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Where’s Wando?
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We’ve hidden Wando somewhere in this issue of 365ink. Can
you find the master of movies buried within these pages?
Hint: He’s actually naturally in a photo this issue! Good Luck!
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my UNI college career was powered creatively by 2 a.m. stein pizza!

Holy Farokhmanesh ! U.N.I. is America’s darling. It’s also my alma mater, so even though I
have nothing to do with the school anymore
and can’t play basketball to save my life, I think
I’ll gloat a little.

actually underestimating reality) to ask if we
had something to contribute. Jon’s reply... “Uh,
ask not what your country can do for you, but
what you can do for your country.” She paused,
bewildered, and proceeded with the lesson.

I was on my way to Taiko for dinner. Who knew
when I made the reservations I’d be biting my
nails in front of the tv when time came to go
eat because we were beating the #1 team in the
nation. My crappy truck barely gets any AM stations. I found the game on some station I didn’t
even know existed, but it kept floating in and
out of reception, fighting with what I believe
was a Mexican soap opera. But luckily the game
was silently on at the Taiko bar and all eyes in
the room were glued to the screen. Like the rest
of eastern Iowa, and likely
the whole nation (except for
Kansas) the room cheered
when the clock hit zero.

Coming off my huge tangent, I used to give Jon
condolences on their losses, which wouldn’t be
so bad, except I did it in class the morning before
the game. But our football team was AWESOME.
Every year was a race to the top five in the nation,
which usually meant lots of extra money in my
pocket around Christmas. Not because I bet on
the games, but because I picked up hours working for the networks covering the playoff games.
When you are in college, getting $25 an hour to
wear a red hat on the sidelines of a great football
game and wave your hat at
the ref when the network
needed a TV timeout.

Suddenly our little school
was famous. The cover of
Sports Illustrated famous.
Front page of CNN.com
famous. Dick Vitale talking
about us famous. That’s
pretty cool. Upsets ruled
so far this year in the tournament, but none bigger
than ours. From here on
in (it’s currently halftime
of the Michigan State game) we’re the world’s
favorite team. Everyone in America whose
team is out of the race is now a UNI fan. It feels
good to be on top.
The basketball team has reared its head a few
times in the past. There were a couple times
when we packed the dome and did things like
beat Iowa. That was cool. When I was in school,
the basketball team was not exactly world class.
A good friend of mine was on the team. Jon
Ellis was a Dubuque Senior High athletic standout (I’m personally a Mustang) and went on to
the Panthers basketball team. I rarely went to
games. Mostly we just goofed off in our major
classes together (we were communication
majors, you know). One time when we were
completely not paying attention, professor (but
not skilled speaker of the English language)
Joyce Chen interrupted our side conversation about how many gigs would one day fit
in a pen cap (it was 1994, who knew we were

No matter what happens
tonight, or if we lose along
the way, which common
sense says has got to happen, even though we all
have the little sense of
magic in the air, that miracles are real. No matter if we
lose big or win big, history
is made. I think people will
never look at mid-major
schools again. A thirty win
team from the middle of nowhere clearly can
play with the 25 win schools from the big conferences, and I think we’ll see more respect
with seeding next year. For so long, making
the big dance was a reward but a token gesture for teams like UNI. They were the Washington Generals to the Globetrotters of the world,
like Kansas, Duke and Kentucky. Not any more.
And that has made this year’s games the most
fun to watch since back in the day when we
thought Gonzaga was a community college.
This week Facebook has lit up with Panther
Pride. I saw purple all over town tonight. Who
knew there were so many of us secretly lingering around? It’s like going to a Rush concert and
wondering where these 15,000 screaming computer programmers and dungeon masters were
hiding before the showed up at the arena. Who
cares, baby. Tonight we’re living in the Limelight!
... stupid Sports Illustrated curse!

New Shows Added!
NIGHT RANGER

June 10th
Tickets on sale April 3rd

CINDERELLA

July 10th
Tickets on sale April 3rd

COMEDIAN JOSH BLUE

Winner of Season 4 “Last Comic Standing”
April 23rd

SPIN FRIDAYS

8:00 pm, No Cover
Dance to the hottest music mixed
and mastered by DJ Double J.
8:00 pm
You’ll find the best in
live regional bands and
there’s no cover!

SPAZMATICS - April 3rd
MIGHTY SHORT BUS - April 10th

Wednesdays
at 8:00 pm

Thursdays at 8:00 pm
No Cover

BOZAICH &
WINGFIELD

JIMMY PARDO
April 7th

UNTAMED SHREWS
April 14th

April 1st

BECCA & OLIVER
April 8th

TICKETS AVAILABLE AT WWW.DIAMONDJO.COM AND AT THE DIAMOND CLUB
PORT OF DUBUQUE t563.690.4800
WWW.DIAMONDJO.COM
Must be 21 or older. If you or someone you know needs gambling treatment, call 1-800-BETS OFF.
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how do you like your eggs? plastic and filled with chocolate, please!

Community Briefs

Thursday, April 8

DCFAS Elisha Darlin Arts Award:
The Bank Bar & Grille

Thursday, April 1

Hawkeye State Paranormal
Meet & Greet at Easy Street
Eastern Iowa-based ghost hunting group
Hawkeye State Paranormal will host
an informal meeting at Easy Street on
Rhomberg Avenue Thursday, April 1 at 7
p.m. Free and open to the public, guests can
meet the HSP crew, ask questions, and get a
look at some of the technical equipment the
group uses in their investigations. Hawkeye
State Paranormal will also be conducting
a raffle, which will allow the winner to join
the crew on an upcoming investigation! For
more information cisit their website at http://
hawkeyestateparanormal.homestead.com.

Friday, April 2

Living Last Supper
Five Flags Theater
All are invited to a worship experience that
will take you inside the famous Leonardo da
Vinci painting, The Last Supper on Friday, April
2 at 7 p.m. at Five Flags Theater. This drama
and musical presentation is performed by a
group of men from across Dubuque County
reenacting that moment in history when
Jesus tells his disciples, “one of you will betray
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me.” The 2010 Lenten season is the eleventh
year for the drama, which is both inspirational
and educational. The event is free and open
to the public, freewill offerings are accepted.

Saturday, April 3

Cumulus Broadcasting
Easter Egg Hunt
The annual Cumulus Broadcasting Easter Egg
Hunt is scheduled for Saturday, April 3, 10:00
am at the University of Dubuque. Advance
tickets available for just $2 at Little Folks Trading Post new location at 3220 Dodge, next to
Envision Sports. The event is sponsored also
by U.S. Bank who generously supplies the
eggs and a movie for the kids. Proceeds benefit the Children’s Miracle Networks.

Each year, the Dubuque County Fine Arts
Society (DCFAS) presents the Elisha Darlin
Arts Award in recognition of the contributions of an individual or group to the arts
and cultural landscape of the community.
This year, Denny Garcia, folk musician, storyteller, promoter, and on-air personality of
Midwest Music Makers, takes home the prize
Thursday, April 8 at 6:30 p.m. at The Bank Bar
& Grille. Admission to the celebration will be
taken at the door the evening of the event
beginning with a cocktail and hors d’ oeuvre
reception from 6:30 to 7:30. The evening will
conclude with an all-star jam featuring a variety of area musicians including the one and
only Denny Garcia.

Monday, April 12

Dubuque Community String Orchestra
and New Horizons Band Concert
Marble Chapel, Emmaus Bible College
On Monday, April 12 the Dubuque Community String Orchestra (DCSO) and New Horizons Band (NHB) will join forces to present a
spring concert at 7:00 p.m. in the Marble Chapel of Emmaus Bible College. Admission is
free, but donations are welcome. The DCSO

will perform music of Rachmaninoff, Jeffery
Bishop, and Holst while NHB will present
a variety of spirited band music from traditional marches and a special arrangement of
the Star Spangled Banner to a modern work.
Both groups are adult ensembles sponsored
by the Northeast Iowa School of Music
(NISOM). For more information, call NISOM at
(563) 690-0151 or visit www.nisom.com.

Wednesday, April 14

Van’s Spring Wine Tasting
Timmerman’s

Van’s Liquor will host its annual Spring Wine
Tasting at Timmerman’s Supper Club in East
Dubuque Wednesday, April 14. Scheduled for
5:30 to 8:00 p.m., this year’s spring tasting will
feature over 80 wines by a variety of vintners
and distributors, 25 craft beers, plus a selection of single malt scotches poured by Van’s
resident “Scotch Master.” The event will also
feature a fashion show by Graham’s Guy, Graham’s Gal, and Rhomberg Furriers. Admission
includes an hors d’oeuvres buffet by Timmerman’s and provides guests with an opportunity to buy wines at Van’s special wine tasting
discount prices. Tickets for the event are $15 in
advance or $20 at the door and are available
at Van’s Liquor Store. Proceeds benefit the
Boys & Girls Club of Dubuque and the July 3rd

{ community }
Fireworks and Air Show by Radio Dubuque
and the Dubuque Jaycees. For more information call Van’s at 815-747-3631. Cheers!

Saturday, April 17

Celebrate You
Sinsinawa Mound Center
Organizers invite Tri-State women to take
some time to Celebrate You, Saturday, April
17 from 8:30 a.m. to 1:30 p.m. at the Sinsinawa Mound Center. A morning experience
designed to focus on the gifts of mind, body
and spirit, Celebrate You will offer learning
experiences in over 35 different breakout
sessions in everything from fashion to gardening, fitness, or making a personalized
wine glass. Area spas will be giving service
samplings of massages, mini-facials, hair
styling tips, spray tanning, makeup touch up,
paraffin wax, and more. After a lunch, guests
will be able to indulge in a decadent chocolate buffet. The admission fee of just $30
includes all sessions, lunch, shopping, door
prizes, and chocolate indulgence! The event
benefits Maria House. For more information,
see the ad on the back cover of this issue.

i went to Torque Fest last year and they ate my prius.

Tuesday, April 27

Women of Achievement Awards
Grand River Center
The Women’s Leadership Network (WLN) of
Dubuque will host the 3rd Annual Women
of Achievement Awards on Tuesday, April
27, 5:30 p.m. at the Grand River Center. The
Women of Achievement Awards ceremony
is designed to recognize and honor women
who provide significant contributions in their
professional, personal and volunteer roles in
the community. To submit a nomination,
visit http://www.dubuquewln.org.

Sunday, May 1

Saturday, April 24

Vintage Torque Fest
Farley Speedway

Dubuque Main Street and the Downtown
Neighborhood Council invite groups and

Vintage hot rod enthusiasts should mark
their calendars for Vintage Torque Fest,
scheduled for Saturday, May 1 at the Farley

Downtown Cleanup

and his video crew will be on hand taping
an upcoming episode, as well as journalists from Ol Skool Rodz, Car Kulture Deluxe,
and DicE Magazine. The event will also feature live music from five different bands, an
exhibit of “kustom kulture” artwork, and a
model-building contest for kids. For more
info, see the next issue of 365ink or visit
www.vintagetorquefest.com.

individuals of all ages to participate in the
annual Downtown Cleanup on Saturday,
April 24 from 8 a.m. to noon. Downtown
Cleanup is an annual spring volunteer effort
to clear away the debris of winter to beautify our downtown in preparation for the
summer season for both residents and visitors alike. Participating volunteers gather at
8 a.m. at the Boys and Girls Club of Greater
Dubuque, 1299 Locust Street, where teams
form to clean the public spaces and parks
in the downtown district. Plastic gloves,
garbage bags, and maps of downtown
are provided. Following Cleanup, teams
return to the Boys and Girls Club for complimentary food and beverages, served
from 10:30 to 11:30 a.m. For more information, or to sign up, call Dubuque Main Street
at (563) 588-4400.

Speedway in Farley, Iowa. A different kind
of car show, qualifying Torque Fest hot rods
will be allowed to make exhibition laps on
the dirt track. Vintage hot rods from around
the country, as well as pre-1975 motorcycles
and choppers will be on display. Featured
cars on display in the ballroom will include
The Roswell Rod, The Asphalt Angel, Hirohata Mercury, and Blue Danube. Dennis
Gage of Speed Channel’s “My Classic Car”

Friday, May 7

Puttzin Around Downtown
Dubuque Main Street invites area mini golfers to sign up their foursomes for the annual
Puttzin’ Around Downtown mini golf outing,
scheduled for the afternoon of Friday, May
7. Eighteen downtown area businesses will
host a mini golf hole for the event, with the
theme of “Dubuque-cky Derby” a send-up
of the famous Kentucky Derby horse race.
Expect to see jockeys and of course ladies
should where their best spring hats. To sign
up your business as a hole sponsor or to sign
up your foursome to play the course, visit
Dubuque Main Street at 1069 Main, or call
(563) 588-4400.

365ink

{ april 1 - april 14 }

5

{ cover story }

american pickers, farm edition!

area farmers and consumers to create
more opportunities for both.
The group is a collaboration between
three different CSA groups – Two Onion
Farm, Small Family CSA, and Paradise Valley CSA, as well as Becker Lane Organic
Farm.

