks and 
filet mignon, cold water lobsters, chicken, salmon, shrimp 
or scallops.  The vegetables are a meal by themselves and 

include broccoli, mushrooms, 
onions, zucchini, carrots, baby 
corn and asparagus.  If you 
like garlic request your chef to 
chop some up for you.

The Hibachi dinners are served 
with Clear Soup, salad with 
ginger dressing, the above 
listed vegetables, fried rice 
and two shrimp appetizers. 

These dinners also include two dipping sauces.  The Ginger 
Sauce for beef is made in house from ginger, carrots, onions, 
celery, lemon, vegetable oil, ketchup, soy sauce, sake, sugar, 
scallions, sesame oil, mirin (sake with lower alcohol and higher 
sugar content), garlic and shrimp sauce. The Mayonnaise 
Sauce is for seafood and consists of mayonnaise, lemon juice, 
sake, vinegar, sugar, garlic powder, butter and paprika.

As you know, I always say a marvelous dinner calls for a luscious 
dessert. The Bananas, Ice Cream and Cheese Cake Tempura 
are all good.  You will notice ice 
cream is available in Green Tea, 
Vanilla, Strawberry and Red Bean 
flavors.  This last one comes from a 
paste prepared from the red azuki 
bean and is as popular in Japan 
as chocolate is here.  Mochi Ice 
Cream is unusual and  tantalizing: 
small ice cream balls are coated 
with Mochi (pounded sticky rice) and then dusted with corn 
starch and powdered sugar.

Ichiban is a great place to party.  When you are seated at 
the Sushi Bar or Hibachi grills introduce yourself to your 
neighbors.  You just might make some new friends!

sex on the beach... silly name, awesome roll!{ 365 dining: ichiban japanese steakhouse & sushi bar }
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Holiday Double Feature  
Mindframe Theaters  
Sunday, December 15, 7 p.m.  
Forget Miracle on 34th Street, we 
all know that the best Christmas 
movies are A Christmas Story and 
National Lampoon’s Christmas 
Vacation. And if you had to choose 
between the two, well, forget 
it. That would just be mean. So 
instead, you don’t have to. Our 
friends at Tri-States Might Out and 
Mindframe Theaters are presenting 
the ultimate (and 2nd Annual) 
Holiday Double Feature! Yep, both 
classics back to back. And the first 
showing’s tix are already all sold 
out, so they’ve added another set 
of showings starting one hour later.
On Sunday, December 15th, kick 
things off with a 7 p.m. showing of A 
Christmas Story followed by an 8:45 
p.m. reunion with Clarke Griswold 
and clan in Christmas Vacation. 
And the best Christmas present of 
all… both movies are FREE!  Tickets 
are limited for the double feature 
event but you can download 

yours now online at TriStatesNightOut.
com/coupons. Yes, you can live for 4 
hours on popcorn alone!

Now Showing @ MINDFRAME  
Friday, Nov. 22 - Thursday, Nov. 28

Delivery Man (PG-13) 
Fri - Wed: (12:00), (2:30), (5:00), 7:30, 9:50
Thu: (5:00), 7:30, 9:50

The Hunger Games: Catching Fire (PG-13) 
Fri - Wed: (10:50 AM), (1:35), (4:20), 7:05, 9:55
Thu: (4:20), 7:05, 9:55

Thor: The Dark World (PG-13) 
Fri - Wed: (11:40 AM), (2:15), (4:50), 7:20, 9:50
Thu: (4:50), 7:20, 9:50

Free Birds (PG) 
Fri - Tue: (11:30 AM), (1:25), (3:20), (5:15)

Last Vegas (PG-13) 
Fri - Tue: (11:50 AM), (2:00), (4:10), 6:55, 9:00

Jackass Presents: Bad Grandpa (R) 
Fri - Tue: 7:30, 9:40

12 Years a Slave (R) 
Fri - Wed: (11:00 AM), (1:50), (4:35), 7:40
Thu: (4:35), 7:40

{ movies } i geek girls who hunt.

555 JFK Road, Behind Kennedy Mall
www.mindframetheaters.com  
Movie Hotline: 563-582-4971

MOVIE BUZZ
Will Smith is attached to star in The City 
That Sailed, an adventure that Night at the 
Museum curator Shawn Levy is now attached 
to direct. The tentpole film sees a father and 
daughter journeying upon Manhattan as it 
begins drifting across the Atlantic.

Director Colin Trevorrow may be stocking 
his Jurassic World well with lovable 
slackers, the velociraptors of broadcast 
television sitcoms. Following the rumor 
that The New Girl’s Jake Johnson would 
be in this thing, THR is reporting that 
dinosaurs may walk beside Parks and 
Recreation’s Chris Pratt. 

Lots of release delays on the way...

20th Century Fox has announced that 
they’re delaying their long-planned 
Independence Day sequel, moving its 
proposed release date from July 3, 2015 
to July 1, 2016 and Will Smith will not be 
returning to the franchise.

Fifty Shades of Grey, Universal’s Fifty 
Shades of Grey adaptation has been 
pushed back from the summer 2014 
date that would have put it up against 
Guardians of the Galaxy. Now it’s been 
moved to February 14, 2015, allowing 
Christian Grey to ruin Valentine’s dates.

Paramount has set a Christmas Day 2015 
release for the next J.J. Abrams and 
Cruise-produced  Mission: Impossible 
franchise installment, a delay of a year, 
just a week after the new Star Wars hits 
theaters on the 18th. Something tell 
us people are looking forward to one 
much more than the other.

Though there are already at least 
three other Peter Pan projects in 
development, Warner Bros. thinks it 
must be told still again. The studio 
has reportedly started talks with Joe 
Wright--director of Atonement, Pride & 
Prejudice, and Anna Karenina--to helm 
a new spin on Pan.

The Hunger Games: Catching Fire”
(Nov 22) (PG-13)
Embarking on a ‘Victor’s Tour’ of the 
districts, Katniss senses that a rebel-
lion is simmering, but the Capitol is still 
very much in control as President Snow 
prepares the 75th Hunger Games (The 
Quarter Quell) which could change 
Panem forever. 

The Christmas Candle (Nov. 22) 
Legend has it every 25 years an an-
gel visits the village candlemaker and 
touches a single candle. Whoever lights 
this candle receives a miracle on Christ-
mas Eve. But in 1890, at the dawn of the 
electric age, this centuries old legend 
may come to an end when a progressive 
young minister, arrives in Gladbury.

Delivery Man (Nov 22) (PG-13)
The story of affable underachiever, Vince 
Vaughn, whose mundane life is turned 
upside down when he finds out that he 
fathered 533 children through sperm 
donations he made twenty years earlier.

Homefront (Nov. 27) (R)
An action movie about a widowed ex-
DEA agent who retires to a small town 
for the sake of his 10-year-old daughter, 
but he picked the wrong town.

Oldboy (Nov. 27) (R)
A visceral thriller that follows the story 
of an advertising executive (Josh Brolin) 
held hostage for 20 years. Upon release 
embarks on an obsessive mission to dis-
cover who was responsible.

coming to theaters :
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Writing to a friend the other day, I closed 
with this sentiment: “I love my home 
state.” I knew she did not feel such 
affection for her own. She and singer-
songwriter Dan Fogelberg were from 
the same place. When a Rolling Stone 
reporter asked him about his tribute 
song, “Illinois,” he seemed sheepish. His 
allegiance apparently changed once he 
saw more of the world. For decades, my 
friend has been a Californian. Maybe, she 
said, some places are like soul mates. 

My childhood was pretty hemmed in. I 
was twenty by the time I saw a mountain 
or ocean. My family went to the same lake 
in Minnesota every summer, often making 
a side trip to Lake Itasca. The irony of 
splashing in the little stream that turned 
into the mile-wide river in my hometown 
escaped me as a child. It was like my family 
had never left on vacation, still tied by that 
umbilical cord.

