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THE HOP AT CANTON
BY RICH BELMONT

Let’s Go To The Hop, Oh Baby, Let’s Go To The
Hop, Oh Baby, Come On Let’s Go To The Hop!
That was sort of the message I received from Lloyd and
Kathy Klein of Dubuque. They were suggesting I visit The
Hop in Canton, Iowa. And what a great suggestion it was!
Going to The Hop is a lot of fun. It’s out in the middle of farm
country and walking into the place is like stepping back in
time. It’s a 1950s dance hall serving pizza, burgers, hot dogs,
ice cream and milk shakes. You get there by driving down
a highway through the woods and finding it all by itself on
the bank of the South Fork Maquoketa River. When you
first see The Hop you notice it’s a red building with flashing
“OPEN” signs. You kind of get the feeling you are Hansel
and Gretel and you just discovered the Wicked Witch’s cabin
in the woods constructed of candy, cake and gumdrops.

The Hop is not a fast food place. All the food is cooked to
order and most of the entrées are made from scratch. You are
invited to enjoy the relaxed atmosphere, engage in
conversation with your neighbors, play cards or checkers and
do a little dancing while waiting for your food.

(Fun Fact: The Hop is the short name for a sock hop. In the
1950s high school dances were held in gymnasiums and
the kids were required to remove their shoes and dance
in their socks so as not to scruff up the polished floors).
(Another Fun Fact: “At The Hop” was a song sung by Danny
& the Juniors. It reached number one on the US Music
Charts (Hit Parade, Billboard Hot 100, Top 40) on Jan. 6,
1958 and was one of the top selling single songs of 1958).
The Hop is in Canton which was a booming town in mid-19th
century. Back then, because it was situated on the river,
it had flour mills, saw mills and a woolen factory and was
best known for fine furniture. At the time some people
believed Canton would become a bigger city than Dubuque.
However, it was not to be. First, the Davenport and Saint Paul
Railroad was built from Davenport to Maquoketa bypassing
Canton. Second, once electric power was developed in the
area water-powered mills were rendered obsolete. Canton
is now a collection of successful farms without even a
post office which is why you must plug the postal address
of Monmouth, IA into your GPS if you want directions.
The Hop is in a building constructed in 1860. It was built at
another location and floated down the river by barge to its
current spot. It has had a colorful and varied existence. It was
Smith’s Grocery and a church and a hog confinement
building. Then for several years it was The Longbranch in
Canton Restaurant owned by Randall Schoenherr. During
those years the restaurant was a page out of the history of
the old Wild West. It was known for great steaks, lots of beer,
gator feeds, mud wrestling and even cock fights. After the
restaurant closed it became Anderson’s Canoe Rental and
eventually fell into disrepair.
The building was purchased
by native Dubuquer
Kathleen Robinson née
Kaiser on Dec. 1, 2012.
She and her son, Scott
Robinson, made extensive
renovations including
new windows, flooring
and a more modern full kitchen. The Hop Grand
Opening occurred Oct. 17 and 18, 2014.

I recommend you start with a great appetizer. The
onion rings and the pickle chips are especially tasty.
The Rings are hand cut and hand dipped in both wet
and dry batter. The Chips are dill pickle slices hand
breaded in a batter made from Kathleen’s own recipe.
The soups and chili should not be overlooked. Kathleen makes
the soups from scratch and they are as unusual as they are
good. Some recent examples of the soup of the day are Spicy
Chicken Tortilla, Smoked Turkey Pot Pie and Lasagna Soup.
Her Chili is made according to her own recipe and contains
hamburger, a secret blend of spices and three beans: kidney,
black and chili.