Dubuque CSA
By Mike Ironside

“You are what you eat” might be something
your mother or your grandmother warned
you, but it is still as true today as it ever was.
In the face of rising rates of obesity and diseases like diabetes that are believed to be
linked to diet, many Americans are beginning to reevaluate what they eat and where
their food comes from.
At the same time, “sustainability” has
become not only a buzzword, but a concept
now being embraced by municipalities, economic development experts, businesses,
and individuals locally and across the country. Many people are now finding the solution to the challenge of finding food that
is both healthy and sustainably grown in a
model known as Community Supported
Agriculture, often abbreviated CSA.
A partnership between a CSA farm or
grower and local consumers, Community
Supported Agriculture is a model that works
for all parties involved – farmer, consumer,
and community. For a membership fee,
paid either in advance or in installments,
members or shareholders receive a box
(usually weekly) of seasonal vegetables
picked at the peak of ripeness through the
summer months. Most CSA farmers grow
food using organic methods, avoiding the
use of chemicals potentially dangerous to
our health or the environment.
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People that belong
to CSA groups take
comfort in knowing the person who
grew their food and
that it was grown in a
safe, healthy, and sustainable way. Because the food is
grown in the area, it’s transported a much
shorter distance than produce shipped from
California or even other countries, greatly
reducing the carbon footprint created in
production in distribution.

Two Onion Farm, located
in Belmont, Wisconsin
and Small Family Farm,
located in La Farge,
Wisconsin both grow a
range of organic vegetables for their CSA
members.
Paradise
Valley CSA is itself a
partnership between
three area farms: Little
Bear Gardens in Hazel
Green, Wisconsin; Tree of Life
Farm in Cuba City, Wisconsin; and
New Hope Farm in La Motte, Iowa. Becker
Lane Organic Farm in Dyersville, Iowa is an
organic pork farm, which raises free-range
heritage breed pigs and offers a monthly
shipment through a CSA program.

Dubuque CSA in part was inspired by MACSAC, the Madison Area CSA Coalition that not
only has organized various Madison area CSA
groups toward cooperative marketing efforts,
but has successfully lobbied area health
insurance companies to offer discounts to
customers who are CSA members. Both Two
Onion Farm and Small Family Farm are members in the MACSAC organization as well.
Through combined efforts and collective
fundraising, Dubuque CSA member farms
will be able to share marketing expenses,
generating wider awareness of local food
options and CSA programs. While some
might think that area CSA farmers might be
in competition for members, the constituent groups don’t see it that way.
“CSA is about community and building community, and people knowing each other,
and knowing where their food comes from,”
relates Jillian Jacquinot of Small Family Farm.
“People in the community see that these
farms are friends and they see that we’re
working together to strengthen the community and we really are working together
Continued on Page 21

With the contract being directly between
the grower and consumer, farmers can
earn a fair, living wage while CSA members
receive quality food at a reasonable price.
The arrangement directly supports a local,
often family-run farm, helping to preserve a
disappearing way of life. No money in is lost
to outside distributors or processors in the
exchange, so it circulates through the community, supporting the local economy. It’s a
win-win-win.
Pretty cool idea, huh?
More and more people seem to think so.
In fact, a local group known as Dubuque
CSA recently formed to help grow the
concept and spread the word locally. A
partnership between four area growers and a few dedicated individuals
that believe in healthy, sustainable food
resources, Dubuque CSA is working with

{ cover story }

csa’s are the best thing since the jelly of the month club!

Dubuque CSA
Partner Farms
Two Onion Farm
Chris and Juli McGuire, Belmont, WI
Two Onion Farm provides members with
organic vegetables raised under the best
conditions, picked at the peak of ripeness,
and carefully washed, cooled, and packed.
Each delivery includes a mix of 8 to 10
seasonal vegetables along with a newsletter
of helpful recipes and farm news. Dubuque
pickup: Friday afternoons at River Lights
Bookstore and Cookin’ Something Up.
Additional pickup locations are available in
Galena, Platteville and Belmont.,
(608) 762-5335,
www.twoonionfarm.com

Small Family CSA Farm
S 2958 W. Salem Ridge Rd.,
La Farge WI 54639
Small Family Farm, located on 21 acres in
southwest Wisconsin offers a 20-week CSA
membership of organically grown produce.
“We focus in fertility and mineral balancing
of soil, healthy soil that produces nutrientdense foods.” Dubuque pickup: Friday
afternoons at Café Manna Java and Cookin’
Something Up. (608) 625-4178,
www.smallfamilycsa.com/

Paradise Valley CSA
Little Bear Gardens, Tree of Life Farm,
and New Hope Farm
4801 Colonel Drive, Dubuque, IA 52002
Paradise Valley CSA is a cooperative of three
small family farms located in Wisconsin and

Iowa. While one farm is certified organic, all
three farms follow organic practices using
no chemical fertilizers or harmful pesticides or herbicides. Paradise Valley offers
20-week CSA memberships throughout
the summer at two pickup sites. Dubuque:
Fountain Park Farmer’s Market, Thursdays,
3-6 p.m. Galena: Vintalogie, Saturdays,
noon-3 p.m. 563-543-3644,
http://paradisevalleycsa.bigcartel.com

Becker Lane Organic Farm
15346 Becker Lane Dyersville, IA 52040
Committed to a healthy and sustainable
farming, Jude Becker raises hogs in a manner that supplies some of the finest restaurants with “pork that is raised organically,
ethically, sustainably, and humanely.” Now
that same product is available directly from
the farm through Becker Lane’s Farm-toYou Community Supported Agriculture Program. The program offers two subscription
options – 10 lbs. or 20 lbs. of organic pork
per month for either six or twelve-month
subscriptions. Visit the Becker Lane Organic
web site for details. (563) 875-2087,
www.beckerlaneorganic.com
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surefire way to ruin grifinfest? surprise guest kathy griffin!

GRIFINFEST Film Festival
April 16-17

Mindframe Theater
It’s nearly here! The 2010 GRIFINFEST Film
Festival, sponsored by the Great River Film
Initiative group (that’s where the GRIFIN
acronym comes from), is scheduled for April
16-17 at Mindframe Theaters and will feature
filmaking workshops and an award ceremony and screening of this year’s top films
submitted during the competition leading
up to the event.
The weekend Film Festival will kickoff with a
social on Friday, April 16 from 8 to 10 p.m. which
will give filmmakers and GRIFIN members an
opportunity to meet and mingle. The following day, Saturday, April 17 offers a full schedule
of filmmaking workshops and events leading up to the award ceremony and screening
beginning at 7 p.m. All non-screening events
take place at Main Stay Suites in Dubuque.
Suzie Wright of the Great River Film Initiative
reports that the wide range of submissions
are in the process of being evaluated right
now, so it’s a bit early to report on results but
we can give you a few clues on what you will
see at the film festival. Wright reports that
all submitted films are under 15 minutes in
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film – Statler’s Tapes, a haunting glimpse into
the mind of an elderly farmer, which was
filmed in locations near the Tri-State area.

length, with some as short as 2.5 minutes.
Submitted genres include a silent film, a film
noir, an animated musical, a few documentaries, a few dramas, a few comedies and even
an “art film.” Only open to filmmakers from
the Tri-States for films made within the last
three years, submissions came in from local
filmmakers and others from as far away as
Madison and Chicago. A range of experience
is represented, from beginning filmmakers
to those with decades of experience.
In addition to the winning films, a couple of
films produced by the GRIFIN crew will be
screened, including Creative Maxims’ first
film Doo Doo Unto Others, as well as GRIFIN’s first production, Striking Out, a 7-minute film which won Best Acting at last year’s
48-hour film project in Madison. GRIFIN Fest
will also premier the group’s second film The
Arbor Ate ‘Em. The Arbor Ate ‘Em, a spoof of
Hollywood B-movies of the 1950s, has a cast
and crew of more than 60 people including
a number of local “celebrities.”
Festival attendees will also have a chance to
meet some notable independent filmmakers

including filmmaker, sound designer, and
editor Kelly Baker, who counts working as
sound designer on six of Gus Van Sant’s feature films including, My Own Private Idaho,
Good Will Hunting, and Finding Forrester
among his many credits. Also in attendance
will be Nella Citino, a talented film professor,
documentarian, 20-year broadcast veteran
from Madison, Wisconsin and young Chicago
filmmaker, Tim Connery. Connery grew up in
Dubuque making home movies and is now
gaining success in film festivals for his short

Aspiring filmmakers or cinema fans might
want to consider participating in the
GRIFINFEST workshops hosted during the
weekend of the event. Creative Director of
M-Studios in Galena, Andy Steil will host
a Saturday morning workshop on Digital
Camera Basics with some additional tips on
audio for films. Kelly Baker will host an early
afternoon workshop on scriptwriting. Documentary filmmaker Nella Citino will host a
Documentary Making workshop in the midafternoon. Festival attendees may sign up
for individual workshops – a bargain at just
$15 each – or a full day pass, which includes
the $10 admission fee for the awards ceremony and screening for just $50.
Filmmakers will also host a “Filmmakers
Forum” and roundtable discussion over
lunch, covering topics regarding filmmaking
experiences and stories. The lunch is just
$10, but the stories are free! For more information, visit www.greatriverfilm.com.

{ arts & entertainment }

mystery dinner theater is much more fun now that the location is no longer the mystery part!

Loras College Arts and Culture Series:

Robert Brent Toplin :
Learning from the Great Depression
Wednesday, April 7

The Loras College Arts and Culture Series presents two lectures by Robert Brent Toplin, professor of history at the University of North Carolina-Wilmington on Wednesday, April
7. “Confronting Our Economic Crisis: Can We Learn from
the Way America Dealt With the Great Depression of the
1930s?” is scheduled for 11:15 a.m. and “Decline of a Great
Power? The Debate Over America’s Position in the World” is
scheduled for 7 p.m. Both lectures are free and open to the
public and will be held in the Marie Graber Ballroom of the
Alumni Campus Center.
In professor Toplin’s first lecture, he will examine the following questions: “Why have we had an economic meltdown in
recent years? What are the causes of our troubles? What can
we do to try and steer out of this mess?” Toplin will compare
our present situation to the Wall Street Crash of 1929 and the
Great Depression of the 1930s, in an effort to better understand potential solutions based on the lessons of history.
Following the lecture, guests may view a photography
exhibit, “Crisis vs. Normalcy: The Great Depression in Pictures” featuring the work of Depression-era Farm Security
Administration photographer John Vachon. On display in
the third floor special collections display case of the Academic Resource Center at Loras College, Vachon’s work
documents the lives of ordinary American people during
the Great Depression. The exhibit was curated by students
of a class taught by Kristin Anderson-Bricker, Ph.D., associate
professor of history, and made possible by a grant from The
First Citizens Bank of Mason City, Iowa and prints from the
collection of the Dubuque Museum of Art. The exhibit will
be on display throughout the month of April.

Toplin’s evening presentation, “Decline of a Great Power? The
Debate Over America’s Position in the World,” is based on
ideas expressed by historian Paul Kennedy in his book “The
Rise and Fall of the Great Powers” published in the 1980s.
Current political leaders and media analysts are reexamining
Kennedy’s book which suggested that throughout history,
rich and powerful nations often began to lose power and
influence by overreaching in international affairs and becoming engaged too broadly in warfare. Kennedy warned in the
‘80s that the United States could be heading toward just
such an overreach and resulting decline. Toplin will examine
Kennedy’s ideas in light of the current situation.
Robert Brent Toplin is professor emeritus at the University of
North Carolina-Wilmington and is a noted author, commentator, film editor and distinguished lecturer of the Organization of American Historians. He has written numerous books
and has done guest appearances as a commentator of films
for Turner Classic Movies Channel, the History Channel and
C-SPAN. Toplin has also served in the role of principal creator
of historical dramas that debuted nationally on the Disney
Channel and PBS Television.
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next up, irritable bowel syndrome, the musical!

Arts Briefs
Art Market Dubuque, Call to Artists
Early App. April 1, Regular App. May 15
Applications are now available for Art Market
Dubuque, an opportunity for artists to exhibit
and sell artwork on eight Saturdays through
the summer. Located along the scenic Mississippi River Walk in the Port of Dubuque,
Art Market Dubuque will feature a rotating
selection of artwork for sale from between 20
to 35 vendors, from 1-6 pm, July 17 to September 11, 2010. Art Market will also feature
live music, a children’s art tent, art demos,
theater performances, food and drink. Info
and an online application are available at
www.dbqartmarket.com.

Fred Easker Painting Workshop
Maquoketa Art Experience, April 5-9
Maquoketa Art Experience hosts the second of
four seasonal landscape workshops with artist
Fred Easker from April 5-9. This five-day spring
landscape workshop is open to all skill levels.
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Using the rolling landscapes around
Maquoketa as inspiration, participants in the
workshop will explore historical precedents in
American landscape painting and composition with a focus on new strategies for using
photography as a tool for the development of
paintings. The workshop will include a visit
to Grant Wood’s studio in Cedar Rapids, the
Cedar Rapids Museum of Art and other local
landscape artists. Participants should bring a
digital camera. For more information call 563652-9925, or visit www.maquoketa-art.org.
Mid-Life! The Crisis Musical
Bell Tower Theater, April 16 to May 2
The first musical of Bell Tower Theater’s 2010
season, Mid-Life! The Crisis Musical by Bob
Walton and Jim Walton, will open April 16
and run through May 2. A wacky musical,
Mid-Life! takes a comic look at the “age old”
conditions and situations faced by those of
us reaching middle-age. Bell Tower Theater
is located in Fountain Park at 2728 Asbury
Road. Performances are Thursday evenings
at 7:30 p.m., Friday and Saturday evenings at
8 p.m., and Sunday afternoons at 3 p.m. For
information and to purchase tickets call 563588-3377 or visit www.belltowertheater.net.