Unlike my friend, I didn’t grow up longing 
to get out. Sure, I wanted my own place, 
my own little perfect family. The closest 
I came to her longing for the West Coast 
was my own strong desire to live in a 
river town, but by “river,” I meant the 
Mississippi.

If you ask me where I was born, I make a 
point of saying, “Davenport, but I lived 
for almost a decade in Colorado.” It seems 

important to establish this fact, that I’d 
gotten out, made a home elsewhere in 
a place very different from Iowa. Maybe, 
when I first moved back, I was showing 
off a bit, or feeling a little defensive. Sure, 
I’ve lived in Iowa most of my life, but hey, 
I got out for a while. Sometimes I felt like 
a pioneer, pulling up stakes to head west.

Now that I’ve been in Dubuque for going 
on twenty-seven years, I mention my 
geographical side trip just because 
it’s interesting, and it might provoke a 
kindred story from the person asking 
where I come from. Iowa and Colorado 
may not be the two most dissimilar 
states, but they come pretty close. Iowa: 
Big river. Colorado: Big sky. Iowa: Wild 
roses. Colorado: Tumbleweeds. Iowa: Flat. 
Colorado: Mountains.

How in the world did I end up there? One 
word: Marriage. Soon after our wedding 
reception, I packed up my Chevette so 
my new husband could pull it behind 
his Dodge back to Colorado. He was 
born in Michigan, coming to Davenport 
when his dad took a job at Bendix. We 
met in junior high, dated in high school, 
broke up in college, and somehow got 
back together after that. By then, he had 
moved to Colorado, climbed a 14,000-foot 
mountain, and put down solid new roots.

When we married, there was no question 
of settling in Iowa. Even when I produced 
my parents’ only grandchildren, we 
remained a two-day drive away. We made 
our home in Brighton, a small town thirty 
miles east of the foothills and north of 

Denver. Drought had turned everything 
dry and brown. I missed the green grass, 
green fields, and green trees of Iowa. 
My dad asked, “Is there a place out there 
where all you can see is corn?” I said yes, 
because there was, but I didn’t tell him 
that what grew around our town was 
mostly beets and onions.

Sometimes, you have to leave a place to 
learn how much you love it. Willa Cather 
is famous for writing about the Great 
Plains only after she left Nebraska for New 
York City. I understand that now. Iowa’s 
long twilights, soft humidity, and black 
earth became more dear to me by their 
absence. I missed the tree-lined streets, 
the lush parks, the comforting cemeteries 
punctuated with my family’s names.

I’m not saying I didn’t come to love 
Colorado. We could see the whole front 
range from our living room windows, 
from Pike’s Peak in the south to Wyoming 
up north, and if I’ve said that too many 
times, well, once you see it, you’ll know 
why. There was always snow on the peaks, 
and one unbearably hot day, we decided 
to drive up Trail Ridge Road, the highest 
continuous paved road in the continental 
U.S., just so we could throw snowballs 

in July. When divorce brought the kids 
and I back to Iowa, I looked back at the 
mountains through tears.

My kids remember little about their own 
native state. This saddens me, especially 
because my daughter has a new friend 
who was born near Brighton, and because 
my son has become, of all things, a 

geologist. Still, he studied geology at 
Iowa State, and one Christmas he gave 

me and his sister the priceless gift of fossils 
and geodes (Iowa’s state rock!) picked up 
on field trips in Iowa.

Maybe the only real difference is mountains 
vs. rivers. The eastern plains of Colorado 
are flat and scrubby, mostly a place for 
cattle and oil pumpjacks. As for those 
tumbleweeds, I learned that in spring, 
they’re covered with tiny periwinkle-blue 
flowers. It snows in Denver, just like here, 
although its proximity to the sun tends to 
foster melting so fast I once was startled 
by a fly while shoveling. I found it much 
easier to ride my bike in Brighton than in 
Dubuque. Iowa has hills; Colorado is flat 
until it’s vertical.

If Iowa is my geographical soul mate, 
maybe Colorado is a fling I took long ago. 
Even then, for those ten or so years, my 
love of Iowa hummed along, just below 
the surface. I have no regrets about the 
fling – I’ve been back three times to visit, 
pulled by those mountains and aspens  – 
but I’m always happy to be back here, in 
the arms of the state that raised me.

- pam2617@yahoo.com

{ pam kress dunn } iowa, it’s in the middle!

Soul State  

by pam kress-dunn
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Galena Nouveau Wine Weekend   
 
November 22-23

Led by Galena Cellars, the entire community of Galena cele-
brates wine culture with Nouveau Wine Weekend, November 
22-23.  Inspired by the French tradition of celebrating the first 
new wine of the season, Galena’s Nouveau Wine Weekend has 
become a tradition in it’s own right, with local wine lovers cel-
ebrating the Nouveau release for nearly 30 years.  

The tradition continues this year with Galena area restau-
rants offering nouveau-inspired food specials, wine tast-
ings, which include not only the classic Beaujolais Nouveau 
but a range of wines, and weekend specials at area shops, 
spas and lodging venues.

But this year, while honoring and celebrating the Nouveau his-
tory, Galena sets out to make a little history of it’s own. On Fri-
day, November 22, Galena’s historic Main Street will become 
the site of a new record for “the longest toast in Galena, Illi-
nois.”  Called “Toast the Town,” the afternoon event will have 
merry revelers stretching down Galena’s Main 
Street, raising their glasses in a domino-like 
wave to salute the arrival of Nouveau, the town’s 
rich culture, and the many awards and accolades 
Galena has received in the past year.  

“We have a lot to celebrate in Galena, and 
especially this year,” said Scott Lawlor, general 
manager of Galena Cellars Vineyard and Win-
ery.  Among others, Galena’s 2013 accolades 
include the Fourth Best Small Town in America 
by Executive Travel Magazine; Ten Towns to Fall 
in Love with this Autumn by Mike’s Road Trip; 
one of “America’s Prettiest Towns” by Forbes Magazine; sec-
ond “Friendliest City” in America by Conde Nast; Fourteenth 
“Friendliest City” in the World by Conde Nast; “20 Best Small 
Towns to Visit in 2013” by Smithsonian.com; one of America’s 

“Top 10 Best Small Towns” by Fodor’s Travel Website; and “Jo 
Daviess County 2nd Healthiest in State” by Robert Wood John-
son Foundation.

City and county tourism officials are also planning to do a 
toast, via Skype, with Conde Nast’s Number 1 Friendliest City 
in America, Charleston, South Carolina.  Because Number 2  
ranked Galena is so darned friendly, everyone is invited to join 
in the Main Street toast.  Participants can register by purchas-
ing a $3 keepsake glass prior to the toast, which is scheduled 
for 3 p.m.  Onsite pre-registration for the event begins at 11:30 
a.m. at either Washington Park on Main St. or at the Galena 
Welcome Center, 123 N. Commerce. Lineup for the toast, 
which will take place along Galena’s historic Main Street, starts 
at 2:30 p.m. with the toast scheduled and documented at 3:00 
p.m. Toast tickets may also be purchased in advance at www.
nouveauweekend.com. 

The historic toast will be followed by the traditional horse-
drawn wagon parade delivering Galena Cellars’ 2013 Nou-
veau wine to area businesses (about 4:00 p.m.)  after which, 
Galena’s downtown really swings into celebration mode, with 
wine-inspired food and drink specials, live entertainment, 
and other Nouveau-themed events at local pubs and restau-
rants downtown and throughout Galena.  (Having wine-lovers 
spread down Main Street can’t hurt!)  Some establishments 
will be offering the traditional French peasant stew served in 
a freshly baked bread bowl to accompany this year’s Nouveau, 
while others will be creating unique dishes to be paired with 
appropriate wines.  In any case, the wine-inspired celebration 
continues into Friday evening and resumes with even more 
great Nouveau weekend specials all day Saturday.  

To learn more about specific Friday or Saturday Galena Nou-
veau Wine Weekend events, visit www.nouveauweekend.com. 