Pizzas are The Hop specialties. The crust and sauce are
homemade and the vegetables and mushrooms are
fresh. My favorite is the 3 Meat Pizza topped with Italian
sausage, pepperoni and Canadian bacon. The BLT Pizza
is very popular consisting of Canadian bacon, crumbled
bacon, lettuce, tomato and mayonnaise. The Taco
Pizza is probably the most requested. It is covered with
ground beef, a refried bean sauce and salsa and topped
with black olives, lettuce, tomatoes and taco chips.
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I highly recommend the splendid Hot Fudge
Marshmallow Malt. It’s made with old fashioned malt
powder purchased from a supplier in Muncie, IN.
When you head out to The Hop there are
a few things you should know:
• There is no Wi-Fi or internet service so bring cash.
Debit and credit cards cannot be accepted.
• There are several ways to go to get to this fun
establishment. The easiest is from the Julien Dubuque
Bridge south on Highway 61 for 24 miles (about 26 minutes)
and west (right) onto 150th Street which is County Route E-17
for 12 miles (15 minutes). It’s on the left side of the road.
• Be careful! There are deer everywhere not to mention a
great number of raccoons, possum, fox, rabbits and
chipmunks just waiting to challenge your driving skills.
Kathleen purchased the
Juke Box in Saint Louis and
it’s pretty cool. It changes
colors and sounds like the
real thing. Just between you
and me though, it’s really
just a glorified iPod with
a memory of 964 songs.
So bring your dancing shoes to The Hop at Canton:
You can rock it you can roll it
Do the stomp and even stroll it
At The Hop

If you are planning to dance at The Hop you should know the
sandwiches will knock your socks off! Well, ok, I’m just
kidding. But they are really good.

When the record starts spinnin’
You calypso and you
chicken at The Hop

Kathleen is a skilled photographer but is no stranger in
commercial kitchens. She was a dishwasher at the now
closed Avalon Supper Club in Durango, Iowa. She worked
at the Dubuque Burger King and for a large catering service
in Cedar Rapids. She went to live in Colorado Springs, CO
for a few years and was a Burger King Manager out there.
Getting to The Hop is an enjoyable ride and the food
is definitely worth making the trip. This is a full service
restaurant and it is also a full bar although the counter
looks more like a soda fountain. Your server can take
your order for most basic cocktails. There is also a
rather nice selection of canned and bottled beer.

Remember how after
dancing at the hop you
couldn’t wait to have
some ice cream? Well, not
to worry. The ice cream
sundaes, milk shakes and
malts are luscious. I love the
Harley: two scoops of hand
packed old fashioned vanilla
covered with hot fudge and
peanuts. There is a large
assortment of flavors for
shakes and malts. Just ask
for your favorite but here
are some of the choices:
banana, pineapple, hot
fudge, vanilla, chocolate,
strawberry and butterscotch.

Do the dance sensation that is
sweepin’ the nation
At The Hop!!

THE HOP AT CANTON
Here are some of my favorites:
• Big Bopper Burgers – these are 5 oz. ground chuck
patties purchased from Preston Meats in Preston, Iowa.
The people at this livestock processing plant know their
business. The owners have been there since 1968.
• Peggy Sue Patty Melt – a burger on marble rye
with grilled onions and American Swiss cheese.
• Ricky Ricardo Chili Cheese Dog – a quarter
pound all beef hot dog covered with
homemade chili and American cheese.
• The Loin Sleeps Tonight – this one is excellent!
Pork loins from Preston Meats are hand-cut, hand
trimmed, pounded thin and hand breaded.
• The Great Pretender – vegetarians love this one! Chipotle
(chi-POHT-lay) are smoked, dried jalapeños. Chipotle
and black beans are mixed together to form the patty.
The mix of flavors is so amazing you don’t even realize
you are eating a meatless burger. (Fun Fact: Chipotle
comes from the Aztec Empire NAHUATL language
word CHILPOCTLI meaning “smoked chili pepper”).

14966 4TH AVENUE, CANTON, IA 52309
(GPS ADDRESS: MONMOUTH, IA) • 563-652-7172
FIND “THE HOP AT CANTON” ON FACEBOOK
Hours: Wed–Thu: 11 AM–8 PM; Fri–Sat: 11 AM–10 PM;
Sun: 11 AM–8 PM; Mon–Tue: Closed
Dining Style: Come as you are
Noise Level: Conversational
Recommendations: Onion Rings, Pickle Chips, Burgers,
Hot Dogs, Patty Melt, Black Bean Burger, Grilled
or Fried Pork Tenderloin, Grilled or Fried Chicken,
Pizzas, Milk Shakes, Malts, Ice Cream Sundaes
Liquor Service: Full Bar
Prices: $6–$18.50
Pay Options: Cash & Checks Only
Accessibility: Front Door & Restrooms
Kids Policy: Menu, High Chair, Booster
Reservations: No but call ahead for large groups
Catering: No; Take Out: Yes; Delivery: No
Parking: Large Private Lot
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