F.E.N.C.E.

Images of Jo Daviess County
by Photographer Roger Dorneden
Sinsinawa Mound Gift Gallery
We met the character behind the white
beard of photographer Roger Dorneden
when he walked into the 365ink offices in
March and now his new exhibit, F.E.N.C.E.
(Finding, Enjoying Nature’s Creative Energy)
is opening at the The Sinsinawa Book & Gift
Gallery with a reception 1-3 p.m. Sunday,
April 18. Dorneden, from Apple River, Ill.,
is a self-taught photographer who won
many awards and looks to his backyard of
Jo Daviess County for his inspiration.

Promoting the arts is important to
Dorneden. “There’s an artist in all of us.
We are creative beings. All of us should be
creating some type of art. There are many
mediums to choose from-writing, painting,
drawing and others. So pick up a brush,
pen or other tool and get started.”
Sinsinawa Mound, the Motherhouse for
the Sinsinawa Dominican Sisters, is located
in southwest Wisconsin on County Road Z,
off Highway 11, about five miles northeast
of Dubuque. If you get to meet Roger, ask
him about the JoDaviess Country workers
who dropped a tree on his car.

{ arts & entertainment }

el may is spanish for l. may.

DMA New Exhibits for Spring: Opening Reception
The Dubuque Museum of Art, Thursday, April 15 @ 5:30 pm-7:30pm
Bringing not only robins and crocus, spring
also brings new exhibits to the Dubuque
Museum of Art. The Museum will celebrate
the season and the new artwork on display
with an opening reception, scheduled for
Thursday, April 15, from 5:30 to 7:30 p.m. Currently on display are a selection of paintings
by Dubuque artist Louise Herron Halliburton and artist Peter Feldstein’s Oxford Project. The Dubuque Citywide High School Art
Exhibition will go on display from April 13.
Oxford Project: Peter Feldstein
Regarded as “a truly unique social and artistic
statement,” the Oxford Project was described
by documentary filmmaker Ken Burns as
“a marvelous way to get at ‘who we are’ as
people.” Begun in 1984, the Oxford Project
was the result of artist Peter Feldstein’s goal to
photograph every resident of the small town
of Oxford, Iowa with a population of 676.

poetry. Stephen and Peter came to realize that
the project had a purpose. They had become
confessors to an undiscovered America.”
On display on a 60” monitor, the Oxford Project can be seen through the front window of
the Museum 24 hours a day. Peter Feldstein
is a retired professor of art and photography
from the University of Iowa School of Art and
Art History. He lives in Oxford. The exhibition
is made possible by Humanities Iowa.
Louise Herron Halliburton
From the Collection, Now - July 11
Nine paintings by Dubuque artist Louise
Herron Halliburton are currently on display
in the museum’s Lengeling Gallery through
July 11, 2010. Born in Dubuque in 1898, Halliburton studied at the Corcoran School of
Art in Washington D.C. In 1940, Halliburton
returned to Dubuque, living here until her
death in 1991. She is often remembered for
her political and social activism; however
her artistic legacy also still resonates today.
As an artist, Halliburton was best known for
her works in watercolor, learning from the
famous watercolorist Eliot O’Hara.
Citywide High School Art Exhibition
April 13 – May 9,
An exhibit of student artwork from
Dubuque’s public and parochial high schools
will go on display beginning April 13. The
Museum exhibits student work every other
year, alternating between high school and
K-12 art students in. Students also assist with
the exhibition installation.

In 2005, twenty years after the initial project,
Feldstein returned to Oxford with the intention
of re-photographing as many of the original
residents as possible. But this time, instead of
just snapping a photo, Feldstein invited writer
Stephen G. Bloom to join him in the project.
Bloom’s instructions to Oxford’s residents
was simply to tell the truth. “Some chose to
talk about religion. Others spoke about relationships gone bad. Several broke down in
tears.” describes the Oxford Project web site.
“The language of more than several was pure

This year’s exhibition is dedicated to the memory of Deidre Westpfahl. A former student at
Hempstead, Deidre participated in the Museum’s 2006 high school exhibition and became
a museum volunteer. Her enthusiasm was
contagious and her energy palpable. Accepted
at the Milwaukee Institute of Art and Design
(MIAD) to pursue her dream of becoming a
museum curator, sadly, Deidre was diagnosed
with a rare bone cancer the summer after her
freshman year and passed away, at age 20, on
July 8, 2008. MIAD dedicated a permanent
memorial to Deidre which features one of her
works displayed in their student center.
Museum hours are Tuesday - Friday, 10 a.m.
to 5 p.m., Saturday and Sunday, 1 p.m. to 4
p.m. Admission is free sponsored by Prudential Financial. The Museum is located at
701 Locust Street in Dubuque.
365ink
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{ 365 Special Issue: Landscaping & Gardening }
365’s Guide to
Landscaping, Gardening...
and Perfecting Cold Fusion
Landscaping and gardening is such a vast
field we could write an encyclopedia, but
we’ve given ourselves about three pages,
so we’re going to make some broad strokes.
In spite of the brevity, a good read of the
ideas and suggestions within these pages
should set you on the right course for smart
gardening and wise landscape planning this
season. We’ve broken it up into a couple key
sections to help it all make sense.

The Live Side of
Landscape Design

Proper plant selection is one the most important “secrets” in successful landscaping.
Plants and colors are the “flavors” that bring
your garden to life. They’re also elements that
can be used with purpose such as screening,
shade, erosion control, dividing, focal points,
noise control, etc. So propagation of or
choosing the right plants for the right place
and purpose is helpful for professional looking, working, and manageable landscaping.

10 lbs. of trees in a 5 lb. garden.
Know the growth habits and characteristics
of individual plants. The size plants reach at
maturity, light requirements, heat and wind
tolerance, and soil preference are critical to
know when planting, especially trees and
shrubs. The biggest mistake people make
is planting cute little plants close to the
house, then when they become monsters
in five years, you’ve got issues.

Know your zone.
After making sure the plants fit into the layout, make sure they fit into the climate. It’s
extremely important to know which planting zone you live in and plant accordingly.
Many garden supply centers carry plants
that aren’t even zoned for their area. Now,
some of these plants are great for placing
outdoors in pots during the summer, but
they have to be moved indoors during the
winter. Unfortunately nobody tells you that.
You can usually trust the plant tag for this
information, but it doesn’t hurt to ask an
expert (a teenager with a part time job is
not necessarily an expert.) Carefully consider
where you shop when making a big investment in long-term landscaping. Secondary
considerations for selecting landscaping
plants include insect and disease resistance,
sun or shade requirements, moisture tolerance, drought resistance and soil type.

Plant selection for best design and effect.

Don’t plan your garden or landscaping at the
nursery or garden center. Do a little homework. Know a little about the plants before
you buy them and take them home. There’s
this thing called the interweb. Use it.
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A few well-selected plant varieties can have
more impact and appeal than a mix match
selection of one of these here and one of those
there. Unity is achieved in garden design by
consistency. Planting in groups of threes, fives,
sevens, etc. also gives a sense of intentional
design, balance, and unity. Color is the “flavor”
of your garden. Good color combinations and
coordination can have a dramatic impact in
garden design. So choosing plants that compliment or contrast with each other is essential.

i have an ointment for that green thumb of yours.

Plant selection should also include plants of
different bloom cycles. Use plants that bloom
at different times to keep a splash of color in
the garden all year. Use plants that are evergreen and semi-evergreen in equally spaced
settings for added winter color and unity.
Give consideration to plant height. Obviously
when creating striking color displays you
want to keep small plants in front and larger
plants in the back, but plant height can also
be used in creating natural focal points.
Pre-planned garden designs are a great way
to get beautiful plant combinations zoned
for your area without having to think about
it. Selection, placement, and plants are all
worked out for you. All you have to do is follow instructions and create a stunning garden
or landscape. Professional landscapers can
make this plan for you, or you could take your
plan to a good nursery and have it evaluated.
Steve’s Ace even offers a garden coaching
service to come to your home and evaluate
your plan on site and make suggestions.

Mulching

Mulching can be one of the most beneficial things you can do for your soil and your
plants. If you have not considered mulching

your garden in the past, you may want
to reconsider. Mulches are a labor saving
device for the gardener. A layer of mulch will
help prevent the germination of many weed
seeds, reducing the need for cultivation or
the use of herbicides. Mulches also help
moderate the soil temperature and retain
moisture during dry weather, reducing the
need for watering. Mulches protect the soil
from the impact of raindrops that can cause
crusting. Crusting can prevent the germination of the seedlings you DO want to grow.
While there are many types of mulch, organic
mulches such as wood chips, grass clippings,

{ 365 Special Issue: Landscaping & Gardening }
or other locally available materials help
improve the soil by adding organic matter as
they decompose. They also may encourage
the growth of worms and other beneficial soil
organisms that can help improve soil structure and the availability of nutrients for plants.
Mulch should not be used within six inches of
tree bases or up against wood sided houses.
Termites like porous wood, you get the idea.
Mulches also can be used to enhance the
look of your garden. Many bark mulches
provide uniformly rich brown color that
contrasts with the plants. The mulch helps
keep plants clean by reducing the splash of
soil onto leaves during rainstorms, and helps
infiltration of the rainfall into the garden.

Here are some considerations when choosing a mulch material.
What’s your primary mulching objective?
If you are most interested in weed control in
a vegetable garden, a layer of newspaper covered with grass clippings or just grass clippings
will work well. However, if you are finishing off a
beautiful perennial garden in the front of your
house, you probably will want to use something more attractive such as bark mulch.

How long do you want the mulch to last?
If you are mulching around shrubs that will
remain in place for years, you may want to
use inorganic mulches such as brick chips,
marble chips, or stone. While these will not
provide organic matter to the soil, they will
be permanent. Note that they are difficult to
remove if you change your mind or want to
add bulbs or perennials.

How much money do you want to spend?
Mulching does not need to be expensive.
Some communities offer chipped wood or
compost to residents. Leaves, newspaper,
and grass clippings are inexpensive mulches.

How much will you need?
To be effective, most organic mulches need to
be between 2 and 4 inches thick. Therefore, a
10 feet by 10 feet garden mulched 3 inches
deep will require 25 cubic feet of mulch.

mulch for breakfast, mulch for lunch, and a sensible dinner!

Retaining Walls

Retaining walls make for an attractive physical change to the landscape, but in an area
with as many hills and streams as Dubuque,
retaining walls serve as much to prevent erosion and to keep soil from going where it is
not wanted. Since homes in the area might
truly benefit by erecting a retaining wall,
Dubuque residents should know what situations one works best in, and what options
are available if they decide to build one.

Due to the slopes of many people’s properties, a series of retaining walls made to create tiers can be a very effective landscaping
method. It not only changes the look of
the actual land, but it can also allow you to
grow decorative plants more successfully by
controlling the flow of rain water or water
coming from sprinklers. Tiers can also make
a good place for stairs in a walkway that
might otherwise be just a steep path.
A retaining wall can be made in a few different ways. It can be made of stone or brick
and mortar, it can be made of poured concrete that is set in a mold, or it can be made
in a “dry” stone method (where stones use
friction and gravity instead of mortar to stay
in place). In situations that require a significant amount of structural strength, poured
concrete or mortared masonry is probably
the best choice, as dry stone walls aren’t
structurally sound in this capacity when
they get much more than 3 feet high. If you
don’t mind making several walls, you might
consider making a few separate dry stone
walls to hold back soil a few feet at a time.
The average national price for building a
retaining wall is around $5,000, and individual
projects vary so much because of the length
and height of the wall, as well as how it is constructed. Dry stone walls are the least expensive, followed by poured concrete. Masonry is
the most expensive because it takes the most
effort and the most time to build.
Continued on Page 19
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{ movies }

3d movies and caramel iced lattes, welcome to mindframe mach 2!

In Clash of the Titans, the ultimate struggle
for power pits men against kings and kings
against gods. But the war between the gods
themselves could destroy the world. Born of
a god but raised as a man, Perseus (Sam Worthington) is helpless to save his family from
Hades (Ralph Fiennes), vengeful god of the
underworld. With nothing left to lose, Perseus
volunteers to lead a dangerous
mission to defeat Hades before
he can seize power from Zeus
(Liam Neeson) and unleash hell
on earth. Leading a daring band
of warriors, Perseus sets off on a
perilous journey deep into forbidden worlds. Battling unholy
demons and fearsome beasts, he
will only survive if he can accept
his power as a god, defy his fate
and create his own destiny.

Directed by Louis Leterrier (The Incredible
Hulk), Clash is pushing the Summer movie season to an even earlier start date. And feeling
the pressure, it’s also one of the first movies
converted to 3D. With the huge levels of CGI in
the film, the transfer will surely highlight some
interesting visuals, but was not designed from
the get-go with the in-your-face technology in
the plan. So who know how effective it will be. It remains to be seen
if the movie will rely on monsters
and special effects of if there’s a
story under there, but the quality
of the cast doesn’t seem to hurt
the film’s chances if the script is
decent at all. But following Dragons by a week, and with more 3D
movies in the pipeline, it will have
to fight like there’s a Kragon in the
room to keep its screens for long.

Now Showing: April 2-8

TRI-STATES ONLY 3D “CLASH” SHOWING!