The Tradition: Beaujolais Nouveau  
Galena Nouveau Wine Weekend, based on the French Beau-
jolais Nouveau celebration (named after the region in which 
it was founded), was launched in 1985 and spearheaded by 
Galena Cellars’ winemaker, Chris Lawlor. “Nouveau is a shortly 
fermented wine from the fall’s harvest,” said Lawlor. “It’s meant 
to provide a preview of the vintage and it is celebrated.”

In France, Beaujolais Nouveau started over 
a century ago. The celebrated tradition con-
tinues as somewhat of a “race” to deliver the 
new wine just before midnight on the third 
Thursday of each November. True followers 
of Beaujolais Nouveau are up at midnight 
sampling at precisely 12:01 a.m. The deliv-
ery of the wine is just as much a part of the 
fanfare and fun. Yes, creativity counts and 
methods used in the past have included 
motorcycles, balloons, Concorde jet, ele-
phant, runners and even rickshaws to safely 
deliver the wine to its final destination.

When it reaches its destination, the proclamation (and glasses) 
go up with cheers,  “Le Beaujolais Nouveau est arrivé,” trans-
lated, “The new Beaujolais has arrived!”

{ galena nouveau wine festival } i love wine. winey, wine, wine!

Nouveau Wine Weekend Events in Galena, IL 
                       Please make reservations where necessary!

FRIDAY, NOVEMBER 22 
Registration for Toast the Town 
11:00 a.m. at the Old Market House, Galena Welcome Center, and 
Washington Park. Line up is at 2:30 p.m. Cost is $3 per person. Must 
be 21+ to participate. 
Amelia’s Galena Wine Tour 
11:00 a.m.-5:00 p.m., 307 S. Main St., (815) 994-2868. Cost: $65 
Black Hawk Wine Tour 
11:00 a.m., (563) 582-4076. Cost: $65 per person. 
Nouveau Lunch at One Eleven Main 
11:00 a.m., 111 N. Main St., (815) 777-8030. 
Nouveau Lunch at Vinny Vanucchi’s 
 11:00 a.m., 201 S. Main St., (815) 777-8100. 
Lawlor Family Nouveau Toast & Winery Luncheon 
12:00 p.m., 515 S. Main St., (815) 777-8500. 
Nouveau Dinner at Frank O’Dowd’s 
4:00 p.m., 9853 US Hwy. 20, (815) 776-0707. 
Horse-drawn Wagon Parade and Delivery of Nouveau Wine, 4:00 p.m. 
Nouveau Dinner at One Eleven Main 
4:00 p.m., 111 N. Main St., (815) 777-8030. 
Nouveau Wine & BBQ Ribs 
5:00 p.m., Fried Green Tomatoes, 213 N Main St. Cost: $29. 
Beer Pairing Dinner 
5:00 p.m., Galena Brewing Company, 227 N. Main St. 
Mystery Pub Cruise 
6:00 p.m., (563) 581-8123. 
Amelia’s Shuttle Bus Ghost Tour 
7:40 and 9:00 p.m., 307 S. Main St., Cost: $30.

SATURDAY, NOVEMBER 23 
Amelia’s Galena Wine Tour 
11:00 a.m.-5:00 p.m., 307 S. Main St., (815) 994-2868. Cost: $65. 
Black Hawk Wine Tour 
11:00 a.m., (563) 582-4076. Cost: $65. 
Massbach Nouveau 
11:00 a.m., 117 S. Main St. 
Winery Tour & Lunch at Fried Green Tomatoes 
11:30 a.m., 213 N. Main St., Cost: $45. 
Nouveau Luncheon at The Vineyard 
12:00 p.m., Galena Cellars Vineyard, 4746 N. Ford Rd.,  
(800) 397-9463 (WINE). Cost: $24.95. 
Nouveau Dinner at Frank O’Dowd’s 
4:00 p.m., 9853 US Hwy. 20.  
Nouveau Dinner at One Eleven Main 
4:00 p.m., 111 N. Main St., (815) 777-8030. 
Nouveau Dinner at Vinny Vanucchi’s 
4:00 p.m., 201 S. Main St., (815) 777-8100. 
Amelia’s Shuttle Bus Ghost Tour 
7:40 p.m., 307 S. Main St. 
Amelia’s Haunted Pub Crawl 
8:00 p.m., 307 S Main St

In Galena, the Galena Cellars’ Nouveau celebration takes 
place on Friday, with a celebratory launch toast by the Law-
lor family as well as by the city’s mayor at noon. The unique 
delivery of nouveau wine is done via horse-drawn wagon to 
local businesses in mid-afternoon. Not quite the midnight 
celebration, but one that indeed spans the entire weekend.
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fa la la la la, la la la la!{ christmas concerts }

Christian Music Artist Mark Schult z 
Acoustic Christmas Concert  
Saturday, December 7, 7:30 p.m.  
Hope Church, 11893 JFK Road 

Dove Award winning Contemporary Christian artist Mark 
Schultz brings his amazing acoustic Christmas show to 
Dubuque’s Hope Church on December 7, at 7:30 p.m. 

A virtually unheard-of feat for a new artist, performing 
at the storied Ryman Auditorium landed Mark Schultz 
a record deal. That record went on to sell over 1.3 mil-
lion albums and garnered him 10 No. 1 singles to date. 
Mark has landed the top spot on Billboard magazine’s 
Christian Adult Contemporary Songwriter list and has 
been featured on “48 Hours” “CNN” and “Extreme 
Makeover: Home Edition.” 

In 2011, Schultz released his first instrumental album, 
Renaissance and his first novella, titled “Letters From 
War,” based on his hit song. His 2005 release, Mark 
Schultz Live: A Night of Stories & Songs, was certified 
Platinum by the R.I.A.A. and earned Schultz his first 
GMA Dove Award. Mark’s latest album, “All Things 
Possible” was released on September 4, 2012. The 
album’s lead single, “All Things Possible” was released 
on July 17, 2012.

As an adopted child, Schultz believes that giving to 
orphans in need is part of his life’s purpose. Specifi-
cally, he has been a spokesperson for Bethany Chris-
tian Services, World Vision, Compassion, Food For the 
Hungry and The Congressional Coalition on Adop-
tion Institute. In 2011, Schultz and his wife started the 
Remember Me Mission, which is a non-profit dedi-
cated to helping orphans all over the world, support-
ing healthcare and education.

Join Mark’s mission of hope at the church of the same 
name on December 7. General Admission tickets are 
just $20 and available at Moondog Music, Knipple’s 
Religious Gifts or online at etix.com. The event will 
also support Marine Corps Toys For Tots.

The Mistletones present Snowbiz 
A dinner-theater style Chrsitmas Concert 
December 2o & 21, 6 p.m. 
Hotel Julien Dubuque

Celebrate the season in style with o full-length 
Christmas show from the Mistletones as they pres-
ent another season of Snowbiz! The Grinch-defying 
cool yule event features many of your favorite holiday 
tunes with incredible vocals, and a live jazz orchestra, 
all featuring some very recognizable faces from the 
Dubuque music community.

The Mistletones promise to put you in the Christmas 
spirit with this most Festive of of offerings—staged 
dinner-theatre style—in the Grande Ballroom of the 
beautiful and historic Hotel lulien Dubuque. Yes, we 
said dinner!

The Hotel Julien Dubuque’s Executive Chef pulls out 
all the stops with a scrumptious meal that includes a 
Festive holiday salad, a mouth-watering entrée duet, 
and a decadent yuletide dessert. Dinner also includes 
a complimentary glass of wine and a cash bar is avail-
able with wait service throughout the performance.

Showtimes are Friday and Saturday nights, December 
20 and 21, with cocktails at 6 p.m., dinner at 6:30 p.m. 
and the show at 7:30 p.m. You could even get a room 
and the Julien and make a night of it!

Tickets are $55 each and reservations are required 
by December 19th. Call 800-798-7098 or find more 
information online at mistletoes.biz or hoteljulien-
dubuque.com.

And hey, if you’ve got a big event this season that 
needs some pep, the Mistletones are also avaialable 
for private events. Call 563-599-7775.

John Tesh Big Band Christmas  
Sunday, September 15, 7 p.m.  
Mississippi Moon Bar, Diamond Jo Casino

With his consistent cast of notable musicians on stage, 
this twelve piece big band takes audiences on a jour-
ney through holiday classics and John Tesh signature 
songs for a full evening of entertainment. John’s bigger 
than life personality comes through on stage with his 
stories, humor and occasional life enhancing tips from 
his “Intelligence for Your Life” radio show that is syndi-
cated on over 370 radio stations in North America.

John Tesh has won four Emmy Awards, been a two-
time Grammy nominee, was an anchor on Entertain-
ment Tonight for ten years, had six hit public television 
specials, and a string of #1 radio hits. His breakthrough 
success in music came about when NBC held a contest 
to find a new NBA theme song with a requirement that 
all entries be submitted anonymously. John won the 
contest and his theme song was eventually played on 
every NBC broadcast of the NBA and also won an Emmy 
Award. It was this event that proved that he could be 
successful as a musician and composer.

The concert takes place at the Mississippi Moon Bar in 
the Diamond Jo Casino during the week that the venue 
celebrates it’s 5th anniversary in it’s current location in 
the Port of Dubuque. So you can bet there will also be 
great dining specials to be had as well, so plan ahead to 
make a night of it and grab dinner at one of the Casino’s 
four great restaurant options.

Tickets for the show are $25-$35 and are available on 
line at diamondjo.com or visit the Diamond Club Coun-
ter at the Diamond Jo Casino.
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35th Annual Senior High 
Madrigal Dinner 
December 14-15, 6 p.m. 
Masonic Temple

The 35th Annual Dubuque Senior High 
School Madrigal Dinners will take place at 
the Masonic Temple on Saturday, December 
14 and Sunday, December 15 (with a 
Monday, December 16 inclement weather 
alternative date.) Hors d’oeuvres will start 
at 6:00 p.m. with candle-lit dinner seating 
starting at 6:30 p.m. Tickets are $28.00 and 
available online at www.seatyourself.biz or 
by calling the Dubuque Senior High School 
office at (563) 552-5500. 

The six-course menu includes white bean 
and kale soup, mixed green salad with 
pecorino cheese, herbed croutons and 
champagne vinaigrette. Then an entree 
of pan-seared chicken piccata with lemon 
caper cream sauce, roated broccoli and garlic 
mashed potatoes. And for dessert, triple 
chocolate brownie a la mode topped with a 
carmel sauce and whipped cream. Yum!

The Madrigal Singers are one of Dubuque 
Senior High School’s ambassador groups 
that performs over 15 times in the 
community between Thanksgiving and 
Christmas. This group was started in 1978 
by DSHS director, Dan Nye and proudly 
continue the tradition of Renaissance music 
at Dubuque Senior High School.

2013 Fall Public Performances 
Sat., Nov.30, 5 p.m.  Galena X-mas Parade 
Thurs., Dec. 5, 1 p.m. Salvation Army  
Christmas Luncheon 
Sat., Dec. 7, Noon - 3 p.m. Galena 
Fri, Dec. 13, 7 p.m.Thunder Hills C.C. 
Sat., Dec. 14, 15 - Madrigal Dinners 
Tue., Dec. 17, 12:20p.m. - DBQ Rotary

For a Blessed Christmas 
December 7, 7:30 p.m.  
December 8, 2 p.m.  
Sacred Heart Chapel  
Clarke University  
Sacred Heart Chapel  
Staged in the beauty of Clarke’s 
Sacred Heart Chapel, “For a 
Blessed Christmas” is a mov-
ing portrayal of the Christmas 
story through an exciting mix 
of narration and musical perfor-
mances. This holiday tradition is 
a favorite in the Dubuque area and fea-
tures performances by each of Clarke’s 

vocal and instrumental ensembles.  
G.A. tickets are $10

The Nutcracker Ballet  
December 14, 7:30 p.m.  
December 15, 2:00 p.m.  
December 20, 7:30 p.m.  
December 21, 7:30 p.m.  
December 22, 2:00 p.m.  
Grand Opera House  
The Dubuque City Youth Ballet presents 
an annual holiday ballet tradition for 
the entire family directed by Marina 
O’Rourke and choreographed by Megan 
MacLeod. Make plans now to attend this 
perfect tribute to the season. Tickets are 
$18 for adults and $12 under 21 and on 
sale at thegrandoperahouse.com.

A Christmas Carol  
Fridays-Sundays, November 22-24  
The Grand Opera House  
A new production of Charles Dickens’ classic 
opens the holiday season of entertainment. 
A large cast of tri-state actors will bring the 
familiar story of Scrooge and his ghostly 
visitors to the stage. In this new version, a 
contemporary family celebration is under-
way. As Grandpa Jim begins to read the 
story for his assembled family, they become 
characters in the story. This new script by 

playwright Ronnie Meeks will be directed 
by Allison Ott with an original background 
score performed live by members of the 
Grand Pops Orchestra, directed by Paul 
Hemmer, and choreography is by Megan 
MacLeod. Tickets are $20 for adults and $12 
for under 21. Showtimes are 7:30 p.m. Fridays 
and Saturdays and at 2:00 p.m. Sundays. 
More information and tickets are available 
at the Grand box office Monday-Friday from 
12:00-4:00 p.m., by calling (563) 588-1305, or 
online at www.thegrandoperahouse.com.

Maggie Mae’s 
Country Christmas Show 
Saturday, December 7, 7:30 p.m. 
Grand Opera House

A traditional country christmas concert 
you don’t want to miss! See Maggie Mae & 
Heartland Country performing at the Grand 
Opera House on Saturday, December 7, 7:30 
p.m. 

Maggie Mae, a home-grown talented 
country singer/Nashville recording 
artist from  Oxford, Wisconsin has been 
entertaining crowds with her country 
music and yodeling. She is  becoming one 
of the biggest Midwestern names in pure  
country music. 

With 6 albums under her belt buckle, She is 
a regular performer on RFD TV’s “Midwest 
Country Show” on Saturday nights (on 
Direct TV and Dish Network), which has 
made her a familiar face in millions of 
homes across the country. Maggie Mae’s 
instant rapport with the audience and 
her enthusiasm throughout her shows 
guarantee enjoyment not only by country 
music fans but also for anyone else who 
just loves good music. Maggie Mae is also 
a proud military mom, as her daughter Sgt. 
Karah Cox is in the Army, 101st Airborne.

You are sure to enjoy the sounds of her very 
talented Heartland Country Band as they 
present some of the best classic country and 
yodeling music around… with a Christmas 
flair. Reserved seats are $25 and available 
online at thegrandoperahouse.com.

{ holiday events } yule love these show!
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Dubuque Museum of Art   
Winter Exhibits   
Opening Reception,  
Friday, November 22  
The Dubuque Museum of Art presents two 
new exhibits:  Karen Kurka Jensen: Fearfully 
and Wonderfully Made and an exhibit of select 
images from the Edward S. Curtis The North 
American Indian collection. A Member Pre-
view Reception for the exhibits is scheduled 
for Friday, November 22 from 5:30 to 7:30 p.m.  
Non-members are encouraged to sign up for 
membership at the door. The exhibitions open 
to the public Saturday, November 23 at 1 p.m.

Karen Kurka Jensen:   
Fearfully and Wonderfully Made 
November 8, 2013 – March 2, 2014  
Sumi-e artist, Karen Kurka Jensen presents 
14 ink brush paintings in the Dubuque 

Museum of Art’s Kris Mozena McNamer Gal-
lery.  Karen is a nationally recognized sumi-
e artist from Minnesota who lives in Cedar 
Rapids, Iowa. Sumi-e is the ancient art of 
East Asian brush painting that originated 
in China thousands of years ago. The tech-
nique of sumi-e is related to calligraphy. It is 
characterized by an economy of strokes and 
tonal variations. Karen studied the tech-
nique for over 10 years and has evolved her 
imagery into a new American-style sumi-
e that uses traditional inks, brushes, and 
papers in bold new ways.