MindframeTheaters.com
Hotline: 563-582-4971
555 John F Kennedy Rd
Behind Kennedy Mall

(NEW) CLASH OF THE TITANS - 3D! [PG13]
12:10, 2:30, 4:45, 7:25, 9:40
(NEW) WHY DID I GET MARRIED TOO [PG13]
1:00, 4:00, 6:45, 9:20
(NEW) CRAZY HEART [R]
12:20,2:40, 4:55, 7:15, 9:35
HOW TO TRAIN YOUR DRAGON [PG]
11:55, 2:05, 4:15, 6:50, 9:00
DIARY OF A WIMPY KID [PG]
12:05, 2:10, 4:20, 7:00, 9:05
BOUNTY HUNTER [PG13]
12:00, 2:20,4:40, 7:10, 9:30

Coming Soon:

Letters to God, A Prophet, Date Night, Chloe

Molly’s Silver Screen Canteen

The Buzz
The LA Times is reporting that Reese
Witherspoon and Tom Cruise may team
up for Paper Wings, a romance set in the
world of rodeo with Witherspoon again a
country singer (Cash). Cruise’s character is
a rodeo champ who falls for Reese.
Emma Thompson says Carey Mulligan is
all but set to take the role in her adaptation of My Fair Lady despite ongoing
rumors that it would be Keira Knightly.
She also wants her pal Hugh Grant to play
Henry Higgins, but he has not signed.

Now Open at Mindframe Theaters

John Singleton has signed on to direct
Abduction, where he again gets to
play up the violent, dysfunctional family theme with the story of a boy, to be
played by Taylor Lautner, on the run from
his non-biological parents in a Bournetype thriller.

No matter how boring that foreign language
film might be, there is now no excuse for
nodding off halfway through! Molly’s Silver
Screen Canteen, now open inside the lobby
of Mindframe Theaters, offers all your favorite
caffeine delivery systems – Espresso, Mocha,
Latté, Frappé, or good ol’ American Coffee.
Open daily from 9 a.m. to 10 p.m., Molly’s features flavorful Fair Trade, Equal Exchange coffees, in Eco-Friendly Cups, as well as over 30

Da Vinci sugar-free flavored syrups. Imagine
the excitement of the next summer blockbuster movie hopped up on double espresso!
Is the theater shaking, or just me?
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The Wall Street Journal says 3D prices are
going even higher, as high as $15 in a summer where literally every major tentpole
will be 3D. Expect audiences to return to
2D as an alternative, especially as movies
that never needed, nor planned to be 3D
are pushed that way just for the profitability. But it still pretty cool.
Oscar winner Diablo Cody (Juno) returns
with “Young Adult “ about a young-adult
fiction writer who returns to her hometown to chase her high school boyfriend,
who is now married and has a child. She
also recently adapted the Sweet Valley
High novels for a film.
Air Corps officer Buck Rogers fell asleep in
a mine and woke up in the year 2429 to a
world in war. Now, the Buck Rogers franchise will revive itself to find a world full
of 3D magic. Paul WS Anderson will direct
the hero in his big screen debut.

Mindframe Theaters
555 JFK Rd • 563-582-4971 • MindframeTheaters.com
Kerasotes Star 14
2835 NW Arterial • 563-582-7827 • Kerasotes.com
Millennium Cinema
151 Millennium Dr • Platteville, WI • 608-348-4296 • PlattevilleMovies.com
Avalon Cinema
95 E Main St • Platteville, WI • 608-348-5006 • PlattevilleMovies.com

365 NIGHTLIFE
LIVE MUSIC CALENDAR

SPECIAL PULL - OUT SECTION

POWERED BY BUDWEISER

{ budweiser nightlife }
The next couple of weeks provide a variety
of interesting live music experiences. Here
are a few highlights:

singing in her retro jazzy lounge style. Two
incredible vocalists in one night!

BlackBloom with Casethejoint
and Imperfekt, Alma Sub Rosa

Monk’s Kaffee Pub, Saturday, April 10, 9 p.m.

The Bank, Saturday, April 3, 9:30 p.m.

If you’re looking for an example of diversity in
what’s happening in the Dubuque-area music
scene, you couldn’t do much better than to
check out The Bank, Saturday, April 3. Joining
BlackBloom’s passionate, original indie rock
will be hip-hop word artists Casethejoint and
Imperfekt rocking new material from their
new CD, The Mic Hand Mixtape, plus the indie
pop of Alma Sub Rosa that ranges form delicately beautiful to in-your-face rock. Yeah, all
in the same night. As if that weren’t enough,
Case will join the BlackBloom boys for some
freestyle hip-hop on indie rock jamming at
the end of the set. Heck yeah!

Arborea

Monk’s Kaffee Pub, Monday, April 5, 8 p.m.
Arborea, composed of Maine husband and
wife duo Buck and Shanti Curran will undoubtedly weave a spell over listeners in the intimate listening space of Monk’s for a special
Monday night performance. Using instruments like banjo, dulcimer, guitar, slide guitar,
and musical saw, traditionally employed in
American folk music, Arborea create a sparse,
shimmering atmosphere of familiar, yet mysterious sound. Shanti’s voice might just lull
you into a place you did not know you could
go while you were fully conscious.

Treva Blomquist

Anna Vogelzang

With no shortage of great female singers in town on April 10, Anna Vogelzang,
described as “Madison-based singer/songwriter and heartbreaking banjo slinger” will
wield her disarming voice and banjo plucking at Monk’s on Saturday night. Don’t be
put off by the description of instrumentation, the banjo might seem quirky and you
might be right about that, but like the guitar
or ukulele, it serves as a fine backdrop to
Anna’s voice that can range from near conversational to soaring to the point of inducing goose-bumps all in the span of one
phrase. Check out her myspace to see the
impressive list of people with which she’s
shared the stage, but also her great voice
and songs, but don’t miss the video of her
banjo cover of Lady Gaga. Seriously. She
also has some great videos on the Exploration Iowa web site. Check it.

Mad Trucker Gone Mad

The Bank, Saturday, April 10, 10 p.m.
As if an antidote to the angelic voices and
estrogen of some of Saturday night’s other
performers, Madison’s Mad Trucker Gone Mad
cranks up the testosterone-fueled road rage
at The Bank. A lean and mean trio, MTGM are
hopped up on truck stop coffee, Mountain
Dew, and Red Bull, flipping the finger to weigh
stations as their hillbilly rig rolls with punk rock
attitude down the road toward their destination: the bar to get a can of Pabst Blue Ribbon.
If you like high-octane rockabilly and songs
about drinkin’, truckers, zombies, trailer folk,
and drinkin’, you should get yer butt to The
Bank for Mad Trucker Gone Mad.

Blackwood Studio, Saturday, April 10, 8 p.m.

Nervous Curtains

Nashville-based singer-songwriter Treva
Blomquist will make an appearance at Fountain Park’s Blackwood Studio the evening of
Saturday, April 10. An award-winning songwriter, Treva creates arrangements that are
both simple and lush setting for her sweet,
aching vocal melodies. It’s no surprise she’s
been favorably compared to talents like
Patty Griffin and Mindy Smith. Expect to
hear more from Treva Blomquist. Also performing will be Nashville-based Rachel Pearl

Dallas-based Nervous Curtains bring their
dark, piano, drums, and synth-driven music
to Easy Street mid-April. Not afraid of reverb
or wiggling (or throbbing, for that matter)
synth figures, Nervous Curtains draw some
influence from 80s new wave and goth but
tap into something even weirder, more raw
and slightly paranoid. If there were a guitar
in the band, the music might jerk in angular
directions, but without, it sways and lurches.

Easy Street, Thursday, April 15, 9 p.m.
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VENUE FINDER
180 Main Restaurant & Pub
180 Main • 563-584-1702 • 180main.com
Ace’s Place
107 Main St W • Epworth, IA • 563-876-9068
Anton’s Saloon
New Diggings, WI • 608-965-4881
The Bank
342 Main • 563-584-1729 • bankdbq.com

Thursday, April 1
Maureen Kilgore

Hard Salami
Jumpers, 9 pm

Budde’s
10638 Key West Drive • Key West, IA • 563-582-0069

Massey Road

Bulldog Billiards
1850 Central • 563-588-0116

Monk’s Kaffee Pub, 8 pm

Open Mic with Texas Jeff

Dog House Lounge, 9 pm

Cornerstone
125 N. Main • Galena • 815-776-0700

The Bank, 9 pm

Dertbags

Taste Like Chicken
Lux Club, 9 pm

Courtside
2095 Holliday Dr • 563-583-0574

Boys Night Out

Dagwood’s
231 First Ave. W • Cascade, IA • 563-852-3378

The Cornerstone, 9 PM

Friday, April 2
Pat Guinee

Frank O’Dowd’s Irish Pub, 7:30 pm

Nate Jenkins
Monks Kaffee Pub, 8 PM

Trailer Kings
Mystique Encore, 8 PM

The Pit Stop, 9 pm

Denny’s Lux Club
3050 Asbury Rd • 563-557-0880

The Impulse Band
Noonan’s North, 9 pm

Diamond Jo Casino
Port of Dubuque • 563-690-2100 • diamondjo.com

Jabberbox
Hammerhead’s, 9:15 pm

Dino’s Backside (The Other Side)
68 Sinsinawa • East Dubuque • 815-747-9049

Apple Dumplin’s

Dirty Ernie’s
201 1st St NE • Farley, IA • 563-744-4653

Sandy Hook Tavern, 10 pm

Taste Like Chicken
Northside Bar, 9 PM

Sunday, April 4

Rosalie Morgan

Joe Jack Talcum,
Sam Locke Ward

Grape Escape, 9 PM

Easy Street, 5 pm

Half-Fast

Monday, April 5

The Yardarm, 8 pm

Arborea

Monk’s Kaffee Pub, 8 pm

Lenny Wayne
The Cornerstone, 8:30 PM

Buzz Berries
The Yardarm, 8 pm

Rosalie Morgan
Grape Escape, 9 pm

Lonely Goats
Dirty Ernie’s, 9 pm

Dog House Lounge
1646 Asbury • 563-556-7611

Tuesday, April 6

Doolittle’s Cuba City
112 S Main • Cuba City, WI • 608-744-2404

Mississippi Band
Northside Bar, 9 PM

Apple Dumplin’s
Potter’s Mill, 9 pm

180 Main, 8 pm

Dirty Ernie’s, 9 pm

Monk’s Kaffee Pub, 8 pm

Thursday, April 8
Maureen Kilgore

Saturday, April 10
Gareth Woods

Frank O’Dowd’s Irish Pub, 7:30 pm

Mighty Short Bus
Mississippi Moon Bar, 8 PM

Traditional Irish Session

Scott Waterhouse &
Brandon Golden

180 Main, 7 PM

The Cornerstone, 8 PM

Okham’s Razor

Denny Garcia Arts Award & Jam

Everyday Jones

Stone Cliff Wine Bar, 6:30 pm

The Bank, 9 PM

180 Main, 9 pm

Sandy Hook Tavern, 10 pm

Saturday, April 3

Andy Wilberding

Nate Jenkins Band

Mad Trucker Gone Mad

L. May Eatery, 6:30 pm

The Cornerstone, 9 PM

The Bank, 9 pm

Pat Guinee

Open Mic with Texas Jeff

Left of Center

Frank O’Dowd’s Irish Pub, 7:30 pm

The Bank, 9 pm

Courtside, 9 pm

Renegade

Friday, April 9

Backlash

Dubuque Driving Range, 8 pm

Bryan Popp & Corey Jenny

Monks Kaffee Pub, 8 PM

Gareth Woods

Zero 2 Sixty
Lux Club, 9 pm

Frank O’Dowd’s Irish Pub, 7:30 pm

Spazzmatics
Mississippi Moon Bar, 8 PM

Trailer Kings

The Breitbachs Broken
Rubber Band
The Bank, 8 pm

Mystique Encore, 8 PM

Marty Raymond

John Moran
The Cornerstone, 8:30 PM

The Cornerstone, 8 PM

BlackBloom, Alma Sub Rosa
Casethejoint/Imperfekt
The Bank, 9 pm

Enemies of Confusion
180 Main, 9 pm

Buzz Berries
Bulldogs, 9 pm

Anna Vogelzang

98 In The Shade
Mystique Encore, 9 PM

Wiitala Brothers, with TBA

Tuesday, April 13
‘Round Midnight

Wednesday, April 14

Open Mic with Bob & Ben
Monk’s Kaffee Pub, 8 pm

Thursday, April 15

180 Main, 9 PM

Eagles Club
1175 Century Drive • 563-582-6498

Johnny Rockers

Eichman’s Grenada Tap
11941 Route 52 N • 563-552-2494

Wheel Inn, 9 PM

Saturday, April 17

Gin Rickeys
1447 Central • 563-583-0063 • myspace.com/ginrickeys

Rumors, Fleetwood Mac Tribute

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

Blue Willow

Mystique Cabaret, 7 & 9 pm

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

Country Tradition

Monk’s Kaffee Pub, 8 pm

Eagles Club, 8 pm

G.B. Leighton

Kevin Beck/Johnny Walker

The Bank, 9 pm

Spirits Bar & Grill, 8 pm

Kaiser Cartel

The Impulse Band

180 Main, 9 PM

Mystique Encore, 8:15 pm

Nervous Curtains

David Vandervelde,
Ghostfinger, Old Panther

The Lonely Goats
Cornerstone, 8 pm

Friday, April 16

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

Stone Cliff Wine Bar, 7 pm

Maureen Kilgore

Easy Street, 9 pm

Dubuque Driving Range (Highway 52)
John Deere Road • 563-556-5420

Grand Harbor Resort
350 Bell • 563-690-4000 • grandharborresort.com
Grape Escape
233 S Main • Galena, IL • 815-776-WINE •
grapeescapegalena.com
The Hub
253 Main • 563-556-5782 • myspace.com/thehubdbq
Irish Cottage
9853 US Hwy 20 • Galena, IL • 815-776-0707 •
theirishcottageboutiquehotel.com
Jumpers Bar & Grill
2600 Dodge • 563-556-6100 • myspace.com/jumpersdbq
Knicker’s Saloon
2186 Central Ave • 563-583-5044

Easy Street, 9 pm

M-Studios
223 Diagonal St • Galena, IL • 815-777-6463 • m-studios.org

Mr. Obvious

Mississippi Moon Bar
Port of Dubuque • 563-690-2100 • diamondjo.com

Bulldogs, 9 pm

Monk’s Coffee Shop
373 Bluff St • 563-585-0919

Tony Leonard

Half-Fast

Monks Kaffee Pub, 9 PM

Frank O’Dowd’s Irish Pub, 7:30 pm

Jumpers, 9 pm

Mooney Hollow Barn
12471 Highway 52 S. Green Island, IA • 563-580-9494
Murph’s South End
55 Locust St • 563-556-9896

Buzz Berries

The Impulse Band

Taste Like Chicken

Jumpers, 9 PM

Mystique Encore, 8 pm

Courtside, 9 pm

98 In The Shade

Dustin Lee/Diva Kai

Rocket Surgeons

Mystique Encore, 9 PM

Monk’s Kaffee Pub, 8 pm

The Pit Stop, 9 pm

Hard Salami

The Castaways

Menace

Budde’s, 9 PM

The Yardarm, 8 pm

Hammerhead’s, 9:15 pm

The Stumble Brothers
Eichman’s Granada Tap, 9 PM

The Lonely Goats

The Shiz

Trackside, 8 pm

Dirty Ernie’s, 9:30 pm

Northside Bar
2776 Jackson • 563-583-3039

Menace

Sin City Rollers

The Dertones

Doolittle’s, Cuba City, 10 PM

The Cornerstone, 8:30 PM

New Diggings, 9 pm

Perfect Pint /Steve’s Pizza
15 E Main St • Platteville, WI • 608-348-3136

The Pimps
Easy Street, 9 PM

Taste Like Chicken
Sandy Hook Tavern, 8 pm

Bulldogs, 9 pm

Spirits Bar & Grill, 6 pm

Songbird Bethann

Laura and the Longhairs

180 Main, 8 pm

Monk’s Kaffee Pub, 8 pm

Falling Within

Melismatics
The Bank, 9 pm

New Diggings General Store, 3 pm

The Stumble Brothers

Open Mic with Bob & Ben

Everyday Jones

Northside Bar, 3 PM

‘Round Midnight

Wednesday, April 7

Sunday, April 11

Doolittle’s Lancaster
135 S Jefferson St • Lancaster, WI • 608-723-7676

Mystique Casino
1855 Greyhound Park Rd • 563-582-3647 • mystiquedbq.com
New Diggings
2944 County Rd W • New Diggings, WI • 608-965-3231 •
newdiggs.com
Noonan’s North
917 Main St • Holy Cross, IA • 563-870-2235

Pit Stop
17522 S John Deere Rd • 563-582-0221
Sandy Hook Tavern
3868 Badger Rd • Hazel Green, WI • 608-748-4728
Star Restaurant and Ultra Lounge (2nd Floor)
600 Star Brewery Dr • Port of Dubuque • 563-556-4800 •
dbqstar.com
Stone Cliff Winery
600 Star Brewery Dr • Port of Dubuque • 563-583-6100 •
stonecliffwinery.com
Thums Up Pub & Grill
3670 County Road HHH • Kieler, WI • 608-568-3118
The Yardarm
Dubuque Marina • Near Hawthorne • 563-582-3653

If you feature live entertainment and would like to be
included in our Venue Finder, please drop us a line...
info@dubuque365.com or 563-588-4365.

dressed male, female and group awards. Creativity counts! And they want to point out not
to bring any weapons... yes we even mean
the plastic ones.

Central Run Pub Crawl

Colt’s Center / Central Ave. Pubs
April 17th, 4:30 p.m. - Midnight
The 5th annual Central Run Pub Crawl, with a
theme of Heroes & Villains, takes place on Saturday, April 17, beginning at 4:30 p.m. Launching point for this event is the Colts Center, 1101
Central Avenue. The evening of fun includes
visits to a slew of downtown establishments
including The Screaming Eagle, Knicker’s
Saloon, Player’s Sports Bar, Bulldog’s Sports
Bar, The District Bar, Gin Rickeys, Chances “R”
Bar, Cue Masters and Breezer’s Pub.
Tickets are still only $15/person (cash) at the
door only and will include transportation
to all sites, drink specials, food, games, and
t-shirts to the first 150 people in the door.
You must be 21 years of age to participate.
Themed attire is encouraged, so dress as
your favorite Hero or Villain to win the best
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This year the buses will operate like trolleys
giving you the freedom to stay at each bar as
long as you please and catch up with all your
fellow “runners.” Fill your punch card by hitting each bar and enter the prize drawing for
a huge cash prize at the Colts Center at 11 p.m.
After the prize giveaway the buses will still run
to all participating bars for one more hour and
free van rides home will go ‘til 12:30.
Safe transportation for the event and complimentary rides home (within the city limits of
Dubuque and upon request) will be provided.
Designated drivers are also encouraged, and
will be provided with complimentary soft
drinks at each stop.

365

Pop
Quiz

1. East Dubuquers report what percentage of German ancestry?
A. 18% B. 30% C. 49% D. 70%
2. What will be gone from the East
Dubuque strip by May 1 of this year?
A. Free Parking
B. Chili Dogs
C. Adult Entertainment
D. Neon Signage
3. On May 1st, closing time for six of East
Dubuque’s nine bars changes from
3:30 A.M. to?
A. 2 A.M. C. 2:30 A.M.
B. 3 A.M. D. 24 Hours
4. There are currently nine liquor
licenses in East Dubuque, down from a
one time high of?
A. 12 B. 15 C. 18 D. 23
5. East Dubuque was formerly known as
A. Prince		
C. West Galena
B. Winchester
D. Dunleith

6. Wingfest raises money for what East
Dubuque Organization?
A. Business and Tourism Council
B. East Dubuque District Library
C. East Dubuque Booster Club
D. Audubon Society
7. East Dubuque’s oldest city festival is?
A. East Dubuque Fun Days
B. Wingfest
C. Heritage Days
D. Avoiding arrest marathon
8. A notorious strip joint that burned in
East Dub. was called “The Land of___?
A. Pleasure
B. Mint & Honey
C. Chili Dogs and Hoochies
D. Dreamgirls
9. East Dubuque’s population according
to the last Census is...
A. 1,945
B. 980
C. Depends - did you do the census
at 2 p.m. or 2 a.m.?

{ 365 Special Issue: Landscaping & Gardening}
Continued from Page 13

Permeable Pavers

Permeable Pavers are a paving alternative to
more traditional types of hardscape flooring materials, where water is allowed to filter
through the surface to the underlying soils.
Traditional pavers do not allow much water
to infiltrate particularly if they are mortared in
place. Water would normally hit the surface
and then flow down to the nearest drainage
channel, and become storm water runoff.

If we use Permeable Pavers we will be preserving the quality of our water, and also
increasing the quantity of good quality
water. Storm water brings with it pollutants, chemicals, fertilizers, sediment and oils,
destroying the quality of water flowing into
the catchment areas. Permeable pavers permit rainwater to be absorbed by the ground
underneath, while still managing to provide
a stable enough surface for vehicles.
When choosing the types of permeable
paver that’s best for your particular application, there are a few things to consider, like
what the area will be used for and how you
want the overall appearance to look. Permeable Pavers can be made from many different
types of materials. Grass Pavers are normally
comprised of a plastic or concrete grid system filled with gravel, mulches or vegetation.
Another material used for Permeable Paving
is Porous Concrete. It is simply a special mix of
concrete that comes out with pores or small
holes in it, which is where the water can filter
through. Interlocking Concrete Pavers form a
striking grid-like interlock pattern.
The cost of permeable pavers is generally much
higher per square foot than traditional materials, but there are many infrastructural and
long-term costs savings as well as, of course,
the warm fuzzy component that comes with
treating the earth with a little TLC. They also
do require some more regular maintenance to
retain their permeable effectiveness long-term.

The Advantages of Using Permeable Pavers
• Increases the water quality
and quantity of quality water
• Reduces installation costs of drainage system

what if the road to hell was permeably paved with good intentions?

• Reduces storm water runoff
• Reduces flooding and erosion
• Preserves our stream beds and river banks

Residential Applications
• Driveways
• Public parking lots
• Pedestrian paths
• Landscaping techniques
• Soil reinforcement and stabilization
• Irrigation techniques
• Promotes groundwater recharge

Vegetable Gardens:
When to Plant What?

Some crops thrive in cool weather, while others only grow well when it’s warmer. So how
do you know when to plant what? The key
factor that should guide your decisions is your
average last spring frost date. Most cool season
crops, like cabbage, broccoli, lettuce and many
others, can tolerate a light frost and will grow
best when sown a couple weeks before your
last spring frost. Some, like peas and spinach,
are so cold-hardy they can even be planted “as
soon as the ground can be worked,” as many
seed packets say. But warm season crops like
squash, cucumber, and basil will be killed by
frost if your seeds come up too soon. Ditto for
warm season transplants such as tomatoes,
peppers and eggplants — if you don’t wait
until danger of frost has passed before you set
them out, a late frost will kill them. Thus on seed
packets you often see “Plant after all danger of
frost has passed.” So, how do you find the average last spring frost date for your area? The map
below shows the 10% probability of 32 degree
frost after specific dates. Basically, it says we’re
in the May 1 -15th range. So although it feels
great outside already, it’s still way too early to
be planting the more fragile plants.

Here’s a summary of which crops to plant
early, and which ones not to plant until
after your last spring frost date:

Very early spring
(as soon as the ground can be worked)
Onions • Peas • Spinach

Early spring
Lettuce • Beets • Potatoes • Radishes • Dill • Cilantro • Kale • Cabbage
Celery • Broccoli • Carrots

After last frost date
• Beans • Squash • Tomatoes • Corn
Melons • Cucumbers • Basil • Peppers
365ink
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{ dining }

365ink is often fueled creatively by the bank’s a.m. burger and waffle fries.

The Bank Bar and Grille
342 Main St., Dubuque, IA / 563-584-1729 / BankDbq.com
HOURS: Lunch: 11 a - 9 p, Dinner: 5 p – 9 p, Entertainment: 10 p
		
Open Sundays from Sunday after Mother’s Day To Sunday after Labor Day
ATMOSPHERE: High-End Casual.
SOUND LEVEL: Conversational; Rocks when the bands play after 10 p.m,!
RECOMMENDATIONS: Fried Pickles; Irish Nachos; Spinach & Artichoke Dip; Asian or
Caesar Wraps; Burgers; Fish Tacos; Pork Loin Chop, Salmon or Tuna; Rib Eye or Top Sirloin.
LIQUOR SERVICE: Full Bar: 9 Draft, 27 Bottle Beers; 5 Red & 5 White mostly West Coast Wines.
PRICE: Apps: $3.95 to $8.95, Lunch: $ 5.95 to $12.95, Entrees: $12.95 to $22.95
PAYMENT OPTIONS: Cash, Check, Debit and all Major Credit Cards.
RESERVATIONS: Any size party up to 150
WHEELCHAIR ACCESS: Dining Room and Restroom
TAKE OUT: Yes
DELIVERY: No

to be his Head Chef. Andy was the Tex-Mex
cook at the Silver Dollar to begin with. He had
also been a line cook at French Café and Timmermans. For the past six years he served as
Kim Wolff’s Sous Chef at Pepper Sprout. While
Chuck lined up bands Julie and Andy created a
menu rarely seen in a bar and grille.

by rich belmont
I am going to let you in on one of Dubuque’s
best kept secrets. You probably already
know the Silver Dollar Cantina on Dubuque’s
Main Street is now The Bank Bar and Grille.
Then you must also be aware The Bank has
continued the tradition of bringing great
bands to Dubuque on most weekends.
But did you know The Bank serves gourmet
lunches and dinners at very reasonable prices?
When Chuck Stoltz II purchased the Silver Dollar,
renamed it The Bank Bar and Grille, and opened
it on Nov 1, 2009 he had a great idea. The Cantina already had a grand reputation as a destination for live music in Dubuque. Why not make
it more than that? He understood people went
there for great Tex-Mex. He also knew he had a
new management and kitchen staff capable of
creating even more delectable cuisine.
Chuck brought in Julie Miller as General Manager. She already had ten years experience running restaurants. He also invited Andy Hoffman

Lunch is served all day from 11:00 am to 9:00
pm. Regulars demand this because they know
the gourmet dishes are not just on the dinner
menu. The burgers are fresh ground beef, hand
packed and served on ciabatta buns. The Reuben’s are made with slices of real slow cooked
corned beef brisket. Grilled cheese and BLT
sandwiches are made with apple wood bacon
and served on wheatberry or Texas toast.
If you are in the mood for lighter fare the Wraps
are all really good! The Chipotle, Caesar and
Asian Sesame chicken ones are particularly
tasty. The Sesame has mandarin oranges, sliced
almonds, red peppers and mushrooms. The
Caesar dressing is freshly made on the premises. All are wrapped in honey wheat tortillas.
The salads are tossed fresh daily. The spring
mix is never old or wilted. You can add
chicken, shrimp or salmon or you can order
strictly vegetarian.