Many of the works in this exhibition are 
inspired by the beauty and power of nature. 
They exude peacefulness and meditation 
but an undercurrent of the force of nature 
flows through each image. Karen makes 
these works her own by combining an 
Impressionistic style with traditional sumi-
e. One can discern in each painting a sense 
of a landscape or a waterscape, a tree shape 
is visible here and there, but these are not 
direct representations. They are the feelings 
and impressions from experiences that left 
a memorable impact on the artist. The exhi-
bition, sponsored by Cottingham & Butler, is 
on display now through March 2, 2014. 

Decorative: Images by Edward 
 S. Curtis from The North  
American Indian collection  

November 23, 2013 – March 16, 2014 
As one of the few repositories in the world of 
a complete collection of The North American 
Indian by American photographer and adven-
turer Edward S. Curtis, Dubuque Museum of 
Art is proud to once again present a themed 
selection of images from this extensive and 
stunning collection. Our latest installment in 
the Museum’s Falb Family Gallery features 37 
images of American Indian decorative arts.

Curtis spent more than 30 years of his life 
photographing over 80 North American 
Indian tribes west of the Mississippi. The 
arts in Native American life were extensively 
recorded by Curtis, including stories, music, 
and images of decorative objects. In the texts 
that were part of The North American Indian 
collection, he recorded volume after volume 
of myths and legends. Musical compositions 
were written down for posterity. The skill 
and craftsmanship displayed in ceremonial 
and everyday objects were richly preserved 
in thousands of images. Accompanying the 
Curtis images in the exhibition will be 9 works 
of rare Native American basketry and pottery 
from the private collection of Dubuque col-
lectors Gordon and Mary Ellyn Jensen. For 
more information, visit www.dbqart.com, or 
call the Museum of Art at (563) 557-1851.  

{ dubuque museum of art }

Reflections in the Park 
Opening Thursday, November 28 
Then, 5 -10 p.m. Nightly  
Murphy Park, 1700 S. Grandview Ave. 
Enjoy thousands of colorful lights and over 
60 creative displays will put a twinkle in 
your eye from the comfort of your car. The 
beautiful display gets bigger and better 
every year. Funds raised through the event 
provide support to Hillcrest Family Services, a 
health and education nonprofit. Reflections 
in the park is open nightly through January 
1, 2014. Saint Nick will make special visits 
December 2, 9, and 16. Admission is $8 per 
car with special pricing for vans and buses. 
For more information, visit www.hillcrest-fs.
org/specialevents/reflections.
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Blessing 
Bags
by Jeff Lenhart

“Kindness in words creates confidence. 
Kindness in thinking creates profoundness. 
Kindness in giving creates love.” - Lao Tzu

It all started when Vicki Allendorf drove by 
a convenience store and saw a homeless 
person outside in the cold here in 
Dubuque, on the evening of November 
10th. The end result was a ripple.

Late on November 10th, I saw 
the following post by Vicki on 
Scan Dubuque Discussion’s 
Facebook page: “So, I saw a 
man sitting on a bench in front 
of the Oky Doky on Hill street 
tonight. He looked so sad and 
hopeless and homeless. I know 
for a fact the mission is full 
right now. I was right in the 
middle of my own crisis with a child and 
didn’t have time to reach out to him. I feel 
horrible now!! He didn’t ask for anything. 
He looked so sad and cold.”

It began a discussion, but it didn’t stop 
there. It became a movement. The first 
thing they did was find that man to give 
him clothing, a blanket and some food and 
make arrangements for shelter that night.

After nearly 250 comments to the 
discussion, a group formed. One man was 
helped, but there were more. What came 
of this simple Facebook comment was the 
Dubuque Blessing Bags initiative.

Blessing Bag initiatives are common in 
larger cities, and I happened to come 
across information about them several 
months ago. Blessing Bags are usually 
gallon-sized Ziploc bags that have 
essential supplies for the less fortunate 

in the community. These items include: 
non-perishable food, socks, stocking hats, 
gloves, toiletry items, first aid kits...the list 
goes on and on. I mentioned the idea of 
Blessing Bags and the responses and ideas 
from other caring individuals blossomed.

Working with local agencies and 
organizations who already serve the needs 
of the homeless locally, we came together 
to plan for the future and support existing 
local services without overlapping.

In a little over a week, several individuals, 
organizations and businesses heard about 
what we are doing and have contributed 
in major ways. Many have dropped off 
supplies, blankets, clothes and even food. 

Fashion Touch Dry Cleaning 
even graciously offered to dry 
clean the donated blankets 
and clothes. Gratis. 

You can help, too.  Drop-off 
items can be delivered to 
Affordable Tax Service at 1725 
Delhi Street in Dubuque. 

Here is the list of items we have identified 
and would like to collect for Dubuque 
Blessing Bags:

Shampoo • Body wash/Bar soap • Deodorant 
•  Comb •  Razor • Toothbrush •  Toothpaste 
•  Mouthwash • Dental Floss • Chapstick 
• Kleenex • Q-Tips • Band-Aids • Neosporin/
Antibiotic Ointment •  Hand sanitizer • 
Snacks (trail mix, granola bars, dried fruit, 
crackers, etc) • Mints/Gum • Bottle of Water 
• Water Bottle • Flashlight • Thermal Socks 
• Rain Poncho • Scarf • Hat • Gloves • Long 
Underwear • Local Resource Guide and 
information •   Words of Encouragement 
(cards, books, pictures, articles, posters, etc) 
• Ziploc bags of all sizes.

Other immediate needs at local shelters, 
in addition to needing volunteers, are: 
Men’s Winter Coats •  Bus Passes • Men’s 

Jeans •  Men’s socks• Shaving Cream 
•  Coffee and Powered Coffee Creamer • 
Laundry Detergent • Dryer Fabric Softener 
Sheets and Small Gym Lockers for the 
St. John Guest House (overflow for the 
Dubuque Rescue Mission) so the men can 
keep their personal belongings safe and 
secure while they work on their transition 
to self-sufficiency.

These items can be donated to the Dubuque 
Rescue Mission, 398 Main St. (dbqrescue.
org) or St. John’s Guest House, 1276 
White St. (dbqcommunityshelter.com). 
 
Also check out the ad below. Project 
Concern is 45 years into caring about this 

very issue and your support of their efforts 
will surely hit the problem right where it’s 
needed most. There are scores of way 
to help from giving time to giving stuff 
to giving money. They can help connect 
you to all of these resources and avenues 
for giving. Call 563-588-3980 or 211, visit 
project-concern.org or Like “Project 
Concern DBQ” on Facebook.

I’m also happy to answer any questions 
I can or direct you to the right place. 
Feel free to friend me on Facebook 
(www.facebook.com/JeffLenhart) or 
e-mail me at lenhartjeff@gmail.com. And, 
of course, find our open group, “Dubuque 
Blessing Bags”, on Facebook.

{ homeless blessing bags } let me guess, someone inspired you today?
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Jingle Bell Hop   
from St. Mark’s Youth Enrichment 
Sunday, December 8, 1-4 p.m.  
Five Flags Center  
It’s a huge children’s dance at the Five Flags 
Center, moving, for the first time this year, 
from the Fairgrounds for even more con-
venience for families! It’s designed to be 

a fun, interactive, festive afternoon of joy 
for area youngsters. The joint will simply 
be teeming with wired kids having a blast, 
dancing, bouncing in the giant inflatables, 
getting balloon animals made for them, 
painting their faces, picking up goodie 
bags, doing arts and crafts, enjoying cook-
ies and hot chocolate and so much more. 
It’s some kind of controlled chaos that 
really isn’t as chaotic as it sounds. It’s really 
quite fun to watch. These kids are having a 
blast and it’s all for a great cause. St Mark 
Youth Enrichment is grateful to Prudential 
for their support of this year’s Jingle Bell 
Hop, as well as other great business part-
ners who play a key role.