Before we leave lunch we cannot forget the
very popular Grilled Fish Tacos. These are
made with grilled chili-lime encrusted tilapia, lettuce, tomato, cheese, radish sprouts
and in-house freshly made guacamole sour
cream sauce.
Now on to dinner. For starters you can have
Onion Rings or Buffalo Wings. Although if
you really want to wake up your taste buds
you should try the Fried Pickles or Red Pepper, Spinach and Artichoke Dip. Only fresh
ingredients are used in the dip. Or how
about the Irish Nachos? These are waffle
fries made with your choice of beef, chicken
or vegetarian fillings and covered with cheddar jack cheese.
The rib eye and top sirloin steaks are freshly
cut and tender. Of course they are! They
are USDA Choice grade beef. If you like a
flavored steak try the garlic butter or house
seasoning. If you are more adventuresome,
order it covered with gorgonzola cheese,
fresh mushroom and red wine demi-glace
sauce. A new item on the menu is the Pork
Loin Chop. This is a top of the line porterhouse chop. It is particularly good with
Andy’s homemade chutney made from sautéed apples, cranberries, red and white vinegar and honey. For those of you who don’t
know, chutney is a jelly served as a condiment that compliments pork very well.
You sea food lovers will soon discover all the
fish coming from the Bank’s kitchen is fresh!
The salmon planks are huge and delicious.
A new menu item is a special Ahi Tuna with
lemon-pepper dill or Asian sesame sauce.
The creamy Alfredo Seafood pasta is a specially prepared blend of scallops, shrimp
and crab over penne pasta. All the ingredients are fresh. There is no imitation crab or
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scallops allowed on this menu.
You don’t need to travel far away to experience the cuisine of other cultures. Currently,
The Bank Bar and Grille offers two international nights. On Tuesdays you can experience the food of India and on Wednesdays
sample a typical German meal. You can still
order from the standard menu but on these
nights a full course ethnic dinner is available.
On a recent Tuesday I had Karahi chicken
with rice and pistachio ice cream for dessert.
I loved this dish and was pleased to discover
all of The Bank’s Indian dinners are very mild
and are only made spicy upon request. On
the last German night I thoroughly enjoyed
a Braunschweiger spread, bratwurst deep
fried in beer batter, pork schnitzel, potato
pancake and apple strudel. The Indian and
German dinners vary from week to week so
you have to go often and try different ones.
You can also call in advance to find out what
the specials are.
Come to think of it there are off-menu specials on all other nights as well. Every dish is
plentiful so it’s hard to save room for dessert.
But you must! The cheesecake is delicious
and the apple strudel and Jumbo German
Chocolate Cupcakes are made right there
and are simply scrumptious!
So there you have it. I could not keep this
secret to myself. Come early for the awesome food; stay late for the great music.
Some of the upcoming scheduled bands
include Blackbloom, the Breitbach’s, GB
Leighton, The Melismatics, Bonne Finken,
Second Hand Smoke and Natty Nation. Just
call or check the website for dates.

{ dining }

{ cover story }

Argosy’s Addendum:

Dubuque CSA

Continued from Page 6

What’s in a name?

and we’re not competing against each
other. Even though we are all running our
own businesses, we’re all friends at the end
of the day. We want to see each other succeed. We want to support the CSA movement. We want to see people eat fresh food
and be healthy. At the end of the day, that’s
what it’s really about.”
In addition to the four partner farms, there
are a few individuals working to help the
Dubuque CSA organization. Will Hoyer, who
now works for the City of Dubuque, lived
in Madison while he and his wife earned
advanced degrees from the University of
Wisconsin. Renae Gabrielson, also working
to help organize the group, clearly understands why CSA programs are a good thing.
Oh, perhaps you thought the secret I was
going to divulge was about the German
Bank name on The Bank Bar and Grille’s
building! OK, I’ll tell you.
By the year 1860, German immigrants exceeded the Irish in Dubuque. The Germans
were now the largest minority group in the
city. On Oct 14, 1864 the German Savings
Bank, the predecessor to today’s American
Trust and Savings Bank, was established. At
the time there was a demand for banking services by those who could not speak English.
The Bank Charter specifically stated the president, cashiers and tellers all had to speak German. The bank thrived and changed its name
to the German Bank on Jan 15, 1875. It did
well and eventually outgrew its offices at 152

I’m a vegetabletarian!

Main Street. In 1901 the German Bank building was constructed just a couple of blocks
up the street. This edifice was quite beautiful
for its time. It was meant to instill confidence
and pride in all who entered. So much so it
was placed on the National Register of Historic Places in 1978. A terrible fire destroyed
much of the building in 2001 and soon after
structural damage threatened to reduce it
to rubble. It was through the heroic efforts
of visionaries including Steve Althoff, owner
of the Silver Dollar, John Gronen of Gronen
Restoration and Mike Steele of Steele Capital
Management, who saved it from demolition.
Today, the German Bank stands as the home
of one of the finest restaurants and nightlife
destinations in the City of Dubuque!

“Our community needs to support farms
that grow their produce in a sustainable
environment,” explains Gabrielson. “It’s best
for our local land and water systems, and
it’s also proven that organic fruits and vegetables are healthier for us than traditionally grown produce. Truly, everyone wins
when we eat local produce that is farmed
in a sustainable way. The economic, health
and environmental benefits of eating fresh,
naturally grown produce makes supporting
local farms an obvious choice for successful
communities.”
While the benefits of a CSA program membership are obvious to those involved in the
local food movement, including many farmers’ market shoppers, the Dubuque CSA

organization hopes to spread the message
to a wider audience, attracting diverse shareholders from a broad socio-economic range
of consumers. More shareholders means
greater support for area partner farms and
healthier lifestyles for more people. Eventually, Dubuque CSA would like to work with
local insurers or health maintenance organizations to create discounts for customers
who are members of a local CSA.

Michael Breitbach, owner of Breitbach’s
Farmers’ Market Food Store at 1109 Iowa
Street and a long-time advocate of local,
natural and organic food sees the benefits of the concept. “It’s great to see the
CSA thing get some attention,” he says. “I
fully laud anybody that’s been successful
in those endeavors. If we follow Madison’s
path, (CSAs) will continue to grow.”
Concluded on page 22.
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I see your radishes and raise you one bunch of kale.

Dubuque CSA

Continued from page 21
In fact it was Breitbach who first sparked Jillian Jacquinot’s interest in natural and organic
food. Becoming friends with Michael and Pearl
Breitbach’s daughter Maple Breitbach in her
teens, Jacquinot spent time with the family,
working in the Food Store and learning about
natural and organic food options. Eventually,
combining her interest in food and travel,
she worked on a variety of farms – an organic
apple orchard in Wisconsin, an organic coffee
farm in Costa Rica, and other CSA farms around
the Midwest, both large and small – learning a
variety of organic farming techniques and how
to operate a CSA farm. She realized she could
actually make a fair, living wage working on a
farm and running a CSA program.
Not that farming is easy. “I learned I had a
strong work ethic,” she admits. “To be a farmer,
you really need to be a hard worker. You need
to like living in the country and working for
yourself.”
Working on various CSA style farms, Jacquinot
learned how to grow a variety of crops. “When
you’re a CSA farm, you need to grow everything,” she explains. “I realized I needed to
learn how to grow everything, so I sought out
CSA farms and found one in the Viroqua (Wisconsin) area. They were just a mom and pop
organization. They had chickens and cows and
pigs, and they ran a CSA and I worked for them.
They were actually a CSA of three different
farms that grew for one, kind of like Paradise
Valley CSA.”
When members of the constituent farms
went in different directions, Jacquinot stayed
on with one farm, learning more about
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farming a running a CSA group, and in the
process, met Adam Varney, her partner and
fiancé. After a season of working together, the
couple decided to purchase a farm, establishing their own CSA group, which became Small
Family Farm. Though knowledgeable in a variety of growing techniques, farming still has its
challenges.
“Neither of us knew anything about machinery,” Jacquinot admits. “A big part of farming
is knowing how to operate tractors and the
equipment that you need to get the tilling
and cultivating and everything done. Neither
of us knew how to do that, so we both sort of
just started learning. We’ve had a lot of really
expensive mistakes. We’re really learning as
we go, but we’re coming a long way.”
A long way indeed: This year will be the fifth
season for Small Family CSA. Last year the
group had nearly 100 members, subsidizing
the CSA efforts with farmers’ market sales.
This year, the group is hoping for 150 CSA
members, which would necessitate eliminating farmers’ market selling to ensure having
enough produce to supply members. Potential members have through the last day of May
to sign up for the program, or as long as memberships are available.
CSA programs are growing in popularity
because they are a model for fresh, healthy
food grown in a responsible and sustainable way. Plus, as Jacquinot points out, they
serve the needs of consumers. “People want
good food,” she says. “They want access to
fresh, local, organic produce.” What could be
better?

{ buol on dubuque }

coming soon, mayor buol on dubuque’s dancing with the stars!... no, Iim totally serious.

Crime and Safety: 10 Crime Myths
by mayor roy d. buol
In this third and final installment of a three-part series
examining
perceptions
about crime and Section 8 housing, we will
look at a variety of solutions employed by the
City of Dubuque to address the challenges of
crime prevention and response.
As I shared during the State of the City
Address on March 22, with all that has
worked in our City’s favor these past several
years, Dubuque has not been immune to
safety and social realities. Yet as our history
shows, we’ve been there before … and just
like before, we are facing these challenges
and will overcome them.
Following incidents of violence last year
which resulted in the deaths of two community members, the City Council convened a
community forum on public safety. Subsequent to that meeting, the council formed a
25-member Safe Community Task Force. Due
to the comprehensive nature of the work, four
sub-committees were established, focusing
their efforts on Neighborhood Engagement,
Enforcement, Management of the Physical
Environment, and Research and Facts.
On February 1, the Council received the first
report from the Task Force. They recommended several measures including:
• The reduction of time between rental
inspections for problem properties;
• Disallowing property owners to receive
city, state, or federal funds unless their properties are in compliance or the owner is
actively pursuing compliance;
• Conducting an expanded crime study providing comparisons with like communities;
• Comparing the actual crime profile in
Dubuque with public perception and
convey crime stats to the general public;
• Assessing the effectiveness of current
and new efforts to curtail criminal activity;
• Installing surveillance cameras in high problem areas; and installing 911 emergency kiosks.
On March 1, a second report to the Council tied
together a multi-faceted approach to longterm community security. First, it is important
for citizens to know that the City’s commitment to public safety represents almost 24
percent of the City’s general fund budget.
Our Dubuque Police Department is currently
in the fourth year of a five year plan to add an
additional fifteen sworn police officers. At the

conclusion of this plan, there will be a total of
109 officers in the Department, and Dubuque’s
continued investment in technology allows
these police officers to solve crimes more
quickly, more effectively, and more comprehensively. We remain immensely grateful for
the outstanding work of the Dubuque Police
Department to identify and arrest perpetrators, and provide the compelling evidence
needed for prosecution.
During the March 1 report, many City Departments reported on projects developed to
create a safe community and enhance community relations--projects that involve housing inspections to prevent vacant and/or
abandoned buildings from becoming a blight
on a neighborhood; as well as ongoing modifications to the assisted housing program
that will terminate access to those exhibiting
inappropriate behaviors; limit access to Iowaonly residents; and restrict applicants from
applying if they are already a member of a
household receiving assistance.
National statistics show that if neighborhoods
become run-down, they invite a criminal element. The City, working in partnership with
Dubuque Bank and Trust, has developed the
home ownership purchase and rehabilitation
program which has resulted in thirty new
owner families in the Washington Neighborhood. Much of the neighborhood rehab work
is completed by the HEART program, a Four
Mounds Foundation program in partnership
with the Dubuque Community School District, Four Oaks and the City of Dubuque. The
HEART program provides vocational training
for at risk youth and the program has been
expanded in the Washington Neighborhood.
The Upper Central Corridor, which is Central
Avenue between 14th and 20th Streets, is
the target area for assistance to small business owners and operators. A revolving
loan fund will be established to assist with
façade improvements, small business start
up assistance, and to provide lease subsidies
for incubator-type businesses.
Again, it is important for citizens to clearly
understand that neighborhoods and
improving our neighborhoods are the longterm solution to ensuring citizen safety
because statistics prove that crime exists in
neighborhoods of neglect.
Continued on page 28
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thanks to the new healthcare bill, you can now get insurance reimbursements for trixie and dr. skrap’s advice!