Every year 365ink has been there to take 

every child or family’s photo with the jolly 
fat man and then post the photos online for 
everyone to download for free. This year, 
not only can you still download you photos 
for free from the Dubuque365 Facebook 
page (www.facebook.com/dubuque365), 
but you can also visit Walgreens at JFK and 
Dodge (the one on Highway 20) starting 
the Tuesday after the event and pick up 

your FREE 4x6 photo of the kids with Santa. 
This year’s event will take place in the Five 
Flags Center Ballroom, Sunday, December 
8, from 1 p.m. to 4 p.m. 

There will also be raffles of cool toys and a 
bike giveaway! Cost is $2 per person with 
advance ticket (please note, families only 
need one ticket, no need to have one for 
each individual). Otherwise, without the 
ticket the cost is $4 at the door. All of the 
kids get great goodie bags. Tickets are 
available after Thanksgiving at Molo Big 10 
Mart’s, Jumpin’ Janes, Walgreens and St. 
Mark’s Youth Enrichment Center. All funds 
received from this event will be used in 
support of St. Mark’s programs. For more 
information call 563-582-6211 ext. 108.

December Events! 
Holiday Craft Day @ Your Library! 
Epworth Branch  
Thursday, December 5th, 3:30-5 p.m. 

Make a holiday craft 
and enjoy a YUMMY 
holiday snack, too. 
This program is an 
open house style 
event. Come make 

a treat, make a craft & go. Space is limited. 
Please register by calling your local branch.

Holiday Movie & Craft Time  
Asbury Branch  
Friday, December 6th, 10-11:30 a.m. 

Come enjoy the 
movie “Curious 
George A Very 
Monkey Christmas” 
then make a craft to 
share. This program 

is designed for preschool age children.

American Girl  
Book Club   
AGBC has a special field 
trip event planned for 
Saturday, December 
7th, 1-2:30. They will be 
reading, Samantha’s 

Surprise: A Christmas Story then visiting 
a Victorian Bed & Breakfast in Dubuque.  
Program is for 2nd grade & older. Reg-
istration required and further details & 
directions will be available at that time.

Hugo Kringle  
Coming December 12th  
Peosta/NICC Branch, 10-10:45 a.m.  
Farley/Drexler Branch 6:30-7:15 p.m. 

Special Guest, “Hugo 
Kringle” He sings holiday 
songs & tells stories. It is 
a fun, interactive holiday 
show for the whole family.

Preschool Story Time 
Themes for the month:  
Be an Artist – Favorite Toy – Bedtime 

• Peosta/NICC, Wednesdays,  
   Dec. 4th, 11th, 18th, 9:30 a.m. 

• Epworth Branch, Wednesdays  
   Dec. 4th,, 11th, 18th, 11:15 a.m. 

• Asbury Branch, Thursdays,  
   Dec 5th, 12th, 19th, 11 a.m.

Five Convenient 
County Locations... 
Same Great Service!

Asbury Branch 
5900 Saratoga Plaza, Suite 5 
563-582-0008

Farley/Drexler Middle School 
405 3rd Ave. N.E.  
563-744-3371 ext. 5160

Epworth 
110 Bierman Road S.E. 
563-876-3388

Holy Cross 
895 Main Street 
563-870-2082

NICC / Peosta 
8342 NICC Drive 
563-556-5110 ext. 224

{ jingle bell hop } i’m more of a jingle bell swing kind of guy.
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it’s so graphic!{ leisure services / library events }

DECEMBER KIDS CLASSES
SWEET SHOP SENSATIONS
Tuesday, Dec. 3 $8, A-H Upper Level
Ages:18 mo.-36 mo., Class#0200.410,9-10 a.m.
Ages:3-5 yrs, Class#0200.411, 10:30 a.m.-Noon
Join Hello Kitty©, Strawberry Shortcake™ 
& friends as we make yummy treats, read 
stories, sing songs, and play games. Come 
dressed as your favorite character if you wish!

SAFARI DAYS
Wednesdays, Dec.4, 11, 9-10 a.m.
A-H Upper Level, Age: 3 - 5 yrs., $12
Class#0100.488
You will make binoculars to go with us on 
this safari. Discover the animals and plants 
that are found in the depths of the jungle!

MAD SCIENTISTS
Wednesdays, Dec. 4, 11, 11 a.m.-1 p.m.
A-H Upper Level, Age: 3 - 5 yrs., $24
Class#0100.497
Let your kids explore, create, and make a 
mess with us! Leave your worries behind 
knowing your children will be actively 
engaged in “MAD” experiments. This is a 
hands-on class so dress for a mess!

CUPCAKE EXPLOSION
Thursday, Dec. 5, 9-11 a.m. 
A-H Upper Level, Age: 3 - 5 yrs., $18
Class#0100.490
Join the Pink Fairy Post for a day filled 
with everything “cupcakes”! We will 
make a special magic wand, discover 
new friends, make a special craft and 
of course make & decorate your own 
special cupcakes. Bring your sweet tooth 
to fun-filled day of cupcakes! 

FAMILY HOLIDAY WORKSHOP
Sunday, Dec. 8, 1-3 p.m., A-H Upper Level 
Class#0500.452, $10 per child
Make scented holiday ornaments, crafts, 
and holiday snacks that will be sure to 
please even the biggest Grinch.

PRETTY, PRETTY PRINCESS TEA PARTY
Tuesday, Dec. 10, 9-10:30 a.m.
A-H Upper Level, Age: 3 - 5 yrs., $12
Class#0100.482
Your child will participate in a tea party 
and all things princess. We will read a 
story, play games and make a take home 
craft. Come dressed in your favorite 
princess attire, if you wish.

HOLIDAY GIFT MAKING
Make gifts for your friends and family and 
you won’t even have to go shopping. 

Class#0100.485, $15, Age: 18 mo.-36 mo.
Thursday, Dec. 12,9-10 a.m., A-H Upper Level

Class#0100.486, $15, Age: 3-5 years
Thursday, Dec. 12, 10:30-11:30 a.m.

Class#0100.487, $15
Age: 6-9 years, Thursday, Dec. 12, 6-7:30 p.m. 

Look for the Winter/Spring 2014 bro-
chure coming out the Week of December 
18, 2013.  Visit www.cityofdubuque.org/
recreation to view the brochure online.  
Online registration will begin at 8:00 
a.m. Thursday, December 26, 2013 and in-
person registration will begin on Thurs-
day, January 2, 2014 at 8:00 a.m.  Many 
new and exciting things will be coming in 
2014 so sign up early and get involved!

NaNoWriMo
Come Write In! @ Carnegie Stout
Tuesday, November 26
Join us in the coffee bar area on the 2nd 
floor of Carnegie-Stout as we share the 
fun and frustration of participating in 
NaNoWriMo. The library will provide a 
pot of coffee, free WiFi, and you can even 
check out a lap top if you want! Come 
early, stay late (we’re open until 9 p.m. on 
Tuesdays). For more information about 
NaNoWriMO check out the National Novel 
Writing Month website nanowrimo.org.
 
Mapping Your Story:   
A Creative Writing Workshop, in Two 
Sessions with Dr. Marianne Choquet
Wednesday, December 4
This two-part workshop is for writers 
with a story to tell, and who wonder how 
best to tell it, where to begin, and how 
to discipline themselves while writing. 
The idea of mapping a story is to give 
structure to the process of writing. The 
goal of the workshop is to encourage and 
focus writers and to create a map from 
which to write a first draft. Dr. Marianne 
Choquet holds a BA from U Iowa, an MA 
and a PhD from U Barcelona (Spain), 
and a Certificate in French Language 
from U Paris-Sorbonne. Born and raised 
in Dubuque, she has lived and worked 
in Italy, France, Spain, Japan, Hong 
Kong, Austria, and Switzerland. She is 
currently a lecturer in the humanities at 
U Wisconsin-Platteville.

Scholastic Book Fair  
Buy One Get One Free
Thursday, December 5,1-8 p.m.
Friday & Saturday, Dec. 6-7, 10 a.m. - 4  p.m.
Sunday, December 8, 1-4 p.m.
Monday, December 9, 10 a.m. - 7 p.m.

Holiday shopping will be a breeze at the 
Buy One Get One Free Scholastic Book 
Fair.  Sale items will include hardback and 
paperback books, posters and many fun 
stocking stuffers.  The sale will be in the 
3rd floor Agiler Auditorium for families, 
teachers, and the community.  Proceeds 
to help the Summer Reading Program.
 
Nerf Capture the Flag
Saturday, December 7, 4:45 p.m.
Join us for an evening of ducking and 
dodging between the books as we play 
capture the flag with Nerf blasters! This 
program is open to anyone over 18. 
Participants must supply their own blaster, 
up to two per person. Since the library 
closes at 5 p.m., latecomers will not be 
admitted. Call 589-4225 and ask for the 
Reference Desk to register.

 Graphic Content: Hawkeye
Tuesday, December 10, 7-8:30 p.m.
An adult graphic novel discussion group
Every other month in the Program Room 
on the first floor, discussions are open to 
anyone 18 or older, and no registration is 
required. Copies of the selected book will be 
available at the Circulation Desk one month 
prior to each meeting. For more information 
call 589-4225 and ask for the Reference 
Desk. On Tuesday, December 10, we’ll meet 
from 7:00 - 8:30 p.m. to discuss Hawkeye: My 
Life as a Weapon. It’s no surprise that Matt 
Fraction and David Aja should produce 
one of the most talked-about comics of the 
year, but no one expected to care this much 
about Marvel’s most boring bowman.
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{ mattitude } what’s the elephant question?

Everyone knows it’s there. You can’t miss 
it. You can almost smell it. How long will 
you ignore the elephant in the room? The 
elephant in the room is a metaphor for an 
obvious problem that is being ignored. 
It is the issue that no one wants to talk 
about. Ignoring elephants eats away at 
your positive attitudes. If there were a 
real elephant in the room, it would be 
impossible to overlook. Stop avoiding the 
elephant in the room and face it head on. 
Start asking the elephant question.

The elephant question should be asked at 
the beginning of every meeting because 
more often than not, there is a sensitive 
issue that is being avoided. Clearing the 
air and addressing the elephant is the best 
way to move forward. You might as well 
bring it up because if you don’t, whatever 
else you try to do will be ignored and 
overlooked because people are thinking 
about the elephant. When the elephant in 
the room is not addressed and is allowed to 
fester people become incapable of talking 
about them in a reasonable fashion.

I served on a board where there was 
one person dragging down the entire 
association. This went on for a couple 
of years. Nobody, including myself, was 
willing to speak up and identify the 
elephant in the room. It was painful, messy 
and went unaddressed for way too long. 
Everyone talked about it outside of the 
meetings, respect was lost, we became 
unproductive and negative. The elephant 
in this room was an impending force that 
was distracting and creating bad feelings 
and bad attitudes. Everyone knew it was 
there but no one wanted to bring it up.

Serving on that board taught me the 

value of asking the 
elephant question. 
Since then, I’ve seen 
many elephants in many rooms. Asking 
the elephant question is not always easy, 
it is however, worth it. The more you ask 
it, the easier it becomes to identify the 
big problems in the room. I’m learning to 
embrace the elephant. When we pretend 
there isn’t an elephant or that one doesn’t 
exist, it makes things worse. Start with the 
thought that there will always be issues 
that are difficult to face. Developing an 
attitude of transparency will give you the 
courage to meet them face on. Make it OK 
and part of the process to point out the 
elephant in the room.

You know deep down that the topic is 
unavoidable. No matter how hard you try to 
dance around the elephant, it is still there. 
You can either face the elephant head on 
or ignore it. It is very difficult to get on with 
life until you point out the elephant. When 
you put the elephant in the room on the 
table, it loses its impact. We’ve all been in 
meetings or in organizations where things 
get unnecessarily stalled. The problems 
can be dealt with – if people would just 
talk about them.

What elephants in your personal and 
professional life are you tiptoeing around? 
What do you dread talking about? Asking 
the elephant question and pointing them 
out is half the battle. Once you name them, 
start working on how to solve them. That’s 
the only way for them to lose their impact! 
Elephants exist everywhere. Don’t try to 
sweep them under the rug. There is only 
one way to deal with your Elephants – 
head on.  Don’t pretend it isn’t in the room. 
Start asking the elephant question today.

Ask the Elephant Question
by matt booth

Mattitude Quote
“Life is not about being perfect, it is about being personable.” - Matt Booth

Engaging keynote speaker, Matt Booth, is the attitude expert. He is an Award-winning 
speaker and author. Through his keynote speeches and training programs, he educates 
and entertains audiences with his unique abilities and talents. To find out how Matt can 
help you improve your attitude, call 563-590-9693 or email info@mattbooth.com.
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{ bob’s book reviews / crossword } yes, you are blue.

Answer on page 39 

Stoner
By Bob Gelms

Stoner by John Williams is the best 
novel I have read since I met Leop-
old Bloom in Ulysses, Jay Gatsby in 
The Great Gatsby or Martin Dressler in 
Steven Millhausers book of the same 
name. Yes, it’s that good. I’m not the 
first one to say it but I don’t know why 
this book isn’t famous or why it isn’t 
being taught in Universities all over the 
country.

The story is simple. The writing is noth-
ing short of brilliant and the characters 
live and breathe in three dimensions. 
William Stoner was born on a farm in 
Missouri to about the poorest people 
you are ever likely to meet. His parents 
send him to the University of Missouri 
to get a degree in Agriculture. Their 
thought was he would come back to 
the farm to help out with tips and tech-
niques on how to make farming the 
land more efficient and increase the 
yields. It didn’t work out that way. Just 
as in the rest of the book nothing seems 
to just quite work out the way it’s sup-
posed to. Stoner decides to major in 
Literature and eventually gets his PhD 
and starts a teaching career at the U of 
M that would last for the rest of his life. 
Along the way he marries, badly, has 
a daughter he adores and bumps into 
colleagues that make Attila the Hun 
look like Mary Poppins. He also meets 
Katherine a young teacher he falls in 
love with who doesn’t jeopardize his 
marriage but does put his job in dan-
ger. I know this doesn’t sound riveting 
but Mr. Williams makes the story so 
compelling that it’s almost impossible 
to put down.

The “unputdownable factor” is a hall-
mark of Mr. Williams writing. He has two 
other notable novels Butchers Crossing, 
a western that I’m positive Cormac 
McCarthy must have read and Augus-
tus, for which he won the National Book 
Award. All of these books share in the 
incandescent writing and the spell-
binding plots. You would think that this 
was a recipe for one heck of a career as 
a novelist but a few short years after 
these books were published they were 
all but forgotten. Stoner had trouble 
selling 2,000 copies and eventually 

all of them fell out of print; until a few 
years ago.

Stoner was picked up by a European 
publisher and had some minor success 
in, of all places, Holland. Back here in 
the USA, about once every ten years 
or so someone mentions the book in 
a book review column. The book was 
written in 1965, so it had languished 
in obscurity for almost 45 years until a 
writer at the New York Review of Books 
wrote a piece on it that precipitated 
bringing it back into print. In due course 
Butchers Crossing and Augustus were 
also reprinted. Stoner, however, seems 
to be the book that is getting the most 
attention. In spite of many reviews in 
the last few years the book still hasn’t 
made significant inroads into the book 
world out there. One reviewer dubbed 
it The Great American Novel You Have 
Never Read.

Like Leopold Bloom, Jay Gatsby and 
Martin Dressler, William Stoner is a man 
you root for. You want him to succeed 
and be happy. You want his passions 
to create in him a positive self image 
and give him the satisfaction that he 
did the right things with his life. Stoner 
is an amazing book.  I confess to read-
ing some of the reviews and thought 
I’d take a flyer on it. I downloaded it 
to my Kindle and before I had finished 
the first chapter I knew I was reading 
something exceedingly special. With 
some small amount of smugness I can 
blissfully say, “This isn’t the one that got 
away.”
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{ hy-vee health market } hey, where’s the turkey, turkey?