TRIXIE KITSCH
BAD ADVICE FOR THE STUPID

Dear Trixie: My boyfriend has a tendency
to belch and fart while I’m trying to talk to
him. It’s very distracting, especially when we
might be discussing something personal, like
my feelings. Today I finally got up the nerve
to ask him if he loves me. After a short silence
all I got was loud, snapping flatulence. What
do you think? Was that a yes? --Gassing Up
Dear Gassing: Could be a yes. Could be
punctuation. Don’t try to figure them out.
You’ll only be disappointed.
Dear Trixie: I have lived away from my parents for
14 years, but it seems no matter how many years
pass, the minute I’m home I revert to this 10-yearold who just got a ‘D’ on his math test. Trixie, I’m
responsible for the safety of over 100 people at
my job, yet the second I get within 10 feet of my
parents I start stuttering. I act as if I have to justify everything I’m doing with my life. It’s always
the same deal, too. I feel like they’re judging me
and my life’s choices. I know they’re proud of me
because I’ve heard them say it to other people.
Why must they torture me? They always know
which buttons to press. Why is that? --Grown Up
Dear Grown Up: Because they installed
those buttons. If you don’t like it, don’t go
home. And if you must go home, drink.
Dear Trixie: Is 4 or 5 times a week a normal
amount of sex for a married couple? --Curious
Dear Curious: It is if they are both dating
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other people.
Dear Trixie: I’ve just started dating. Should I listen to my old-fashioned mother and stay away
from men with a moustache? -- Still A Virgin
Dear Virgin: Yes, as well as the ones without them.
Dear Trixie: I’ve been concerned about this
concept of going to hell when I die. I used to
think that hell is right here on Earth, but lately
I’ve changed my mind. My priest says hell is
an eternal pit of flames and pain. What do you
think? Is there a hell? --Not Quite an Agnostic
Dear Agnostic: Good question. After minutes of
expert consultation my Ouija board spelled out
this horrifying description: Hell is a damp basement rec room carpeted in crusty orange shag.
You are forced to watch endless re-runs of Murder, She Wrote and eat nothing but marshmallow circus peanuts and Tuna Helper. Everyone
is incontinent and there’s only one toilet which
doesn’t flush. That’s almost enough to make a
person follow those damned commandments.
Dear Trixie: I have a tendency to do reckless things when I drink. Last night I drank
seven shots of Jagermeister, stole a car and
climbed the Finley water tower. Do you
think I need AA? --Drunk and Dumb
Dear Drunk and Dumb: All you need is a
designated driver and a spotter.

Dr. Skrap’s completely useless

HOROSCOPES
Aries 3/21-4/19 There’s nothing physically
wrong with you. Sometimes that tingly
feeling that won’t go away can be a good
thing. Squeeze in a nap today. Bill the hours
to your least-favorite client.
Taurus 4/20-5/20 You find yourself playing
“Deal or No Deal” with the dozen unidentifiable
dinners your wrapped in foil and put in the
freezer. Should you eat the one you cooked
but still can’t identify or try for mystery dish
#2? If a guy calls and offers a settlement of Big
Mac and chocolate shake, TAKE IT!
Gemini 5/21-6/21 If you win the bidding
on a prize package that includes a limo ride
for 10 to a gentleman’s club during a charity
auction for a sick child, you’re automatically
immune from spousal prosecution. But
don’t come home with bills folded the long
way or you’re just asking for it.
Cancer 6/22-7/22 Handing out Staples
“Easy” buttons to girls at the bar is a brilliant
idea. Follow up with the old “I’ll bet you $5 I
can kiss you without touching your lips”
bit. These are both sure-fire ice breakers.
You’re on a roll, Romeo.
Leo 7/23-8/22 Ladies, consult with friends
before going to the Yardarm dressed like a
prostitute. Guys, get to the Yardarm.
Virgo 8/23-9/22 Take up a new trade
without quitting the first and show everyone

just how much crap you can squeeze into
one day. Don’t, however, take any crap.
Libra 9/23-10/22 Feel no guilt that your
cleverly planned attendance at social events
with hors’ d’oeuvres tables has saved you
thousands in grocery bills this year.
Scorpio 10/23-11/21 Whether you choose
to solve your problems with a few drinks
or a fight, you’ll find that a nice solid bottle
of Budweiser will come in handy in both
instances. Do not fight with a full beer.
That’s just wrong. Finish it first.
Sagittarius 11/22-12/21 If your pants
button flies off under maximum velocity
due to the massive strain of your winter
weight gain and breaks a window, I’m pretty
sure you can write that off your taxes.
Capricorn 12/22-1/19 If you get dressed-up
to go out alone and sing karaoke, don’t tell
anyone.
Aquarius 1/20-2/18 Replacing your
addiction to gas station sandwiches with
an addiction to Pearson’s Nut Rolls is not
necessarily a move in the right direction.
Pisces 2/19-3/20 You know better than to
take Horoscope advice from a fictional Dr.
like me. Leave all your personal life decisions
to tv doctors with only one name like Dr.
Phil or Dr. Oz. Better Yet, McSteamy!

{ mattitude }

congratulations “daditude” on the arrival of carter jens booth on march 26th!

What’s Your Why?
by matt booth

What compels you to get up and do what
you do each day? Everyone needs self
motivation to keep on track. Your WHY is
your motivation and the true reason for
wanting to do something. If you know
WHY you want something, and the WHY
is strong enough, you will do everything
in your power to make it happen.
All too often, people have great ideas and
get all fired up about something only to
get discouraged and talk themselves out
of it because of the HOWS. They start saying, “HOW will I ever do that?” or “I don’t
know HOW”. There will be many reasons
not to do something, so your WHY had
better be strong. Once you understand
your WHY, the HOWS will no longer be
the obstacles they once seemed to be.
You might know what you want, but
you’ll get stuck if you don’t know WHY
you want it.

You must be absolutely clear about what
you want and be relentless in your pursuit
of your WHY. Your WHY will direct your
actions toward your future. You will begin
to see yourself handling some of your
challenges a little differently, because
you know WHY. You can deal with all the
crap of today, because your WHY might
be to spend more time with your family, provide for your children’s education,
have the ﬁnances needed to take regular
vacations, be able to donate/tithe a percentage of your earnings and so on.
Most people know what they want, but
they fail because they don’t know WHY
they want it. Knowing what you want is
very commendable. However, if your WHY
is not strong enough then your chances of
getting there are slim. Once you have the
WHY, no matter how unlikely, the HOW
becomes a lot easier and more enjoyable..

WHY?
Mattitude Improvement Tip

Incongruent Behaviors
If your words do not match your nonverbal behaviors, others will tend to
believe your nonverbal behaviors. For example, someone might tell you they
are happy while frowning and staring at the ground. Would you believe they
are happy? When words fail to match up with nonverbal signals, people will
believe the nonverbal message and ignore what has been said. Make sure the
words match the nonverbal message.
Sign up today for Matt Booth’s Goal Coaching Program – Monthly personal goal coaching sessions to help you identify and achieve your goals. Inquire about a free introductory session and be on your way to joining the privileged minority of successful people,
who write, review, and carry their goals. “If you don’t have written goals, you’re working
to achieve someone else’s goals.” Call 563-773-6288 or email matt@mattbooth.com.
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{ bob’s book reviews }

whack for my daddy-o!

American Potcheen
by bob gelms

Sometimes when I pass a book in the store it
softly calls out my name. Chasing the White
Dog by Max Watman grabbed my ankle
and wouldn’t let me go any further down
the aisle. The subtitle of Chasing the White
Dog is An Amateur Outlaw’s Adventures in
Moonshine. COWABUNGA!!! Pass this one
up…not a freaking chance.
Now, I will admit to having some experience with mason-jar-white-lightening distillates but only in the tasting not the making.
Although, I have to admit that I have a history of making my own beer and that has
given me certain knowledge on how to
make other adult beverages in my home.
Not that I have ever knowingly distilled alcohol because that would be against the law
in the doing for profit. In fact it would still
(pun) be illegal in the doing just for fun.
A friend of mine spent some time in what he
called Hooch Hollow somewhere on the Kentucky/Tennessee border. He brought some
White Lightening back home to Chicago where
we eagerly rushed to his garage; he lived two
houses away from me. The liquid was clear
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and left little rivulets running
down the side of the jar a like
wine does. Marty opened the
jar and we both were bathed
in the ambience of something that seemed like it was
drained out of an automobile.
“Are we really gonna drink
this,” I said. “Well, just a little,”
said Marty. Marty took a sip,
his face froze and he couldn’t
talk but he swallowed it. He
still couldn’t talk as he handed me the Mason
jar. I took a sip…my throat immediately closed
up because it, apparently, wasn’t going to let it
pass into my stomach. My mouth turned into
an electric induction furnace and it seemed
as though my teeth were melting. Meanwhile
my brain let loose with that air raid siren and
started flashing “Danger…Danger Bob Gelms.”
I let my mouth fall open and the “whatever-itwas dribbled out. I will swear to this day that I
saw it start to eat the cement on the floor.
Mother of God!!!!!!!!!!!!!!!
Max Watman had similar experiences but

happily he also had many good
tastings involving some of the
best Hooch currently being
made…um…mostly illegally.
Chasing the White Dog is
immensely entertaining and
a cornucopia of fact, myth,
and legend surrounding the
fascination with what the Irish
call the “water of life,” the Irish
words of which give us our
English word “whiskey.” You
will learn about how Colonial America was
awash with alcoholic beverages which led to
the Whiskey Rebellion when the government
tried to tax it. You will learn that the leading
producer of whiskey in the colonies was none
other than, no, not Sam Adams but George
Washington. There is a whole section on Junior
Johnson and how moonshine and NASCAR are
directly related to each other. I had more fun
than I should have reading Chasing the White
Dog because I enjoyed it with a dram or two
of some LEGAL corn whiskey. Consequently, it
took me a little longer than normal to read it.
Some of the more captivating sections
of the book deal with the trial and error in
attempting to find a workable recipe that is
easy to make and doesn’t taste like Drano.
Out of that, of course, comes the effort of
the government agents who will try very
diligently, to stop you from doing just that
because you need to license your still and
pay taxes on each gallon of alcohol you
produce, even if you are distilling it to use

as fuel for your drag-racing funny car.
As with almost anything that is illegal in this
country, behind it all is money. The government wants it and you don’t want to pay
them. Illegal whisky even on a small scale
for-profit basis is cheaper to produce and sell
without having the fingers of the government in your pocket. This, by the way, doesn’t
mean that there aren’t BIG for-profit illegal
operations happily distilling, what becomes
in large quantities, really inexpensive whiskey
in all kinds of places - weird and wonderful
places and selling it in the most surprising of
communities. You just won’t believe where
the most illegal moonshine is consumed.
Sometimes people get caught. A fair amount
of the time it’s the little guy with a still out
in the woods making hooch for friends and
neighbors and not even charging for it. Occasionally, it’s a guy making a huge quantity of
the stuff and shipping it all over the place.
There is just such a story in Chasing the White
Dog that is shot (another pun) with so much
moral ambiguity that you might find yourself
wondering why it’s illegal and suspecting it’s
not the government that keeps it illegal but
the big legal distillers who are trying to snuff
out any whiff of competition.
Chasing the White Dog is a grand book and
just the thing for a lazy Saturday afternoon.
I thoroughly enjoyed it. I have to go now, all
this writing has given me a thirst.
			
“Slainte”

{ eating healthy }

can you triple bag my groceries in canvas?

How do you shop green?

with nutritionists pat fisher & megan dalsing
This week we put down the fork and talk
about how to shop green.
The first Earth Day was founded in 1970
by Wisconsin Senator Gaylord Nelson
and is now celebrated annually by 500
million people to raise awareness of our
environment. April 22, 2010, marks the 40th
anniversary of Earth Day. There are many
simple changes you can make that will
have a positive effect on the well-being of
the planet. This year, challenge yourself to
make just one simple adjustment in your
lifestyle towards “going green.”

Paper or Plastic? Plastic bags are
not biodegradable, yet paper bags
consume four times as much energy to
manufacture. Solution? A re-usable
canvas bag has the potential to eliminate
1,000 plastic bags over its lifetime.
Buy in Bulk. An estimated ten cents of every
shopping dollar is used to pay for packaging.
You can save 1,200 pounds of carbon dioxide
a year if you cut down your garbage waste
by 10%. Purchasing food in bulk allows you
to choose just how much or how little of a
certain product you want, reducing both
product waste and packaging costs.

Purchase Recycled Products. Buying new
products made from recycled materials,
such as aluminum foil, paper towels and
toilet paper, uses 1/20th of the energy
needed to produce regular paper materials.
Did you know that more than 400,000 trees
could be saved if just one roll of toilet paper
was replaced in every household in the
United States with a recycled paper variety?
Go “Green” When You Clean. Many
household cleaning products contain
various chemicals and toxins detrimental to
the environment and your health. If every
household replaced just one bottle of
petroleum-based dishwashing liquid with
a vegetable-based product, we could save
82,000 barrels of oil a year. This is enough
oil to drive a car over 86 million miles, or
heat and cool 4,600 homes for a year!
Switch to Organics. Organic agriculture
eliminates the use of pesticides, fungicides,
herbicides and artificial fertilizers while
supporting biodiversity, water quality
and energy conservation. Visit your
local Hy-Vee produce department and
HealthMarket where a wide selection of
organic products is available.
Practice the 3 Rs. Reduce the amount of
leftover food by making smaller portions.
Reuse leftovers by serving again in a day
or two or freezing for future use. Recycle
leftovers into a different type of meal; for
example – add extra rice to a soup or
include leftover meat and vegetables in a
casserole dish.
(The information is not intended as medical
advice. Please consult a medical professional
for individual advice.)