It’s that time of the year again. It’s turkey 
time!  Follow Hy-Vee’s simple turkey roast-
ing tips below, and you and your guests 
will be pleasantly pleased with a deli-
cious and juicy golden brown turkey this 
Thanksgiving.  Whether you’re a veteran 
turkey roaster or a first-timer, it’s impor-
tant to always follow food safety guide-
lines.  Here are a few tips to ensure a Hap-
py Thanksgiving for everyone this year.

• Defrosting your turkey – Leave the 
turkey in its original wrapping and place it 
on a tray in your refrigerator.  You should al-
low five hours per pound defrosting time.

• Cooking a frozen turkey without 
defrosting – If you don’t defrost your 
bird, you can cook it in the oven, but don’t 
grill, smoke, microwave or deep-fry a fro-
zen turkey.  Cooking time takes lon-
ger than when thawed, but follow 
the USDA guidelines and take the 
recommended cooking time for a 
thawed turkey and add 50 percent 
of that time to the original time.  For 
example, a turkey that should take 
about five hours to roast if already 
thawed will take about seven hours 
and 30 minutes to roast if frozen.  
Remove the giblet packages dur-
ing the cooking time by carefully 
removing with tongs.

• Roasting times at 325⁰F  
for unstuffed turkey*
8-12-pound turkey:   
2-3/4 - 3 hours
12-14-pound turkey:   
3 - 3-3/4 hours

14-18-pound turkey:  3-3/4 - 4-1/4 hours
18-20-pound turkey:  4-1/4 - 4-1/2 hours
20-24-pound turkey: 4-1/2 - 5 hours

*For optimum safety, the USDA does not rec-
ommend stuffing a turkey.  For more even 
cooking, it is recommended to cook the stuff-
ing separately from the turkey.  Use a food 
thermometer to assure the stuffing reaches 
a minimum internal temperature of 165º F.   

• Check the temperature - To make 
sure the turkey is fully cooked, check the 
temperature in three places: the breast, 
the outer thigh and the inside thigh.  In 
every case, the meat should be at least 
165°F. If any place is under that tempera-
ture, put the turkey back in the oven for 

another 20 minutes. Shield the breast 
meat with foil if needed to keep it from 
overcooking.

• Leftovers - Once you’ve sat down at 
the table, don’t forget about the turkey 
back on the counter. The leftover meat 
needs to be refrigerated within two hours 
of cooking.

Let’s Talk Turkey
with nutritionists
Megan Horstman & Amber Jaeger
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Dear Trixie:  
I have been really depressed. I lost my 
job and now I am struggling financially. 
There is a part of me that just doesn’t 
care. Then while ironing a shirt, smoke 
came wafting from the bottom and 
when I lifted the iron I saw the burnt im-
age of a face staring back at me. What I 
saw was the image of a kindly man with 
long hair and a beard. I suddenly felt a 
wave of warmth as if it were a sign from 
God. I feel that Jesus’s love was filling 

my house with hope. Do you think it’s a 
miracle?
- Rhonda in Rickardsville

Dear Rhonda: 
Yes, I do. Nothing sticks to Teflon! But how 
can you be so sure it’s Jesus? You saw a 
long-haired guy with a beard. It could be 
Charlie Manson or one of The Oak Ridge 
Boys. It could also mean that the heat set-
ting was simply too high. Let me know 
when you see an apostle in a pancake.

Dear Trixie: 
My husband got really ripped last night 
and passed out on the kitchen floor. He 
doesn’t usually do his drinking here at 
the house so I don’t have to make up too 
many excuses for him. This time the chil-
dren saw him and ran to tell me about it. 
What am I supposed to say when they 
ask why Daddy is laying on the floor?
- Sick Of Co-Dependency

Dear Sick Of: 
Tell them Daddy is doing a difficult Yoga 
position: Downward Facing Drunk.

* * * *

Dear Trixie: 
My doctor says I am at risk for liver can-
cer. He says anyone who drinks six glass-
es of alcohol a day is going to develop 
cirrhosis of the liver. He says it’s impera-
tive that I make immediate changes.

What is the best way to reduce the num-
ber of cocktails I have per day?
- Jim Beam

Dear Jim: 
Use bigger glasses.

Dear Trixie: 
I am 30 years old and have been smok-
ing cigarettes for almost 7 years. My fa-
ther keeps telling me I must quit. He and 
my stepmother just won’t let me live my 
life and make my own choices. If I am at 
their house and go out to have a puff af-
ter dinner they rag me until I leave. They 
say smoking will take ten years off my 
“life expectancy.” He’s not a doctor. He 
sells lumber. Trixie, is it true?

Will it take ten years off my life?
- Lauren On Laurel Street

Dear Lauren: 
Yes, it’s true that smoking will take ten 
years off your life— but it’s the LAST ten 
years of your life and technically those 
aren’t the best years anyway. You have 
many more years of smoking pleasure be-
fore you need to worry about that, dear.

trixie’s doing her best pirate impersonation this week.{ trixie kitsch }

Full color advertising in 365ink 
as low as $99 per issue. Really!  

Who reads 365ink? YOU DO! 
And 10,000 other people as 

smart and beautiful as you do!
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{dr. mccracken’s horrorscopes } not many doctors can perform the camel clutch.

Aries  3/21-4/19  
You should feel especially 
romantic despite being of 

mediocre looks and almost completely 
unable to feel anything. Your life will 
be wonderful if you can spend it in the 
company of sandwiches you love. 

Taurus  4/20-5/20  
Some vivid dreams could 
haunt your sleep, almost to the 

point where you realize that you can only 
cheat spiritual debt for so long. If you’re 
experiencing anxiety, try not spending most 
of your time planning what magnetic poetry 
you’re going to write on your aunt’s fridge.

Gemini   5/21-6/21  
Social events could take up 
a lot of your time if tea par-

ties with expired food you’ve named is 
a social event. You may discover a new 
interest in screaming toward the distance.

Cancer   6/22-7/22  
The year is 2013 and Snake 
Plissken is back but this time 

it’s L.A., which through the agency of 
earthquakes has become an island of the 
damned. But something has gone wrong 
in this new moral order, because the 
President’s daughter has absconded to 
L.A. with a detonation device, and Snake 
is commandeered to retrieve it. But just 
below the surface there is a coiled Snake 
ready to strike. Your lucky number is 33.

Leo   7/23-8/22   
An encounter with discount 
seasonal candy could prove more 

passionate than usual. Use endothermic 
scientific properties to increase your energy 
by screaming with the oven open.

Virgo   8/23-9/22   
Effort and dedication, as well 
as hard work, won’t change the 

fact that you organize your silverware by 
emotional resonance. Expect increased 
respect from your peers once you stop 
living a lie to pay for iPhone cases shaped 
like smiling fruit.

Libra   9/23-10/22   
Don’t celebrate so much that 
you suffer the side-effects of 

happiness.

Scorpio  10/23-11/21   
Love of someone from far 
away could be what keeps you 

going when you don’t think you can finish 
that third Triple Classic from Wendy’s. 
You may be bored with your routine and 
anxious to embrace obscurity.

Sagittarius  11/22-12/21  
This is a good time to plan a 
vacation, particularly if you fear 

you won’t live long enough to care about 
five new things in your life. Your artistic 
instincts could be inspired by movie char-
acters or you could maybe check in with 
reality every once in a while.

Capricorn  12/22-1/19  
I would appreciate it if you 
never stay up too late, have 

three drinks, and yell at me about 
Metallica again.

Aquarius  1/20-2/18   
Perhaps you’re hosting an 
activity. Perhaps you’re eating 

your way through the pain of daily existence. 
You could learn something from dust.

Pisces   2/19-3/20  
Figure out the difference 
between a job and a career 

and then realize that painting fake mus-
cles on your body is neither. The success 
and good fortune you’ve been hoping for 
doesn’t exist. Su
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