Fresh

Sunday, April 11, 4 p.m.
Mindframe Theaters

Dubuque CSA will host a screening of the
film Fresh by filmmaker Ana Sofia Joanes
at Mindframe Theaters on Sunday, April
11 from 4 to 6 p.m. Celebrating “the farmers, thinkers and business people across
America who are re-inventing our food system,” Fresh features urban farmer and activist, Will Allen, the recipient of MacArthur’s
2008 Genius Award; sustainable farmer and
entrepreneur, Joel Salatin, made famous
by Michael Pollan’s book, The Omnivore’s
Dilemma; and supermarket owner, David
Ball, challenging our Wal-Mart-dominated
economy.

Fresh screening will have a $10 admission,
but that includes the food! For more info
about the film Fresh, visit http://www.
freshthemovie.com.

In addition to the film, guests will have
an opportunity to meet Dubuque CSA
partners and learn more about their programs and produce. The event will also
feature food prepared by Dubuque CSA
partners at Cookin’ Something Up, using
ingredients grown on their own farms. A
fundraiser toward broader education and
marketing efforts for Dubuque CSA, the

It’s still a great time to purchase a new
home or make the desired home
improvements you’ve been thinking about.
Consider what’s important in a mortgage
lender today...
Reputation

Stability

Performance

Come see Greg and Pam today for mortgage
solutions to purchase, refinance or put your
home equity to work for you!

Greg Hill
563-589-2253 office
815-703-4145 cell
270 W 7th Street,
Dubuque, IA 52001

Pam Baretich
563-589-2206 office
563-212-1228 cell
270 W 7th Street,
Dubuque, IA 52001

Loan approval is subject to program guidelines. Not all loan programs are available in all states for all loan
amounts. Interest rate and program terms are subject to change without notice. 63009124803 Member FDIC
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{ puzzles }

are you doing these puzzles in pen? hmmm... i see you crave danger. that is so sexy.

Super Crossword

Sudoku

“Briefly Stated”

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

Buol on Dubuque
Continued from page 23

We have also heard in years past about
the significant flooding suffered by
homeowners living in the North End of
Dubuque which encouraged a lack of
investment in those properties, sometimes leading to blighted conditions.
The City’s Bee Branch Project will ultimately replace over 60 houses with a linear park, and natural landscaping which
will add value, and safety, to the remaining neighborhoods that surround it.
Neighborhood pride matters. Improving our neighborhoods encourages
relationships.
Statistics also prove that when we get
to know our neighbors, we feel safer
because of those relationships. And
we become more actively engaged in
making our streets safer.
Dr. Martin Luther King wrote a book
called “The Strength of Love” … and
in it he also spoke to fear … both normal and abnormal. He said, “Normal
fear motivates us to improve our individual and collective welfare. But …

abnormal fear constantly poisons and
distorts our inner lives.”
In some ways, our community is dealing
with abnormal fear. Fear of a crime spree
that doesn’t exist. Fear that our community is racist when only a few make it seem
so. With the assistance of experienced
facilitators who began working with our
Safe Community Task Force the evening
of March 11, citizens can expect meaningful strides toward measures and strategies
to help us to reach our public safety goals
and strengthen our community.
I speak on behalf of the City Council
when I say we are immensely grateful for the work of our Safe Community Task Force. Its members are our
friends and neighbors, non-profit leaders, business associates, and educators
who are engaged on behalf of us all.
Importantly, let us all remember this:
Dubuque is a great Midwestern city
that has already proven that we can do
great things in spite of a crisis — and
sometimes because of one!

Puzzle answers are located on page 30
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{ giving voice }

my wife says she has headaches a lot too, but when I suggest the doctor, it always gets instantly better.

My Kind of People
by pam kress-dunn

nobody answers that question with “Fine.”

This column comes to you from my bed. People are talking quietly in the hallway. Some
overcast light comes in my window, whose
sill is stacked with books, DVDs, and chocolates. If I want anything, all I have to do is press
a button and someone brings it to me.

These young people should be finishing
school, going to concerts, falling in love.
These young mothers should be raising their
kids. And I should have more of a life than
forcing myself to get through another day of
work because I’ve run out of paid time off.

You could say I’ve got it made, but I have to
tell you, being in a hospital is not a lot of fun.
The nurses are great, the food isn’t bad, but
I can’t go outside and I’m awakened at five
a.m. for a blood pressure check.

I haven’t lost a job, or a husband, or too much of
my life to this disease. But it could happen. And
that is why I’m here, in a hospital bed, recovering from a pain block to my upper spine. (Which
brings to mind Dr. Nick on “The Simpsons,” who
reassures his patients that “It’s just a procedure,
a deadly procedure!”) Every few hours, a nice
nurse comes in and gives me more drugs via
IV, drugs with names from a B-level sci-fi movie:
Toradol! Norflex! Zofran! Robaxin!

I’ve only had one visitor, because this hospital
is over 450 miles away from home. How did I
end up here? It’s a long, painful story. In October 2006, a headache like none I’d ever had
before descended behind my eyes. It’s been
there, in one form or another, ever since.
When someone says they have a headache,
it’s easy to be dismissive. Everybody gets
them. Take an aspirin, sleep it off. You’ll feel
better in the morning.
If only it were that easy for everyone. The thing
is, a lot of people have headaches that are
more like a chronic illness, in their pain level
and their persistence. One variety is called
“New Daily Persistent Headache.” Doesn’t
that sound like fun? I thought that was what
I had, but my doctor is calling it “transformed
migraine.” That’s a migraine gone rogue.
When my local doctor seemed to lose interest
in me, and the one at a university clinic decided
I was all better and didn’t need to return, I
decided to take matters into my own fed-up
hands. I did my research – that’s what I do for a
living, after all – and located the best headache
clinics. I made an appointment, even though
it takes a day to drive there and even though
my doctor refused to give me a referral, thus
limiting the coverage my insurance company
would extend. My, my, it must feel good to
have so much power over a suffering patient.
And so it came that I spent a day being questioned and tested at the Michigan Head Pain
and Neurological Center in Ann Arbor. It was
great. It was gratifying. They asked the right
questions; they made the right comments.
They know all about headache pain and are
devoted to making it better. What a concept!
My MHNI doctor decided I should be admitted to the head pain unit at Chelsea Community Hospital, 25 miles west of Ann Arbor.

I was so certain I would not be hospitalized,
I only brought enough clothes to last a few
days.
I work at a hospital, so it’s pretty weird to be
a patient here, and not an employee. At my
hospital, I help doctors find the information
they need. Here, the doctors are hell bent on
helping me. At home, if I have a question for
one of my doctors, I have to call, leave a message, and then hope I’m by my desk when
the nurse calls back. I almost never speak
directly to the doctor, only the nurse. Here, I
participate in rounds every morning, where
I talk with not only the doctor on call but a
whole cast of supporting professionals who
know all about me. You could say I’ve traded
my name badge for a wrist ID.

real name), who has very long, thick, wavy
hair, but only on one side of his head; the
other side is shaved. He’s turned out to be
very smart, very funny, very fed up with his
headaches. He reminds me, of course, of
my son, and it makes my day when he asks
me how I’m doing. On the Head Pain unit,

Life isn’t bad here. I’ve read four books in
seven days, and most of the chocolates are
gone. My fellow patients are great company.
But we all want the same thing: to go home.
To go home headache free.

They say that headaches are invisible. But if
you could see my fellow inmates – excuse me,
inpatients – you would know they’re in pain.
There is the soft-spoken Southern woman
who walks so slowly, it’s obvious any motion
makes her pain worse. There is the tall man
who takes his meals in his room most days.
There are young women, so pretty it breaks
my heart, holding their hands to their heads as
if it would help. I do that; it only helps a little.
There are twenty of us on the unit, from
places like Florida, Tennessee, New York City,
and an island across from Seattle. We range
from young women accompanied by their
parents, to mothers who despair of being
able to raise their children, to middle-aged
married folks visited by spouses. One of my
favorite people is 17-year-old Dylan (not his
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{ shopping }

so is sara’s home supposed to list 2 people on her census form or 3? .

Fill it out and
mail it back
ǯǤ ǯǤ ǯ ƤǤ
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1. What’s the history of Steve’s. How many
family members are working here these days?

3. Why’d you move the downtown store
and how’s it going?

My mom and dad bought the business the
day before my youngest sis, Tricia, was born,
22 years ago this June 1st. Currently my sister
Tricia and I, along with my parents, work at the
stores. I have another sister, Gina who helps
when needed- mostly with the technology
side of things. My dad was a mechanic for
the county highway department and my
mom was a hairstylist. Strange move to get
into retail huh? My dad was always a good
customer and one day he noticed things
were not quite right- the hardware store was
out of nails! A few phone calls later and he
found himself the proud owner of his very
own hardware store. The rest is history. we
opened our downtown store on Central 10
years later. Five years after that, we built the
32nd Street Garden Center location. Last fall,
we moved the Central store to 200 S. Locust.

We wanted the opportunity to better support more of the Tri-State area. Plus, we felt
we could do a better job of merchandising as well as carry a more complete line
of products with a larger space. So far we
are very happy with the move! Most of the
customers find this location to be quite
convenient, and I think the new store is so
much more organized and better looking
than our previous location.

2. What’s your single biggest day of the year?
Mother’s Day Saturday or Sunday, as long as
the weather is cooperating. If not, the following weekend is a biggie.

4. Tell us a crazy anecdote from Steve’s.
Every day is crazy around here! Let me think
about that one! I swear I could write a book!
5. What’s new and exciting this Spring
(aside from being an expecting mother)?
Chickens are arriving this week! We are super
excited! We like to keep things fun around
the garden center and what is more fun than
baby chicks in the spring? We are getting
some funky chicken breeds- not your average
looking chickens. We are going to have some

Pop Quiz answers from page 18
1. C) 49% German ancestry.
18% Irish by the way.
2. C) Adult entertainment must go
3. B) Closing time changes to 3 A.M.
4. D) Bar owner Mike Meyer says once
23 liquor licenses in East Dubuque
5. D) East Dubuque was formerly known
as Dunleith.

DUBUQUE
CAN’T MOVE
FORWARD
UNTIL YOU
MAIL IT BACK.
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Puzzle answers from page 28

For more information, visit
www.cityofdubuque.org/census or
www.2010census.gov, or call 557-8331.
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6. C) Wingfest support the
East Dubuque Booster Club
7. A) East Dubuque’s oldest city festival
is The East Dubuque Fun Days.
8. B) “The Land of Mint & Honey.”
9. A) 1,945 people lived in East Dubuque
in 2003

{ shopping }

let me get this straight, the jaycees are going to come and fill my sandbox with kids?

from Steve’s Ace Home & Garden
contests to name them and also to guess
which one will lay the first egg. We realized
that a lot of kids have a bit of disconnect with
nature. Our cats are so popular, we decided to
expand the Ace family! Luke, our garden center manager, built the coolest coop and our
artistic florists painted it to add some flair.
6. Your nursery area keeps growing and
goes way beyond just rows of bushes
and plants for sale. Why put so much
effort into the display areas?
We want to inspire people to
think outside the box. Plants
go way beyond color. Textures
and shape play such a key role
in the landscape and we like
to help people find unique
combinations that will keep
their space special.
7. How long does it take to
water everything?
Some days it feels like FOREVER!!! We have added some
drip irrigation lines to the larger plants and
trees which has helped, but almost always, we
have someone watering somewhere on site!
8. What does Steve’s sell that people would
never guess?
We sell all sorts of crazy things- like Coyote
Urine to keep deer away! But I think a lot
of people don’t really know how about our
garden coaching services. It’s relatively new.
Many people want someone to help them
figure out what to do in their yards but don’t
really need a full scale design. This is where
we come in- for a small fee of $50/per hour,
one of our experts will come over and give
you all sorts of information. We can rough
sketch some ideas, give you maintenance
tips, help you choose the perfect location
for your veggie garden and more. I think
this would be the perfect gift for someone
who just bought a house and wants some
tips for how to improve or even keep up
with what’s already planted.

9. How big a part of your business is the
floral department?
It is one of our fastest growing departments
thanks to the amazing team of women who
have gone above and beyond to develop
their space. We do over 50 weddings each
year which has become our specialty.

LW¶VHDVLHU DQGFKHDSHU WKDQ\RXWKLQN

Our gift line has really grown, too. We try
to offer more than simply gifts for the gardener. Lately we have really expanded our
line of what I call girl friend gifts- gifts to
treat your friends to. Our new line of lotions,
Thymes, is especially cool.

7DNHDGYDQWDJHRIJUHDW),1$1&,$/,1&(17,9(6
LQFOXGLQJIHGHUDOWD[FUHGLWVGRZQSD\PHQWDVVLVWDQFH
DQGORZLQWHUHVWPRUWJDJHVZKHQ\RXSXUFKDVHDKRPHLQ

10. Be honest, what question are you just
sick and tired of hearing people ask?

6SHFLDOOHQGLQJJXLGHOLQHVIRUKRPHEX\HUVDWDQ\
LQFRPHOHYHO$OODUHHQFRXUDJHGWRLQTXLUHDQGDSSO\

Are your plants in yet? I wanna say- “No people! We just had 3” of snow! It’s too early!”
But I feel their pain. We are all officially done
with winter, and it’s hard to be patient while
we wait for summer to get here.

)RUPRUHLQIRUPDWLRQFRQWDFW
&LW\RI'XEXTXH+RXVLQJDQG&RPPXQLW\'HYHORSPHQW
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